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INTRODUCTION

1853 Oct. – Soybeans are first cultivated in Michigan by
T.E. Whetmore, North Cannon, Kent County, Michigan (J.
of the New-York State Agricultural Society, p. 50-52). He
calls them “Japan peas.”
The next time they are cultivated in Michigan is in Nov.
1853 by Wm. Anderson of Ann Arbor, Michigan.
1854 April – T.E. Whetmore sends small samples of Japan
peas to a number of his correspondents in Pennsylvania,
Michigan, New Jersey, Tennessee, Ohio, etc. (J. of the NewYork State Agricultural Society, p. 96).
1887 – “Soy is a sauce made in China and Japan, it is a thick
reddish-brown liquid, and is used in many fish sauces,” says
Maria Parloa in Miss Parloa’s Kitchen Companion: A Guide
for All Who Would Be Good Housekeepers (p. 91).
1892 – Science in the Kitchen, by Ella Ervilla Eaton
Kellogg, the wife of Dr. John Harvey Kellogg, is published
by the Health Publishing Co. in Battle Creek, Michigan.
Her most influential book, it discusses the principles and
methods of the dietary system employed at the Battle Creek
Sanitarium. It alludes to tofu.
1896 May – Dr. John Harvey Kellogg of the Battle Creek
Sanitarium first mentions soy when he says, in an editorial
titled “Bean cheese”: “A variety of cheese known as tofu is
much used by the Japanese. It is made from the soja bean,
which, after soaking for twelve hours in water, is ground
to a uniform pulpy mass, then boiled for an hour in three
times its quantity of water, and afterward filtered through
a cloth. The milky liquid thus obtained is allowed to stand
two or three days, when lactic acid develops, by which the
vegetable casein is separated as in sour milk. Ten per cent.
of concentrated brine is added by constant stirring, which
causes a flocculent precipitate. This is separated by a cloth
filter, and is formed into tablets by a slow pressure.
“Tofu is eaten in the form of soup and in many other
ways. The solid nutriment which it contains amounts to
only about ten per cent. Sometimes the greater part of the
water is separated by freezing, and the block of frozen tofu
afterward allowed to thaw in the sun” (Modern Medicine
and Bacteriological Review, p. 112).
1898 – Harry N. Hammond Seed Co., in Decatur, Van Buren
Co., Michigan, is the earliest known seedsman to sell “Soja
Bean (Coffee Berry).”

1902 April – The Michigan Agricultural Experiment Station,
in its Bulletin No. 199, first mentions and recommends the
soy bean for Michigan farmers to use as feed (forage) and
green manure. It recommends five varieties.
1904 – Evans Seed Co. in West Branch, Michigan, is the first
to offer an early-maturing soybean in its mail-order catalog
– the Ito San – named by Mr. Edward E. Evans in honor of
Marquis Ito, the Japanese statesman. The 4-page section on
“Soy beans (Glycine hispida)” gives the most information
about this crop to be found in any American seed catalog up
to this time. “We are the pioneers of the soy seed business
at the north; have grown and sold them for the past 8 years
[since about 1896].
1918 Feb. – “The soy bean,” by John Harvey Kellogg. M.D.,
is published in Good Health – his first article on the subject
(p. 111).
1918 Oct. – The Clipper (“dustless”), a simple machine used
for cleaning dry beans and grains, made by A.T. Ferrell & Co.
(Saginaw, Michigan) is first mentioned (with a large photo) in
connection with soybeans (Bean-Bag. p. 7).
1919 – The four leading soybean producing states this year,
listed in descending order of acreage are:
North Carolina 47,041acres / 498,048 bu.
Virginia 10,283 acres / 111,353 bu.
Tennessee 7,649 acres / 49,731 bu.
Michigan 6,257 acres / 78,515 bu.2
(Source: Fourteenth Census of the United States Taken in the
Year 1920. Volume V. Agriculture. 1922).
1920 Sept. 3 – The American Soybean Growers’ Association
is founded in Camden, Indiana, at Soyland, the farm of Taylor
Fouts. Over 1,000 soybean growers from Indiana and four
neighboring states – Ohio, Illinois, Michigan and Wisconsin
– are in attendance (Indiana Farmer’s Guide, Sept. 18, p.
1728-29).
1922 – La Choy Food Products (Detroit, Michigan)
introduces its first commercial soy product, Soy Sauce,
fermented and imported from China. By Nov. 1931 they
began buying HVP soy sauce from Huron Milling Co. (now
Hercules) and A.E. Staley, and selling it in small bottles as La
Choy Soy Sauce.
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1923 – Battle Creek Food Co. (Battle Creek, Michigan)
introduces its first commercial soy product, Soy Biscuit,
followed by Soy Meal (1927; renamed Soy Flour by 1934),
and Soy Gluten Biscuit (For Diabetics) (1927). Then Soy
Beans Baked (1934, renamed Wonder Soy Beans by 1936),
Soy Gluten Bread (For the Diabetic – Canned) (1934) and
Soy Bean Biscuit (For Diabetics) (1934).
1926 Oct. 2 – The first article about chemurgy is published
in the Dearborn Independent (Michigan). The title is
“Farming must become a chemical industry: Development
of co-products will solve present agricultural crisis,” by
William J. Hale. Chemurgy, the idea of using agricultural
crops by industry, which is championed by Henry Ford and
many others in Michigan, is a steady supporter of soybeans
for decades to come.
1926 Dec. – The USDA’s Crops and Markets. Monthly
Supplement, gives the most detailed nationwide statistics on
soybeans seen to date. Michigan is in 4th place among the
leading states.
1928 – Dr. Edsel Ruddiman, Henry Ford’s boyhood
companion and deskmate, formerly dean of the School of
Pharmacy at Vanderbilt University, working in his laboratory
at the Ford Motor Co., starts research on food uses of
soybeans, and soon develops soymilk, made from whole
soybeans (Chubbuck 1937). Ruddiman is the first man who
got Henry Ford interested in soyfoods.
1929 Oct. 29 – The stock market crash heralds the Great
Depression, which lasts until 1942. Thus, most of Ford’s
work with soybeans and chemurgy was done during the
Great Depression. Ford soon came to believe that the
soybean could play a major role in lifting America out of the
Great Depression (Wik 1962).
1929 – The Edison Institute of Technology is founded by
Henry Ford in honor of Thomas A. Edison. “The purpose of
the Institute is to train students along the lines that Edison
pursued in his work and to give them an opportunity to study
farm products for industrial possibilities” (Oil and Soap.
1935 April. p. 68-70).
1930 Sept. – “Soybeans as human food,” by Dr. John Harvey
Kellogg, is a paper (20 pages) presented to the American
Soybeans Grower’s Association, Sept. 11. Here he shows an
excellent understanding of the world literature on the subject.
1931 – Henry Ford plants about 500 acres of soy beans near
Dearborn, Michigan. He thus becomes by far the largest
soybean grower in the state. At about this time, Henry Ford
starts to get very interested in soybeans. During 1932 the
figure was increased to 8,200 acres (Ford News, March 1933,

p. 49-51). He was the largest soybean grower in the United
States.
1932 Jan. – Robert A. Boyer, of The Ford Motor Co. writes
a summary of the development and progress at the Chemical
Plant of the Edison Institute (Dearborn, Michigan) during the
past year. The task is finding industrial uses for farm crops.
Boyer is the main person who got Henry Ford interested in
soybeans.
1932 Dec. 2. – Henry Ford tells the press that he is going to
paint his cars with “Michigan soy bean oil” (Detroit Evening
Times).
1933 March – An article in Ford News, titled
“Experimenting with the soy bean,” contains the following
quotation by Henry Ford: “For a long time now I have
believed that industry and agriculture are natural partners
and that they should begin to recognize and practise their
partnership. Each of them is suffering from ailments which
the other can cure. Agriculture needs a wider and steadier
market; industrial workers need more and steadier jobs. Can
each be made to supply what the other needs? I think so. The
link between is Chemistry.”
1933 Dec. – Fortune magazine writes that “Mr. Ford is now
as much interested in the soya bean as he is in the V-8” (p.
134).
1933 – By this year Henry Ford’s experimentation, at a
cost of $1,250,000, had been rewarded with the discovery
of soybean oil which made a superior enamel for painting
automobiles and for oiling casting molds and a soybean meal
which was molded into the horn button. (David L. Lewis.
1972. Ford Life May/June, p. 14-24).
1934 summer – Ford’s soybean exhibits at the “Century
of Progress” World’s Fair in Chicago make nationwide
headlines and attract more than a million visitors. Ford
brought in an entire barn from his childhood home (built by
has father in 1863), planted a plot of soybeans around it, put
up a sign “The Industrialized American Barn” over the door,
and set up inside it an elaborate display featuring one of his
small farm-scale solvent extraction plants and a soyfoods
kitchen. Soy protein was molded into plastic parts and soy
oil, extracted on the spot, was used to fuel a diesel engine,
which ran a generator that produced all the electricity for
the display. A glass model of the basic Ford extractor was
the first in the Western world to use hexane as a solvent.
Large seeded, vegetable-type soybeans were deep fried and
served like salted peanuts to visitors, providing most with
their first taste of soybeans. Moreover, a press luncheon,
featuring 14 soy-based dishes developed by Edsel Ruddiman
, was served to 30 wary reporters; it included “Celery stuffed
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with soybean cheese” [tofu], and “Cocoa with soymilk;”
and ended with ice cream made from soymilk; no meat was
served (Christian Science Monitor 18 Aug. 1934).
1934 Aug. 17 – Menu (printed) of dinner served at Ford
Exhibit, Century of Progress:
“Tomato juice seasoned with soy bean sauce.
Salted soy beans.
Celery stuffed with soy bean cheese.
Puree of soy bean.
Soy bean cracker.
Soy bean croquettes with tomato sauce.
Buttered green soy beans.
Pineapple ring with soy bean cheese [tofu] and soy bean
dressing.
Soy bean bread with soy bean relish.
Soy bean biscuit with soy bean butter.
Apple pie (soy bean crust).
Cocoa with soy bean milk.
Soy bean coffee.
Assorted soy bean cookies.
Soy bean cakes.
Assorted soy bean candy.”
Note: Several weeks after this meal was served, soy ice cream
was added for dessert.
1934 Aug. 21 – The Ford Motor Company now makes 20
automobile parts and all of its car-body enamel out of soy
beans, and now the Ford staff at the Chicago Exposition is
trying to prove that soy beans are excellent food for people...
(St. Louis Globe Democrat).
1934 Aug. – The Farm Chemurgic: Farmward the Star of
Destiny Lights Our Way, by William J. Hale is published.
This is the earliest document seen that contains the word
“chemurgy” (pronounced KEM-ur-jee), or the word
“chemurgical” – both coined by Hale (see p. ii).
1934 Sept. – The Ford Motor Co. (Dearborn, Michigan)
introduces its first soy product, Soy Bean Oil and Soy Bean
Oil Meal. The oil is used in enamel on Ford cars and the
protein in the meal is used to make plastics for these cars.
1934 – Ford is now deeply interested in developing a
“synthetic milk” from the soybean. He calls the cow
the crudest machine in the world. He soon builds a
demonstration soymilk plant in Greenfield village; it
produced several hundred gallons of soymilk daily.
The beverage was most popular among Ford’s Filipino
employees; a little banana oil was added to improve the
flavor. Henry Ford loved soymilk. He keep a bottle in his
refrigerator and gave his recipe away to friends. He liked it
best sweetened with a little maple syrup. Ford’s interest in
soymilk is best viewed against his lifelong and unusually

strong interest in diet and health (Simonds 1938; Nevins and
Hill)
1935 May 7-8 – The First Dearborn Conference of
Agriculture, Industry, and Science, is hosted by Henry Ford
and the National Farm Chemurgic Council at Dearborn,
Michigan. One presentation by R.H. McCarroll, titled
“Increasing the use of agricultural products in the automotive
industry” describes the many new uses of soybeans in
the Ford Motor Co. plant. “Our large scale work on these
beans started in 1932 with the planting of 8,000 acres.
About 300 varieties of soy beans have now been tried on
our experimental farm.” This speech was published in the
conference proceedings (256 pages) and later condensed in
Ford News.
The purpose of this conference, convened in the midst
of the Great Depression and attended by about 300 leaders
of industry, was to explore ways of using agricultural
crops in non-food industrial products and discussing ways
that farmers could process more of their own crops using
industrial equipment – such as a simple solvent extractor for
the “industrialized barn.”
A similar conference is held each year at Dearborn until
at least the Third in May 1927.
1935 Dec. 9 – Dr. John Harvey Kellogg writes a letter to
William Morse (USDA) about growing and canning shell soy
beans, and making condensed soy milk and soy acidophilus
milk. He writes: I am having a couple of cans sent you so
you can see what our product is like. We think it is very fine.
The few thousand cans we put up went off like hot cakes.
“We are thinking of doing rather extensive planting this
year…”
“Soy milk produces a much more vigorous growth of the
bacillus acidophilus than does cow’s milk. The organism is
more than twice as large and it grows twice as fast and does
not require the long training, 25 to 30 transfers, required
when cow’s milk is used for the culture medium. In other
words, the bacillus acidophilus seems to like vegetable
products for a culture medium better than animal.
“I shall be glad to know how you like the milk. If you
would like to try making it at home, I will have some more
cans and cultures sent to you. The process is so simple any
housewife can do it.”
Soon Kellogg and Morse begin a lively correspondence
and exchange of products. On 7 March 1936 Morse sends
Kellogg 4-6 lbs. of seed of the Bansei and Chusei varieties,
which (Morse says) will mature at Battle Creek and have
given good results in making a high-quality soy milk.
1935 – A bushel of soybeans now goes into the paint,
horn button, gear-shift knob, inside window riser knobs,
accelerator pedal, and timing gears of every Ford car (Lewis
1972).
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production of soybean fibers” (Lewis 1972).
1936 March – A full-page ad for “Soy Acidophilus Milk”
from the Battle Creek Food Co. appears in Good Health
magazine (back inside cover). This is now a commercial soy
product.
1936 July – Battle Creek Food Co. launches Green Shelled
Soy Beans (Canned) and Soy Milk Canned. Also this year
Saucettes (Meatless Sausages).
1936 April – U.S. Regional Soybean Industrial Products
Laboratory is established at Urbana, Illinois. A news release
from USDA states: “Twelve Northern Central States and the
U.S. Department of Agriculture have opened a cooperative
soybean industrial research laboratory at Urbana, Ill. This
development follows the biggest production jump in the
history of this crop in America. The states are Ohio, Indiana,
Illinois, Michigan, Wisconsin, Minnesota, Iowa, Nebraska,
Kansas, Missouri and the Dakotas.
“Soybean acreage has more than doubled in the last few
years.
1936 April – A 17-page article titled “Soy bean seed
production in Michigan,” by Robert A. Smith appears in
the Edison Institute of Technology, Bulletin, No. 10. The
varieties Manchu, Illini, Ito San, Dunfield, Mandarin, and
Greenfield have been tested for 4 consecutive years – 19321935; Greenfield gave the best average yield, 25.3 bu/acre.
Details on the industrial uses of soybeans at the Ford Motor
Co. are given.
“Soy beans were not grown extensively in Michigan
as a seed crop until the last few years, when the Ford
Motor Company became interested in their commercial
possibilities and began growing them on a large scale. As a
result considerable interest has been shown concerning their
value as a Michigan crop and the methods to be used in their
culture.”
1936 Sept. 21 – Soy acidophilus milk has apparently saved
the life of one of the Dionne Quintuplets in Callander,
Ontario, Canada. Dr. Kellogg made the fermented milk and
sent it to Dr. Allan Roy Dafoe, physician to and guardian of
the quintuplets.
1938 Aug. – Ford Motor Co. starts making Soybean Oil
and Soybean Oil Meal in Saline, Michigan. Also in Milan,
Michigan in March 1939. And in Dearborn, Michigan in
1943.
1939 – During this year, “Ford Motor Company imports of
wool were close to 250,000,000 pounds – approximately
35% of the total used – with the bulk of shipments coming
from Argentina and Australia. Fearful of losing trade with
Australia because of Pacific conditions, Ford stepped up

1940 Aug. – An article on “The possibilities of soybean
milk,” by Edsel A. Ruddiman, is published in the
Proceedings of the American Soybean Association (p. 62-63).
He writes: “Infants who are not accustomed to cow’s milk
will take the soy milk as readily as the cow’s.”
1941 Aug. 13 – “By late 1937, Ford’s research laboratory
– under the direction of youthful, self-trained Robert Boyer
– had developed a curved plastic sheet which Ford hoped
would replace steel in automobile bodies.” Ford unveiled his
handmade car with a complete plastic body on August 13,
1941, at the climax of Dearborn’s annual community festival.
A famous photo shows Henry Ford, dressed in a coat and
hat, swinging an ax at his 1941 trunk lid made of plastic for
the press to prove that the lid was ax resistant. The plastic
was made from several common crops, including soybeans,
wheat, hemp, flax, and ramie.
1940 – Battle Creek Food Co. introduces Soy Gluten Wafers
(42% Soya), and SoyKee (100% Soybean Roasted Coffee
Substitute), and Soy Spread. Also Soy Protose (Meatless
Potted Meat with 32% Soya) in 1943, and Battle Creek Soy
Beans (Canned) in Feb. 1944.
1942 Nov. – Reichold Chemicals Inc. launches Agripol (The
first commercial production of synthetic rubber from soy
oil).
1942 – Butler Food Co. (Cedar Lake, Michigan) introduces
Soy-Fruit & Nut Cereal (Ready to Eat), and ViM-eat SoyNut-Loaf (Vegetarian Meat), and Soy-Kawfee (Roasted
Soybean Coffee) and Entire Soy Bean Flour (very fine) or
Entire Soy Bean Wheat Mix (30-70), and Soy Beans with
Tomato Sauce, and ViM-ilk (Soymilk), and Soy-Nuts, and
Soy-Wheat Cereal, and ViM-eat Soy-Nut-Cheese (Vegetarian
Meat). Most products are sold in 8- or 16-ounce cans. And
in Aug. 1944 (the company is now named Butler Food
Products) Butler’s Soya Butter (Non-Dairy Margarine made
with Soybean Oil and Soy Milk). And in Sept. 1944 Butler’s
Soynut Cheese, and Butler’s Vegeburger, and Butler’s Soya
Nut-Loaf. And Butler’s Vegetarian Chops.
1944 Aug. – Russell-Taylor Inc. (renamed Delsoy Products,
Inc. by July 1945) (Detroit, Michigan) introduces Delsoy
(All-Vegetable Soymilk-Based Non-Dairy Whip Topping).
Note: This is the world’s earliest known commercial nondairy whip topping. By 1947 it was Delsoy Super Whip:
Instant Dessert Topping (All-Vegetable Soymilk-Based
Non-Dairy Whip Topping Sold in a Pressurized Can), and
Presto Whip (All-Vegetable Soymilk-Based Non-Dairy Whip
Topping in a Pressurized Can with Valve – Refrigerated), in
1960 the same product was also sold frozen.
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1945 – Kellogg Company (Battle Creek, Michigan; makers
of Corn Flakes) launches Kellogg’s Corn Soya Shreds
(Breakfast Cereal). Renamed Kellogg’s Corn-Soya by 1950.
1947 Sept. – Vegetable Products Corporation (Saline,
Michigan) introduces Wonder Whip (Soy-Based Non-Dairy
Whipped Topping).
1947 – Lo Hi Food School (Muskegon, Michigan) introduces
Hav Al Lu Bread (With Soy), and Canned Green Soybeans,
and Lo Hi Milk.
1951 – Battle Creek Food Co. introduces Soy Flakes with
Gluten, and in 1955 Soy Flakes.
1953 Dec. – Shedd-Bartush Foods, Inc. (Detroit, Michigan)
introduces Willow Run Oleomargarine – Soy Bean Spread.
1958 Sept. – Hercules Powder Co. (Huron Milling Co.)
(Harbor Beach, Michigan) launches Hydrolyzed Vegetable
Proteins.

circle. Also in Nov. 1969 Eden begins selling soyfoods,
tamari and miso purchased from Erewhon. Michael Potter
was for many years the CEO of Eden Foods, Clinton,
Michigan.
Eden’s first commercial soy products (Nov. 1969) was
Tamari Soy Sauce, purchased from Erewhon, sold in pints,
quarts, or liters, Hacho Miso (Soy Paste), Mugi Miso (Barley
Soy Paste).
In July 1971 Eden Foods, Inc. (Ann Arbor) introduced
Eden Soybeans (Organically Grown in Michigan; Whole Dry
Yellow), and Soy Flour (Organic). Then in Nov. 1971 Eden
Soy Oil (Unrefined and Pressed) and Kokoh (macrobiotic
infant food). In Oct. 1972 Hopi Roasted Soybeans. In
Jan. 1973 Hopi Seeds: Sunflower Seeds, Pumpkin Seeds,
Almonds, Cashews, or Soybeans (Each Dry Roasted with
Tamari), and Organic Soybean Flakes (34% Protein Arrowhead Mills). In April 1973 Kome Miso (Soy Paste with
Rice) and Soy-Rice Shells (Organically Grown). And many
more.
Eden sold many high-quality soyfoods and was perhaps
best known for its Edensoy soymilk, launched in 1983 in an
aseptic carton.

1963 – “Through his experimentation and the publicity he
gave it, Henry Ford made a substantial contributing to the
increased utilization of the soybean. His work in this field,
which started when he was in his late sixties and carried
forward until he was eighty years of age, is perhaps the
outstanding achievement of his declining years. Of all
Ford’s accomplishments, it is possible that none pleased him
more than in helping to prove that there was magic in the
beanstalk” (Nevins and Hill, 1963).

1974 July – “The Michigan Soybean Association is the 23rd
state association to become affiliated with American Soybean
Association.” The new association has 234 members
(Soybean Digest. 1974 Sept. p. 31).

1963 – Harvey Whitehouse buys out Bob Smith of Presto
Products. Whitehouse Products, Inc. (Dearborn) now makes
Whitehouse Whipped Topping, Whitehouse Whipped
Topping Base, and Whitehouse Presto Whip. In about 1969
they launched Whitehouse Coffee Fresh (Non-dairy Soybased Coffee Creamer).

1976 – INARI, Ltd. (Dansville, Michigan) introduces Solar
Soya (Whole Roasted Soy Nuts - Oil-roasted) [Salted,
Unsalted, Jalapeno, Chopped, or Ground]. Then in Dec. 1977
Super Soys. Whole Roasted Soy Nuts (Oil-roasted) [Salted,
Unsalted, Pizza Flavored, Jalapeno, or Onion Garlic].

1969 Aug. – Gerber Products Co. (Fremont, Michigan)
introduces SoBig (High Protein Cereal for Toddlers). It
contains soy flour.
1969 Nov. 4 – Eden Organic Foods, Inc. is named and
incorporated as a non-profit corporation by Bill Bolduc.
Other names on the articles of incorporation are Judith
Bolduc, Ronald Teeguarden, Gloria Dunn, and Linda
Succop. It is a natural foods co-op retail store at 514 East
William St. in Ann Arbor, Michigan. Bill is president of
the company and his wife, Judy, is part-time secretary. The
date of incorporation, Nov. 4, was selected by an astrologer,
Michael Erlewine, because it was astrologically propitious.
Michael also designed the Eden logo of four sprouts in a

1975 Nov. – Midwest Natural Foods Distributors, Inc. (Ann
Arbor) introduces Soybeans, sold in bulk, and Wholewheat
Soy Elbows, Wholewheat Soy Spaghetti, Soya Rice Shells
and Soy Milk [Plain, Carob], Tofu Soybean Curd

1977 Jan. – The Soy Plant (Ann Arbor) introduces Tofu.
Then in July 1977 Soymilk [Honey & Vanilla, or Plain].
Then in March 1978 Tempeh, and Dofu-Gan (Firm Tofu
Simmered in a Marinade). In June 1978 Miso (made in
house) and Missing Egg Salad and Ann Arbor Steamed
Brown Bread (with Okara). In Sept. 1978 Miso Cheese (Tofu
Fermented in White Miso) and Tofu Tahini Spread. In Oct.
1978 Soysage (Meatless Okara-based Sausage) and Tofu
Cheesecake (Non-Dairy) and Soy Scream (Non-Dairy Soy
Ice Cream; Soft Serve) [Carob, or Maple-Vanilla] and Tofu
Pie [Carob Creme, Maple-Vanilla, or Peanut Butter], and
Okara Peanut Butter Balls, and Seitan Roast. In Nov. 1978
Spiced Tofu [Basic with Veggies, Herb, Caraway, or Curry].
In June 1979 Eggless Soy Mayo, and Spinach Tofu Pie.
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1977 – Wolfmoon Bakery & Tempeh Co. (Lansing)
introduces Tempeh.
1978 Dec. – Yellow Bean Trading Co (The) (Detroit)
introduces Tofu. In March, 1979, Renamed Yellow Bean
Vegetarian Foods, introduces Tofu Pies (Carob, Cocoa,
Peanut Butter) and Tofu Salad (Bulk), and Tempeh.
1980 April – The Soy Plant (Ann Arbor) launches Yuba
Rolls and Stuffed Agé Pouches. In July 1980 the company
is renamed The Soyplant Co-op Inc., introduces Tofu
Spinach Quiche, and Tofu Salad, and Soyanaise: Imitation
Mayonnaise, and Miso-Garlic Dressing, and Tempeh of the
Sea (Containing Sea Vegetables). In 1981 Tempeh Salad.
In July 1983 Tempeh Burgers, and Tempeh-Taco, and
Tempehroni.
1982 May – Homefood Co. (East Lansing) introduces a Tofu
Kit.
1983 July – Eden Foods (Clinton, Michigan) introduces
Edensoy (Soymilk) [Plain, or Carob]. Imported from Japan
where it is made by Marusan-Ai Co., Ltd. Contains kombu.
Sold in a retort pouch.
1984 Dec. – Michigan Soy Products Co., Inc. (Royal
Oak, Michigan) introduces Panda Brand Tofu Cheesecake
[Strawberry, Blueberry, Cherry], and Tofu Creme Pie (Tofu
Cheesecakes) [Carob, Almond, Chocolate], and Cake (NonDairy, No-Egg, Made with Soymilk and Tofu Frosting)
[Blueberry, Banana, Black Forest, Carrot, German Carob,
Poppyseed-Rice]. In May 1986 Tofu Burger, and Tofu Salad.
In Oct. 1986 Tofu Manicotti.
1985 Nov. – INARI Ltd. (Mason, Michigan) launches Super
Soy Soynut Butter [Sweetened with Fructose], and Super
Soy Soyprizes (Confection Coated Soynuts - Whole OilRoasted) [Royal Mix, or Cinnamon Coated].
1986 Nov. – American Soy Products, Inc. (Saline, Michigan)
starts making Edensoy in the USA in Original, Vanilla, and
Carob flavors. It is packed it stylish Tetra Pak cartons.
1987 June – S&P Farm (Perry, Michigan) introduces Betsy’s
Tempeh. Vegetarian Patties (Meatless Burgers).
1989 April – Rosewood Products Inc. (Ann Arbor,
Michigan) launches Rosewood Farms Tofu-Rella (Soy
Cheese with Casein) [Monterey Jack Style], then in Oct.
Rosewood Tofu (Curded with Calcium Sulfate).
1992 July – Bruce Rose has a joint venture with a large
Chinese company to make tofu in Michigan. The joint
venture is named Tofu International Ltd. Their first

products are: Fried Tofu, Dofu-Gan (Savory Baked Tofu, 2
types), Tofu Chicken, Fresh Soymilk (Plain Unsweetened
Traditional Style).
1996 Aug. – Eden Foods, Inc. launches Eden Organic Black
Soy Beans (Canned).
2000 March – American Soy Products (Saline) introduces
Soy Fusion (Soy Beverage) [Berry, or Matcha Green Tea].
2005 – Kellogg Co. (Battle Creek) (Marketer-Distributor)
introduces MorningStar Farms Meal Starters: Chik’n Strips,
Veggie Steak Strips, Steak Strips Natural, Chik’n Strips
Natural.
2018 – This year Michigan produced 109 million bushels
of soybeans; a value of $941 million. Soybeans are also
Michigan’s top food export. In 2018, $185 million of
Michigan soybeans were exported around the world
(Michigan Ag Facts and Figures).
Henry Ford and Soybeans in America – If you had asked
a sampling of Americans nationwide during the period 19361950 which person they thought of first when they heard the
word “soybeans,” Henry Ford would have certainly been the
name most frequently mentioned. Ford was among the first
to predict a major role for soybeans in America agriculture
– and this visionary prediction proved very accurate and
important. A master at generating publicity and the head
of one of the world’s most effective publicity machines, he
promoted the soybean at every opportunity. Soybeans were a
major part of the Ford Motor Company’s exposition in 1934
at the Chicago Century of Progress World’s Fair (which was
viewed by an estimated 25 million people). Many people
were attracted to the Ford Exposition Building, which was
the largest single building at the Fair. Henry Ford even held
a gala press luncheon during the fair in which every dish was
made from soybeans. This, too, received extensive media
coverage - some of it quite humorous.
Ford also exhibited his automotive products made from
soybeans at major state fairs, sometimes attended by roughly
half a million people.
In August 1941 when Ford launched the “plastic
car,” whose lightweight body was made from farm crops
(including soybeans), the story was carried by every major
newspaper in America - and soybeans were usually featured.
The Ford Motor Company produced the ten earliest
known films on soybeans and their uses, from 1930 to 1941.
Most states had one or more county agents, or USDA
personnel or university extension workers or professors who
took the lead in introducing and promoting soybeans in each
state (think Hackleman, Burlison, Woodworth, Meharry,
Hurrelbrink, and Staley from Illinois; Fouts (Taylor, Noah,
and Finis), Beeson, Ostrander, and Edmondson from Indiana;
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Briggs from Wisconsin; C.B. Williams from North Carolina;
Jacob Hartz and George H. Banks from Arkansas; Strayer
(George and Bert) and F.S. Wilkins from Iowa; McIlroy,
Wing, and E.F. (“Soybean”) Johnson from Ohio, etc.); but
Michigan had no such person – except, of course, for Henry
Ford, Robert Boyer, and Dr. John Harvey Kellogg – all in the
private, nonagricultural domain.
All in all, Michigan is a state characterized by unusual
innovation and creativity with respect to both soybeans
and soyfoods. This includes 233 commercial soy products,
almost all of them foods.

ABOUT THIS BOOK
This is the most comprehensive book ever published
about the history of soybeans and soyfoods in Michigan.
It has been compiled, one record at a time over a period
of 42 years, in an attempt to document the history of this
interesting subject. It is also the single most current and
useful source of information on this subject.
This is one of more than 100 books compiled by William
Shurtleff and Akiko Aoyagi, and published by the Soyinfo
Center. It is based on historical principles, listing all known
documents and commercial products in chronological order.
It features detailed information on:

•

89 different document types, both published and
unpublished.

•

1910 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

417 unpublished archival documents.

•

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

Thus, it is a powerful tool for understanding the development
of this subject from its earliest beginnings to the present.
Each bibliographic record in this book contains (in
addition to the typical author, date, title, volume and pages
information) the author’s address, number of references
cited, original title of all non-English language publications
together with an English translation of the title, month and
issue of publication, and the first author’s first name (if
given). For most books, we state if it is illustrated, whether
or not it has an index, and the height in centimeters.
All of the graphics (labels, ads, leaflets, etc) displayed in this
book are on file, organized by subject, chronologically, in the
Soyinfo Center’s Graphics Collection.
For commercial soy products (CSP), each record includes
(if possible) the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information on
each product (such as advertisements, articles, patents, etc.)
are also given.
A complete subject/geographical index is also included.
Copyright © 2021 by Soyinfo Center
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ABBREVIATIONS USED IN THIS BOOK
A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl oz = fluid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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HISTORY OF SOYBEANS AND SOYFOODS IN MICHIGAN
(1853-2021)

1. Wetmore, T.E. 1853. Letters received [by B.P. Johnson,
Corresponding Secretary, concerning Japan Peas]. J. of the
New-York State Agricultural Society 4(6):50-52. Oct. Dated
31 Aug. 1853.
• Summary: “My Japan peas have made a vigorous growth;
have been in blossom but a short time; no pods appear yet. I
planted them on the third of May.”
Note: This is the earliest document seen (Sept. 2021)
concerning soybeans in Michigan, or the cultivation of
soybeans in Michigan. This document contains the earliest
date seen for soybeans in Michigan, or the cultivation
of soybeans in Michigan (3 May 1853). Address: North
Cannon, Kent County, Michigan.
2. Anderson, Wm. 1853. Japan pea and Buena Vista beans
(Letter to the editor). J. of the New-York State Agricultural
Society 4(7):58. Nov.
• Summary: Letter to B.P. Johnson (Corresponding
Secretary). “Mr. Wm. Anderson, Ann Arbor, Michigan,
writes us that some Buena Vista Beans sent him have proved
very prolific;... The Japan Pea is growing finely; three feet
high, and was in blossom. Should it ripen, it may prove
valuable.” Address: Ann Arbor, Michigan.
3. Anderson, Wm. 1853. Japan pea, Buena Vista bean,
Poland oats and Oregon potato seed (Letter to the editor). J.
of the New-York State Agricultural Society 4(8):63. Dec.
• Summary: Letter to B.P. Johnson (Corresponding
Secretary). “W. Anderson, Ann-Arbor, Michigan, writes us
December 6th:
“’Mr. B.P. Johnson: Dear Sir–Enclosed are two pods of
Japan Pea, you so kindly sent me; whether it will vegetate
is yet uncertain. Last spring, even in May, it was cold and
very rainy weather, and the pea and bean were not planted
until the last week in May... The pea is very late coming
to maturity. It requires all season to mature. We had three
hard frosts the last week in September, and notwithstanding
I drove stakes around the pea, and covered it with a thick
comforter, the cold affected it so badly that it grew no more;
but the peas appeared to get hard, and may possibly grow,
but they are only about half grown.’” Address: Ann Arbor,
Michigan.
4. T.E.W. [Wetmore, T.E.]. 1854. The Japan pea. Moore’s
Rural New-Yorker 5(3):22. Jan. 21.
• Summary: “I received last spring a few seeds for trial–

planted them as early as the nature of the ground would
admit. They came up well and made a stout growth. Being of
an upright, bushy growth, in my ignorance of them, I planted
and permitted them to grow too thickly.–They have large,
bean-like leaves, small, axillary, inconspicuous flowers–
which appeared so late that but a very small portion matured
seed sufficiently to plant again. The plants were crowded
with short, downy pods–one plant, standing somewhat apart,
having over 200 well formed pods, whilst the least in the
thickest part of the drill had 65. I see in the journal of the
New York State Agric. Society, those who have reported their
success to the secretary, speak of its great prolificness. From
this fact, if it can be sufficiently acclimated, it would seem to
bid fair to be an important addition to our leguminous crops.
But there is another drawback which would debar its general
cultivation as a field crop. Its stems are quite large and hard
as wood, so that to harvest a field of Japan Peas would be
about as easy as to harvest a field of brush.”
Note 1. This is the earliest English language document
seen (June 2020) concerning the harvesting of soy beans;
they are difficult to harvest. It is also the earliest Englishlanguage document seen (June 2020) that uses the word
“harvest” as a verb in connection with soybeans.
Note 2. This is the earliest document seen (March 2003)
concerning quantitative research conducted on soybeans.
Note: This is the earliest English-language document
seen (March 2003) that uses the word “trial” (or “trials”) in
connection with soybean research. Address: [Michigan].
5. Wetmore, T.E. 1854. Chidham wheat, chicory, Japan pea
and alfalfa (Letter to the editor). J. of the New-York State
Agricultural Society 4(12):96. April. Under dates of March
18 and 15.
• Summary: “Japan Pea.–I made some report to you in
reference to my Japan Peas while they were growing. They
podded very full. From my ignorance of the nature of the
plant, I got them too thick in the drill. One plant, which stood
at the end of the drill and some six or eight inches from the
others, branched considerably, and showed over 290 pods,
having two or three peas in each, or the rudiments of them,
for but a small proportion of them matured.
“The thickest of the plants had, none less than 60
pods on each plant. A few matured sufficiently, I think, to
germinate; and I have distributed small samples to a number
of my correspondents in Pennsylvania, Michigan, NewJersey, Tenn. [Tennessee], Ohio, &c, and shall try them again
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this season. If suited to our climate, or if it can be acclimated,
it must be an acquisition, though its stout wood-like stems
will prove a drawback upon it, as a field crop.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Tennessee. This document contains
the earliest date seen for soybeans in Tennessee (April
1854)–or perhaps spring 1853. The source of these soybeans
is Mr. Wetmore.
Note 2. It seems fair to assume that the soybeans
Mr. Wetmore sent to his correspondents in Pennsylvania,
Michigan, New Jersey, Tennessee, and Ohio arrived in those
states. However, we cannot be sure that any of them were
grown. Address: North Cameron, Michigan.
6. Bartlett, Levi. 1855. The Japan and Oregon peas–rape.
Granite Farmer (Manchester, New Hampshire). Vol. 6. No.
7. Feb. 17.
• Summary: “The last Patent Office Report contains a notice
of the Japan pea, by A.H. Ernst of Cincinnati, O [Ohio]. As
also, a very flattering account of the Oregon Pea, by A.B.
Rozell of Tennessee. The glowing account given of this pea,
by Mr. R. will be read by thousands of farmers, here at the
north, and doubtless many of them will be anxious to obtain
seed, even at very high prices. In Tennessee and Ohio, these
peas may be fully entitled to all the praise they have received
in the P.O. Report. But in New Hampshire they are of no
more agricultural value, than the cotton plant or the sugarcane.
“Last spring we received from the Patent Office a
package of each kind, accompanied by a printed circular,
stating their good properties, manner of cultivation, &c.
“The two kinds were planted on the 12th of May [1854],
in a warm, deep, loamy soil, and well sheltered from rains.
They were frequently hoed; and about the 20th of September,
they had grown some three feet in height. The Japan pea
produced many clusters of short, hairy pods, from an inch
to an inch and a half in length, each containing from one to
three compressed oval beans... We think that but a few if any
of the seeds of the Japan pea matured sufficiently to vegetate.
Very similar results attended the cultivation of both kinds
in western New York, and Michigan, as we learned by the
Rural New Yorker...
“Accompanying the pea, we received a paper of Rape
seed, (a plant of the cabbage tribe) with a printed circular,
giving the method of cultivation, use, &c. of the plant and
seed.” There follows a long description of his successful trial
and high evaluation of the rape. “The seed is distributed in
small packages from the Patent Office...” “When rape seed
is exhausted of its oil, it comes from the press in the form of
hard (rape) cakes, which crushed to powder, forms a valuable
manure,...”
“[We distributed scored of packages of the peas referred
to, and requested our friends to experiment with them in
various ways. The result in no case was favorable, and

we readily came to the same conclusion expressed by Mr.
Bartlett.–Ed.]”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in New Hampshire, or the cultivation
of soybeans in New Hampshire. This document contains the
earliest date seen for soybeans in New Hampshire, or the
cultivation of soybeans in New Hampshire (12 May 1854).
Note 2. This may be the 2nd earliest document seen
(March 2021) concerning soybeans in Tennessee, or possibly
even the cultivation of soybeans in Tennessee, but this is not
completely clear.
Note 3. Piper (1914, p. 551) states that an early name
for the mung bean in the USA was the “Oregon pea under
the erroneous idea that it came from that region.” Address:
Warner, New Hampshire.
7. Bentley Historical Library, University of Michigan.
1874. John Harvey Kellogg (1852-1943): Printed books,
pamphlets, and serials, 1874- (Inventory and finding aid for
archival collection). Ann Arbor, Michigan. 15 p. Undated. 28
cm. [255 ref]
• Summary: The typewritten inventory and finding aid,
which describes printed works in the John Harvey Kellogg
archives at the University of Michigan at Ann Arbor (see
Pugh 1980), is divided as follows: 1. Printed books authored
by John Harvey Kellogg–By title (5 pages; DA 2 K29.5
P946–Boxes 1-6). 2. Pamphlets authored by John Harvey
Kellogg–By title (14 pages; DA 2 K29.5 P976–Boxes 7-8).
3. Serials [edited or published by John Harvey Kellogg]–By
Title (1 page; DA 2 K29.5 P976–Boxes 9-15).
The serials are as follows: (1) The Cricket, Vol. 1, no.
1-10, May 1898-June 1899. (2) The Health Reformer, Vols.
1-12, 1866-1877. Continued as Good Health. A Journal of
Hygiene, 1878-1973. Missing vols. 13, 17, 21.
Note: This is the finding aid for the earliest archival
collection seen (Oct. 2010) that contains information on soy.
Address: Michigan Historical Collections, Bentley Historical
Library, Univ. of Michigan, Ann Arbor, Michigan 481092113. Phone: 313-764-3482.
8. Bentley Historical Library, University of Michigan. 1874.
John Harvey Kellogg (1852-1943): Papers, 1832-1965
(primarily 1874-1943) 19.3 feet in 19 boxes and 2 oversize
boxes (Inventory and finding aid for archival collection).
Ann Arbor, Michigan. 13 p. Undated. 28 cm. [255 ref]
• Summary: The typewritten inventory and finding aid,
which describes John Harvey Kellogg’s personal papers
in the Bentley Historical Library at the University of
Michigan at Ann Arbor, is divided as follows: Biography
of J.H. Kellogg (p. i-iv). Summary contents list (p. v).
Box 1–Autobiographical and biographical notes. Awards,
citations, etc. (and oversize box 21) Correspondence 1875June 1935. Box 2–Correspondence, July 1935-1940. Box
3. Correspondence 1941-1948, and undated. Lectures,
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speeches, and related, 1875-1901 (22 folders) (see attached
index). Box 4–Lectures, speeches, and related, 1901-07 (23
folders). Box 5–Lectures, speeches, and related, 1908-11 (17
folders). Box 6–Lectures, speeches, and related, 1912-17 (24
folders). Box 7–Lectures, speeches, and related, 1918-43 (15
folders). Boxes 7-10–Lectures, speeches, notes, and articles
[undated by Topic], ca. 1890-ca. 1943. Boxes 10-11–Notes
and memoranda, 1876-1943. Boxes 11-12–Subject files
(primarily medical missionary materials). Box 13–Clippings,
dated and by topic. Boxes 13-14 (and oversize box 21)–
Scrapbooks, dated and arranged by subject, 1878-1944.
Box 14–Guestbooks and registers. Box 15–Miscellaneous
bound materials. Ledgers/daybooks, 1899-1923. Index
Rerum, ca. 1888-1896. Boxes 16-17–Notebooks (as student
and physician), 1869-1927. Box 17–Printed works by JHK
and various Sanitarium physicians, ca. 1890-1940. Bound
manuscripts of JHK, ca. 1890-ca, 1925. Box 18–Works by
others (manuscript). Works by others (published), ca. ca.
1832-ca. 1940. Box 19 and oversize box 20–Photographs.
The Kellogg collection came to the Michigan Historical
Collections in two primary accessions, one in 1962 and
another in 1972. The collection was a gift of Gertrude W.
Goodwin, secretary of the Race Betterment Foundation of
Battle Creek, Michigan. A microfilm copy of the collection is
available (see attached listing by reel number, p. 5-8).
“JOhn Harvey Kellogg was also a skilled surgeon,
an editor, and scientist who saw himself as primarily an
educator determined to focus public attention on preventive
medicine as the means to maintain good health. The main
thrust of Kellogg’s good health message was that vegetarian
diet, regular exercise, fresh air, and sunshine are the keys
to a long and vigorous life. Kellogg was a testament to
the efficacy of his principles, living to age ninety-one and
working diligently until succumbing to pneumonia on
December 14, 1943.”
“Kellogg, an 1875 graduate of Bellevue Hospital
Medical College, brought a solid training in orthodox
medicine to his health reform efforts. In this, he differed
from most earlier health reformers, whose systems often
lacked grounding in science. Kellogg made repeated trips to
Europe to keep abreast of developments in medicine, surgery,
and physiology in order to buttress the scientific foundations
which supported his health message.” Address: Michigan
Historical Collections, Bentley Historical Library, Univ. of
Michigan, Ann Arbor, Michigan 48109-2113. Phone: 313764-3482.
9. Warshaw, Isadore. 1874. Warshaw collection of business
Americana: Seed industry trade (Archival collection).
Archives Center, National Museum of American History,
Smithsonian Institution, Washington, DC 20560. 60 p. *
• Summary: Talk with Deborah Richardson at this Archives
Center. 1997. May 15. This archives center has a large
collection of seed catalogs, which are easy for any researcher

to locate. They are part of the Isadore Warshaw Collection,
under “Seed Industry Trade, c. 1831-1981” which occupies
6.93 cubic feet = 21 document boxes of material. Seed
companies are filed in alphabetical order by company name.
Each seed company is filed in a separate folder. There are 60
pages of finding aids to this part of the Warshaw Collection;
the call number is AC NMAH #60. In June 1997 Deborah
sent these finding aids to Soyfoods Center.
The Warshaw collection contains seed catalogs from the
following companies–which at one time (earliest date given
in parentheses) sold soybeans:
Burpee, W. Atlee, & Company. Seed catalogues, 1880,
1883, 1885, 1887, 1889, 1894-95, 1897-98, 1904, 1920,
1975, 1981. Philadelphia, Pennsylvania. Box 3, folders 2-9.
Gregory, James J.H., & Son. Vegetable and flower seeds,
Catalogues 1866, 1876, 1877, 1878, 1880, 1882-1885, 18911897. Marblehead, Massachusetts. Box 8, folders 13-18.
Hammond, Harry N., Seed Company, Limited.
Catalogue, 1903, 19904. Bay City, Michigan. Box 9, folder
7.
Henderson, Peter, & Company. Catalogues, 1874-1875,
1886-1888, 1890, 1894, 1898, 1900-1901. New York, New
York. Box 9, folders 19-28.
Henderson, Peter, & Company. Catalogues, 1903, 19051907, 1909, 1915, 1917, 1919-1920, 1947. New York, New
York. Box 10, folders 1-8.
Johnson and Stokes. Bulbs, Tools and Requisites for
Market Gardeners and Truck Farmers. Catalogues, 1883,
1887, 1891. Philadelphia, Pennsylvania. Box 11, folder 6.
Thorburn, J.M., & Company. Seed Catalogues, 1856,
1888, 1895, 1899. New York, New York. Box 17, folders
4-6.
Wood, T.W., & Sons. Seedsmen. Richmond, Virginia.
Box 18, folder 23.
An 8-panel color leaflet published in 1995 describes the
Warshaw collection. The Warshaw collection, the largest of
the Archives Center’s advertising history collections, is “the
result of the enterprise and energy of New York bookseller
Isadore Warshaw. In 1928, Warshaw became concerned
about the business community’s lack of interest in its past.
Sensing an opportunity, he began collecting the materials
many companies were discarding. He acquired business
papers, advertisements, and other printed paper material,
often referred to as ephemera, wherever he could.
“The collection contains vast numbers of trade cards,
posters, trade catalogs, pamphlets, labels, lithographs, and
business letterheads, as well as advertising artifacts such as
packages and outdoor signs.
“Although most of the material dates from the late 19th
and early 20th centuries, there are a few late-18th-century
items and substantial numbers from the 1930s through the
1950s. The collection offers glimpses into advertising and
commercial activities of businessmen over two centuries.”
Note: Webster’s Dictionary (1985) defines artifact, a
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word derived from Latin and first used in 1821, as “1: a
characteristic product of human activity: as (a): a usually
hand-made object (as a tool or ornament) representing a
particular culture or stage of technological development...”
Address: Washington, DC.
10. Parloa, Maria. 1887. Miss Parloa’s kitchen companion:
A guide for all who would be good housekeepers. Boston,
Massachusetts: Published by Estes and Lauriat, for The
Clover Publishing Co. 966 + [10] p. Illust. 22 cm. 19th ed.
• Summary: The section on “Relishes” states (p. 91): “Soy is
a sauce made in China and Japan, it is a thick reddish-brown
liquid, and is used in many fish sauces.”
In the section on “Cereals.” the subsection titled
“Graham” (p. 93-94) says: “Graham is one of the most
uncertain of the bread materials with which we have to deal.
A large part of it is made by mixing a poor quality of flour
with coarse bran. In buying graham, select that containing
a rather fine bran, which does not separate readily from the
flour when shaken in the hand. The Health Food Company
[of Battle Creek, Michigan] makes an excellent graham;
and when there is any doubt as to the quality of the ordinary
graham, it would be wise to purchase that sold by this
company.”
Note: This company was founded and run by Dr. John
Harvey Kellogg. This is the earliest document seen (July
2021) concerning the pioneering work of Dr. J.H. Kellogg
with health foods.
Under “Olive Oil” (p. 96): “Unless you have a good cool
cellar, it will be best to buy oil in small quantities... oil loses
its fine flavor if the bottle be opened often. Rae’s Lucca oil is
very reliable;...”
The chapter on “Soups” states (p. 109): Maigre soups
are those made without meat, and are especially appropriate
for fast days. Some of them are good enough for any season,
and make a pleasant change from meat soups.
Under the recipe for “Pearled wheat mush” (p. 581):
“The Health Food Company sells a nice quality of pearled
wheat.”
Under the recipe for “Granulated-wheat muffins” (p.
809): “Mix together in a sieve, and rub through it, three cupfuls of fine-granulated wheat meal, such as is made by the
Health Food Company, four table-spoonfuls of sugar,...”
The recipe for “Green tomato soy,” which is a type
of homemade ketchup, does not call for “soy” [sauce] as
an ingredient. It is followed by two recipes for “Tomato
ketchup”–which also use no soy. Address: Founder of the
original cooking-school in Boston; Principal of the School of
Cookery in New York; and author.
11. Bentley Historical Library, University of Michigan. 1891.
Index to John Harvey Kellogg speeches and lectures (18911943) (Archival collection). Ann Arbor, Michigan. 10 p.
Undated. 28 cm. [409 ref]

• Summary: This typewritten list gives the titles of the
409 speeches and lectures Dr. Kellogg (lived 1852-1943)
presented from 1891 to 1943. They are listed alphabetically
under each year. On average, he presented 8.2 per year, but
in 1898 he presented 33, in 1901 he presented 22. His most
oratorically productive decade was from 1900 to 1909, when
he presented 148. Amazingly in 1940, at age 88, he presented
12 (including one titled “Soy Acidophilus”), in 1942 (at age
90) he presented 8, and in 1943 he presented 3.
Some interesting lecture titles: 1891–Nature’s method
of defending the body against disease. A twentieth century
doctor.
1893–Relations of the muscles to religion. What is the
medical profession?
1896–Religion of the body.
1897–Common errors in diet. Twenty years experience
in the non-alcoholic treatment of diseases.
1898–How to get well quick. God’s design in
establishing Sanitariums. St. Helena Sanitarium [California].
1900–Dress reform talk. How nature fights diseases.
What is the natural food of man? 1901–Exercise. Health food
fakirs.
1903–Flesh food. 1905–How Christians should eat.
1906–How incurable are cured. The natural diet of man.
1907–The anti-toxic diet. How to live well one hundred
years. Oatmeal. The scientific basis of vegetarianism.
1908–Constipation. 1909–Evils of civilization. The
magical curative power of water. Sugar.
1910–The Battle Creek Idea. Is the human race
degenerating? The physiological necessity of hard work. The
possibilities of preventative medicine. Why flesh eating is
wrong.
1911–Tendencies toward race degeneration. The
beginning of the Battle Creek idea. Tobacco. Yogurt ferments
in the treatment of intestinal disorders. 1913–Meat germs.
1914–Why laughing is an aid to digestion. 1916–The case
against sugar.
1930–Soybeans as human food. 1932–The Eskimos not
exclusive meat eaters. 1933–Orange juice versus flu. 1935–
The aristocracy of health. Improved apparatus for irrigating
and flushing the colon. 1937–Soy acidophilus milk. Special
health value of the soybean. 1938–The case against meat
eating. 1940–Soy acidophilus. 1942–Nature a false god. The
new sugar. My search for health. 1943–Drink more water.
Address: Michigan Historical Collections, Bentley Historical
Library, Univ. of Michigan, Ann Arbor, Michigan 481092113. Phone: 313-764-3482.
12. Kellogg, Ella Ervilla Eaton. 1892. Science in the
kitchen: A scientific treatise on food substances and their
dietetic properties, together with a practical explanation of
the principles of healthful cookery, and a large number of
original, palatable, and wholesome recipes. Battle Creek,
Michigan: Health Publishing Co. 573 p. Illust. Index. 23 cm.
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• Summary: This is Ella Eaton Kellogg’s most influential
work. The wife of the famous Dr. John Harvey Kellogg
discusses the principles and methods of the dietary system
employed at the Battle Creek Sanitarium. The Preface,
written by the publishers, begins: “The interest in scientific
cookery, particularly in cookery as related to health, has
manifestly increased in this country within the last decade...”
Many successful schools for instruction in cookery have
been established. Unfortunately the focus has been on “the
preparation of toothsome and tempting viands, but little
attention has been paid to the science of dietetics, or what
might be termed the hygiene of cookery.
“A little less than ten years ago [ca. 1883] the Sanitarium
at Battle Creek, Michigan, established an experimental
kitchen and a school of cookery under the supervision of
Mrs. Dr. Kellogg... the demand for instruction has become
so great that classes are in session during almost the entire
year. During this time Mrs. Kellogg has had oversight of the
cuisine of both the Sanitarium and the Sanitarium Hospital,
preparing bills of fare for the general and diet tables,... [for]
500 to 700 inmates.
“These large opportunities for observation, research, and
experience, have gradually developed a system of cookery...
[that] may justly be styled, A New System of Cookery.
Although based on modern chemistry, the methods are
simple, and the results are tasty, wholesome and attractive.
Many people say its has never occurred to them “to do it this
way before.” Great success has also “attended the cooking
school in connection with the Bay View Assembly (the
Michigan Chautauqua),...”
In the Introduction, the author emphasizes that diet
and cooking should be studied as a science whose aim is to
promote good health. This book focuses on those scientific
principles. The most important foods, the legumes and
grains, and their products, are given extra space and special
attention.
Chapter 1, titled “Foods,” discusses the properties of
food, the food elements (starch, sugar, fats, albumen, mineral
substances {phosphates, carbonates}, and indigestible
substances), uses of the food elements, proper combination
of foods (6 of carbonaceous to one of nitrogenous),
condiments (which have no real food value, are all strong
irritants, and only disguise the natural flavor of food. The use
of condiments invites habitual use of intoxicating drinks),
etc. Each chapter is followed by a page titled “Table topics”
containing quotations, often from well-known or respected
people. For example: “A man’s food... suggests his moral
nature. Many a Christian is trying to do by prayer that which
cannot be done except through corrected diet.–Talmage.”
The first two food chapters are about cereal grains (p.
78-107, and about breads and bread-making). In the next
chapter, titled “Fruits,” is a long section on “nuts, or shell
fruits” with recipes.
Note 1. Neither peanut butter nor “nut butters” are

mentioned in this book. However the peanut is mentioned on
pages 7, 9, 110, and 214.
The long chapter on “Legumes” (p. 217-27) focuses
on dry peas, beans, and lentils. Although neither soybeans
nor soyfoods are mentioned, we read (p. 217-18): “The
nitrogenous matter of legumes is termed legumin, or
vegetable casein, and its resemblance to the animal casein of
milk is very marked. The Chinese make use of this fact, and
manufacture cheese [clearly tofu] from peas and beans.”
Note 2. This is the earliest known Seventh-day Adventist
cookbook that mentions soyfoods.
Note 3. This is the 2nd earliest document seen (Dec.
2013) concerning soyfoods in connection with Dr. John
Harvey Kellogg–actually his wife, Ella.
The chapters on animal products are toward the back
of the book, after the chapter on desserts. The first of these,
titled “Milk, cream, and butter” (p. 364-79) says that milk is
best used in its fresh, natural state, and includes discussions
of “adulteration of milk, quality of milk influenced by
the food of the animal, diseased milk, kinds of milk to be
avoided, and distribution of germs by milk.” The section on
“artificial butter” discusses various “fraudulent preparations”
such as oleomargarine. The use of cheese is strongly
discouraged, since it “is very difficult of digestion” and “is
very liable to contain a poison called tyrotoxin, capable of
producing most violent and indeed fatal results...” Recipes
for non-fermented cheese are given. The next chapter is titled
“Eggs” (p. 380-88).
Surprisingly, this is not a vegetarian cookbook,
although the author and her husband were long-time ardent
vegetarians. Next comes a long chapter on meats, with
recipes (p. 389-417). Possible reasons for including such a
chapter are: (1) As a place to criticize the use of the “flesh
and various organs” of animals, poultry and game as food.
(2) As a place to praise the vegetable [vegetarian] diet. (3) To
help prevent other leaders of the domestic science / scientific
cookery movement (most of whom were not vegetarians)
from categorically dismissing the book. On the first 3 pages
of this chapter we read: “At the present time there is not
much question in the minds of many intelligent, thinking
people as to the propriety of using foods of this class, and
especially of their frequent use. Besides being in no way
superior to vegetable substances, they contain elements of
an excrementitious character, which cannot be utilized, and
which serve only to clog and impede the vital processes,
rendering the blood gross, filling the body with secondhand waste material which was working its way out of the
vital domain of the animal when slaughtered. To this waste
matter... are added those productions of the putrefactive
process which so quickly begin in flesh foods exposed to air
and warmth.
“That flesh foods are stimulating has been shown by
many observations and experiments.
“Flesh foods are also specially liable to be diseased and
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to communicate to the consumer the same disease... It has
been abundantly proved that such diseases as the parasitic,
tuberculous, erysipelatous, and foot and mouth diseases are
most certainly communicable to man by infected flesh. All
stall and sty fed animals are more or less diseased. Shut up in
the dark, cut off from exercise, the whole fattening process is
one of progressive disease... Add to this the exhaustion and
abuse of animals before slaughtering; the suffering incident
to long journeys in close cars, often without sufficient food
and water; and long drives over dusty roads under a burning
sun to the slaughter house, and it will be apparent to all
thoughtful persons that such influences are extremely liable
to produce conditions of the system that render the flesh unfit
for food.” Note 4. The main concern here is human health,
not animal suffering.
“Meat is by no means necessary for the proper
maintenance of life or vigorous health, as is proved by the
fact that at least ‘four tenths of the human race,’ according
to Virey, ‘subsist exclusively upon a vegetable diet, and as
many as seven tenths are practically vegetarians.’ Some of
the finest specimens of physical development and mental
vigor are to be found among those who use very little or
no animal food.” “The use of large quantities of animal
food, however free from disease germs, has a tendency to
develop the animal propensities to a greater or less degree,
especially in the young, whose characters are unformed.
Among animals, we find the carnivorous the most vicious
and destructive, while those which subsist upon vegetable
foods are by nature gentle and tractable.” Nevertheless, many
meat-centered recipes are given. The page of “Table topics”
at the end of the chapter contains only quotations critical of
eating meat.
The chapter on “Food for the sick” contains recipes
(p. 426-28) for: Beef tea. Chicken broth. Mutton broth.
Chicken panada, etc. The section titled “Grains for the sick”
(p. 429) states: “The various cooked preparations of grains–
granola, wheatena, avenola, wheat gluten, and gluten meal–
Manufactured by the Sanitarium Food Co., Battle Creek,
Michigan, form excellent articles of diet for many invalids,
when served with hot milk or cream...” Then comes a section
on “Meats for the sick” with 7 recipes (p. 430-31).
A closing chapter titled “A year’s breakfasts and
dinners” (p. 481-538) gives 365 days of sample healthy
menus, with this introduction: “We have given meats no
place upon these bills of fare, as we wished particularly to
illustrate how good, substantial menus of appetizing variety
could be provided without their use;...”
Caramel coffee, one of “various grain coffees” is
mentioned on at least 7 pages in this book. For example,
the chapter on “Beverages” (p. 357+) discusses caffein
[caffeine], the adulteration of tea and coffee, and the idea that
these latter beverages contain “poisons.”
“ This is the earliest document seen (Sept. 2021) that
mentions “grain coffees” (or “grain coffee”).

A section in this chapter on “Substitutes for tea and
coffee” gives recipes for making five different types of
“Caramel Coffee.” The first one states (p. 360): “Take three
quarts best bran, one quart corn meal, three tablespoonfuls
of molasses; mix and brown in the oven like ordinary
coffee. For every cup of coffee required, use one heaping
tablespoonful of the caramel. Pour boiling water over it, and
steep, not boil, for fifteen or twenty minutes.”
This book also discusses: Artificial human milk (3
recipes, one based on pearl barley). Graham bread, Graham
flours, and other whole-wheat flours. Wheat gluten (with
many recipes).
A 3rd ed. was published in 1898, a 4th edition in 1904,
and a final edition in 1910.
Concerning the Bay View Assembly School of Cookery,
this was connected with the Michigan Chautauqua, which
was a Methodist camp meeting resort begun in 1875. A
chautauqua was an institution of the time that provided
popular education combined with entertainment in the form
of lectures, concerts, plays, etc., often presented outdoors or
in a tent. Ella Kellogg was very involved with the Women’s
Christian Temperance Union (WCTU), which built a hall on
the grounds of the Bay View Assembly in 1890. Address:
A.M., Superintendent of the Sanitarium School of Cookery
and the Bay View Assembly School of Cookery, and
Chairman of the World’s Fair Committee on Food Supplies
for Michigan [Battle Creek, Michigan].
13. Kellogg, Ella Ervilla Eaton. 1893. Science in the
kitchen: A scientific treatise on food substances and their
dietetic properties, together with a practical explanation of
the principles of healthful cookery, and a large number of
original, palatable, and wholesome recipes. Chicago, Illinois:
Modern Medicine Publishing Co. 581 p. Plus 36 leaves of
plates. Illust. Index. 23 cm.
• Summary: This 1893 edition is very similar to the 1892
edition. All the pages up to about p. 440 are identical, but
somewhere after that 8 pages have been added. Pages 55158 are blank except for “New recipes” and the page number
printed at the top of each page. There are also 14 blank pages
after the last numbered page.
Facing the title page is an illustration of the hospital and
sanitarium at Battle Creek.
Note: An ad in the Sanitarium health foods booklet
(1893, inside back cover) states: “The new hygienic cook
book. Thoroughly scientific; entirely practical. Over 800
carefully tested recipes. Bright and entertaining in style,
concise, the result of Ten Years of patient research and
experimentation in the Experimental Kitchen connected
with the Sanitarium at Battle Creek, Michigan. Ought to
be in every family.” Address: A.M., Superintendent of the
Sanitarium School of Cookery and the Bay View Assembly
School of Cookery, Battle Creek, Michigan, and of the Bay
View Assembly School of Cookery, and Chairman of the
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World’s Fair Committee on Food Supplies, for Michigan.
14. State (The) (Columbia, South Carolina). 1894. Peanuts
for food. They are likely to be adopted as rations for the
German Army. April 24. p. 5.
• Summary: “Rene Bache in Washington Star. The humble
and slightly esteemed peanut is beginning to assume
importance in the world. It is likely to be adopted for
rations by the army of Germany, the Department of State is
informed. In that country the oppressive cost of a gigantic
military establishment makes demand for the cheapest
possible food for soldiers. This requirement is met by the
‘goober,’ which is more nutritious than the best beefsteak and
highly digestible when properly prepared.
“Such, at all events, are the conclusions arrived at by
Dr. Nordlinger and other German savants who have been
investigating the subject. They have found that peanut
‘cake’–the residue after oil has been expressed from the
nuts–is a highly concentrated food and suitable for human
beings. It is calculated to be of great value to the peasant
and industrial classes of Europe, which have suffered from
a long and nearly exclusive diet of bread and potatoes.
Hitherto it has only been employed as forage for cattle,
sheep and horses.” Peanut flour and grits are good for use as
human food; they are “especially recommended for the use
of persons afflicted with diabetes. Also a fairly acceptable
substitute for coffee is made from peanuts.
“Roasted: One interesting fact ascertained by the
German savants is that peanuts, raw or roasted, are not
nutritious at all, for the reason that the digestive functions
refuse to assimilate them. The chewed particles pass through
and out of the body almost unaltered. It is the same way with
almonds and with nuts in general.” However boiled peanut
grits are perfectly digestible, even by sick people.

“The German military authorities,... have been making
experiments with peanut meal and grits, served to the
garrisons at Frankfurt and elsewhere. They have reported
favorably to the ministry of war at Berlin, and, if new trials
are equally satisfactory, the new food will be adopted as an
element of the rations and ‘field sausage’ of the army. It is
also likely to find acceptance in the navy. One important
quality is its sustaining power, enabling the consumer to
endure much fatigue. In this particular it surpasses the
hitherto unequaled ‘soja bean’ of China and Japan.”
Concerning nutritive value, “soja beans are more
nutritious than white peas, peanuts are more nutritious than
soja beans... Peanut meal only costs 4 cents a pound in bulk.
“Manufactured products: At present the most important
use of peanuts is in the manufacture of oil. The American
‘goobers’ are larger, sweeter and better flavored than any
grown in the world, but they are not so rich in oil as the
African, the finest of which comes from Senegambia and
the east coast. In East Africa and India great quantities of
peanuts are thrashed out by machinery, only the seeds being
exported, so as to save bulk. At the oil mills, the kernels are
ground and then pressed. The best of the product is used for
salad oil, the poorer quality is employed in making soap and
as an ingredient of oleomargarine.” Much of the so-called
“olive oil” sold in the United States is actually peanut oil,
which costs only $1 a gallon.
“The finest goobers: This country depends for supplies
of peanuts chiefly upon Virginia. In that State 3,000,000
bushels of them are grown annually–more probably than
the crops of all the other states put together. Tennessee
comes next with 500,000 bushels. North Carolina, Georgia,
Michigan and California also raise peanuts largely, but the
Virginia ‘goobers’ are the finest of all and fetch the highest
price.”
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“The greatest peanut market in the United States is
Norfolk. Petersburg comes second and Smithfield third. In
these towns [all in Virginia] there are many big factories
employed in the business of rendering marketable the
nuts that are sent in by farmers.” They are winnowed and
screened, sorted, the bad ones picked out by young girls,
then “packed in bags of 100 pounds each and shipped to
jobbers in various cities. The jobbers sell them, raw or
roasted, the latter to grocers mostly. They do the cooking in
great cylinders that will hold twenty or thirty bushels at a
time.”
“A generation ago most of the peanuts consumed in this
country were imported from Africa. The African ‘goober’
is small and round, the shell containing only one kernel
usually. The American ‘Ground nut’ is simply the African
nut modified by conditions of soil and climate in the United
States. Plant our peanut in Africa and before long it reverts
to the original African type from which it was produced. It is
said that peanuts brought the first peanuts hither.
“Now the American nuts have driven the African nut
out of our markets altogether, and the latter are regarded
as a curiosity here. Most of the peanuts grown in the dark
continent are sent to France through the port of Marseilles
to be pressed for oil. The finest of all ‘goobers’ are the
Spanish, which are considered a fancy article and are mostly
consumed by confectioners. They cost 20 cents a pound,
retail, and are about one-third the size of ordinary ones. The
big nuts are never so well flavored as the little ones.”
Note: The soja bean is also mentioned.
15. Alma Record (Alma, Michigan). 1894. Farm, Field
and Garden: Leguminous crops in feeding. Opinions in a
Farmers’ Bulletin from the Department of Agriculture. Aug.
24. p. 8, col. 1.
• Summary: “Progressive farmers in many sections are
growing more leguminous crops because they believe that
these furnish the cheapest food for stock and the cheapest
manure for the soil. With the leguminous crops these farmers
obtain from the air a substance necessary for plants and
animals alike, which costs in the form of fertilizers and
feeding stuffs from 15 to 25 cents per pound. Here is a plea
for these crops for feeding purposes as set forth in a farmers’
bulletin [No. 16. “Leguminous Plants for Green Manure and
for Feeding,” by E.W. Allen].
“Why should a farmer go on raising meadow hay as his
main supply of coarse fodder and buying grain to supplement
it when by growing leguminous crops the nitrogen required
by animals can be produced at the lowest cost? The crops of
red clover, crimson clover, Japan clover (lespedeza), cowpea,
alfalfa, soja bean, horse bean, serradella and many others
of this class far surpass common hay in the food materials
they contain, both pound for pound and in yield per acre.
They may be grown as catch crops and used for soiling or
pasturage, or they may be grown for making hay or silage...”

“The cultivation of these leguminous plants involves
somewhat more labor, as a rule, than raising grass hay,
but it is believed that it will prove profitable, for it enables
the farmer to raise his own concentrated feed at the same
time that he raises his coarse fodder. For instance, a recent
experiment has indicated that soja bean meal is fully equal
to cottonseed meal for milk and better production. This
meal is one of the richest feeding stuffs we have. It exceeds
linseed meal and gluten meal in protein (nitrogen) and far
exceeds these and cottonseed meal in fat. It is only surpassed
in protein by cottonseed meal and some of the oilcakes little
used in this country. The beans can be thrashed out and
ground and the straw fed as coarse fodder. The straw is richer
in food materials than a good meadow hay, It contains 9½
per cent of protein, while meadow hay averages about 7½
per cent. The cowpea may be treated in similar manner. The
ground cowpeas are a richly nitrogenous feed, although not
so rich as soja bean meal, and the vines are nearly or quite
equal to clover hay and far surpass hay in richness.”
16. Yale Expositor (The) (Yale, Michigan). 1895. Display ad:
Cole’s New Domestic Coffee Berry: Better than a gold mine.
March 22. p. 3, col. 2.
• Summary: See next page. “Raise your own coffee at
less than one cent a pound. Let high tariff store coffee go.
The poor man’s friend and rich man’s delight. Matures
north or south in four months. Plant any time up to 20th
of June; 20,000 farmers supplied and every one praises it.
Has produced over 60 bushels per acre. Some prefer it to
store coffee. Produces two crops a year in the south. Large
packet postpaid 20 cts; or enough to plant 200 hills, 50 cts or
stamps. Will make 200 pots of most delicious coffee, good
enough for a king. Is superseding store coffee as fast as its
merits become known. Large catalogue of 50 new varieties
of seeds and testimonials from patrons all over the Union
sent free with each order by
“C.E. Cole, Seedsman, Buckner, Mo.” [Missouri].
A large illustration shows a plant simply bursting with
pods, with a coffee pot and large round beans below it.
Note 1. This outrageous ad for soybeans first appeared
on 15 Jan. 1894 in an Altamont, Kansas Newspaper. It next
appeared in early 1895 in Oklahoma, Louisiana, and Kansas
newspapers.
Note 2. This is the earliest document seen (Sept. 2021)
with “New Domestic Coffee Berry” in the title, or with
“Cole’s New Domestic Coffee Berry” in the title.
17. Prairie Farmer. 1895. Soy beans again (Letter to the
editor). 67(46):3. Nov. 16.
• Summary: “Wm. L. Decker, of Emmert county, Michigan,
writes: ‘Where can I get soy beans, and how much should be
planted per acre?’
“Our correspondent can secure soy beans by sending to
the John A. Salzer Seed Co., of La Crosse, Wisconsin, and as
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while the earliest pods are small. To make good hay, cut
while the pods are well formed but yet green.”
19. Prairie Farmer. 1896. The soiling system for dairy cows.
68(17):2. April 25.
• Summary: “In the second part of the annual report of the
Storrs Experiment Station [Connecticut] for 1895 we get
some very timely suggestions upon the value of soiling and
best crops adapted to this purpose. Several experiments were
conducted at this station last year. The object was to compare
fodders containing relatively large quantities of protein with
those containing relatively small quantities, in their effects
on milk and butter production. Those high in protein were
mainly leguminous fodders and consisted of oats and peas,
clover, soy beans, cow peas, rowen and barley and peas.
Those lower in protein belonged to the cereal fodders and
consisted of oat fodder, Hungarian grass and corn fodders.
Seventy pounds of most of these crops were fed per cow
dally...”
“Although smaller crops are usually obtained with the
legumes (clover, peas, soy beans, etc.) than with fodder
corn, the fodder from the legumes is richer in nitrogen and
protein and a larger percentage of this protein is digested
by the animals, and hence these fodders are of more value
in the production of milk, cheese, butter and beef. Owing
to irregularities in pasture feed, caused mainly by frequent
droughts, it becomes necessary to supplement such feed by
the use of green fodders or silage, in order to prevent serious
shrinkage in the amounts of milk, milk solids and butter fat.
A more extended use of fodder crops like the clovers, oats
and peas, soy beans, cow peas and, barley and peas, is a
matter that should receive the careful attention of dairymen.”

to methods of sowing and culture, we refer him to an article
in our issue of November 9.”
18. Weekly Spokesman-Review (Spokane, Washington). 1896.
Farm and orchard: The soy bean attracting much attention
among scientific men. Method of planting. Feb. 27. p. 2.
• Summary: “During the drouth [drought] of the past
season with hay so short a crop, many have turned their
attention more than ever to what we term ‘emergency crops.’
Something to take the place of hay they did not get, says the
Wisconsin Agriculturist. Some sowed millet, others sowed
fodder corn, while occasionally one is heard of who tried his
luck with the soy bean. Though not much used as yet among
Michigan farmers I believe it is coming and coming to stay
says the Detroit Tribune.
“Some have tried it on a small scale, but we look for it
to become the favorite fodder plant when better known.”
“To feed green they should be cut while in blossom or

20. Kellogg, John Harvey. 1896. Bean cheese: Editorial.
Modern Medicine and Bacteriological Review (Battle Creek,
Michigan) 5(5):112. May.
• Summary: “A variety of cheese known as tofu is much
used by the Japanese. It is made from the soja bean,
which, after soaking for twelve hours in water, is ground
to a uniform pulpy mass, then boiled for an hour in three
times its quantity of water, and afterward filtered through
a cloth. The milky liquid thus obtained is allowed to stand
two or three days, when lactic acid develops, by which the
vegetable casein is separated as in sour milk. Ten per cent.
of concentrated brine is added by constant stirring, which
causes a flocculent precipitate. This is separated by a cloth
filter, and is formed into tablets by a slow pressure.
“Tofu is eaten in the form of soup and in many other
ways. The solid nutriment which it contains amounts to only
about ten per cent. Sometimes the greater part of the water is
separated by freezing, and the block of frozen tofu afterward
allowed to thaw in the sun. When prepared in this way,
the proportion of solid nutriment, chiefly fat and vegetable
casein, is nearly eighty per cent.”
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Note 1. This is the earliest document seen (Sept. 2021)
in which Dr. John Harvey Kellogg clearly mentions a
soyfood product–tofu.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “frozen tofu” to refer to
dried-frozen tofu. Address: M.D., Battle Creek Sanitarium,
Michigan.
21. Kellogg, John Harvey. 1896. A doctor’s chats with his
patients: A new food for diabetics. Good Health (Battle
Creek, Michigan) 31(8):248. Aug.
• Summary: The new food is Nuttose. “Until recently the
almost universal prescription for persons suffering from
diabetes has been a meat diet, it being well known that the
leading symptom of this disease is the presence of sugar
in the urine, which is aggravated by the use of starchy
foods. Within the last few years, however, eminent French
physicians have pointed out the fact that in the exclusive
or free use of meat there is great danger of so filling the
system with a class of poisons which abound in meat, and are
known as leucomains and ptomains, as to produce death by a
diabetic coma...
“Gluten derived from wheat, the nitrogenous
principle of Soja bean, and the casein of milk, have been
substituted for meats with advantage. But the patient tires
of these substances, which, by their means of production,
are necessarily deprived of their natural flavors, and
consequently do not appeal to the palate in an appetizing
way.
“As a result of a long series of expensive experiments
and investigations, it has been found possible to prepare
from nuts a food which answers perfectly the requirements
of a person suffering from diabetes. This food, known as
nuttose, closely resembles meat, both in its appearance and
flavor. Its [percentage] composition is as follows:–Proteids,
15. Vegetable fat, 23.3, with a very small proportion of
soluble starch and dextrin. It also contains an abundance of
the salts, phosphates, etc., which accompany both vegetable
and animal proteids, and hence is a perfect food. Nuttose is
furnished in hermetically sealed cans, in which it will keep
indefinitely.”
Note: This is the earliest document seen (Sept. 2021),
by or about Dr. John Harvey Kellogg, that mentions the soy
bean [actually “Soja bean”]. It is also the earliest soy-related
article seen in Dr. Kellogg’s periodical Good Health. Dr.
Kellogg was born in 1852. Address: M.D., Superintendent of
the Battle Creek (Michigan) Sanitarium.
22. Diamond Drill (Crystal Falls, Michigan). 1896.
Agricultural notes. Nov. 21. p. 7, col. 2.
• Summary: “The soja bean has given great satisfaction in
the Ohio station. It is a hardy, rapid grower, and gives a good
yield of very rich forage. The black is the only variety that
matures seed that far north, but the green makes better hay,

as it holds its leaves better. For hay, plant them with the grain
drill; for seed, plant and cultivate as corn.”
23. Smith, Ellen Goodell. 1896. The fat of the land and how
to live on it. Special chapters on nuts and vegetable oils, and
how to use them in cooking; milk; bakeries; feeding infants
and various other subjects relating to the problem. Amherst,
Massachusetts: Press of Carpenter & Morehouse. 251 +
[12] p. Portrait. Illust. Index. 20 cm. At top of title page: “A
practical cook and text book for general use.”

• Summary: A remarkable and wholistic vegetarian (actually
vegan) cookbook by a medical doctor (M.D.). A photo
(frontispiece), facing the title page, shows a portrait of Dr.
Ellen Smith. Dedication: “To the millions of thinkers who
think in new directions, and to other millions who do not
stop to think whether they should ‘live to eat’ or eat to live’
this book is dedicated.” Facing the table of contents are three
quotations from Buddhist and Christian scriptures on the
importance of not killing.
The Preface begins: “This book is because of the
agitation and discussion upon the various phases of the food
question. The title indicates its character to be vegetarian;
this word however is a misnomer, but as none better has yet
been coined, we will simply state that we are vegetarians
because we think nature designed us to subsist on the ‘fat of
the land,’ and not on the flesh and blood of beasts, or of any
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living, sentient creature.”
“To be a health and dietetic reformer in the early days
of this movement meant much sacrifice and often personal
abuse” (p. 10).
“With no desire to set aside the work of the scientists,
we accord ‘honor to whom honor is due,’ and may success
attend their gigantic efforts, that seem to be heroically
directed toward healing, protecting, and preparing the animal
world and their products for human consumption” (p. 11).
This chapter, after listing many of America’s major
problems, concludes: “From a vegetarian standpoint,
these unhealthful conditions of mind and body are largely
propagated, nourished and developed and developed
from the never ending supply of slaughtered flesh and its
stimulating–not nourishing–accompaniments. The moral
and physical health of millions is thus undermined, and
from such material is created generation after generation of

imperfect human beings;...” (p. 11).
Chapter 5, titled “Milk, cream, butter, etc.” begins:
“Milk, cream, butter, salt and sugar are admissible
in hygienic and vegetarian dietary, but in most of the
recipes here given are not included... [but] in all cases
salt can be added if desired, or milk substituted for
water.”
Chapter 6, titled “Vegetable oils,” notes: “Those
at present extensively used for culinary purposes are
obtained from the olive, cocoanut and cotton seed.” It
is almost impossible to obtain olive oil unadulterated.
“The American Analyst tells us that ‘Two-thirds of
the olive oil sold in the markets of the world is born
in the cotton fields of the southern states” (p. 57).
“At Manheim, Germany, cocoanuts have for many
years been made into butter for general culinary
use... [It] keeps indefinitely and even when exposed
to the air will not become rancid like animal fat.
This butter is also manufactured in England... It is
now manufactured in America by the Pure Food Co.,
Chicago, Illinois” (p. 58). Note 1. This is the earliest
document seen (July 2021) that contains the term
“Pure Food” in connection with the growing “pure
food movement” in the USA.
Chapter 6 concludes prophetically: “One need
not be a vegetarian or even a hygienist to use these
vegetable oils, for these are thousands of families
using them, who also use animal food, finding
economy in health and purse by so doing.”
Chapter 10, titled “Nuts, their culture and use
in cooking,” (p. 141-56) discusses almonds (now
largely grown in California), walnuts, pecans, Brazil
nuts, and peanuts. Peanut oil is largely exported to
foreign countries and doubtless returns, with olive oil,
under the name of “Pure Olive Oil.” “It is said that
America uses 4,000,000 bushels of peanuts yearly at
a cost to the consumers of $10,000,000. Very rarely
do we find these nuts on the table as an article of
food, but they are consumed between meals by everybody,
from the shoeless and hatless street waif to the grayhaired millionaire.” “Unbelievers tell us that a vegetable
diet lacks proteids or tissue building elements, and hence
that vegetarians are not properly nourished. Science has
demonstrated that proteids are abundant in the grains,” nuts,
and other foods (p. 148-49). The section titled “Nuts as food”
(p. 149-53) begins: “Nuts are not only superior to flesh as an
article of diet, but may be used in many forms of cookery,
either whole, chopped, grated, crushed or ground into a paste
or meal.” “The pine nut, sold under the name of pegnolia
[pignolia], is an excellent nut for cooking.” Two sub-sections
are titled “Nut substitute for milk” (using cocoanuts, pecans,
peanuts, Brazil nuts, etc.) and “Nut butter” (one of the latest
novelties). There are recipes for sandwiches with “almond
nut butter,” and “Peanut sandwiches” spread with a “form
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of nut butter which flavors so strongly of peanuts that it will
make an excellent substitute for dairy butter to spread the
bread and hold the crushed nuts in place.”
Note 2. This book contains no recipe for making peanut
butter at home.
Chapter 11, “Salads,” contains a long section titled
“Japan Soja” (p. 164) which clearly refers to Japanese soy
sauce: “A jar of the extract of Japan soja was received too
late for careful testing or experiment. But coming from a
German vegetarian laboratory [Dr. Lahmann’s] and said to
be free from injurious substances, it may prove to be a useful
addition to the table. Following is a description of the Soybean from which it is made.
‘Japan Soja, a substitute for flesh meat extracts such
as Bovinine, etc. etc. The soy-bean or pea is a small erect
herb, (“Glycine soja,” or “soja hispida”) of the bean family,
“Papilionacees” of India and China, cultivated for its seeds;
composed of 38% proteids, 17 to 20% fat, 5% cellulose
[fiber] and 4% ashes. The hygienist loses nothing by
declining flesh meat extracts of any sort, but substantially
gains by adopting Japan Soja, a safe and far more palatable
flavoring for various dishes. It may not only be so
employed in the preparation of dishes, prior to serving, but
subsequently and similarly to Worcestershire sauce, etc.’
The odor and flavor of this preparation is very delicate
and may readily supply a need in the dietary of those who are
making a change from an animal to a vegetable diet.”
The next (and last) paragraph of Chapter 11 (p. 165)
notes that commercial samples of “Bromose and nut butter...
manufactured in vegetarian laboratories and guaranteed free
from animal fat” were “received at ‘the eleventh hour,’ too
late for critical experiment... Crushed nuts, nut butter and
nut meal of home make were used in all preceding recipes
containing nuts.”
Chapter 12, titled “Condiments and seasonings” (p. 16771) argues against the use of salt, spices (including pepper,
mustard, ginger, etc.), and commercial condiments. “Salt
destroys natural flavor and gives its own flavor to all food...
Salt also induces unnatural thirst,...” Instead, why not grow
and use “sweet herbs” and “aromatic seeds.” “Why may
not sweet marjoram, sweet basil, rosemary and lavender,
lemon verbena, rose and geranium leaves lend their exquisite
flavors to our food? Thyme, parsley, sage and mints of
various kinds...” Note 3. This general attitude may explain
why Japanese soy sauce, a commercial condiment, was not
considered a condiment and included in this chapter.
A “Directory” (p. 246) lists 13 sources of “pure food
products” including: “Health foods: Dr. J.H. Kellogg, Battle
Creek, Michigan. Nut preparations: Sanitas Food Co., Battle
Creek, Michigan... Vegetable milk, etc.: Hygienic Supply
Co., 203-05 Park avenue, Baltimore, Maryland... Readshaw’s
Forest Mills Graham Flour (Original) and cereals, Dansville,
New York.”
A full-page ad (p. 255) describing products made and

sold by the Sanitas Food Company (Battle Creek, Michigan)
is titled “Pure Products of Nuts.” These include Bromose,
Nuttose, Nut-Butter [probably peanut butter], and Nut-Meal.
A full-page ad (p. 258) is titled “Pure. Vegetable.
Nutritive,” by The Hygienic Supply Co. (F. Witte), 203-205
Park Ave., Baltimore, Maryland. They are “Importers of
German health goods and books” including Dr. Lahmann’s
Japan Soja, which “Is a pure vegetable extract, which is far
superior to Meat Extract. It can be used for making soups,
or may be added to other foods in order to make them
more appetizing. Price per jar, $1.00.” (Note 4. According
to Vegetarisches Kochbuch mit Gesundheit Regeln, by
Carlotto Schultz {1886}, Dr. H. Lahmann of Stuttgart is
an authority on the feeding of infants and problems related
to indigestion.) Other products imported from Germany
by this company include Dr. Lahmann’s Vegetable Milk
(for infants), Dr. Lahmann’s Vegetable Extract, and Dr.
Lahmann’s Nutritive Cocoa.
Note 5. This is the second earliest English-language
document seen (Aug. 2013) that contains the term “Vegetable
Milk.” This non-soy product is an emulsion made from
almonds and nuts.
Page 259 contains an ad for Health-Culture: A Journal
of Practical Hygiene by The Health-Culture Co., 341 Fifth
Ave., New York.
Page 260 contains an ad for Food, Home and Garden, a
periodical edited by Rev. Henry S. Clubb of the Vegetarian
Society of America, 310 Chestnut St., Philadelphia,
Pennsylvania.
Note 6. Notice that this book contains no chapter on
main dishes or entrees; unleavened Graham bread (made
with “entire wheat flour”) was considered the best main
dish. Very few the many recipes call for the use of dairy
products, eggs, animal fats, or honey, and in each case they
are optional.
Chapter 13, “Pudding, pastries and cakes,” convincingly
questions the need for this entire category of foods, but those
who must have such sweets are encouraged (p. 176-77) to
use water instead of milk, vegetable fats instead of animal
fats and dairy products, reduce the number of eggs and the
amount of sugar used by one-half or more, and gradually
eliminate spices and salt.
Chapter 14, “Milk and the cow” makes a strong case for
not using these animal products.
A woman cited several times (p. 68, 177) as an authority
on foods is Mrs. Emma P. Ewing. Address: M.D., Pansy
Park, Dwight, Massachusetts.
24. Hoyt, M.A. 1897. Soy beans. Farm, Field and Fireside
(Chicago, Illinois). Feb. 27. p. 296-97.
• Summary: “Two or three years ago we used to read
considerable in the agricultural papers about the soy bean.
Its analysis was given, its feeding value estimated, its habits
described, etc., all calculated to make a favorable impression
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and induce farmers to test its merits. Lately, however, there
is great silence on the subject. Either few persons are making
its acquaintance or they fail to report their experience.
“For two years I have been raising soy beans on a small
scale; the first summer, from less than a pint of seed, the
yield was twenty-two pounds, besides using a small part of
the crop for green feed. This quantity I divided among eleven
brother farmers, retaining enough to plant half an acre, the
half of which was cut green, cured and stored for horse feed;
the remainder was left to ripen. Our horses are very fond of
them, either fed green or preserved for hay but they are quite
laxative and need to be used sparingly. A ration once or twice
a week promotes a good healthy condition of the bowels.
“Last year, when my stock of beans was small, there was
considerable call for them to be used as seed; this season I
have kept most of the crop to accommodate those who may
wish to try them. I feed a few to the hens which eat them as
readily as they do corn. With corn they preserve the balance
of essential food elements. A few stalks are suspended in
the hen house at which the fowls work with undaunted
perseverance, though the pods are very hard to open. They
should be shelled for poultry feed.
“Poultry also like the green growing plants. It cost me a
warfare last summer to save my crop from their ravages.
“My first trial was made in a dry season; last year we
had plenty of rain. Both yields were heavy, but comparison
shows in favor of the former condition
“If others who have cultivated this plant would submit
a leaf of their experience, it would confer a favor upon some
readers of this paper, who are waiting for the testimony of
experimenters before making a trial themselves.” Address:
Mears, Michigan.
25. Hoyt, M.A. 1897. Soy beans. Western Rural (The)
(Chicago, Illinois) 54(9):265. March 4.
• Summary: This article is identical to one with the same
author and title published in Farm, Field and Fireside. Feb.
27. p. 296-97. Address: Mears, Michigan.
26. Read, L.H. 1897. Soy beans and cow peas. Farm, Field
and Fireside (Chicago, Illinois) 29(13):441. March 27.
• Summary: “I notice an inquiry in regard to Soy beans and
will tell my experience the past summer. I procured a small
sample of two varieties from Marblehead, Massachusetts;
one a yellow and the other a black seeded kind, but the
grasshoppers liked them so well that I did not get my seed
back. They kept nearly every leaf trimmed off as fast as they
grew.
“I presume that in larger quantities they would not
be able to eat them all, and intend to try them again this
summer.
“I have been trying to find out all that I can in regard to
cow peas as a crop for green manuring and wish that your
readers would give all the information they can through

your columns. I planted a few seeds of them last spring,
but very few of them came up and none of them ripened,
but they made a fair growth and I have faith that they may
be of considerable value in this light, sandy soil of Central
Wisconsin.
“The Wood County Horticultural Society has made
arrangements for an experiment or trial station under my care
and we will test all the different varieties of cow peas and
soy beans.
“If any of your readers will kindly send us a small
sample for trial on our experiment station of the varieties
they have we will be greatly obliged.
“We shall test hundreds of varieties of beans, peas,
potatoes, squash, etc., and hope to be able to give much
information in regard to varieties on trial. Any one sending
samples for trial will receive reports of our experiments.”
Note: This article also appeared in The Western Rural,
1 April 1897, p. 395. Address: Secretary, Wood County
Horticultural Society, Grand Rapids, Michigan.
27. Medium Early Green: New U.S. domestic soybean
variety. Synonym: Guelph (Ball 1907). 1897. Seed color:
Green.
• Summary: Sources: Williams, Thomas A. 1897. “The soy
bean as a forage crop.” USDA Farmers’ Bulletin No. 58. p.
1-19. March. See p. 5-7. ‘Medium Early Green’ is one of
the best varieties to plant for hay, as it yields heavily and
retains its leaves well. For soiling or for ensilage ‘Medium
Early Green,’ ‘Medium Early Black,’ or the ‘Late’ green or
black varieties may be used, according to the length of the
season and the time at which the crop is to be used. In the
New England States the ‘Medium Early Green’ variety is
generally preferred,...”
Towar, J.D. 1902. “Cowpeas, soy beans and winter
vetch.” Michigan Agric. Exp. Station, Bulletin No. 199.
p. 165-74. April. See p. 173. A table shows the nutritional
composition of the following five varieties which were
analyzed by the chemist of the Experiment Station this
season: Extra Early Black, Medium Early Green, Medium
Early Black, Ito San or Medium Early Yellow, Medium Early
Yellow.
Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass
seeds. West Branch, Michigan. 24 p. See p. 6. Varieties:
“Medium Early Green. This is common in both China and
Japan. Introduced to America by Prof. Brooks, of Amherst
[Massachusetts], it has proven the best of all for soiling and
ensilage. Height 3 to 5 feet, very branching; dense, rank
growth of foliage, leaves 3 to 5 inches in diameter. Beans
small to medium, green all the way through. Matures seed
in Michigan in 100 to 110 days. Yield at Wisconsin Station
26½ bushels, and at Illinois Station 41½ bushels per acre. We
have taken great care in making our stock of this variety the
best in America, and it has always given perfect satisfaction
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when grown for ensilage. The beans show 37 per cent
protein.”
28. Ludington Appeal (Michigan). 1898. Farm and garden:
Matters of interest to agriculturists. April 14. p. 5.
• Summary: The section titled “Some wheat experiments”
begins: “At the Kansas experiment station some experiments
have been carried on in wheat culture, and the following
summary is published in bulletin 71:”
“5. The rotation experiments in which wheat was
followed by some leguminous catch catch-crop, sown as
soon as the wheat is harvested and removed or plowed under
in time to again sow the ground to wheat that same fall, have
only just begun, the past year being the only season in which
wheat has been grown on this plan. The wheat seeded on
soy-bean stubble gave the best yields.”
29. Rural New-Yorker. 1898. Let the name of the bean be soy.
Scientific and sensible reasons for it. 57(2524):416-17. June
11.
• Summary: “There has seemed to be some question as to
the proper name to give the Soy or Soja bean, which is now
coming into quite general use in this country. We notice that
both names are used by different people and would like if
possible to have the authorities agree upon one name and
thus avoid confusion in their description. Will you tell us
which of these two names–Soy or Soja–you prefer, with the
reasons for the choice?
“I have made use of the word Soy, instead of Soja,
because people coming here from Japan seemed to prefer the
use of the word. Another important reason why I prefer it is
that it is the simpler of the two words, and will be correctly
pronounced by almost anybody, while the other word will be
mispronounced more often than not.”–C.S. Plumb, Indiana.
“In these times, it will not be worth while to try to bring
every one to the single name, or the same common name for
a plant. The New Englanders and New Yorkers call a certain
tree whitewood or tulip tree, while the Carolina people insist
on calling it poplar or yellow poplar. The former people call
a certain grass June grass, while the people of Kentucky
call it Blue grass. Examples might be multiplied almost
indefinitely. The plant you ask about is Glycine Soja, Sieb.
and Zucc., at one time known as Soja hispida, Moench or
Dolichos Soja. The letters J and I were once the same, or
one took the place of both, so we had Soia as a Latin name,
which would very readily turn into the common name, Soy,
as I and Y are often used one for the other. A.H. Church, in
his Food Grains of India, calls the plant under consideration
Soybean. From my knowledge of the subject, I think
Soybean prefer able, but I do not see why some may not call
it Soja bean if they wish, and not violate the propriety of
good language.”–W.J. Beal. Michigan.
“The common name Soy for the beans of the species
Glycine hispida ought to be adopted generally, and the term

Soja discarded. Soy is commonly used by botanical writers
in this country and abroad, and the bean is referred to as the
Soybean in most horticultural reference works. The term Soy
is derived from the Japanese word Shoyu, which is a favorite
article of diet among the people. Prof. Rein in his Industries
of Japan, gives the terms Daidzu and O-mame as general
names for the beans of the species and he says that the
varieties are distinguished according to use, as those which
serve principally in making shoyu (soy), tofu (bean-cheese),
and miso (a sort of sauce), and those eaten in any plain
shape. The beans are distinguished further according to color,
form, and duration of growth. It will thus be seen that the
common English name is derived from a particular class of
the beans, the Shoyus, The term Soja was adopted by some
writers when it was thought that these beans belonged to the
species Glycine Soja but this species occurs only rarely in
Japan. The term Soja then is plainly misleading, and should
be replaced by the term Soy.”–G. Harold Powell, Delaware.
“Preferably Soy, following our recognized authorities,
Prof. Scribner, of the Department of Agriculture, Prof.
Brooks, of Massachusetts, and Prof. Georgeson, of Kansas.
Until recently, we have been taught to say Soja, why change
to Soy? It is in order to correct an error and avoid worse
confusion in the future. This bean is a Japanese plant known
by the botanical name of Glycine hispida. As explained by
Prof. Williams, of the Department of Agriculture in Farmers’
Bulletin 48, there is a related species found in Japan, known
botanically as Glycine Soja. The latter is properly entitled
therefore to the name Soja bean. The bean we have was by
mistake introduced under the wrong name. Now that it is
learned that it is not the true soja bean of Japan (Glycine
Soja), but the related species (Glycine hispida), we should
apply to it the name Soy. Soy is derived from the Japanese
word shôyu, which denotes a certain preparation from its
seeds.”–L.R. Jones, Vermont.
30. Otis, D.H. 1898. Root tubercules and their production
by inoculation. Industrialist (The) (Manhattan, Kansas)
24(6):363-81. June.
• Summary: Contents: History and literature: Early opinions
concerning the tubercules, recent investigations (“To test
some of these questions, and others connected with them,
experiments were carried on with the soy bean, Glycine
hispida, Maxim.”). Experiments in the field: Methods of
inoculation, culture and growth, appearance of the roots,
nitrogen content (of plants with and without tubercules), data
and yield. Experiments in the greenhouse (“The test, in this
case, was extended so as to include other varieties of the soy
bean, namely, the edamame, kiyusuke daidzu, yamagata chadaidzu, early white, and the medium black”). Repetition and
extension of field experiment, how soon do tubercules appear
(13 days after the beans were planted), effect of sterilizing
the soil, plants grown in pure Massachusetts soil, inoculating
at top, middle and bottom of pot (to test the rapidity with
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which the organisms spread in the soil; with 3 illustrations).
Further experiments in the greenhouse: Plants grown in pure
Massachusetts soil II, inoculating with different amounts
of Massachusetts soil (no effect), effect of light on the
microorganisms (none), inoculating at different temperatures,
inoculating with Kansas soil, inoculating with tuberculous
roots, effect of inoculating other legumes with Massachusetts
soil (nodules were numerous on red clover and Canada
peas, but none formed on adzuki beans or cow peas). Root
tubercules under the microscope: Explanation of mycelium,
explanation of microscopic drawing (2 figures). Extent of
soy bean micro-organism in the United States (results from
Agric. Exp. Stations shown in Table IV). Conclusion.
Pages 279-80: “After the success of inoculating the
beans with imported soil was assured, it was thought to be an
interesting point to ascertain how far these particular microorganisms had spread in this country. Accordingly inquiries
were sent to all the experiment stations of the United States
and the following table constructed from the replies:” Table
IV contains 6 columns which show:
(1) Microorganisms indigenous to the soil: Indiana,
Louisiana, Massachusetts (Hatch), North Carolina, Rhode
Island, Tennessee.
(2) Micro-organisms obtained thru inoculation:
Connecticut (Storrs), Kansas.
(3) No tubercules found on the roots: California, Florida,
Iowa, Michigan, South Dakota.
(4) Have made no examination for root tubercules:

Arizona, Arkansas, Colorado, Connecticut (State), Georgia,
Illinois, Maryland, Missouri, Mississippi, Nebraska, New
Jersey, New York (Cornell), New York (State), Ohio, Texas,
Vermont, West Virginia, Wisconsin.
(5) Too cold to successfully grow the soy bean:
Minnesota, Washington.
(6) Have not grown the soy bean: Kentucky, Maine,
Montana, Nevada, Pennsylvania, Utah, Virginia, Wyoming.
Note 1. This could be the earliest document seen (March
2021) concerning soybeans in Arizona, or the cultivation
of soybeans in Arizona. This document might contain the
earliest date seen for soybeans in Arizona, or the cultivation
of soybeans in Arizona (June 1898). The source of these
soybeans is unknown. But this is not strong proof.
Page 379: Three pairs of photographs show soybeans as
follows: 1. Soy beans not treated: Medium Green and Yellow
Soy. 2. Soy beans inoculated with soil: Medium Green and
Yellow Soy. 3. Soy beans inoculated with extract: Medium
Green and Yellow Soy. Note: Yellow soy has many nodules;
Medium Green has few or none.
“Since 1890, soy beans have been grown at the Kansas
Experiment Station, but frequent and numerous examination
of the roots failed to reveal the presence of any nodules or
tubercules. Knowing that the Hatch Experiment Station at
Amherst, Massachusetts, had been successful in producing
tubercules on the soy bean, it was proposed that an attempt
be made to inoculate the Kansas beans with Massachusetts
soil. Two quarts of the soil in which the beans had been
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grown the previous year was ordered by express for
immediate use, and a half bushel by freight for additional
experiments in the greenhouse. In both cases the soil arrived
in a dry, pulverized condition, not unlike the dust in our
roads during a dry season.”
Page 377-78:
“Conclusion: The above experiments were not planned
with a view to obtain comparative results as to yields; and
where yields have been given, they are only incidental. The
main object was to ascertain whether or not a leguminous
plant could be made to produce tubercules by inoculating
it with a soil impregnated with the right kind of micro
organisms. As the Kansas soil contained none of these
organisms, the conditions were entirely under control,
and results obtained which otherwise would have been
impossible. The results show conclusively that inoculation
is entirely possible; and this, taken in connection with the
fact that it has been repeatedly proven that tubercules are
valuable adjuncts to leguminous plants, both for yield and as
a fertilizer, suggests the practicability of inoculating fields
deficient in micro-organisms that would be beneficial to the
particular leguminous crop to be grown. When we realize
that in the eastern states many farmers are paying from $6
to $10 an acre for fertilizers, which in the aggregate amount
to a tax of millions of dollars, and as we in the West are fast
tending in the same direction, should it not behoove us to lay
hold of one of nature’s most effective means of maintaining
and even increasing the fertility of the soil? Free nitrogen is
around and about us in superabundance, it composing fourfifths of the air; but without the aid of these bacteria working
within the tubercules of the roots, plants have no power to
make use of it. By growing leguminous crops in rotation, and
inoculating the soil when the latter is deficient in the proper
species of bacteria and thus controlling the action of these
microscopic plants, the farmer may find them to be among
his best friends and strongest financial supporters.”
Note: This is an original article, not published in any
other periodical before or after it was published here.
Address: Kansas State College of Agriculture.
31. Denison Review (Denison, Iowa). 1898. Farm and
Garden: The soy bean. One of the most promising of annual
leguminous forage crops. Aug. 9. p. 9.
• Summary: “The soy bean ranks high among the
leguminous forage plants of comparatively recent
introduction in this country. Of all legumes in cultivation the
peanut alone exceeds it in the amount and digestibility of its
food constituents, The soy bean requires about the same class
of soils as Indian corn and will grow about as far north as
that crop can be depended on. The best results with it have
been obtained in the region between the thirty-seventh and
forty-fourth parallel east of the Rocky mountains. The region
best adapted to it, then, is the ‘corn belt,’ a circumstance
which argues well for its future use and value in conjunction

with corn for fattening animals.
“The soy bean should be planted in late spring or early
summer after the ground has become warm. In general the
early varieties should be used if a seed crop is desired and
the medium or late varieties if it is to be used as forage, it
having been found that the latter much excel the former in
value for that purpose. In some parts of Virginia the soy
bean is planted in the corn rows in alternate hills or between
rows at the time of the final cultivation. Usually, however,
it is grown as a main crop, either broadcast for forage or in
drills when cultivated for seed, The amount of seed required
when it is sown in drills is less than when planted broadcast,
varying from two to three pecks [1 peck = 8 quarts = 2
gallons] per acre and in the latter case three to four pecks.
The rate of growth is quite rapid and unless the field is very
weedy the crops do not require much cultivation.
“The crop should be cut for hay from the time of
flowering until the pods are half formed. Later than that the
stems are course and woody and the feeding value rapidly
declines.
“The crop may be converted into good silage and for
this purpose should not be cut until the seed is nearly ripe.
The chief value of silage is that it provides a succulent food
during the winter time when green forage is not available,
but as certain changes take place in the silo, which render
a large part of the protein indigestible, it is better to depend
upon corn than to use any leguminous crop for this purpose.
“The ripe soy beans are among the richest of
concentrated foods. The yield varies, according to the soil
and season, from 6 to 13 tons of green forage. The yield of
seed varies from as low as 15 to as high as 100 bushels per
acre, the average being about that of corn, from 25 to 40
bushels.
“This crop is a heavy potash feeder and requires
fertilization with lime and with potash and phosphoric acid
when grown on such lighter soils as are deficient in these
elements.
“According to the year book of the department of
agriculture, the source of these statements and illustrations,
the soy bean is one of the most promising of the annual
leguminous forage crops, and, as before indicated, may
prove of special value in connection with Indian corn, the
latter supplying the ‘roughness,’ the soy bean producing the
digestible crude protein necessary to make a complete and
well balanced ration.”
Illustrations show: (1) Soy beans growing in front of
farm buildings. (2) “Roots of yellow soy bean.” Some root
nodules appear to be visible.
Note: The same article with the same title appears in the
Belding Banner (Belding, Michigan) on Aug. 11 (p. 7). and
in the Advocate and News (Topeka, Kansas) on Aug. 24, p. 8.
Note: This is the earliest English-language document
seen (June 2020) that mentions the use of soybeans for
intercropping, in this case with corn.
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32. Hammond (Harry N.) Seed Co. 1898. Annual catalogue
of season 1898 (Mail-order catalog). Decatur, Michigan. 41
p. 23 cm.
• Summary: Under the subtitle “Soja Bean (Coffee Berry)”
we read (p. 25): “During recent years this variety had been
largely sold under the name of German Coffee Berry at
extravagantly high prices, but we prefer to offer it under its
correct name. The berries ripen in about four months from
time of planting, and produce a crop of twenty to thirty
bushels to the acre, and are as easily grown as other beans.
When roasted and ground it closely resembles coffee and
tastes quite similar. Some mix half and half with coffee when
using and claim it is superior. Its great value to the farmer
lays in the fact that when ground it makes one of the most
valuable crops for feeding stock and adds greatly to the milk
production. Claimed also to be much superior to clover for
fertilizing the soil and for pasturing, or feeding the green
fodder, of which it frequently yields eight to ten tons per
acre. Sow broadcast one-half bushel to the acre, or it may be
planted in drills three feet apart and one foot between plants.
Per pkt., 5 cts; ½ lb., 15 cts.; lb., 25 cts., postpaid.”
Note: This is the earliest Hammond seed catalogue seen
(Oct. 2020) that mentions the soy bean–under any name,
and the earliest document seen (Oct. 2020) showing that
Hammond selling soybeans. The cover states: “Season 1898.
Annual catalogue of Harry N. Hammond, seedsman. Largest
grower of seed potatoes and farm seeds in the world.” This
catalog is owned by the Smithsonian Horticulture Branch
Library in Washington, DC. Call number: #10096. Address:
Decatur, Van Buren Co., Michigan.
33. Hammond (Harry N.) Seed Co. 1900. Annual catalogue
(Mail-order catalog). Fifield, Michigan. 49 p. See p. 35.
January 1, 1900. 22 cm.
• Summary: See next page. Page 35 is titled “Hammond’s
selected northern-grown farm seeds.” Here we read: “Soza
Beans or Soy Beans. The dry beans, roasted and ground,
closely resemble and taste very much like coffee. Its great
value, however, is as a forage crop and for fertilizing the soil,
and for pasturing, or feeding of the green fodder, of which
it yields eight to ten tons per acre. Sow broadcast one-half
bushel to the acre, or it may be planted in drills three feet
apart and one foot between plants. My seed grown in latitude
of Augusta, Me. [Maine], will ripen in any State. Pkt. 10 cts.,
lb 25 cts., 3 lbs. 60 cts., post-paid; peck 65 cts., bu. $2.25 by
freight or express.”
Across the top of the page is printed: “Following Seeds
are grown, cleaned, and tested under my supervision. I
guarantee them the best seeds that can be grown. Bags free
with all farm seeds.” Other seeds described on this page
include: Hammond’s success beardless barley, new Japanese
buckwheat, chufas or earth almonds, kaffir corn, teosinte,
mammoth Russian sunflower, dwarf Essex rape, Spanish

peanuts, and Japanese millet.
The cover of this catalog states: “Fresh, pure seeds–
sure to grow. Harry H. Hammond seedsman. Fifield,
Saginaw County, Michigan. Seed potatoes. Vegetable and
flower seeds. The largest seed farm controlled by any one
seedsman in America.” An illustration showing many
fields, farmhouses, and buildings is titled “Partial view of
Hammond’s Saginaw Valley seed farm. 1200 acres devoted
to growing and producing the best seeds that grow. Buy
seeds direct from the grower.” Many vegetables and grains
are also illustrated on the cover and below them is written:
“Hammond’s $1.00 vegetable seed collection of 50 packets
of the choicest northern-grown vegetable seeds comprises all
the above and many others not illustrated on this page.” This
catalog was printed by the Review & Herald Publishing Co.
[Seventh-day Adventist], Battle Creek, Michigan. At the top
of page 1 the date “January 1, 1900” is printed.
Note 1. This is the earliest Hammond seed catalog seen
in which the soybean is listed. It is owned by the Bentley
Historical Library at the University of Michigan (Ann
Arbor).
Note 2. Fifield (pronounced FAI-feeld) is in Saginaw
County, Michigan, just east of the Saginaw River and
northwest of the center of Saginaw city today; it is a station
on the Pierre-Marquette Railroad in Bueno Vista township
“serving a sawmill settlement of which Harry M. Hammond
became the first postmaster on August 19th, 1898. The office
operating until February 15th, 1900.” The place is named for
Eugene Fifield (Source: Michigan Place Names, by Walter
Romig–1986. Wayne State Univ. Press, p. 196).
Note 3. Hammond also lived (and published catalogs in)
in Decatur, Michigan (far away in the southwest corner of
the state), and Bay City (which is now about 20 miles north
of Saginaw, near Saginaw Bay). Address: Fifield, Saginaw
Co., Michigan.
34. Cottrell, H.M.; Otis, D.H.; Haney, J.G. 1900. Soil
inoculation for soy beans. Kansas Agricultural Experiment
Station, Bulletin No. 96. p. 97-116. May.
• Summary: “The study of soil inoculation for soy beans was
first made at this Station by D.H. Otis as part of his work for
the degree of master of science. His investigations indicated
that if practicable methods of soil inoculation for large
fields could be developed they would prove of great value in
providing a cheap method of enriching long cultivated soils.
Mr. Otis completed his work in 1897 and in 1898 the Farm
Department began the work of inoculation on a field scale.
In this bulletin the work of Mr. Otis is given first, while the
work of the department in inoculating large fields begins on
page 112.
“Root Tubercles and their Production by Inoculation, by
D.H. Otis, M.S.
“General Statement.–By examining the roots of such
plants as clover, alfalfa, beans, and peas, one will usually
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find, scattered over their exterior surface, tubercles of
various sizes and shapes. These tubercles are, with very
few exceptions, peculiar to a certain order of plants known
as Leguminosae. These tubercles are the outgrowths of
the plants themselves, and are produced by the action of
certain micro-organisms working within the tissues of the
root. Formerly these tubercles were considered abnormal
appendages and as injurious to the plants, but later
observations revealed the fact that where these tubercles
were wanting, the plants did not make the growth that was

made by plants where the tubercles were
present. Later examination has brought
out the fact that these tubercles are the
homes of minute microscopic bacteria
(Bacillus radicicola Beyer). The bacteria
have the remarkable property of taking
the free nitrogen of the atmosphere
and transforming it into available
compounds for plant-food. So it is a
case of symbiosis, the plant furnishing
food and shelter for the bacteria, and
the bacteria, in turn, furnishing the plant
with nitrogen. This is what makes the
leguminous plants so valuable as soil
enrichers, and especially prized for green
manuring.
“All the problems connected
with the assimilation of free nitrogen
through the intervention of root tubercles
have by no means been solved. Even
the best authorities seem to disagree on
some points. However, it is pretty well
settled that the tubercles are the result
of a micro-organism, but it has been
proven that the organism producing
tubercles on the pea or bean will not
produce tubercles on clover and alfalfa,
and vice versa. Whether these organisms
are different species for different plants,
or a modification of the same species,
is yet a disputed question. Again, as
the organisms attack the root, it is
supposed that they exist in the soil, and
the question would naturally arise as to
whether they could be transported and
spread with the soil, and, if so, whether
that is the only way; or whether the seed
from plants with tubercles will produce
tubercles when grown in soil devoid of
the organism adapted to that particular
plant. To test some of these questions,
and others connected with them,
experiments were carried on with the soy
bean (Glycine hispida Maxim).
“Experiments in the Field.
“Methods of Inoculation.–Since 1890 soy beans have
been grown at the Kansas Experiment Station, but frequent
and numerous examinations of the roots fail to reveal the
presence of any nodules or tubercles. Knowing that the
Hatch Experiment Station, Amherst, Massachusetts, had
been successful in producing tubercles on the soy bean,
it was proposed that an attempt be made to inoculate the
Kansas beans with Massachusetts soil. The soil arrived in
a dry, pulverized condition, not unlike the dust in our roads
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during a dry season.”
Goes on to discuss Culture and Growth. Appearance of
the Roots. Nitrogen Content. Data as to Yield.
Page 105: “The benefits from inoculation lie largely in
the increased fertility of the soil resulting from the decay of
the nitrogenous roots, and would not be seen until after the
growth of the succeeding crop.
“Experiments in the Greenhouse. Repetition and
Extension of Field Experiment. How Soon do the Tubercles
Appear? Effect of Sterilizing the Soil. Plants Grown in Pure
Massachusetts Soil. Inoculating with Different Amounts of
Massachusetts Soil. Inoculating at Top, Middle and Bottom
of Pot. Inoculating with Kansas Soil. Inoculating with
Tuberculous Roots. Effect of Inoculating Legumes with
Massachusetts Soil (“Four pots each of the Adzuki beans
{Phaseolus radiatus}, cow-peas, Canada field peas, and Red
clover were planted...”)
“Extent of Soy Bean Micro-Organism in the United
States.
“After the success of inoculating the beans with
imported soil was assured, it was thought to be an interesting
point to ascertain how far these particular micro-organisms
had spread in this country. Accordingly inquiries sent out
to all the experiment stations of the United States and the
following table (Table II) constructed from the replies:”
(1) States with soybean micro-organisms indigenous
to the soil were Indiana, Louisiana, Massachusetts [Hatch],
North Carolina, Rhode Island, Tennessee;
(2) States which obtained the soybean micro-organism
through inoculation were Connecticut [Storrs] and Kansas;
(3) States in which no tubercles were found on the roots
of soybean plants were California, Florida, Iowa, Michigan,
and South Dakota;
(4) States which have made no examination for root
tubercules [on the soybeans grown in their state]: Arizona,
Arkansas, Colorado, Connecticut (State), Georgia, Illinois,
Maryland, Missouri, Mississippi, Nebraska, New York
(Cornell), New York (State), Ohio, Texas, Vermont, West
Virginia, Wisconsin.
(5) States which consider the climate too cold to
successfully grow the soy bean were Minnesota and
Washington [because of category 6, this implies that they
tried to grow soybeans]; (6) States which have not grown
the soy bean were Kentucky, Maine, Montana, Nevada,
Pennsylvania, Utah, Virginia, Wyoming.
“Conclusion: The above experiments were not planned
with a view to obtain comparative results as to yields. The
main object was to ascertain whether or not a leguminous
plant could be made to produce tubercles by inoculating
with the soil impregnated with the right kind of microorganisms. As the Kansas soil contained none of these
organisms, the conditions were entirely under control,
and results obtained which otherwise would have been
impossible. The results show conclusively that inoculation

is entirely possible; and this, taken in connection with the
fact that it has been repeatedly proven that tubercles are
valuable adjuncts to leguminous plants, both for yield and as
a fertilizer, suggests the practicability of inoculating fields
deficient in micro-organisms that would be beneficial to the
particular leguminous crop to be grown. When we realize
that in the Eastern states many farmers are paying from six
to ten dollars an acre for fertilizers, which, in the aggregate,
amount to a tax of millions of dollars, and as we in the West
are fast tending in the same direction, should it not behoove
us to lay hold of one of nature’s most effective means of
maintaining and even increasing the fertility of the soil?
Free nitrogen is around and about us in superabundance; it
composes four-fifths of the air; but, without the aid of these
bacteria working within the tubercles of the roots, plants
have no power to make use of it. By growing leguminous
crops in rotation, and inoculating the soil when the latter
is deficient in the proper species of bacteria, and thus
controlling the action of these microscopic plants, the farmer
may find them to be among his best friends and strongest
financial supporters” (Continued).
Photos (p. 101-103) show the bare roots of soy bean
plants: (1) Not inoculated. (2) Inoculated with Massachusetts
soil, and (3) Inoculated with extract; these roots contain the
most nodules. An illustration (line drawing; p. 110) shows
a soy bean plant inoculated at the bottom of a pot (with
relatively few nodules).
Note 1. This is the earliest document seen (March
2021) concerning soybeans in Florida, or the cultivation of
soybeans in Florida. This document contains the earliest date
seen for soybeans in Florida, or the cultivation of soybeans
in Florida (May 1900). The source of these soybeans is
unknown.
Note 2. This is the earliest document seen (March 2021)
concerning the cultivation soybeans in West Virginia, This
document contains the earliest date seen for the cultivation
of soybeans in (May 1900). The source of these soybeans is
unknown. Address: Manhattan, Kansas.
35. Hammond (Harry N.) Seed Co. 1900. Annual catalogue
of 1900–with insert (Mail-order catalog). Fifield, Michigan.
49 p. See p. 35.
• Summary: The section titled “Hammond’s Selected
Northern-Grown Farm Seeds” (p. 35) states: “Soza Beans,
or Soy Beans–The dry beans, roasted and ground, closely
resemble and taste very much like coffee. Its great value,
however, is as a forage crop and for fertilizing the soil and
for pasturing, or feeding the green fodder, of which it yields
eight to ten tons per acre. Sow broadcast one-half bushel
to the acre, and one foot between plants. My seed grown in
latitude of Augusta, Maine, will ripen in any State. Pkt. 10
cts., lb. 25 cts., 3 lbs. 60 cts., post-paid; peck 65 cts., bu.
$2.25, by freight or express.” Address: Fifield, Saginaw Co.,
Michigan.
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36. Shaw, Thomas. 1900. Soiling crops and the silo: How to
cultivate and harvest the crops; How to build and fill the silo;
and how to use the silage. New York: Orange Judd Company.
xii + 366 p. Illust. 19 cm.
• Summary: This book is quite similar to another book
written by the same author and published the same year by
the same publisher, titled Forage Crops Other than Grasses:
How to Cultivate, Harvest and Use Them.
The present book is divided into two parts: Part I is
about soiling crops and Part II is about the silo and silage.
In Part I, Chapter 1 contains a detailed discussion of ten of
the more important benefits from growing soiling crops.
These are: (1) Food supplies are increased in a marked
degree. (2) In various ways the waste in feeding is lessened.
(3) Animals are sustained in better form than where soiling
is not practiced. (4) Injury to the land through poaching
(“the treading of animals when their hoofs sink below the
surface of the ground”) is prevented. (5) A salutary influence
is exercised on weed eradication. (6) A saving in land is
effected. (7) A saving in [soil] fertility is effected. (8) Saving
in fences. (9) Animal production is greatly increased. (10)
The cost of keeping the family cow is lessened.
In Part I, Chapter 6, titled “Leguminous plants other
than clover” (p. 103-44) contains a long section on “The soy
bean” (p. 118-28) with the following contents: Introduction.
Distribution. Soil. Place in the rotation. Preparing the soil.
Sowing. Cultivation. Feeding.
It begins: “The soy bean (Glycine hispida) has only
been tested in this country during recent years. Its growth
has been confined to comparatively limited areas, hence but
a relatively small number of the agriculturists of the country
have any knowledge of the plant, based upon practical
experience.”
The subsection on “Sowing” states (p. 125): “As a rule,
what are known as the dwarf varieties are preferred for
grain production in the north and the medium varieties are
preferred in the south. Of the former the Early Dwarf is a
favorite and of the latter the Medium Early Green. The last
named variety has proved satisfactory when grown as soiling
food as far north as Amherst, Massachusetts. The Medium
Early Black is also in favor in many localities.”
Full-page, black-and-white photos taken at the
Minnesota University Experiment Farm show: (1) A man and
a sheep standing in a field of soybeans. A sheep is pasturing
on the plants (p. 120). (2) A farmer wearing a hat standing
in a field of hip-high soybeans. The caption: “Soy beans for
soiling” (p. 127).
In Part II, Chapter 1, titled “A history of siloing”
(p. 245-57) states: “A silo is a structure designed for the
preservation of food in the green and succulent form. The
term is derived from the Greek word siros a pit for holding
grain... Ensilage, or silage, as it is now more commonly
called, is the green and succulent food preserved in a silo.” It

may be preserved in either uncut or cut forms. The early silos
in Europe were large pits dug in the ground, with adequate
drainage and covering to prevent the accumulation of liquids
or water. Some early U.S. silos were patterned “after those
built by Goffart, the great French siloist,” whose silos were
39.4 feet long, 16.4 feet broad, and 16.4 feet deep. “But the
laboriousness of the process made it irksome to those who
adopted it, and, because of this American ingenuity, set to
work to emancipate the siloist from the bondage of so much
hard labor when curing green food.”
The first modern silos were built in the form of largely
above-ground structures, with walls of stone and at least part
of the silo below ground level. “It is claimed that the first silo
built in America on the modern plan was made in 1876 and
that it was erected by F. Morris of Maryland.” The period
from 1880 to 1890 was marked by many trials, failures,
and successes. Yet by the end of the 19th century some
100,000 successful silos had been constructed in the United
States–the chief centers for silos being dairy centers such as
New York, Pennsylvania, Wisconsin, and Illinois. The great
success of the silo is due in large part to the “great extent
to which Indian corn is grown in this country...” Ontario,
Canada, played a major role in the evolution of the silo.
“It is now generally conceded that the first book ever
written on the silo is from the pen of M. Auguste Goffart, an
agriculturist of Sologne, near Orleans, in France. The manual
of the Culture and Siloing of Maize is the title of the book in
English.” It appeared in 1877 and was translated into English
in 1879 by J.W. Brown of New York City. “Because of M.
Auguste Goffart’s early, persistent and abundant labors in
this work he has been frequently designated ‘The father of
modern silage.’”
“In 1875 ‘The French Mode of Curing Forage’
was published in the annual report of the United States
department of agriculture. This it is thought was the first
discussion of the subject in the United States which treated
it in a comprehensive and systematic manner, although
previously various articles had appeared in the agricultural
press. These related chiefly to European experience. Dr. J. M.
Bailey published a work on the subject in 1880. Dr. Manly
Miles of the Michigan Agricultural college wrote a work on
silos, silage and ensilage which appeared in 1889. Prof. A.J.
Cook then of the Michigan Agricultural college published
in 1889 ‘The Silo and Silage’ and in 1890 a revised edition
of the same. This book treats of silos as then constructed
and of silage, as then made, in a very practical way. The
‘Book on Silage’ by Prof. F.W. Woll, of the Michigan
Agricultural college, was published in 1899. It is by far the
most comprehensive discussion of the question that has yet
appeared from the pen of any American author.”
In Part II, Chapter 5, titled “Crops suitable for the
silo,” the section on “Leguminous plants other than clover”
(p. 327-28) discusses “the soy bean and the cowpea.” The
chapter on “Filling the silo” states (p. 338): “The soy bean
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should be harvested when the beans are more or less grown
in the pods...”
The chapter on “Feeding silage” states (p. 359):
“Attention should be given to the constituents of the meal
fed so as to balance the ration. For instance, should the silage
contain much of the seed of the soy bean, it would be proper
to add corn, or some other carbonaceous meal, with much
freedom.”
Also discusses alfalfa (p. 86-98, 330), cowpea (128-38),
lupines (p. 224), non-saccharine sorghums (kaffir corn, milo
maize, dhourra, Jerusalem corn, teosinte; p. 51-67), prickly
comfrey (p. 226), and spurry (p. 225). Thomas Shaw lived
1843-1918. Address: Prof. of Animal Husbandry, Univ. of
Minnesota.
37. Woll, Fritz Wilhelm. 1900. A book on silage. Revised and
enlarged ed. Chicago and New York: Rand, McNally & Co.
233 p. Illust. Index. 22 cm.
• Summary: Chapter 1, titled “Silage crops” notes that
“Indian corn” is the most important silage plant, followed in
importance by clover. In the final section, titled “Other silage
crops” (p. 30+) are subsections on alfalfa (lucern), sorghum,
cow peas, and “Soja beans (soy beans).” In the latter (p. 33)
we read: “According to the U.S. Department of Agriculture
‘the soy bean is highly nutritive, gives a heavy yield, and is
easily cultivated. The vigorous late varieties are well adapted
for silage. The crop is frequently siloed with corn (2 parts
of the latter to 1 of the former), and like other legumes it
improves the silage by tending to counteract the acid reaction
of corn silage.’”
The Introduction states: “The first silo built in the
United States is said to have been erected by Mr. F. Morris
of Maryland, in 1876.” The present number of silos in the
USA is estimated at about 300,000 or more. “New York,
Massachusetts, Pennsylvania, Wisconsin, and all other States
where dairying is an important industry, have numbers
ranging from several hundreds up into the thousands... In
England, where the silo was introduced a little later than
in the United States, there were only six silos in 1882; but
according to official statistics the number was 600 in 1884,
1183 in 1885, 1605 in 1886, and 2694 in 1887. No later
statistics are available.”
“Alfalfa (lucern) is the great coarse forage plant of the
West, and in irrigated districts will yield more food materials
per acre of land than perhaps any other crop. Three or four
cuttings, each yielding a ton to a ton and a half of hay, are
common in these regions.”
Note: This is by far the most comprehensive discussion
of silage by an American author to date. F.W. Woll was born
in 1865. The first edition of this book was published in 1895.
Address: Michigan Agricultural College.
38. Hammond (Harry N.) Seed Co. 1901. Catalogue for
1901–with inserts (Mail-order catalog). Bay City, Michigan.

80 p.
• Summary: The section titled “A Page of Odds and Ends”
(p. 30) states: “Hammond’s Domestic Coffee Berry–Also
called German Coffee Berry. An excellent substitute for
Coffee, or can be mixed with half Coffee, improving the
flavor. Costs only one cent a pound to grow. Used in all
leading hotels and restaurants in Europe. By selection our
seed of this strain will ripen anywhere in the North in August
before frost. Seed grown South will not do this. Our price is
very low, get a start now. Planted same as corn. A rare luxury.
Pkt. 5 cts., oz. 6 cts., ¼ lb. 10 cts, lb. 30 cts., postpaid. Not
prepaid, 5 to 25 lbs., 20 cts. per pound.”
An illustration shows a little elf saying “You can
grow...” He is standing next to a coffee pot emblazoned with
“Coffee for one cent per lb.”
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #010090.
Address: Bay City, Bay Co., Michigan.
39. Moore, R.A. 1901. Field experiments with grain and
forage plants. Wisconsin Agricultural Experiment Station,
Annual Report 18:237-54. For the year ending June 30, 1901.
See p. 252-53.
• Summary: In a section titled “Summary” (p. 250-54) we
read (p. 252-53): “Soy Beans.–Soy beans were introduced
into the United States from Japan and are now quite
extensively grown in the south as a forage plant. Several of
the western Experiment stations have tested them and found
them an excellent soiling crop. If cut at the proper time a fine
grade of hay can be procured which is noted for its richness
in protein.
“The experiments carried on at the Wisconsin Station
last year [1900] seemed to indicate, that while a large amount
of green forage or hay could be produced, the plant matured
so late that severe frosts prevented the ripening of the beans
for seed.
“The seed used this season was northern-grown, having
been procured from Michigan; the test made largely to
determine if soy beans would ripen in Wisconsin... They
were harvested October 2 and threshed, giving a yield of 22
bushels ripe seed beans per acre...
“A portion of one plot was cut and gave a yield of 4 tons
of green forage or 2¼ tons of cured hay per acre.
“Stock of all kinds eat soy beans with a relish.” A
photo (p. 253) shows a man standing in plots of soy beans
(probably in Wisconsin).
“Barley: Sixteen varieties of barley were also tested on
the experimental plots this year. The Oderbrucker and the
Mandscheuri No. 62 have been grown for three successive
years and given excellent satisfaction. The Mandscheuri
barley was first introduced into Ontario [Canada] by the
Agricultural College at Guelph [OAC], from Russia, and the
Wisconsin Station received its original supply therefrom.”
Note 1. From this original Mandscheuri barley, Prof. Charles
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A. Zavitz of the OAC produced a variety called OAC 21
in 1906; it was soon was adopted as the standard malting
variety by Canada’s brewing industry.
Note 2. This is the earliest English-language document
seen (May 2008) that uses the word “Mandschurei” to refer
to Manchuria or to a plant variety. Address: Agriculturist,
Madison, Wisconsin.
40. Early Black: New U.S. domestic soybean variety.
Synonym: Buckshot (Ball 1907). 1902. Seed color: Black.
• Summary: Sources: J.P.B.; Plumb, C.S. 1902. “Raising
pigs by hand: soy beans” (Letter to the editor). Rural NewYorker 61(2714):784. Feb. 1. “I sowed 10 varieties of cow
peas, Velvet beans and Soy beans last year. The Early Black
Soy bean was the earliest I sowed August 1; had full-sized
beans when frost came.”
Towar, J.D. 1902. “Cowpeas, soy beans and winter
vetch.” Michigan Agric. Exp. Station, Bulletin No. 199.
p. 165-74. April. See p. 172. “The Medium Green, under
favorable conditions, will ripen in the central and southern
part [of Michigan], while the Early Black will require a little
longer season.”
Orton, W.A. 1902. “Some diseases of the cowpea. I. The
wilt disease of the cowpea and its control.” USDA Bureau
of Plant Industry, Bulletin. No. 17. p. 1-22. April. See p. 18.
“Early Black, from France, S.P.I. No. 5039.–A small and
early variety that fruited well, but made a poor growth.”
Webber, Herbert J.; Orton, W.A. 1902. “Some
diseases of the cowpea. II. A cowpea resistant to root knot
(Heterodera radicicola).” USDA Bureau of Plant Industry,
Bulletin No. 17. p. 23-35. April. See p. 35. Four soybean
varieties (including Early Black, S.P.I. No. 5039) were grown
in the same experimental field as the cowpeas, on nematode
and wilt infested soil. All four were “badly affected” by the
nematodes. Note: These soybeans were apparently grown on
the farm of Mr. T.S. Williams, Monetta, South Carolina.
Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass seeds.
West Branch, Michigan. 24 p. See p. 6. Varieties: “Early
Black or No. 6. This variety was originated by our Mr.
Evans. Beans medium to large, nearly round, black. Plant
very erect, compact and stiff, height 2 to 2½ feet. Matures in
70 to 90 days. Beans very rich in oil, but contain less protein
than any of the others. A good cropper and popular in this

state.”
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See
p. 12. States that Early Black is a synonym for Buckshot.
41. Evans (Edw. E.). 1902. Soy Beans (Ad). Rural NewYorker 61(2717):127. Col. 4.2. Feb. 22. Oversize.
• Summary: “Cow Peas, Canada Peas. Clover, Vetches,
Corn, Barley, Emmer, Millet Rape, Potatoes, etc. Edw. E.
Evans, West Branch, Mich. (North Latitude 44 deg. 12 m.)”
Note. This is the earliest document seen (Sept. 2021)
that mentions Mr. Edward E. Evans, a pioneering soybean
breeder and seedsman of West Branch, Michigan. Address:
West Branch, Michigan.
42. Hammond (Harry N.) Seed Co., Ltd. 1902. Hammond’s
northern grown seed potatoes: farm and garden seeds lead all
(Ad). Rural New-Yorker 61(2719):170. March 8. Oversize.
• Summary: This bold, half-page ad fills the bottom
half of page 170. Within the rectangular ad are 8 square
compartments. One of these (bottom row, #3), titled “Canada
Fields Peas” states: “A few other specialties are Hammond’s
Japanese and Steel Trust Millets, Colossal and Beardless
Barley, Speltz. That wonderful new grain, Hammond’s
Cuban Giant Ensilage Corn, Northern-Grown Clovers and
Grasses, and a host of other marvelous new sorts, Spring
Wheat, Spring Rye, Rape, Soja Beans, Bromus Inermis.”
Address: Box 42, Bay City, Michigan.
43. Extra Early Black: New U.S. domestic soybean variety.
Synonym: Buckshot (Ball 1907). 1902. Seed color: Black.
• Summary: Sources: Towar, J.D. 1902. “Cowpeas, soy
beans and winter vetch.” Michigan Agric. Exp. Station,
Bulletin No. 199. p. 165-74. April. “Five samples of Soy
beans were analyzed by the chemist of the Experiment
Station this season.” A table (p. 173) shows the nutritional
composition of these varieties (capitalized as follows): Extra
early black,...”
Thorburn, James M., & Co. 1902. “One hundred & first
annual catalogue of high-class seeds.” New York, New York.
128 p. See p. 51. In the section entitled “Forage, Economical
and Miscellaneous Seeds,” it states that Extra Early Black is
one variety available to purchase at $0.20/quart, $5/bushel.
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
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Bureau of Plant Industry, Bulletin No 98. 28 p. May 27.
See p. 13-14. States that Extra Early Black is a synonym for
Buckshot.
Piper, Charles V.; Morse, William J. 1923. The Soybean.
New York: McGraw-Hill. xv + 329 p. March. See p. 47.
“Wisconsin Black: Seed was received from VilmorinAndrieux & Co. as ‘Early Black from Podolia,’ No. 21757
and No. 21756; from Haage & Schmidt, Erfurt, Germany,
as No. 22321; from Dammann & Co., as ‘Black,’ of
Haberlandt’s experiments; and No. 5039 from VilmorinAndrieux as ‘Extra Early Black Seeded.’ This last is the
original importation of the variety later named Wisconsin
Black, S.P.I. No. 25468, which is now commercially handled
by a few seedsmen.
USDA Agricultural Marketing Service. 1957. “Soybean
variety names.” Washington, DC. 31 p. Nov. Supplement 1 to
Service and Regulatory Announcements No. 156 “Rules and
Regulations Under the Federal Seed Act.” See p. 25. Says
Extra Early Black is the same as Wisconsin Black.
44. Ito San: New U.S. domestic soybean variety. Synonyms:
Medium Early Yellow (Towar 1902). Early White, Early
Yellow, Kiyusuke Daizu, Kaiyuski Daizu, Kiyusuki Daidzu,
Kysuki, Yellow Eda Mame (Ball 1907). Dwarf Early Yellow
(1908). Coffee Berry, Dwarf Yellow, Japan Pea, Medium
Yellow, Yellow (Morse 1918). Early, Eda Mame, Etampes,
German Coffee Berry (Morse 1948). Eda-Mame. 1902. Seed
color: Yellow (straw), hilum pale.
• Summary: Sources: Towar, J.D. 1902. “Cowpeas, soy
beans and winter vetch.” Michigan Agric. Exp. Station,
Bulletin No. 199. p. 165-74. April. See p. 173 (table). This
table shows the nutritional composition of the following
varieties: Extra Early Black, Medium Early Green, Medium
Early Black, Ito San or Medium Early Yellow, Medium Early
Yellow. Note: Towar probably got these Ito San soybeans
from Mr. E.E. Evans of West Branch, Michigan.
Thorburn, James M., & Co. 1902. One hundred & first
annual catalogue of high-class seeds. New York, NY. The
seed company is offering Ito San, Yellow at $0.25/quart, $6/
bushel.
Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass
seeds. West Branch, Michigan. 24 p. See p. 6. “Varieties: Ito
San. (Pronounce all vowels short.) Named by Mr. Evans in
honor of Marquis Ito, the Japanese statesman. This variety
matures in 75 to 95 days, varying with the soil and season.
Height 2½ to 3½ feet, stalks long and fine, leaves small,
foliage compact: beans small, yellow, eye marked with
brown. Excellent for soiling and hay. For balancing rations
we prefer this sort to any other, as analysis of beans grown
in three states have shown an average of 40 per cent. protein.
It is also one of the best yielders–of seed. Yield at Wisconsin
Experiment Station 33 bushels per acre. Yield at Illinois
Station 38 bushels.”

Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See
p. 12-13, 23-24. “Classification–Key to the varieties (p. 11):
VI. Yellow seeded: 1A. Much-branched plants, branches as
long as the main stem; pods small to medium, 1 to 1¼ inches
long, often 3 seeded, seeds medium. 5½ to 8 mm. long,
round or broadly elliptical, flattened, mostly deep yellow.
Early, about 95 days, 18 to 24 inches tall = Ito San.” “Ito
San is probably the best known variety of soy bean on the
market. The original source of the variety is not known, but it
was very probably one of the early importations made by the
Kansas and Massachusetts agricultural experiment stations;
perhaps by others also. It has long and widely sold under the
names, ‘Yellow,’ ‘Early Yellow,’ ‘Early White,’ etc. It is said
that the name ‘Ito San’ was given it by Mr. E.E. Evans, of
West Branch, Michigan. The greatest value of the Ito San lies
in its earliness and fairly large yield of seeds. It is too small
to yield heavily for hay, silage, etc. It remains, however,
one of the most popular varieties on the northern market...
Ito San commonly matures in from 90 to 100 days, with the
average between 90 and 95 days. Occasionally it ripens in
less than 90 days... The Kentucky Agricultural Experiment
Station reports 5 3/10 tons of green fodder per acre, curing
1½ tons. In Ontario, Canada, the average height for four
years was 27 inches and average yield of green hay 8½ tons.
In 1903 the Kansas Agricultural Experiment Station secured
yields of 14½ to 15 7/10 bushels of seed from four different
plats. All showed a high percentage of nondehiscence of the
pods–88 to 96 per cent. At the Massachusetts Agricultural
Experiment Station the seed yields have varied between 18
and 20 bushels in favorable years. Numbers and sources of
lots grown: Agrost. No. 658, ‘Kaiyuski [probably Kiyusuke]
Daizu;’ Agrost. No.1183, ‘Adzuki,’ Rhode Island Expt.
Station; Agrost No. 1186, ‘Yellow;’ Agrost. No. 1187,
‘Early White,’ Rhode Island Expt. Station; Agrost No. 1189,
‘Yellow Eda Mame,’ Rhode Island Expt. Station; Agrost.
No. 1192, ‘Kiyusuke Daidzu,’ Rhode Island Expt. Station;
Agrost. No. 1294, ‘Rokugatsu,’ S.P.I. No. 6326; Agrost.
No.1313, ‘Ito San,’ J.M. Thorburn & Co.; Agrost. No. 1316,
‘Early,’ F. Barteldes & Co.; Agrost. No. 1468, ‘Ito San,’ J.M.
Thorburn & Co.; Agrost. No. 1475, ‘Ito San,’ Hammond
Seed Co.; Agrost. No. 1478, ‘Early Yellow,’ Currie Bros.;
Agrost. No. 1765, ‘Early Yellow,’ Kansas Agric. Expt.
Station; Agrost. No. 1973, union of Agrost. Nos. 1183, 1186,
1187, 1294; Agrost. No. 1974, union of Agrost Nos. 1189,
1192, 13161478, 1540; Agrost. No. 1975, union of Agrost.
Nos. 1316, 1468, 1475; S.P.I. No. 6326, ‘Rokugatsu,’ Japan;
S.P.I. No. 17268, grown from Agrost. Nos. 1765, 1973, 1974,
1975.” Note: The meaning of the name/word “Kiyusuke” is
unclear; it could refer to a person’s surname.
Piper, C.V.; Nielsen, H.T. 1909. “Soy beans.” USDA
Farmers’ Bulletin No. 372. 26 p. Oct. 7. See p. 9. “Ito San
(Yellow).”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
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History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 28. “Ito San:
Ito San was among the varieties introduced in 1899 by Prof.
W.P. Brooks, of Amherst, Massachusetts, and by him called
Early Yellow. Later, Mr. E.E. Evans secured seed of it and in
1902 called it Ito San. Mr. Evans writes that he subsequently
secured it ‘from half a dozen sources in the United States and
Japan.’ The same variety was also among those introduced
by Prof. C.C. Georgeson, of the Kansas Agricultural
Experiment Station, and grown in 1890 (see Kansas Agric.
Exp. Station, Bulletin 19) and subsequent years. This
conclusion is based on the identity of nine varieties obtained
from the Rhode Island Agricultural Experiment Station in
1903. This station had previously obtained several varieties
from the Kansas Agricultural Experiment Station in 1892.
Three of the varieties from Rhode Island had exactly the
same names as those published in Bulletins 19 and 32 of the
Kansas Agricultural Experiment Station, namely, Eda Mame,
Yellow Soy Bean, and Kiyusuke Daidzu. All three of these
are Ito San.
“Ball (1907) gives a list of numerous American sources
through which this variety was secured under such names as
Yellow, Early Yellow, and Early White. It was also grown
at the Virginia Agricultural Experiment Station in 1905 as
Japanese pea, as shown by later cultures at the Arlington
Experimental Farm of seed from this experiment station.
“Among the introductions of the Office of Foreign
Seed and Plant Introduction it is represented by No. 6326,
received in 1901 from Tokyo, Japan, and No. 21818,
obtained from Vilmorin-Andrieux & Co., Paris, France, as
‘Yellow Etampes.’ It is quite probable that this is one of the
varieties grown by Professor Haberlandt in his experiments,
as all of his varieties were grown at Etampes and other
places in France (see Roman. 1881. La Nature, pt. 2, p. 115).
We suspect that this is also the variety that was distributed by
the United States Patent Office in 1853, as most of the early
documents point to this or a closely similar variety. These
accounts refer to it as Japan pea, Japanese pea, Japan bean,
and also coffee berry (see especially the T.E.W. 1854. Rural
New Yorker, Jan. 21. p. 22).”
Piper, Charles V. 1914. Forage Plants and Their
Culture. New York, NY: The Macmillan Co. xxi + 618 p. See
p. 520-21. “Ito San.–This variety is also known as Japanese
pea, Early White and Early Yellow. It was introduced from
Japan by C.C. Georgeson in 1890, but apparently the same
or a very similar variety was distributed by the United States
Patent Office in 1853. It is a bushy variety growing 2 to 2½
feet high, with rather slender stems, and on this account,
excellent for hay. It becomes fully mature in about 100 days
after planting. The pubescence is tawny, and the flowers
purple. The seeds are rather small, straw yellow with a pale
hilum, but with a brown speck near the micropyle, by which
this variety may be certainly known. One pound contains
about 2300 seeds. This variety has been much grown in the

Northern States.”
Morse, W.J. 1918. “The soy bean: Its culture and uses.”
USDA Farmers’ Bulletin No. 973. 32 p. July. See p. 14. “Ito
San.–This variety is one of the earliest commercial sorts
and has been known under the names of Japan Pea, Yellow,
Medium Yellow, Dwarf Yellow, Early Yellow, Early White,
and Coffee Berry.”
Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Co. xv + 329 p. March.
See p. 41-42, 46, 166, 167. Page 41 states: “The early
introduced varieties.–Previous to the numerous introductions
by the United States Department of Agriculture beginning in
1898, there were not more than eight varieties of soybeans
grown in the United States.” One of these was Ito San (with
yellow seeds). “Introduced from Japan, 1890.” “Medium
Early Yellow.–The same as Ito San.” Pages 45-46 state: “In
1880 Vilmorin-Andrieux & Company introduced into France
one of the varieties tested by Haberlandt in Austria, which
variety has proven well adapted to French conditions. This
variety is presumably that now known in France as ‘Yellow
Etampes’ which is the same as that known in the United
States as ‘Ito San.’”
Morse, W.J.; Cartter, J.L. 1939. “Soybeans: Culture and
varieties.” USDA Farmers’ Bulletin No. 1520 (Revised ed.)
39 p. Nov. See p. 11. “Ito San–Introduced by the Kansas
Agricultural Experiment Station, from Japan in 1890.
Maturity, about 105 days; pubescence, tawny; flowers,
purple, appearing in 40 to 45 days; pods, two- to threeseeded; seeds, straw yellow with pale hilum and a brown
speck at one end of hilum, about 3,325 to the pound; germ,
yellow; oil, 18.14 percent; protein, 41.46 percent.”
Talk with Dr. Richard Bernard, Univ. of Illinois. 1998.
May 29. He has always heard the name of this soybean
pronounced AI-toe-san, where the “san” rhymes with
“man” or “can.” In Japanese the name, pronounced EE-toesahn, means “Mr. Ito.” San rhymes with “Don” or “fawn.”
Address: USA.
45. Medium Early Yellow: New U.S. domestic soybean
variety. Synonyms: Ito San (Towar 1902; Morse 1927),
Midwest (Fouts Brothers 1923?). 1902. Seed color: Yellow
(straw).
• Summary: Sources: Towar, J.D. 1902. “Cowpeas, soy
beans and winter vetch.” Michigan Agric. Exp. Station,
Bulletin No. 199. p. 165-74. April. See p. 173 (table). This
table shows the nutritional composition of the following
varieties: Extra Early Black, Medium Early Green, Medium
Early Black, Ito San or Medium Early Yellow, Medium Early
Yellow. Note 1. There are two separate listings for Medium
Early Yellow; only one is considered a synonym of Ito San.
Note 2. Towar probably got these Ito San soybeans from Mr.
E.E. Evans of West Branch, Michigan.
Evans Seed Co., Inc. 1904. “1904 retail price list:
Northern grown legume, forage plant, grain and grass seeds.”
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West Branch, Michigan. 24 p. Mail order catalog. A table
titled “Prices of soy beans” (p. 7) gives the prices of 12
varieties. The first seven are sold in quantities of one packet,
quart, 4 quarts, peck, ½ bushel, and bushel. Most sell for
$3.50/bu, but the price ranges from $3.00/bu for Ito San and
Medium Early Yellow to $7.50/bu for Ogema. These seven
are: Ito San, Ogema (earliest), Medium Early Green (general
favorite), Olive Medium, Medium Early Black, Early Black
(Evans No. 6), Medium Early Yellow.
Wiancko, A.T. 1907. “Results of cooperative tests of
varieties of corn, wheat, oats, soy beans and cow peas.”
Indiana (Purdue) Agric. Exp. Station, Bulletin No. 117. p.
367-94. Feb. See p. 390: “The Medium Early Yellow is a late
maturing variety and probably suitable only to the southern
portion of the state. At the Station it ripens about October
20, or in about 150 days from time of planting. It usually
requires a severe frost to ripen it. The freezing however,
seems to do little harm to the quality of the seed. This
variety has relatively large plants, with long, slender stems
and branches, and an abundance of foliage, making it the
most suitable variety for feeding green of making into hay.”
Address: USA.
46. Towar, J.D. 1902. Cowpeas, soy beans and winter vetch.
Michigan Agricultural Experiment Station, Bulletin No. 199.
p. 165-74. April. Reprinted in Annual Report 1902, 15:22230.
• Summary: Summary at beginning of Bulletin: “1. Cow
peas, soy beans and winter vetch are successful new legumes
for Michigan and give promise of valuable usefulness as
feeds and green manure... 4. Soy beans are a little more
hardy than cow peas, growing with stiff, erect stalks, but
treated like cow peas... 7. Soy beans ripen their seed and
shed their leaves as soon as frosts come. The seeds, being
very rich in protein and fat, give promise of becoming a
substitute for linseed and cotton-seed meal.”
“With Hellriegel’s discovery in 1888 that the
leguminous plants through microorganisms on their
roots were capable of assimilating nitrogen from the soil
atmosphere, came at once great prominence to crops of this
family as soil improvers and stock feeds.”
A table (p. 169) gives a compositional analysis of
various feeding materials, including the digestible nutrients
in 100 pounds (protein, carbohydrates, ether extract), the
fertilizing elements in 100 pounds (nitrogen, phosphoric
acid, and potash), and the “Nutritive ratio.” Details are given
for the following: Soy beans, soy bean hay, and soy bean
straw.
The section titled “Soy beans (Glycine hispida)” (p.
171-74) discusses the soybean and its promise for Michigan:
“The name Soy bean is used more commonly than
Soja bean, although either is correct. The Soy bean came
originally from Japan in the early part of the last century,
but has received no particular attention in this country until

within the past dozen years. It has, however, a more extended
reign in the northern states than the cow pea, being a little
more hardy and ripening its seeds in a shorter season. The
Soy bean grows in an upright branching stalk from one
to three feet high. The growth of leaves is quite luxuriant.
They are irregular in shape and drop off when the plants
become ripe. The numerous pods are flat, brown and fuzzy,
containing from two to four seeds. The beans are flattened,
round, about the shape though smaller than the navy bean,
and vary in color according to the variety. There are a great
many varieties of this plant, from the dwarf which grows
short stalks, bearing great quantities of small seeds, to the
long branching sorts having a tendency to climb, and which
do not produce their seeds in northern latitudes. The Soy
bean will grow well on any of our Michigan soils, although
it responds to good soil, moisture and favorable conditions
for growth. On light sandy soil it develops an immense
growth of root tubercles and will make a growth far in
advance of any non-leguminous plant. If given a good supply
of moisture during the first six weeks of its growth, it will
withstand and continue to grow vigorously during the severe
summer drought. It, like the cow peas, should be sown after
the danger of spring frosts, and will probably give the best
returns when sown in drills, with the seeds dropped singly
about three inches apart, the rows being from two to two and
a half feet apart.
“Mr. Edward E. Evans of West Branch, Michigan, who
has been growing Soy beans for green manure, forage, and
seeds, writes regarding their culture as follows:
“’On rich soils cow peas and true peas run to vines,
producing very little seed. On such soil the Soy produces
a proportionately larger crop of both plant and seed. In
growing soys the same general rules that apply to white
field beans should be followed. It must be borne in mind,
however, that Soys form their first pods about four or five
inches from the point at which the seed was planted. For this
reason they should be covered only deep enough to insure
germination. They can be planted with a corn or bean planter,
or grain drill. I use an Empire drill with bean attachments,
planting three rows 28 inches apart. The ideal Soy bean
planter will drop single beans three or four inches apart. This
seeding will require eight to sixteen quarts per acre, varying
with variety and size of beans.’”
“The method of harvesting the crop will depend
somewhat upon the use to which it is put. If to be used for
soiling, it may be cut with the mowing machine or scythe as
soon as the pods begin to appear. For the silo, it will be better
to give the plants time for complete growth, though not allow
them to reach the mature state, when the seeds will become
hard and liable to shell. This would also be the time to cut
for hay. If grown for seed, it is better to allow the crop to
ripen and drop its leaves. The straw, of course, when the crop
is about to mature, as will be seen in the table of analyses,
will be of little value as feed. Mr. Evans writes in regard to
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harvesting as follows:
“’If for seed, the crop should be harvested when most
of the leaves have fallen off, preferably in damp weather to
avoid shelling. A week of rain will not injure the beans... For
soiling, they may be cut at any time after the pods commence
to form; for the silo, when pods attain their full size, but
before they harden. Most varieties can be harvested with the
bean harvester, but it will be found necessary to keep the
shears sharper than for common beans. The mower can be
used, but the reaper is much better. In cutting for ensilage,
the self binder is the best machine, and it is easier to handle
the crop and run it through the cutter.’”
“There are a great many varieties of Soy beans and their
number is gradually increasing. Unfortunately, the naming
of the varieties of this new plant has become badly mixed.
There are a number of different sorts which will thrive well
in our Michigan latitudes.” They are: Early Yellow Soys,
Medium Green, Early Black. “Five samples of Soy beans
were analyzed by the chemist of the Experiment Station this
season...”
A table (p. 173; see above) shows the nutritional
composition of these five varieties (capitalized as follows):
Extra early black [Extra Early Black].
No. 2. medium early green [Medium Early Green].
No. 3 medium early black [Medium Early Black].
No. 4 Ito San or medium early yellow [Medium Early
Yellow].
Medium early yellow [Medium Early Yellow].
Others who grew soy beans in Michigan were: Mr. T.T.
Higgins of Dailey, Cass county; Mr. A.M. Todd of Pearle,
Allegan county; and Mr. John Dunning of Cassopolis. Those
who have fed Soy bean-meal in Michigan are Mr. G.W.
Buckalew of Allen, Hillsdale county; Mr. Walter Vetterly of
Battle Creek.
Note 1. This is the earliest document seen (April 1997)
that uses the word “Soys” to refer to soybeans. Mr. Edward
E. Evans of West Branch appears to have coined the word.
Note 2. This is the 2nd earliest document seen (Oct.
2020) that mentions Mr. Edward E. Evans, a pioneering
soybean breeder and seedsman of West Branch, Michigan.
Note 3. This is the earliest document seen (Nov.
2020) that mentions the soybean variety Ito San (one of
two documents). “Ito San” is never mentioned by name in
the early USDA inventories or publications titled Foreign
Seeds and Plants Imported by the Section of Seed and Plant
Introduction, USDA, Inventory.
Note 4. This is the earliest document seen (Nov. 2020)

which states that the soybean variety Ito
San is the same as the variety Medium
Early Yellow. At least 40 other documents
in the SoyaScan database also mention
Medium Early Yellow, and many state
that it is the same as Ito San.
Note 5. This is the earliest
document seen (Nov. 2020) that
mentions the soybean variety Extra Early Black (one of two
documents).
47. Country Gentleman. 1902. Horticultural Department: The
Michigan society. 67(2604):1056. Dec. 25.
• Summary: “Sometimes orchards may be seeded to check
excessive growth and promote the formation of fruit buds.
Beans, soy beans and cow peas are good nurse crops, as is
cotton in the southern states. Truck crops, and cucumbers,
melons, squashes and other vines also do well as nurse crops.
They need good preparation, high manuring and thorough
cultivation, and this suits the trees. The latter admit the
seeding of the land to a cover crop at the last cultivation.
Irish and sweet potatoes, beans, beets, peppers and tomatoes
may be grown in orchards. Strawberries and the bush fruits
are not desirable in orchards, unless the rows of trees are
far apart and the berries kept some distance away from the
trees. Crimson clover comes nearest to the ideal as a cover
crop, as it takes nitrogen from the air and stores it up for the
crop. Mammoth clover, winter vetch, peas, cow peas and soy
beans also do this.”
48. Hammond (Harry N.) Seed Co. 1902. Catalogue for
1902–with inserts (Mail order). Bay City, Michigan. 92 p.
• Summary: In the section titled “A Page of Odds and Ends,”
“Hammond’s Domestic Coffee Berry” is mentioned on page
34. The text and illustrations are the same as those in last
year’s catalog (1901).
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #10092.
Address: Bay City, Michigan.
49. Johnson & Stokes. 1902. Garden and farm manual (Mail
order). Philadelphia, Pennsylvania. 88 p.
• Summary: In the section on “Selected Farm Seeds,” page
58 states: “Soja Bean (Late Variety)–The demand for the
Soja or Japanese Soy Beans has grown remarkably of late
years. Their great value is as a forage crop and for fertilizing
the soil and for pasturing or feeding the green fodder much
in the same way as the cow pea. A valuable variety south of
the Ohio River. Sow broadcast one-half bushel to the acre,
or it may be planted in drills three feet apart and one foot
between plants. Pkt., 10c.; lb., 25 c.; 3 lbs., 60 c., postpaid;
by freight or express, qt., 20 c.; peck, 70 c.; bush., $2.25.
“Soja Bean (Early Variety)–The ordinary or late soja
bean, described above, while valuable south of the Potomac
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and Ohio Rivers, is too late to be of value in the far Northern
States. This variety ripens in all of the Northern States, where
it has been grown over four feet in height, heavily podded
with seed and yielded over ten tons per acre. It is a valuable
fodder variety either for feeding green or for the silo. Being
a rich nitrogenous feed, it is unsurpassed as a flesh-former,
and, like the clovers, is a soil-improver, deriving its nitrogen
from the air. Concerning the “New All who are interested in
this class of plants should give our New Early Soja or Soy
Bean a trial. Choice seed grown for us in Michigan” [by E.E.
Evans]. Lb., 25 c.; 3 lbs., 60 c., by mail, postage paid; by
express or freight, qt., 25 c.; peck, $1.00; bushel of 60 lbs.,
$3.50.
A very interesting photo (2.75 by 6.63 inches) shows
“A field of our new early Soja Beans growing in northern
Michigan.” A mother and daughter are standing in the field.

Note: This is the earliest seed catalog seen (July 2014)
that contains a photograph of soybean plants or soybeans.
If we compare this photo with the photo on the cover of the
“1904 Retail Price List” from the Evans Seed Co. of West
Branch, Michigan, we can see clearly that the mother and
daughter in each photo are the same! Therefore the photo
of soybeans in this 1902 Johnson & Stokes catalog shows
soybeans growing on the farms of the Evans Seed Co. in
northern Michigan. Moreover, Johnson & Stokes almost
certainly obtained its “New early variety” from the Evans
Seed Co. Thus, the Evans Seed Co. must have been growing
soybeans by 1902.
On the cover of this catalog is an illustration of a jovial,
elderly man, admiring a giant tomato which he is holding on

the five fingers of his right hand. He has a white beard, bald
head, and fairly long white hair, and is wearing spectacles
and suspenders. This is the first cover of a Johnson & Stokes
catalog on which this man appears; he will soon appear on
many more.
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number:
11055. Address: 217 and 219 Market St., Philadelphia,
Pennsylvania.
50. Evening Argus (Owosso, Michigan). 1903. North Owosso
club. June 2. p. 4.
• Summary: “Would cow peas and soy beans be better to
raise for cattle than some of the feed now used?
“Mr. Smith thinks not. They are not adapted to this
climate and soil. He would prefer Canada peas and barley.”
51. Smith, C.D. 1903. Cow peas behind. Rural New-Yorker
62(2791):535, col. 2. July 25. Oversize.
• Summary: “Prof. C.D. Smith, of the Michigan Agricultural
College, sends me this note:
“’On your recent visit to the Station farm, much
comment was indulged in concerning the value of the cow
peas; since that visit, in middle of June, the Soy beans have
outgrown the cow peas at least eight and probably on the
average, 10 to one.’
“I am aware that many of the scientific men regard
the Soy bean as far superior to the cow pea. Under some
conditions I will admit this, but in the great majority of
cases I still think the cow pea will prove most satisfactory.
I was not able to grow even a fair crop of Soy beans until
I brought some soil from Massachusetts, where the beans
had been grown, and scattered it in the drill with the beans.
I also found it necessary either to use strong ground or add
manure or fertilizer. A scientific man or a well-to-do farmer
may afford to do this, but a poor farmer on thin land must
have something adapted to his conditions, and the cow pea
can adapt itself to anything. I did not study the cow pea
on a small plot of strong soil, but first on poor light soil in
Delaware and then on much poorer soil on my own farm.
“From my experience I would liken the Soy bean to a
workman who is capable of doing fine work, provided he
has all the tools required or plenty of capital to buy what is
needed. The cow pea, on the other hand, seems like a man
who is capable of doing a neat job with poor tools and few
conveniences. A farmer must decide for himself which he
wants to hire. The cow pea has done better work for us as
we are situated. I would not think of sowing Soy beans in
that tough and barren piece of ground around my hoghouse,
but the cow peas are doing well there.” Address: Richmond,
Virginia.
52. Geismar, Leo M.; Smith, Clinton D. 1903. Report of
the Upper Peninsula Sub-station for the years 1901 and
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1902. Forage plants: Soja beans and cow peas. Michigan
Agricultural Experiment Station, Special Bulletin No. 20. 52
p. Aug. See p. 9, 13-14.
• Summary: “Soja Beans or Soy Beans as they are variously
called have long been cultivated in the South where they
are cut and baled as hay.” In Michigan, Soja Beans and cow
peas were sown between rows of fruit trees. The seed was
drilled by hand, 18 inches apart. Growth was slow. “The
plants maintained an average height of 32 inches, although
none had blossomed on September 9th when a slight frost
seriously damaged the early plot and a second slight frost
on September 19th killed the entire plot.” Address: 1.
Superintendent; 2. Director.
53. Hammond (Harry N.) Seed Co. 1903. Catalogue for
1903–with inserts (Mail order). Bay City, Michigan. 92 p.
• Summary: See next page. In the section on “A Page of
Odds and Ends,” “Hammond’s Domestic Coffee Berry” is
mentioned on page 33. The text and illustrations are the same
as those in last year’s catalog (1902).
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #010093.
Address: Bay City, Michigan.
54. Moore, R.A. 1903. Experiments with grain and forage
plants, 1902. Wisconsin Agricultural Experiment Station,
Annual Report 19:217-40. For the year ending June 30, 1902.
See p. 220-26.
• Summary: Section II, titled “Variety tests with forage
plants” begins with a long section on “Soy beans” (p. 22026). The soy bean “is said to still grow wild in some parts
of China where it forms an essential part of the food for the
inhabitants. It is used extensively as a human food in Japan,
where it derived its name, and to a limited extent in the
United States. Its principal use in this country is for forage
and a soil renovator.
The plant was introduced into the United States years
ago, mainly through the instrumentality of Prof. Georgeson
of the Kansas Agricultural College, but was confined chiefly
to Kansas and the southern states. Until quite recently no
extended effort has been made to grow it in the north. The
value of the soy bean as a forage and seed producing plant
has been clearly demonstrated by several experiment stations
and its general use as such is rapidly being extended in the
United States.
“Eight varieties were tested at this station, seed of which
was donated by Mr. Edward Evans, West Branch, Michigan,
and includes some of his choicest varieties. The object of
our variety test was to ascertain whether the soy bean can be
successfully grown in this state, and to determine the most
satisfactory varieties for seed and forage-producing purposes.
“In tests made during the past two years at this Station
[in 1901 and 1902] we have found that from two to ten tons
of green forage, or two or three tons of cured hay could be

procured from an acre of soy beans.”
A table (p. 223) shows, for each of eight varieties
donated by Mr. Evans and tested, the growing period (in
days), yield (in bu/acre), and weight per measured bushel.
The varieties are: Ito San (136 days, 33.7 bu/acre, 56 lb),
Early Brown (136 days, 16.5 bu/acre, 56 lb), Medium Early
Black (133 days, 14.3 bu/acre, 54.5 lb), Medium Early Green
(135 days, 22.3 bu/acre, 56 lb), Medium Early Yellow (136
days, 38 bu/acre, 54 lb), Michigan Green (162 days, 26.7 bu/
acre, 58 lb), Wisconsin Black (122 days, 23 bu/acre, 54.5 lb),
and Early Black (133 days, 17.3 bu/acre, 52 lb).
Soy beans were also “planted with corn to determine
if they could make sufficient growth to warrant sowing
them in corn that was to be used for silage.” They “stood
approximately three feet high at the time of cutting the
corn. The early variety was used, which was not preferable,
as a much taller growth could have been secured by the
‘Michigan Green,’ which grows vigorously and reaches a
height of four feet or more.”
A long subsection titled “Inoculation experiments
with soy beans” (p. 223-26) states: “In 1901 soy beans
were grown as a forage and seed-producing crop on our
experimental plots and several tests were made at different
intervals to determine if nodules could be found on the roots
of the plants. No nodules were, however, found and a further
test was made to determine if nodules would form if soy
beans were planted on the same plots on which soy beans
were grown the previous year... Four quarts of dried soy
bean nodules, donated by Mr. Edward Evans, West Branch,
Michigan, were put in a box which was partly filled with
mellow soil, and the mixture was then thoroughly saturated
with water.” When this soil was mixed into plots where
soy beans were sown, tubercles were plainly noticeable on
the roots of the soy bean plants. Photos show: (1) A large
and a small soybean plant, with many pods and roots. (2)
The root system of two soy bean plants, one with nodules,
one without. The one with nodules grew in soil that was
inoculated with the proper bacteria.
Note: This is the earliest document seen (Nov. 2020)
that mentions the soybean variety Wisconsin Black. Address:
Agriculturist, Madison, Wisconsin.
55. Olive Medium: New U.S. domestic soybean variety.
1903. Seed color: Olive, shading to brown.
• Summary: Sources: Thorburn, James M., & Co. 1903.
“One-hundred-and-second annual catalog of high-class
seeds” (Mail order). In the section on “Forage, Economical
and Miscellaneous Seeds,” in the subsection on “Beans”
page 51 states: Varieties: Olive Medium–$0.30/quart, $7/bus.
Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass seeds.
West Branch, Michigan. 24 p. See p. 6-7. Varieties: “Olive
Medium. This is also one of our creation and introduction.
Its parents are Dwarf Brown and Medium Early Green.
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and has had a crop of rye on it. What shall
I sow this summer on it to act as a good
fertilizer–cow peas, clover and buckwheat,
or would timothy seed do it good? I would
like to plant potatoes on it next year if
possible. It is a sandy soil such as I have
enclosed. (1)... Chicago, Illinois, H.P.W.
“1. Probably cow peas would be
best for the renovation of the land you
speak of. If the season is warm enough to
get a good growth, they certainly would
be the best. Next to them, we recommend
soy beans or sand vetch. Perhaps summer
vetch would answer as well as sand vetch,
and it would be less expensive. The
expense of the seed (about $10 a bushel)
is the greatest drawback of planting sand
vetch. We believe that any of these crops
would furnish more humus and fertilizer
for the soil than clover, which you suggest,
and we are certain that any of them, clover
included, would be better than rye...”
57. Country Gentleman. 1904. What some
cows do (Ad). 69(2681):568. June 16.
• Summary: “The following tests have
been accepted by the American Jersey
Cattle Club: Private butter tests...
“Flower of Linden Lea 155318–
Butter, 14 lb. 8 oz.; milk, 226 lb. 12 oz.;
May 17 to 28; 5 y. 1 m.; estimated weight,
900 lb.; fed 85 lb. bran, 105 lb. mixed
corn and soy bean ensilage-mixed clover,
timothy and June grass pasture. Property
of H.S. Chapman, Cassopolis, Michigan.”

The plant attains a height of 2 to 2½ feet, quite branching
in habit, but stands up well. Beans medium to large, olive
colored, shading to brown. We especially recommend this
variety for alluvial to drained soils, and for the hog pasture.
Matures ahead of Ito San.” Address: USA.
56. Country Gentleman. 1904. Orchard renovation. Preparing
for potatoes (Letter to the editor). 69(2674):394. April 28.
• Summary: “Eds. Country Gentleman–I have just bought
ten acres in Muskegon County, Michigan. Five acres have
not been worked for one year, but two years ago it had corn,

58. Evans Seed Co., Inc. 1904. 1904 retail
price list: Northern grown legume, forage
plant, grain and grass seeds (Mail-order
catalog). West Branch, Michigan. 24 p. 23
cm.
• Summary: A black-and-white photo on
the cover shows a man, a woman, and
a child (little girl) standing in a “Field of soys and pearl
millet at West Branch, Michigan.” Below that is written
in large letters: “Our northern grown seeds are unequalled
for hardiness, earliness, vigor, high germinating power
and purity.” Printed by Herald-Times Print., West Branch,
Mich. At the top of the cover in small letters: “44º12’ North
Latitude.”
Contents: Note to the American Farmer and Stockman.
Our terms. Legume seed department. Soy beans. Cow
peas. Field peas. Garden peas. Beans (Phaseolus vulgaris).
Spanish field pea (Lathyrus sativus). The vetches (Vicia
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villosa and V. sativa). Velvet beans (Mucuna utilis). Lupines
(Blue and Large White). Faba or Broad Beans (Vicia faba).
Lentils (Lens esculenta). Pea nuts (Arachis hypogæa).
The clovers. Northern Grown Grain and Forage Plant
Department: Field corn, Russian emmer (Triticum spelta).
Spring wheat. Oats. Barley (Hordeum vulgare). Japanese
barnyard millet (P. [Panicum] Crus Galli). East India pearl
millet (Pennisetum spicatum). Teosinte (Reana luxurians).
New legumes for 1905 (the Japanese Muroran bean is a
forage crop that is earlier than the earliest soy or cow pea).
Grass seeds: Timothy (Phleum pratense) and Orchard grass

(Dactylis glomerata). Meadow fescue (Fescuta
pratensis). Awnless brome (Bromus inermis). Red
top (Argostis vulgaris). Kentucky blue grass (Poa
pratensis). Root seeds. Seed potatoes. Bacteriated
soil (“sand containing the bacteria adapted to
peas, soys, cow peas, vetches, lentils, broad
beans, lupins, etc. Sold in new 16-oz. cotton
bags at $1.50 per 100 pounds. Not less than 100
pounds will be sold). A paradise for pork (Also
called “hog heaven,” it is a “combination crop.”
“Some plant corn, soys and mangels or sugar
beets in alternate rows”). Chemical analysis vs.
cow analysis [of feeds] (“All authorities, chemists
and cows included, agree that the soy bean is the
most digestible of all concentrated foods. And
palatability–convince yourself. Plant an acre of
soys and when they are ripening turn in your
stock, your cows, horses, hogs, sheep, turkeys,
ducks and chickens. They will tell you all about
the palatability of the soy bean).” Standard of
weights in Michigan: Beans, soy: 8-16 quarts of
seed required per acre. Weight per bushel: 60 lb.
The note (p. 2) “To the American Farmer
and Stockman” begins: “Greeting: It has always
been our aim to be something more than seed
sellers–or merchants.” It states in detail the
company’s strong commitment to quality seeds.
“Our terms are invariably net cash with order.”
The first section (p. 3+), titled “Legume seed
department” begins: “From ancient times down
to the present certain plants have been used for
the purpose of renovating and maintaining the
fertility of soils... It was not until 1888 that a
German scientist discovered by which process
these plants enrich the soil. Briefly, legumes
are plants having the power, by aid of certain
bacteria, of converting atmospheric nitrogen into
nitrates available for plant food, and of storing
it up in root nodules, or tubercles. We do not yet
know whether this process is a mechanical or
chemical one.”
However, we do know that nitrogen,
one of the vital elements of plant food, is the
most elusive, the most expensive to buy and the
most difficult to retain of all the elements that go into the
production of any crop. We know that a crop of soys, peas,
clover, or vetches enriches the soil by adding to the available
nitrogen. It is absolutely true that the nitrogen removed from
an acre of land by a crop of oats, corn, wheat or timothy
often exceeds in value the entire cost of producing a crop
of legumes. There can be no greater folly in farming than
the continued production of cereals without a rotation in
which legumes form a part, and the shorter the rotation the
better for the land and the bank account... The Leguminosæ
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includes beans, peas, vetches, clover, lentils, cow peas, soys,
faba, lupins, etc.”
The subsection titled “Soy beans (Glycine hispida)” (p.
4-7) gives the most information about this crop to be found
in any American seed catalog up to this time. “German, Soja.
Japanese, daidzu [daizu]. Next to wheat this is probably
the oldest of cultivated plants. It is mentioned in Chinese
writings prior to 500 B.C., and remains to this day one of the
staple crops of China and Japan. It was originally introduced
into America about 1925-30, but failed to attract attention
to its merits. It was not until the researches and experiments
of Profs. Brooks [Massachusetts] and Georgeson [Kansas],
within the past fifteen years, that the true value of soys
became known. Since 1896 they have grown more rapidly in
popularity than any crop ever introduced into America. Soys
contain a higher percentage of protein in more digestible
form, than any other farm product, and at a fraction of the
cost of the so-called ‘concentrated feeds.’” A table shows
a nutritional analysis of five varieties of soys made by the
Michigan Experiment Station [published in Bulletin No.
199, April 1902, p. 173]. Ito San and Medium Early Yellow
contain the most crude protein (41.04% and 41.52%). A
photo shows two uprooted soybean plants, each covered with
pods.
Page 5 continues: “Soya are as easy of culture as
common beans, cow peas, or corn. They succeed on any
soil that will produce corn. They will withstand drouth
and wet weather that would ruin most of our staple crops,
and will pass uninjured through frost that kills corn to the
ground. This has been demonstrated hundreds of times
here in Michigan. Scores of seedsmen catalogue soys with
southern seed, generally the Mammoth Yellow. Such seed
can be bought for $1.00 to $1.25 a bushel, but is absolutely
worthless north of the Ohio river. We are the pioneers of the
soy seed business at the north; have grown and sold them for
the past 8 years [since about 1896]. We have not a bushel of
soys grown outside of Michigan.” “Evans’ soys are known
the world over. We sold them last year in England, Germany,
Guiana [incl. British Guiana?], West Indies, Hawaii, Mexico
and Canada.
Page 6 continues: “Plant soys in drills 28 to 30 inches
apart, using 8 to 16 quarts seed per acre, according to variety
and use. For ensilage, they may be planted with corn, but
we believe it is more satisfactory to grow the two crops
separately and mix them as they go through the cutter.” The
subsection titled “Varieties” gives details on each of the
following: Ito San (named by Mr. Evans in honor of Marquis
Ito, the Japanese statesman), Early Black or No. 6 (originated
by Mr. Evans), Ogema, or Evans No. 9, Medium Early
Green, Olive Medium (created and introduced by Evans),
Medium Early Black.
Concerning: “Ogema, or Evans No. 9. Originated by
Edw. E. Evans and offered for the first time last season. It is
a cross of Dwarf Brown and No. 6 and is unquestionably the

earliest of all soys. It can be planted later and farther north
than any other variety. Beans dark chocolate color. Season
65 to 75 days. Stock limited.” Ogema is the company’s most
expensive variety, selling for $7.50 per bushel, vs. $3.50 per
bushel for most other varieties.
A table titled “Prices of soy beans” (p. 7) gives the
prices of 12 varieties. The first seven are sold in quantities of
one packet, quart, 4 quarts, peck, ½ bushel, and bushel. Most
sell for $3.50/bu, but the price ranges from $3.00/bu for Ito
San and Medium Early Yellow to $7.50/bu for Ogema. These
seven are: Ito San, Ogema (earliest), Medium Early Green
(general favorite), Olive Medium, Medium Early Black,
Early Black (Evans No. 6), Medium Early Yellow. The
last five varieties sold (all new) are: Dwarf Brown, Gosha,
Rokugetsu [Rokugatsu?], Bakaziro [Bakajiro], and Hankow.
Each is available only in the packet size at $0.15 per packet.
On the last page of the catalog is a full-page order sheet.
Note 1. This is the earliest document seen (Nov. 2020)
that mentions the following soybean varieties: Dwarf Brown,
Hankow, Ogemaw, or Mammoth Yellow (one of three
documents).
Note 2. This is the earliest (and only) English-language
document seen (Nov. 2020) that uses the word “bacteriated”
to refer to soil containing nitrogen-fixing bacteria.
This catalog is owned by Special Collections, USDA
National Agricultural Library, Beltsville, Maryland. Address:
West Branch, Ogemaw Co., Michigan.
59. Hammond (Harry N.) Seed Co. 1904. Catalogue for
1904–with inserts (Mail order). Bay City, Michigan. 96 p.
• Summary: In the section on “A Page of Odds and Ends,”
“Hammond’s Domestic Coffee Berry” is mentioned on page
33. The text and illustrations are the same as those in last
year’s catalog (1903).
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: #011899.
Address: Bay City, Michigan.
60. Hankow: New U.S. domestic soybean variety. 1904. Seed
color: Brown with black banding or mottling, hilum black.
• Summary: Sources: Evans Seed Co., Inc. 1904. 1904
retail price list: Northern grown legume, forage plant, grain
and grass seeds. West Branch, Michigan. 24 p. See p. 7. A
table titled “Prices of soy beans” lists 12 varieties, including
Hankow, a new variety, which retails for 15 cents per packet.
Wiancko, A.T.; Fisher, M.L. 1907. “Soy beans, cow
peas, and other forage crops.” Indiana (Purdue) Agric.
Exp. Station No. 120. p. 437-60. March. “Hankow–Foliage
green, fairly abundant and rather coarse. Stems coarse,
fairly upright, 30 inches high, 7 to 9 long branches. Pods
scattering, not numerous. Beans black in color, flattish
ellipsoidal in shape, large, 107 per ounce. Ripens about Oct.
15, or in about 145 days. Ripe pods shatter easily and will
not bear exposure in the field.”

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 50
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No 98. 28 p. May 27. See
p. 11, 13, 19-20. “Classification–Key to the varieties (p. 11):
III. Mottled seeded: 1. Identical with Riceland, except in
color of the elongated seed = Hankow.” “The description and
notes already given for the Riceland apply equally well to the
Hankow variety, except for the color of the seeds. Both were
obtained in China at the same time and place and were noted
as being grown in the same way for the same purpose. In all
the tests made they have behaved exactly alike. The seeds
are of medium size, rather narrowly elliptical, 4 to 5½ mm.
wide by 6 to 8 mm. long, 5 to 6½ mm. being a common size.
The ground color is light to medium brown and the mottling
is black. The black is present usually as a more or less
sharply defined patch or saddle of varying size and elliptical
shape on either side of the ‘eye,’ or hilum. In addition,
there are usually one or two narrow or broader eccentric
lines or stripes of black outside the patch and parallel to
its edge, thus forming a broken ellipse near the margin of
the flattened seed. The two sides of a bean are frequently
unlike in their markings. S.P.I. No. 9344, from China, has
very similar seeds, rather plumper, and much discolored,
but with more dark color than in the variety just described.
The black is usually massed as a saddle around the eye and
extending outward over about half or more of the surface.
This serial number has not been tested by the writer, and its
characteristics are not known. The name is derived from the
city of Hankow. Numbers and sources of lots grown–Agrost.
No. 972, S.P.I. 6559, from Chiu Niu (near Hankow), China.”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 40. Seed
color: Brown, more or less banded with black. S.P.I. No.
6559. “From near Hankow, Hupeh, China, 1901.” Address:
USA.
61. Johnson & Stokes. 1904. Garden and farm manual (Mail
order). Philadelphia, Pennsylvania. 92 p.
• Summary: In the section on “Selected Farm Seeds,” “Soja
Bean (Early and Late varieties)” are mentioned on page 61.
Concerning the “New Early Variety: “All who are interested
in this class of plants should give our New Early Soja or Soy
Bean a trial. Choice seed grown for us in Michigan” [by E.E.
Evans].
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: 11999.
Address: Philadelphia, Pennsylvania.
62. Kellogg, Ella Ervilla Eaton. 1904. Science in the kitchen:
A scientific treatise on food substances and their dietetic
properties, together with a practical explanation of the
principles of healthful cookery; a thousand choice, palatable,
and wholesome recipes. Revised and enlarged edition. Battle
Creek, Michigan: Modern Medicine Publishing Co. 508 p.

[39] leaves of plates. Illust. Index. 24 cm.
• Summary: In this new edition, the wife of the famous Dr.
John Harvey Kellogg discusses the principles and methods of
the dietary system employed at the Battle Creek Sanitarium.
Although this is a vegetarian cookbook (which includes the
use of eggs and milk), that fact is not discussed anywhere in
the book.
The “Preface to the fourth edition” (p. 4) begins
“Cookery is a progressive science. Within the past few
years several new and very valuable food products have
been developed in the food laboratories of the Battle Creek
Sanitarium and put upon the market, making necessary the
evolution of many new recipes for their preparation for the
table.”
The long chapter on “Meats” (p. 389-417) in the 1892
ed. has been replaced by an even longer chapter on “Nuts
and nut foods” (p. 389-425). After that we find all new
chapters: “Food for the sick” (p. 426-52), “The daily menu
(p. 453-63), and “Appendix” (p. 464+) with many pages
of nutritional analyses, copied from the “Battle Creek
Sanitarium Diet List,” showing the “Food value of the large
variety of foodstuffs when prepared for the table.”
In the new “Introduction,” the section on dairy products
has been rewritten to deemphasize their use.
The long chapter on “Legumes” again notes that the
Chinese “manufacture cheese [clearly tofu] from peas and
beans” (p. 217-18).
The chapter on “Milk, cream, and butter” states (p.
369): “Various nuts, as almonds, filberts, and cocoanuts
furnish products which make excellent substitutes for milk,
and which can be utilized in cooking in early all recipes
where milk is needed. These milk substitutes approach very
closely the same composition as cow’s milk, thus affording
equal nourishment, while they have the advantage of being
perfectly clean and free from germs. Recipes for their
preparation are given elsewhere.”
“Peanut butter” is mentioned on pages 395 and 439.
The chapter on “Nuts and nut foods” begins with a
description of the major nuts. The long section on “The
peanut or groundnut” notes: “In this country they are more
commonly roasted, but in this form are almost indigestible,
for the peanut is really not a nut at all, but a legume, and
requires thorough cooking... to render it digestible. Peanuts
are, however, a very wholesome and nutritious food when
properly cooked” (p. 393). Recipes include: To blanch
almonds. To blanch peanuts. Cocoanut cream. Nut pulp
(from well blanched and baked peanuts). Peanut butter
(Blanch, then cook in a double boiler for 8-10 hours before
grinding). The section titled “Nut preparations” states:
“Within the last few years, various processes have been
discovered whereby nuts of different kinds are converted into
most valuable and palatable foods. Chief among these nut
products may be named protose, or vegetable meat, almond
and peanut butters, nuttolene, nuttose, nut meals, and nut
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soup stock” (p. 398). Then come subsections on: “Protose
and nuttolene recipes” (p. 399-411, incl. 2 recipes for
Vegetarian roast, Vegetarian chili sauce, Protose steak, Nut
steak in gravy, Mock hamburger steak, Nuttolene cutlets, Nut
fillets, Protose patties, and Rice and lentil croquettes). “Nut
products with vegetables” (p. 411-16). Nut cream and butter
(p. 416+, incl. Nut butter, Nut milk). Sandwiches (p. 214+,
incl. with almond butter or nut butter).
The Appendix showing nutritional value of foods (p.
464-84) includes all the new nut products. At the very
end is a half-page table titled: “The following table shows
clearly the inferior value of flesh foods.” The nutritional
composition of 23 such foods (red meat, poultry, fish,
and shellfish) is given. The book contains 31 excellent
illustrations and 39 unnumbered pages of glossy black and
white photos, each page printed on only one side.
Note 1. This is the earliest English-language document
seen (Nov. 2014) that mentions a kind of meatless burger or
patty, which it calls “Mock hamburger steak” and “Protose
patties” (one of two documents).
Also discusses: “The superiority of bread made from
the entire wheat or unbolted meal” also called “whole-wheat
bread” (p. 112, 143). Many recipes throughout the book
call for gluten. Diabetic biscuit (p. 452, made of Graham or
entire-wheat flour). The following words do not appear in the
Index: Animal, beef, bulk, fiber, fish, flesh, roughage.
Note 2. The 1904 date appears only on page 4 in the
section titled “Preface to the fourth edition.” No mention of
a 4th ed. appears on the title page. The copyright page gives
only the 1892 date. Address: Battle Creek, Michigan.
63. Moore, R.A. 1904. Experiments with grain and forage
plants, 1899-1903. Wisconsin Agricultural Experiment
Station, Annual Report 20:263-83. For the year ending June
30, 1903. See p. 271-75.
• Summary: In Part 1, “Tests of grains,” the author states (p.
263) that he first grew soy beans at the Experiment Farm in
1900; he does not list them among the 4 crops he tested in
1899.
In Part 2, “Tests for forage plants–Soy beans” (p. 271)
he discusses the early history of the plant in Asia, America,
and Wisconsin, description of plant, method of planting, and
harvesting and threshing. “The plant was introduced into this
country by Professor Georgeson of the Kansas Agricultural
College and has become an important plant in the agriculture
of Kansas and the southern states. In the United States it
is used chiefly as an animal food and a soil renovator.” He
also notes that tests with soy beans are discussed in the 17th
annual report for the year 1900 (p. 237-38), and in the 18th
annual report for 1901 (p. 252-53).
On page 273 he states: “Soy beans were first grown at
the Wisconsin Experiment Station in 1899 and each year
since the acreage and the number of varieties tested have
been increased. The tests at this station have been made for

the purpose of determining their value as a forage plant and
of finding out which varieties if any, were adapted to our soil
and climate.
“Twenty-nine varieties have been on trial, of these the
Michigan Green seems especially adapted to be grown with
corn for silage. This is a medium early variety and is noted
for its height and great growth of foliage...
“G.C. Humphrey, Professor of Animal Husbandry,
has ten tons of soy beans cut for silage this season in order
to test their value for dairy cows, and the outcome of the
experiment will be watched with interest.”
The author then gives a description of the soy bean
plant, and the method of planting, harvesting, and threshing.
When planting a large quantity of seed, “a grain drill can
be used by stopping some of the intervening spouts so as to
have the soy beans the proper distance apart [30 inches]. A
corn planter can be used to advantage and the seed sown the
usual distance allowed for corn...” Harvesting and threshing:
“Where grown for hay or silage the mower can be used to
advantage. When harvested for seed the usual method has
been to pull the plants by hand which entails an unusual
amount of labor; the self-binder, and mower have been used
with partial success at the Station...”
“Ten varieties of soy beans were received in 1903 from
the Minnesota Experiment Station and three from E. Evans,
West Branch, Michigan, and tested on the experimental plots.
As the plots planted were very small no record of the amount
of beans grown per acre was kept. These varieties will be
grown next season to test the yield.”
A large table (p. 275) shows the following information
about 16 soybean varieties tested for seed yields during
1901-1903, inclusive: Variety name Wisconsin number,
origin of seed, date received, seed yield per acre each year,
average yield per acre, average days to mature, average
weight per measured bushel, and remarks. In 1901, the
Michigan Green variety was received from C.D. Woodbury
of Michigan. In 1902, two varieties (Wisconsin Black, and
U.S. No. 4913) were received from the U.S. Department
of Agriculture, and seven other varieties (Ito San, Medium
Early Black, Early Brown, Medium Early Green, Early
Yellow, Early Black, and Evans’ Special) were received from
E.E. Evans of West Branch, Michigan. In 1903, six varieties
(U.S. No. 4914, 4912, 8422, 8423, 9408, and 9407) were
received in 1902 from the U.S. Department of Agriculture.
The highest two-year average yield was from Ito San (33.4
bu/acre). Three varieties were cut green for silage.
Two photos (p. 279) show “the development of nodules
on the roots of soy beans as a result of inoculation of the soil
with the proper bacteria. The plant on the left grew on soil
that was inoculated and that on the right on soil that was not
inoculated.”
Note 1 This is the earliest document seen (Nov. 1999)
that contains the word “Agronomist.” The word was next
used in Mississippi in 1905.
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Note 2. This is the earliest document seen (June 2021)
that mentions the use of a self-binder thresher for soybean
production. Address: Agronomist [Madison, Wisconsin].
64. Ogemaw (or Ogema): New U.S. domestic soybean
variety. Synonyms: Crossbred No. 6, Ogema (Ball 1907).
Dwarf Brown (Morse 1948). Ignotum (USDA 1957). 1904.
Seed color: Brown (chocolate).
• Summary: Sources: Note: The soybean variety Ogemaw
was clearly introduced in 1902 (see below) however the
earliest document we have seen in which it is mentioned is
1904.
Evans Seed Co., Inc. 1904. 1904 retail price list:
Northern grown legume, forage plant, grain and grass seeds.
West Branch, Michigan. 24 p. See p. 6-7. Varieties: “Ogema,
or Evans No. 9. Originated by Edw. E. Evans and offered for
the first time last season. It is a cross of Dwarf Brown and
No. 6 and is unquestionably the earliest of all soys. It can be
planted later and farther north than any other variety. Beans
dark chocolate color. Season 65 to 75 days. Stock limited.”
Ogema is the company’s most expensive variety, selling
for $7.50 per bushel, vs. $3.50 per bushel for most other
varieties.
Smith, C.D.; Robison, F.W. 1905. “Observations on
the influence of nodules on the roots upon the composition
of soy beans and cowpeas.” Michigan Agric. Exp. Station,
Bulletin No. 224. p. 125-32. May. See p. 131-32. The
“Ogemaw,” which was grown and tested in 1904, “is an
earlier sort, fairly certain to ripen in an average year.” The
source of the “Ogemaw” variety is not given.
Smith, Clinton D. 1905. “Legumes other than alfalfa.”
Michigan Agric. Exp. Station, Bulletin. No. 227. p. 165-84.
June. See p. 2, 172-75, 180-83. The source of the “Ogemaw”
variety is not given.
Wiancko, A.T. 1907. “Results of cooperative tests of
varieties of corn, wheat, oats, soy beans and cow peas.”
Indiana (Purdue) Agric. Exp. Station, Bulletin No. 117. p.
367-94. Feb. “The Ogema is a rather small, early maturing
variety, requiring about 95 days to mature seed... This
variety was included in the tests in northern Indiana with the
thought that it might be found useful where late planting is
necessary.”
Wiancko, A.T.; Fisher, M.L. 1907. “Soy beans, cow
peas, and other forage crops.” Indiana (Purdue) Agric. Exp.
Station No. 120. p. 437-60. March. See p. 453. “Ogemaw.–
Foliage medium green, not very abundant. Stem rather
strong, upright, 18 to 24 inches high, with 4 to 5 short
branches. Pods fairly well distributed, but mostly on main
stems, rather close to ground. Beans brown in color, ovoid in
shape, 168 seeds per ounce. Beans ripen about August 22, or
in about 95 days. Ripe pods shatter easily and the crop must
be closely watched, as many of the pods burst open as soon
as ripe and half the seed may be lost by delaying the harvest
a single day.”

USDA Bureau of Plant Industry, Bulletin. 1907. “Seeds
and plants imported during the period from December, 1903,
to December, 1905. No. 11. S.P.I. Numbers 9897-16796.”
No. 97. March 15. 255 p. See p. 145. “13502. Ogema
[Ogemaw]. Received from Mr. Edward E. Evans, West
Branch, Michigan, May, 1904. (Agrost. 1992.)”
Ball, Carleton R. 1907. “Soy bean varieties.” USDA
Bureau of Plant Industry, Bulletin No. 98. p. 11, 13, 1718. “Classification–Key to the varieties (p. 11): II. Brown
seeded: 1A. Early, pods over 1½ inches long, seeds large,
8 to 9 mm. long, round, or nearly so. Very early, about 20
inches high, branches few and short = Ogemaw.” “The
Ogemaw soy bean has recently been brought to public
notice and put on the market by Mr. E. E. Evans,* of West
Branch, Michigan, as an extra early form for northern
latitudes. (Footnote: *”Mr. Evans spells the name ‘Ogema,’
which is likely to prove confusing in pronunciation to those
unfamiliar with the name. Prof. C.D. Smith, director of
the Michigan Experiment Station, states that the name was
derived from the county ‘Ogemaw,’ and the writer prefers
the longer spelling as being more likely to be correctly
pronounced.) The writer has had it under test for only one
season, that of 1905. In all trials made, mostly in the middle
South and Southwest, it has shown itself to be a dwarf and
stocky early variety. Since the well-known effect of sowing
northern-grown seed in the South is to check its vegetative
vigor for at least one season, it may be assumed that the
Ogemaw is likely to have a greater average height than it
reached last year, which was only 10 to 20 inches. In Upper
Michigan it has been reported to have an average height of
38 inches, which is well toward the other extreme. It is likely
that further trials will prove the Ogemaw identical with Eda,
except perhaps in time of ripening... Numbers and sources
of lots grown: Agrost. No. 1992, ‘Ogemaw,’ E.E. Evans,
Michigan; Agrost. No. 2301, ‘Crossbred No. 6,’ Arkansas
Expt. Station; S.P.I. No. 13502, Agrost. No. 1992; S.P.I.
No. 17258, grown from Agrost. No. 1992; S.P.I. No. 17259,
grown from Agrost. No. 2031.”
Piper, C.V.; Nielsen, H.T. 1909. “Soy beans.” USDA
Farmers’ Bulletin No. 372. 26 p. Oct. 7. See p. 11. “Ogemaw
(Brown).”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 31. “The
Ogemaw, or Ogema, variety was first introduced by Mr.
E.E. Evans, of West Branch, Michigan, in 1902, as ‘Evans’
Crossbred No. 9.’ Mr. Evans writes that he originated this
as a cross between his No. 6, Early Black, and the Dwarf
Brown. All of the several lots of this variety grown in our
trials, namely, Agrostology Nos. 13502, 17258, and 17259,
trace back to this origin, and it has been obtained from no
foreign source. Nos. 21755, from France, and 25212, from
Bremen, Germany, are very similar, however.”
Piper, Charles V.; Morse, William J. 1923. The soybean.
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New York, NY: McGraw-Hill Book Co. xv + 329 p. March.
See p. 41, 45, 46, 48-49, 120-23, 125, 156, 158, 161, 168,
172. Page 41 states: “The early introduced varieties.–
Previous to the numerous introductions by the United States
Department of Agriculture beginning in 1898, there were
not more than eight varieties of soybeans grown in the
United States.” One of these was Ogemaw, or Ogema (with
brown seeds). “The Ogemaw, or Ogema, variety was first
introduced by E.E. Evans, West Branch, Michigan, 1902 as
a supposed cross between the Early Black and Dwarf Brown
varieties” (p. 168). Pages 48-49 state: “’Brown’: Seed under
this name was obtained from Dammann & Co., No. 22413,
Haage & Schmidt, No. 22319, and Vilmorin-Andrieux &
Co., No. 21755. These seeds are indistinguishable, but only
No. 21755 grew. The original seed of this is much smaller
than Ogemaw, but in 1909 both the seeds and plants could
not be distinguished from Ogemaw from Michigan. No.
25212, from the Botanical Garden, Bremen, Germany, also
with brown seeds, was likewise indistinguishable from
Ogemaw in 1909, though the original seeds were different
both from No. 21755 and from Ogemaw. Finally two lots
of seed, Nos. 01595 and 01598, from Von Tschermak,
Vienna, said to be the brown of Haberlandt’s experiments,
also proved to be Ogemaw.” “The four varieties used
by Haberlandt in his trials include with scarcely a doubt
Wisconsin Black, Ogemaw, and No. 17276, ‘Yellow.’”
Morse, W.J.; Cartter, J.L. 1937. “Improvement in
soybeans.” Yearbook of Agriculture (USDA). p. 1154-89.
For the year 1937. See p. 1188. Selection by Evans, (name of
breeder), Michigan, 1902.
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 14-15. Ogemaw is in the USDA Germplasm
Collection. Maturity group: 00. Year named or released:
1902. Developer or sponsor: E.E. Evans, West Branch,
Michigan. Literature: 01, 03. Source and other information:
Selected from ‘No. 6 Early Black’ x ‘Dwarf Brown’ [both
parent strains are of unknown origin]. Prior designation:
Ogema, Evans Crossbred No. 9.
Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar
E.; Edwards, Calton J., Jr. “Origins and pedigrees of public
soybean varieties in the United States and Canada.” USDA
Technical Bulletin No. 1746. 68 p. Oct. See p. 1. Ogemaw
was the first soybean hybrid, developed in 1902 [by E.E.
Evans of West Branch, Michigan].
Note: Morse (1948) says that Dwarf Brown is the same
as Ogemaw. This seems confusing since E.E. Evans, who
originated Ogemaw, said it was a cross between Dwarf
Brown and No. 6. Address: USA.
65. Portrait photograph of Henry Ford. 1904.
• Summary: This is the earliest known official Ford Motor
Company portrait of Henry Ford. It was taken by A.G.
McMichael whose studio was at 212 Woodward Avenue in

Detroit, Michigan. (Ford Archives No. 0.4165.66).
66. Country Gentleman. 1905. Horticultural Department: The
Michigan Society. Discussions at Benton Harbor: Feeding
trees–cover crops. 70(2710):10. Jan. 5.
• Summary: “Director C.D. Smith of the Michigan station
spoke on ‘Feeding a Fruit Orchard,’ showing that cultivation
has two good effects at least besides killing weeds–keeping
the soil water for the plants, and preventing the waste of
fertility in the hard summer showers. Since the water in
the soil exists, for the most part, as a thin film over the soil
particles and rapidly moves to the point where evaporation
takes place, it follows that if that evaporation ceases, the
movement ceases. Since, also, the water is continually
bringing into solution plant food which moves with the water
to the place of evaporation where it is stored up when the
water goes up into the air, if this evaporation be not stopped
by cultivation, there is put upon the immediate surface of
the soil a layer of mineral matter, entirely soluble, which is
washed away by the first hard, beating rain. Thus cultivation
works toward soil preservation. As cover crops, the legumes
are to be recommended since, through the nodules on their
roots, they are enabled to draw some of their nitrogen
supply from the air and leave it in good form in the soil, on
decay. In one case, on the station grounds, an acre of soy
beans, uninoculated, without nodules, had 67.5 pounds of
nitrogen in root, stems, leaves and pods, while the adjoining
acre treated in every way the same except inoculated, and
therefore provided with abundant nodules, had in root,
stems, leaves and pods 152 pounds of nitrogen. When it is
remembered that a hundred pounds of nitrogen per acre is a
good dressing, and that not over a quarter of that substance
is nitrogen, it is seen that this furnishes a good supply of this
element. Cover crops should therefore be used intelligently,
taking oats where orchards are putting on too much wood,
and legumes where nitrogen is needed.”
67. Moore, George T. 1905. Soil inoculation for legumes;
with reports upon the successful use of artificial cultures by
practical farmers. USDA Bureau of Plant Industry, Bulletin
No. 71. 72 p. Jan. 23. See p. 1-46, 67-68, 71-72 + 10 plates.
[65 ref]
• Summary: From the earliest days of agriculture it has been
recognized that all plants belonging to the Leguminosae had
a decidedly beneficial effect upon the soil. Pliny (A.D. 2379), the Roman scholar, wrote: “The bean ranks first among
the legumes. It fertilizes the ground in which it has been
sown as well as any manure” (p. 12). From the early 1800s
on there was a great diversity of opinion concerning both the
cause and the effect of root nodules of legumes.
Nobbe in Germany isolated a pure culture of nodule
forming bacteria from the nodules and grew them in
tubes or bottles containing nutrient agar. This culture was
given the trade name Nitragin. Seventeen different kinds
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of Nitragin were prepared from the nodules of as many
different plants, and marketed by a well known German
firm of manufacturing chemists. Experiments with Nitragin
in Germany met with varying degrees of success. In this
country the results obtained by Prof. J.F. Duggar using hairy
vetch at the Alabama Experiment Station in 1896 and 1897
were very satisfactory, but certain other investigators were
not able to secure inoculation.
W.M. Munson at the Maine Agricultural Experiment
Station reported in 1897 and 1898 of having fair success
in inoculating soybeans with Nitragin, but he failed to get
satisfactory results with other legumes. His results did not
warrant the recommendation of the use of Nitragin for a
leguminous crop. A major problem with Nitragin was that it
lost its viability quickly (p. 21). “The percentage of failures
in its usage was so great that its manufacture was given up,
and it is no longer for sale under that name... For this reason
the Laboratory of Plant Physiology of the [U.S.] Department
of Agriculture undertook a scientific investigation of the
root-nodule organism, and as a result it is believed that a
thoroughly practical and satisfactory method of bringing
about artificial inoculation has been devised” (p. 22).
Table 1, titled “Number of packages of inoculating
material (or inoculated seed) distributed from November,
1902, to November, 1904...” (p. 42-43), lists the following
under “Bean, Soy”: Alabama 10, Alaska 0, Arizona 0,
Arkansas 2, California 3, Colorado 0, Connecticut 4,
Delaware 0, District of Columbia 0, Florida 1, Georgia 4,
Hawaii 2, Idaho 1, Illinois 36, Indiana 16, Indian Territory
0, Iowa 9, Kansas 10, Kentucky 9, Louisiana 0, Maine 1,
Maryland 7, Massachusetts 11, Michigan 10, Minnesota 1,
Mississippi 1, Missouri 13, Montana 0, Nebraska 3, Nevada
0, New Hampshire 2, New Jersey 2, New Mexico 0, New
York 30, North Carolina 11, North Dakota 0, Ohio 25,
Oklahoma 4, Oregon 3, Pennsylvania 17, Philippine Islands
0, Porto Rico 1, Rhode Island 3, South Carolina 1, South
Dakota 2, Tennessee 5, Texas 2, Utah 0, Vermont 2, Virginia
48, Washington (state) 3, West Virginia 6, Wisconsin 11,
Wyoming 0. Foreign countries: Australia 2, British Guiana 0,
Canada 1, Costa Rica 1, Cuba 2,... South Africa 2. Total: 391.
The next section, titled “Reports” (p. 44), begins:
“While it has been impossible to receive reports from all
experimenters, the percentage of replies has been unusually
large and is quite sufficient to enable the formation of a fair
opinion as to the value of the cultures distributed. Table II,
“Reports of experiments with principal crops” (p. 45), shows
the following for soy bean: Total reports: 129. Inoculation
resulting in definite increase of crop: 54. Failures definitely
ascribed to bad season, poor seed, weed growth, etc.: 22. No
increase in crop; organisms already present in the soil: 11.
No evident advantage from inoculation; nodules not formed:
42. Percentage of failure: 43%.
After discussing the nature of the organism, the author
lists farmers in the following areas who have used the

“artificial culture” successfully to inoculate soybeans: Rash,
Alabama; Gainesville, Georgia; Napoopoo, Hawaii (Gordon
Glore–Inoculation successful. Increased growth of plant and
abundance of root nodules); Winchester, Kentucky; Bynum,
Maryland; Marionville, Missouri; Dome, North Carolina;
Guys Mills, Pennsylvania; Spring City, Tennessee; and seven
towns in Virginia (p. 67).
The author states that alkaline nitrates in the proportion
of 1 to 10,000 are sufficient to prevent the formation of
nodules. Photos show: (1) Package of inoculating material
for sufficient for four acres of alfalfa, with a letter titled
“Directions for using inoculating material,” from the U.S.
Department of Agriculture, Bureau of Plant Industry. (2)
Effect of rich nitrogenous soil upon formation of nodules of
soy beans; few nodules. Same culture and seed used as in
Plates 3 and 4. (3) Effect of poor sandy soil upon formation
of nodules of soy beans; more nodules. (4) Effect of poor
clay soil upon formation of nodules of soy beans; many
nodules. Conclusion: Soybeans grown in a poor sandy soil
or in a poor clay soil have a greater number of nodules than
plants grown in a rich nitrogenous soil. He states also that
fully as striking differences might be shown in a soil in
which the moisture or the acidity or the air supply varies,
and that the application of calcium or magnesium will act
differently on nodule production depending on whether the
plant grows under acid or alkaline conditions.
Note 1. This is the earliest document seen (March 2021)
that clearly refers to the cultivation of soybeans in Hawaii.
They may have been grown there in 1900, at which time one
variety was introduced to the USA from Hawaii. By about
1904-05 the Yamajo Soy Co. had introduced soybeans to
Kona, a district on the Big Island of Hawaii, where it was
growing them among the rows of coffee trees and using the
mature soybeans to make Japanese-style soy sauce (shoyu).
Note: 2. This is the earliest document seen (March 2021)
concerning soybeans in connection with West Virginia. Since
6 packages of soybean inoculating material (or inoculated
seed) were sent to West Virginia from November, 1902, to
November, 1904, its seems very likely that soybeans were
in West Virginia and being cultivated there by 1905–but we
cannot be sure.
Note: 3. This is the earliest document seen (March
2021) concerning soybeans in connection with Oregon.
Since 3 packages of soybean inoculating material (or
inoculated seed) were sent to Oregon from November, 1902,
to November, 1904, its seems likely that soybeans were in
Oregon and being cultivated there by 1905–but we cannot be
sure.
Note: 4. This is the earliest document seen (March
2021) concerning soybeans in connection with Cuba. Since
2 packages of soybean inoculating material (or inoculated
seed) were sent to Cuba from November, 1902, to November,
1904, its seems likely that soybeans were in Cuba and being
cultivated there by 1905–but we cannot be sure.
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Note: 5. This is the earliest document seen (March 2021)
concerning soybeans in connection with Costa Rica, or with
Central America. Since 1 package of soybean inoculating
material (or inoculated seed) was sent to Costa Rica from
November, 1902, to November, 1904, its seems likely that
soybeans were in Costa Rica and being cultivated there by
1905–but we cannot be sure.
Note 6. This is the earliest document seen (March 2021)
concerning interest in nitrogen fixation on soybeans in
Africa, or in Latin America. Address: Physiologist in Charge
of Lab. of Plant Physiology.
68. Country Gentleman. 1905. Pure milk and pasteurizing.
70(2712):111. Feb. 2.
• Summary: “In the next paper Director C.D. Smith, of the
Michigan Experiment Station, suggested that it was the duty
of the farmer to supply to the factory pure milk, free from
bacteria and bad odors; free from filth, in clean cans, with
contents not higher than 50 degrees. The dairyman may
injure the quality of the butter, made from the milk of his
herd, in these ways:
“1. By feeding cabbage, turnips, rape, soy bran ensilage,
or similar substances having characteristic odors or essential
oils.
“2. By allowing cows to pasture in fields where weeds
with strong odors, like ragweed or leeks, abound.
“3. By feeding ensilage before milking.
“4. By sudden changes in the feed.
“5. By bad water for cows to drink, or for washing
utensils.
“6. By poor ventilation of the cow stables whereby the
herd is rendered unhealthy and the milk spoiled on its way to
the pail.
“7. By sending milk too soon after the calf comes, or too
near the birth of the next calf.
“8. By bad handling of the milk, not clean udders and
flanks, dirty hands and clothes of milkers, dusty stables, dirty
utensils, neglect to cool and aerate, in fact by adopting any
method whereby bacteria are allowed entrance to the milk.
“It was pointed out that while it is perfectly safe to
pasteurize good milk, heat should not be considered a
commendable cure for filth; therefore, do not pasteurize
dirty milk, thus killing the very germs intended to warn us
against such milk–namely, the lactic-acid germs. The work
of Drs. Park and Holt in New York shows that with good care
otherwise, infants do not so much suffer from the bacteria in
milk as is supposed. Regular feeding, cleanliness, frequent
baths, and careful attention to diet, are the prime factors
in the health of infants. The quality of the milk is the next
consideration, but not the most important.
“A lively discussion on the merits of pasteurizing
followed, in which the principle was re-affirmed that the
process was to be recommended for clean milk only and that
the too frequent process of pasteurizing dirty milk, to conceal

its defects, was partly responsible for the suspicion with
which milk is viewed by city customers.”
69. Smith, C.D.; Robison, F.W. 1905. Observations on the
influence of nodules on the roots upon the composition of
soy beans and cowpeas. Michigan Agricultural Experiment
Station, Bulletin No. 224. p. 125-32. May.
• Summary: Nodules on the roots of cowpeas and soy beans
increased both the nitrogen and protein content of the plants
and seeds, but did not increase the total yield. “On several
occasions equal areas were sown to soybeans and cow peas,
one area inoculated and with nodules on the roots, the other
area not inoculated. As far as quantity of crop is concerned
the results have no shown a large and notable increase due
to inoculation. On the 23rd of September, 1903, there were
growing on the station plots, two areas of soy beans. On one
of them the roots were practically free from nodules, on the
other the roots were well inoculated and nearly covered by
them. The variety of beans was the Medium Green, a late
sort ripening its seed but rarely and in favorable seasons
only, but affording an abundance of leaves and stems.” “The
leaves and stems together of the inoculated soy carry 17.38
pounds of nitrogen.”
“It is interesting to note that the inoculation has
increased the amount of nitrogen in the soy beans by almost
exactly 50 per cent.”
“In 1904 some investigations were conducted to test
the influence of nodules on the roots on the composition of
the ripened seed of two varieties of soy beans. The Medium
Green is not certain to mature its seed in this latitude, but
did so in 1904. The Ogemaw is an earlier sort, fairly certain
to ripen in an average year.” A table (p. 132) shows that
seeds of the inoculated Ogemaw contained 42.20% protein,
versus only 35.39% for the seeds from plants that were not
inoculated–an increase of 19.2%. For Medium Green the
corresponding figures were 36.45% vs. 31.23%–an increase
of 16.7%.
“In conclusion of the work of the two years it has been
learned that the nodules on the roots, while, on fairly fertile
soil, they may not notably increase the yield, do increase the
relative and absolute amount of nitrogen in the plants. This
increase is very important and pronounced.”
The writers calculated that inoculated soybeans took
26% of their nitrogen from the air. Address: 1. Director of
the Station; 2. Chemist.
70. Country Gentleman. 1905. Inoculation and protein.
70(2732):533. June 8.
• Summary: “Eds. Country Gentleman–A recent bulletin
from the Michigan Experiment Station discusses the
influence of the presence of nodules on the root of soy beans
upon the composition of the crop.
“In some of the rural papers there are occasional reports
of trials of inoculation of soy beans and other legumes. In
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many cases there are no evidences of increased yields of dry
hay, and the assumption is therefore made that no benefit
accrues from the inoculation. This bulletin reports important
data showing that while the harvest may be no heavier, it will
probably be richer in protein.
“Two areas of soy beans lay side by side In 1903.
One area had nodules on the roots, the other had not. No
difference in color. in height or in earliness was noted as the
season advanced, nor was there a greater weight of dry hay at
harvest. In 1904 a similar trial was made. Again there was no
difference in weight of the yield of dry hay from equal areas
of inoculated and uninoculated soil.
“When analysis was made of the hay, however, it was
found that the hay from nodule-bearing plants contained
18.53 per cent. of protein, while the hay from not-inoculated
plants contained but 9.56 per cent.
“With cow peas the experience was not dissimilar. The
percentage of protein in the inoculated cow peas, taking
leaves and stems into consideration, was 22.50 per cent,
while the area without nodules showed but 15.22 per cent.
“The Wisconsin station reports an unfortunate
experience with soy beans as an ensilage crop. When the
cows were fed ensilage made from soy beans, the milk was
tainted and the butter made from it was off flavor. That
station does not recommend the use of the silo in handling
soy beans. The experience at the Michigan Experiment
Station has been similar. The odor from soy-bean ensilage
is very pronounced and peculiar. It could be detected many
rods from the barn. Why not, therefore, use some other
legume for ensilage with the corn? Try Southern Prolific
bean or the Red Speckled bean. Either of them will give a
good yield of protein, will cling to the corn, will harvest with
the corn and is more satisfactory generally.
“Clinton D. Smith.”
71. Country Gentleman. 1905. Inquiries and answers: what
our readers want to know. Late fodder crops (Letter to the
editor). 70(2733):560. June 15.
• Summary: “Is there a fodder crop for cows and pigs that
can be planted at this time in southeastern Massachusetts that
will mature? Hungarian millet seems to be the only thing
my neighbors suggest. Could soybeans or Canadian peas be
used, and if so, how should they be planted? Albert J. Lovett.
“[As far as the pigs are concerned, the recent work
of Prof. Shaw at the Michigan station goes to show that
probably the best thing to sow thus late in the season is a
combination of grains and seeds In which rape shall be the
dominant feature.”
“One of the troubles with all these mixtures is that
the heavy growth is hard to cure at the season when they
are harvested. Soy beans are not recommended for these
demands].”
72. Smith, Clinton D. 1905. Legumes other than alfalfa.

Michigan Agricultural Experiment Station, Bulletin No. 227.
p. 165-84. June.
• Summary: The summary (p. 165) states: “4. Soy beans are
now grown in all parts of Michigan. The tests discriminate
between varieties designed to produce abundant forage and
those bred to produce abundant seed. Of the former the
medium green, early black, and yellow are leading sorts, of
the latter the Ogemau [Ogemaw], the rather small Ito San,
and government 9413 are good types.”
The section titled “The experiments” gives details on
many leguminous crops tested in 1903 under the supervision
of Mr. Bronson Barlow. Named soy bean varieties tested
from July to Sept. 1903 (p. 172-73) are: Early Black, Extra
Early Black, Medium Green, Ito San, Medium Green,
Ogemaw, Yellow, and Wood’s. A table (p. 173) gives the
yield of soybeans per acre (in lb) of grain and straw. The
yields per acre of grain by named variety are:
Early Black 830
Ogemaw 570
Medium Green 700
Medium Green [#2] 970 [the highest]
Medium Green, selected 610
Ito San 860
Ito San [#2] 610
Early Black 440
Also tested (p. 174-75) were: Gosha, Rukigira (also
spelled Rukigiri), and Rokugetsue [Rokugatsu?].
The section titled “Soy beans and other legumes as
green manures” (p. 180-83) compares two varieties of soy
beans (Medium Green and Ogemaw) and four other legumes
(cowpeas, Vicia globosa, clover, and June clover). One
etymologically interesting sentence reads: “Another soy, the
Ogemaw, was also examined and its composition is recorded
below.” Tables (p. 181-82) show: (1) Comparison of the
weight (in pounds) of forage and roots from six legumes
produced in an area of 12 square feet. (2) Based on the first
table, the chemical composition of the forage, roots, and
nodules of each of the six crops analyzed above. (3) The
weight (in lb) of nitrogen, phosphoric acid, and potash found
in each of the six crops. Medium green soy is highest in
nitrogen, Ogemaw soy is highest in phosphoric acid, and
clover (new seeding) is highest in potash.
The last section titled “Ensiloing soy beans” (p. 184)
reports that silage made of soy beans alone and put into
the silo on 15 Sept. 1904 “had a peculiar and unpleasant
odor.” A table shows the composition of the silage. Address:
M.S., Director of the Station Council, Agricultural College,
Michigan.
73. Country Gentleman. 1905. Peas and beans for ensilage.
Are they a success? (Letter to the editor). 70(2737):652-53.
July 13.
• Summary: “Eds. Country Gentleman–There has been
a great deal in your paper and others of late in reference
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to using cow peas or soy beans for ensilage. A number of
people that have used these legumes tell me that they make
siloes which are offensive, and will not keep. The great
trouble with farmers here in Connecticut is the large amount
of money which we pay out for grain. It is not the stuff we
raise that keeps us poor, but it is the stuff we buy, and it has
occurred to me that ensilage made out of three parts of corn
(using the ears with the stalks) and one part of cow peas or
soybeans, the two cut together and mixed in the silo together,
would make a well-balanced ration–a ration that would do
away with grain bills entirely. I would like information: First,
as to the experience of your readers with soybeans and how
& when used for ensilage; second, whether one part of cow
peas or soybeans would make a well-balanced ration with
two or three parts of corn. C.M.J. New Britain, Conn.
“I suppose the reply to my letter about soybean-corn
combination is what is published in reply to that on p. 584. In
the same issue you publish Humphrey Jones’ article, which
is calculated to further mislead those who want information,
and do not care to risk their entire winter’s ensilage or
to spoil their milk or butter. Now why not look into this
question thoroughly, bring Mr. Dawley up to the mark
and tell us just what is the right thing to do? A Wisconsin
bulletin gives the scheme a distinctly ‘black eye.’ It was Mr.
Dawley’s recommendation that led me to plant 12 acres of
the stuff, because I thought he was a reliable man not given
to talking for talk’s sake; yet here we are left high and dry
without any advice that is advice in the matter. Fairmont.
Ben Avon, Pennsylvania.
“[Answer by Prof. H.H. Wing.] The high price of
commercial feed stuffs for the last three or four years has
turned the attention of farmers particularly to the possibility
of producing a larger supply of the necessary protein on the
farm. Naturally the various leguminous forage plants have
been looked to for this purpose, and much experimenting
has been done in the last few years in trying to raise some
of the leguminous crops in connection with corn, in order to
produce ensilage from the mixed corn and leguminous crop
that should have, If not sufficient protein for the needs of the
cow, at least considerably more than the corn alone would
furnish. For this purpose the soy bean and southern cow pea
have been used, in some cases with at least fair success; but
not enough has yet been done to determine how far either
one of these crops is going to be of general adaptability for
the purpose. In some cases the corn and the leguminous crop
have been grown separately and mixed as they were put into
the silo.
“During the last season the Wisconsin Experiment
Station has made some experiments in which cows were fed
with corn ensilage, ensilage made from a mixture of corn and
soybeans, and ensilage made from soybeans alone. In the
case where the clear soy-bean ensilage was used, the results
were not favorable, the milk produced having undesirable
flavors, and the cows not eating the ensilage readily. The

ensilage from the mixed corn and soybeans seems to have
been at least as good as that from corn alone. The corn and
soybeans were mixed in the ratio of about 6 to 1.
“The only objection therefore to the use of leguminous
crops in the way indicated above, seems to be some danger
to the quality of the milk if soy beans are used in too large
an amount. Experience so far goes to show that there is little
danger, where corn and soybeans or southern cow peas are
grown together, of producing too much of either of the latter,
and those who have planted these crops together need have
little fear that the ensilage produced from them will not be
perfectly safe to use for milk production.
“Prof. Smith’s Opinion.
“Eds. Country Gentleman–A statement in regard to
the use of soybeans with corn for ensilage in your issue
of June 29 (p. 606) seems to demand attention. At the
Wisconsin Experiment Station, Profs. F.W. Woll and George
C. Humphrey undertook some experiments with soy-bean
ensilage as a food for dairy cows. The results are reported
in the Twenty-first Annual Report of that station at page
67. I quote from that report: ‘For the past two years, the
department of agronomy of this station has conducted trials
in growing soy beans on our experiment farm and elsewhere
in the state, and has, in general, obtained promising results
as regards the production of this crop in sections where
Indian corn will ripen. Under these conditions it was deemed
desirable to investigate the value of soybeans for siloing
purposes, and about 1.7 acres of soy beans were accordingly
placed in the silo in the university dairy barn as a trial, in the
forenoon of Sept. 18, 1903. The beans at this time were full
sized and firm, but were not ripe, the leaves and stems being
still green. Fourteen tons of soy beans were siloed in all.”
“Remember that the corn-soy-bean ensilage had very
little soy beans in it in this test. At the Michigan station,
an ensilage was put up that had practically one-third its
weight of soy beans, although at present writing the exact
proportions are not remembered. When this ensilage was
fed this spring, the same objectionable odor obtained that
was noted by Woll and Humphrey, and the same bad flavor
in the butter. Undoubtedly a smaller proportion of soy beans
would have made this flavor less pronounced, but why
deal with a legume for this purpose that carries with it this
danger? Repeated trials have not demonstrated a similar bad
smell when either the Red Speckled or the Southern Prolific
bean has been used with corn. Besides, the latter kinds of
beans are harvested with the stalks of corn to which they
cling, while the soy beans hardly reach up to the bands of
the bundles when the beans and corn are harvested together.
Some observations lead me to believe that the growing of the
beans with the corn does not lessen the yield of corn. There
is some faith to be put in the symbiotic action of the legume.
My thesis is that the other beans are better than the soy. If the
proportion of soy beans be large enough to be of practical
importance, there is danger of the presence of the bad smell.–
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C.D. Smith.
“Michigan Exp’t Station” (Continued).

Branch Library in Washington, DC. Call number: 11998.
Address: Philadelphia, Pennsylvania.

74. Country Gentleman. 1905. Virginia–Norfolk, Sept. 8.
70(2746):837. Sept. 14.
• Summary: “August was wetter than usual–giving us 6.83
inches of rain, falling on 11 days. July gave us 7.82 inches,
falling on 12 days. This makes rainfall for the two months 25
inches, falling on 23 different days, a liberal supply and well
distributed.”
“Sweet potatoes promising well. A portion of the latter
crop has been dug and marketed already. Cow peas and soja
beans, a larger acreage than usual, look well. More cow pea
hay and other fodder crops will be stored this fall than usual.
People are tiring of having their hay mow in Michigan. A.J.”

78. Winton, A.L. 1906. Diabetic foods. Connecticut
Agricultural Experiment Station, Annual Report 30:153-65.
For the year 1906.
• Summary: This article begins: The necessity of excluding
so far as possible from the diet of diabetic patients sugars and
substances, such as starch and dextrin, yielding sugar with
the digestive juices, had led to the introduction of saccharine
and other coal-tar derivatives and preparations containing, or
purporting to contain, no starch or starch derivatives,...”
“Not only all of the cereal grains but also most of the
seeds of the legumes... contain large amounts of starch and
must be avoided by diabetics; the soja or soy bean, however,
is a striking exception as it contains, when ripe, no true
starch, or only traces. This leguminous seed is an important
food in Japan and is being used in this country for the
manufacture of meal for the use of diabetics. Two analyses of
soja bean meal [whole soy flour] are given in Table XVI, pp.
156-157.”
This table lists and analyzes about 45 diabetic foods
made by about 12 companies. Only three products clearly
contain soy; the first two (p. 156-57) are both named Soja
Bean Meal made by the Theo. Metcalf Co. in Boston,
Massachusetts; one contains 5.5% starch and the other
7.63% starch. The first product contains 19.06% fat and
is thus a whole (full-fat) soy flour; this table contains the
earliest analysis seen of whole soy flour. The third product
(p. 164) is a homemade “Soja Bean Meal Biscuit (Muffins
or Popovers)” made from Metcalf’s Soja Bean Meal. Made
with 1 cup cream, 2 eggs, baking powder, and salt, plus
Soja Bean Meal, it contains (on an as-is basis) 27.6% water,
5.33% ash, 16.71% protein, 1.55% fiber, 12.84% nitrogenfree extract [non-fiber carbohydrates], and 35.91% fat. Note:
This is the earliest English-language document seen (Jan.
2019) that uses the term “soja bean meal” to refer to whole
soy flour.
“The peanut, another leguminous seed, although very
rich in oil, contains about 11 per cent. of starch, sugar, and
dextrin, of which about half is starch.” Most of the nuts,
including almonds, “since they contain no starch and only
small amounts of sugar and dextrin but are rich in protein
and oil, are valuable additions to the diet of diabetics.
Almond meal is used in the preparation of various biscuits
and bread substitutes.”
The table (p. 156-59) also contains many gluten
products, together with their manufacturers and nutritional
composition. Diabetic products made by Battle Creek
Sanitarium Food Co. (Battle Creek, Michigan) are: 40%
Gluten Flour, 40% Gluten, 40% Gluten Biscuit, Potato
Gluten Biscuit, and Pure Gluten Biscuit. Diabetic products
made by the Sanitas Nut Food Co., Ltd. (New York) are:
Sanitas Nut Butter, Nuttolene, Almond Butter, and Protose.

75. Johnson & Stokes. 1905. Garden and farm manual (Mailorder catalog). Philadelphia, Pennsylvania. 92 p.
• Summary: In the section on “Fodder and Soiling Plants,”
“Soja Bean (Early and Late varieties)” are mentioned on
page 63. Concerning the “New Early Variety: It is a valuable
fodder either for feeding green or for the silo. Being a rich
nitrogenous feed, it is unsurpassed as a flesh-former, and,
like the clovers, is a soil-improver. All who are interested
in this class of plants should give our New Early Soja or
Soy Bean a trial. Choice seed grown for us in Michigan [by
E.E. Evans]. Lb., 25c; 3 lbs. 60c., by mail, postage paid; by
express or freight, qt., 25c.; peck, $1.00; bush. of 60 lbs.,
$3.75.”
This catalog is owned by the Smithsonian Horticulture
Branch Library in Washington, DC. Call number: 11998.
Address: Philadelphia, Pennsylvania.
76. Farmers’ Bulletin (USDA). 1906. Experiment station
work, XXXIII. No. 244. 32 p. See p. 8-10.
• Summary: The section titled “Root nodules as affecting
the composition of soy beans and cow peas” (p. 8-10)
is a summary of: Smith, C.D.; Robison, F.W. 1905.
“Observations on the influence of nodules on the roots upon
the composition of soy beans and cowpeas.” Michigan Agric.
Exp. Station, Bulletin No. 224. p. 125-32. May. Address:
Washington, DC.
77. Johnson & Stokes. 1906. Garden and farm manual (Mailorder catalog). Philadelphia, Pennsylvania.
• Summary: In the section on “Fodder and Soiling Plants,”
“Soja Bean (Late Variety or New Early Variety)” are
mentioned on page 61. Concerning the “New Early Variety:
“All who are interested in this class of plants should give our
New Early Soja or Soy Bean a trial. Choice seed grown for
us in Michigan” [by E.E. Evans]. Prices: Late variety–$2.00/
bushel. New early variety–$3.50/bushel. Note: 1 bushel = 60
lb.
This catalog is owned by the Smithsonian Horticulture

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 59
Nutritional analyses of each of these products are given.
This table shows that The Health Food Co., New
York, makes (p. 156): Flour and meal–Glutosac Flour, 35%
proteids. Protosac Flour, 40% proteids. Pure Washed Gluten
Flour, 85% proteids, 6% carbohydrates, 9% water. Almond
meal. Bread, biscuit, rusk, etc.–No. 1 Proto Puffs, 78.86%
protein, 6.71% starch. Salvia Sticks. Protosac Bread, 40%
protein, Glutosac Bread, 35% proteids. Plain Glutosac
Wafers, 33% proteids. Glutona, 35% proteids. Glutosac
Zweiback [sic], 35% proteids. Glutosac Butter Wafers, 35%
proteids. Protosac Rusks, 40% proteids, Glutosac Rusk, 35%
proteids. Diabetic Biscuit, 40% proteids.
Note: Kate G. Barber, PhD, is also a chemist in the
station’s Analytical Laboratory. She and Andrew Winton
were later married. Address: PhD, Chemist in charge,
Analytical Lab., New Haven, Connecticut.
79. USDA Bureau of Plant Industry, Inventory. 1907. Seeds
and plants imported during the period from December,
1903, to December, 1905. Nos. 9897 to 16796. No. 11. 255
p. March 15. Also titled USDA Bureau of Plant Industry,
Bulletin No. 97.
• Summary: Soy bean introductions: Glycine hispida.
11179-11180. “Miscellaneous seed on hand July 1, 1904.
Numbered to facilitate the keeping of record of distribution.
“11179. Early black.
11180. Yellow.”
12399/12400. “From Amherst, Massachusetts. Received
thru the Hatch Experiment Station, December 28, 1904.
“12399. Grown from S.P.I. No. 9407.
“12400. Grown from S.P.I. No. 9408.”
13502/13503. “Seeds transferred April 15, 1905, from
the Office of Grass and Forage Plant Investigations to the
Office of Seed and Plant Introduction and Distribution.
“13502. Ogema [Ogemaw]. Received from Mr. Edward
E. Evans, West Branch, Michigan, May, 1904. (Agrost.
1992.)
“13503. Grown at Arlington Farm, 1904. (Agrost. 9123.)”
14952-14954. “From Shanghai, China. Presented by Mr.
Edward S. Little. Received in May, 1905.
“14952. Black.
“14953. Large yellow.
“14954. Small yellow.”
16789/16790/16796. “From Hangchow, China. Received
thru Mr. Frederick D. Cloud, United States vice-consul,
December 15, 1905.
“16789. Yellow. An oil bean.
“16790. Black. An excellent table bean.
“16796. Black.
“’All of these varieties are largely grown in China and,
as in the case of the yellow soy bean, are very valuable.
The black soy bean is extensively grown in the north for
forage purposes and constitutes the principal article of food

for horses, donkeys, and cattle. It is also a good table bean.
This bean mixed with “kaoliang” (sorghum) seed, chopped
grass, or straw, with a little bran, makes the very best horse
feed. Perhaps the “kaoliang” is the most highly prized of
all forage plants grown in China. No part of the plant goes
to waste. Two or three weeks before the plant matures and
the seed is ripe the farmer strips nearly all the blades from
the plant, ties them in bundles, allows them to cure in the
sun for a few days, and then stacks them away indoors. All
thru the winter these blades are keenly relished by horses
and donkeys. Then the seeds are gathered, combed out, and
marketed. Several varieties of alcohol and wines are made
from these seeds, and the deadly native drink “sam-shu”–at
least one variety of it–is made from “kaoliang” seed. The
seed makes excellent feed for stock of all kinds. The long
stalks are thrown on the thrashing floor, rolled flat by heavy
stone rollers, carefully cleaned of all particles of pith, and
woven into a great variety of mats and matting, suitable for
use on floors, for window shades, or for the roofs of native
houses and sheds. These stalks are also extensively used
for fuel by the farming class. It is a most valuable crop and
may be found thru-out all the northern provinces. Not grown
much as far south as Hang-chow.
“’The yellow bean (16789) is the “bean cake” bean so
extensively grown in the Manchurian provinces and is a most
valuable crop. May be grown southward, but flourishes best
in colder latitudes.’ (Cloud.)” Address: Washington, DC.
80. Piper, C.V. 1907. Leguminous crops for green manuring.
Farmers’ Bulletin (USDA) No. 278. 27 p. April 3. See p. 1921.
• Summary: Largely a favorable comparison with cow peas.
The section titled “Soy Beans: (p. 19-21) states: “Soy beans
(fig. 6) are adapted to a much wider range of climate than
cowpeas, being grown successfully even in Ontario [Canada]
and Massachusetts. As a forage crop soy beans have some
points of superiority over cowpeas, the hay being somewhat
easier to cure and richer in protein. The seed is also cheaper
than that of cowpeas, usually costing only two-thirds as
much. This is principally due to the fact that the seed can
readily be harvested by machinery. It also has an advantage
in that the seeds are but little affected by weevils. On these
accounts soy beans are preferred by an increasing number
of farmers in the South. Soy beans, however, are not able to
compete with weeds as successfully as cowpeas, and on this
account the best results are obtained by planting in rows, so
that they may be cultivated. There is considerable difficulty
experienced at first in obtaining tubercles on the roots of soy
beans, but when once these have appeared in a particular
piece of ground there is no further trouble. Apparently,
soy beans have a greater power than cowpeas to absorb
atmospheric nitrogen through their roots (fig. 7).
“In an investigation conducted at the Michigan
Agricultural Experiment Station it was found that inoculated
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soy beans were enabled to add per acre 37.57 pounds
of nitrogen provided from the air. (See p. 11.) At the
Arkansas Agricultural Experiment Station soy beans
used as green manure gave nearly as good results
as cowpeas, as determined by subsequent crops of
wheat, oats, cotton, and corn. With cotton, the soy
bean vines produced a larger yield of cotton than
cowpea vines, but the cowpea stubble gave a larger
yield than the soy bean stubble. With corn, cowpea
stubble and soy bean stubble yielded the same results,
while soy bean vines gave better results than the
cowpea vines. With oats, the results were slightly in
favor of the cowpeas. It is not improbable that the
variation in results may be largely due to variation
in the amounts of atmospheric nitrogen added by the
legumes to the different plats. Those that were most
heavily tubercled would add the most nitrogen.”
Illustrations show (p. 19-20): (1) A soy bean
plant with an inset of enlarged pods (non-original;
from Carrière 1880). (2) Roots of soy bean plant with
nodules (not original).
Contents of the whole: Inoculation. Sources of
soil nitrogen. Loss of soil nitrogen. Composition
of green-manure crops. Green manuring compared
with feeding. Orchard cover crops. Crops to follow
green manures. The choice of a green-manure crop.
The principal green-manure crops: Red clover,
Cowpeas, Soybeans, Velvet beans, Crimson clover,
Sweet clover, Canada peas, Vetches, Tangier peas.
Address: Agrostologist, in Charge of Forage-Crop
Investigations, Seed and Plant Introduction and
Distribution, Bureau of Plant Industry, Washington,
DC.
81. Ball, Carleton R. 1907. Soy bean varieties. USDA
Bureau of Plant Industry, Bulletin No. 98. 30 p. + 5
plates. May 27.
• Summary: This publication started a new system
for naming soybeans, giving them common names such as
Buckshot, Ogemaw, and Ito San.
Contents: Origin and introduction of the soy bean.
Variability. Classification: Key to the varieties. Descriptions
of the varieties (23–including the source of the name and
the numbers and sources of lots grown, incl. Agrost. No.
and S.P.I. No.): Black-seeded group (Buckshot, Nuttall,
Kingston, Ebony, Flat King, Riceland), Brown-seeded group
(Ogemaw, Eda, Baird, Brownie), Mottled-seeded group
(Hankow {with patch or saddle, and usually eccentric lines
or stripes outside the patch}, Meyer), Green-seeded group
(Samarow, Guelph), Greenish-yellow-seeded group (Yosho,
Haberlandt, Tokyo {incl. Best Green}), Yellow-seeded group
(Ito San {“It has long and widely sold under the names,
‘Yellow,’ ‘Early Yellow,’ ‘Early White,’ etc.”}, Manhattan,
Butterball, Amherst, Hollybrook, Mammoth). List of

synonyms.
Note 1. This is the earliest document seen (June 2020)
containing a list and descriptions of early U.S. soybean
varieties. Details on each of the 23 individual varieties
discussed by Ball are given in separate records in this
database with titles of the format “Buckshot: New U.S.
domestic soybean variety” (for Buckshot).
Note 2. This is the earliest document seen (June 2020)
which tries to standardize early soybean varietal names /
nomenclature to prevent confusion.
Note 3. This is the earliest English-language document
seen (Feb. 2019) that uses the word “mottled” or the word
“mottling” or the word “stripes” to describe the color of
soybean seeds. Note that both the mottled Hankow and
Meyer varieties came from China.
“Classification: The first separation of the numerous
forms or agricultural varieties of this species will naturally
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be through the colors of the seeds. The varieties having
seeds of the solid colors black and yellow are by far the
most numerous and most striking. The greens and browns
are much less common and are also very variable in shade.
The browns are of various shades of reddish brown and are
also closely related to the mottled group. The yellows vary
commonly into greenish shades, and any line drawn between
the yellow and greenish yellow is only arbitrary. The yellows
also vary into paler shades, and some have even been called
‘white’ in Japan. This is most noticeable in old seeds, but
is never carried farther than pale yellow. It seems likely
that none of the legumes commonly cultivated in Japan can
have pure white seeds, like our navy beans for example, or
the term ‘white’ would never be applied to a pale-yellow
form. All yellow soy beans gradually turn paler with age
for at least three to four years, although some varieties are
originally paler than others. Although the black group shows
more variation in the size of the seeds, the yellow is much
more variable in color shades... Figure 1 shows an attempt to
represent graphically the relationships and importance of the
various color groups.” Six color groups are recognized and
described herein.
Distribution numbers: Part I is “serial numbers under
which soy beans were distributed by the former Division of
Agrostology, with the name of the variety to which each has
been referred.” Part II is a “list of the serial numbers under
which soy beans have been distributed by the Office of Seed
and Plant Introduction and Distribution, with the name of
the variety to which each is referred in this bulletin. Several
S.P.I. numbers representing soy beans not studied by the
writer are not included in the list. 3870–Hollybrook. 4285–
Mammoth. 4912–Hollybrook. 4913–Amherst. 4914–Tokyo.
5764–Hollybrook,” etc. up to “17852–Meyer.”
Note 4. One variety was often introduced several
different times under different S.P.I. numbers, and that many
varieties have an “Agrostology No.” [Number] separate from
their S.P.I. number. Description of plates.
“Origin and introduction of the soy bean (p. 7-8): The
soy bean (Glycine hispida (Moench.) Maxim.) is an annual
leguminous plant from the Orient. Its native home is said to
be from southern Japan southward through eastern China
and Indo-China to Java. In China and Japan it has been in
cultivation for many centuries, certainly since before the
beginning of the Christian era. In those countries it is easily
the most important legume grown, and in some provinces
it is the most important of all crops. Owing, perhaps, to
the almost complete isolation of that part of the Orient, its
cultivation spread only slowly to other lands. It is now grown
to some extent in India, but its introduction there seems to
be of recent date. It reached Europe probably in the latter
part of the eighteenth century, and its arrival in England is
credited to 1790. For several decades it was grown merely
as a curiosity in botanic and private gardens. Investigation of
the economic value of this plant began more than thirty years

ago in Europe, rather earlier than in this country, but the soy
bean has not yet attained any great prominence there.
“The soy bean has been known in the United States for
more than three-quarters of a century. In the New England
Farmer of October 22, 1829, Thomas Nuttall wrote of its
possibilities as a crop for this country. For many years it was
grown only in gardens as a curious plant from the Far East.
The Perry expedition to Japan in 1853 brought back two
varieties, a yellow and a red sort [azuki?], which were tested
here in a limited way.
“During the last twenty years the soy bean has been the
subject of many experiments to determine its agricultural
value and adaptations. The agricultural experiment stations
of Kansas and Massachusetts were pioneers in these
investigations and seed was imported directly from Japan by
both stations. Through these efforts considerable interest was
aroused, and two or three varieties soon became available
commercially. The number of forms and varieties in this
country was further increased by additional importations
made by enterprising seedsmen. Since 1898 the Office of
Seed and Plant Introduction of the United States Department
of Agriculture has secured from seven different countries of
the old world no less than 65 different lots of soy bean seeds,
representing about twenty varieties.”
Page 2 lists the 28 people and divisions in the Bureau of
Plant Industry. Beverly T. Galloway is chief of the Bureau.
Merton B. Waite and Irwin F. Smith are pathologists. Walter
T. Swingle is physiologist in charge of plant life history
investigations. Mark A. Carleton is cerealist in charge of
grain investigations. David Fairchild is in charge of seed
and plant introduction. Charles V. Piper is agrostologist in
charge of forage crop investigations. Palemon H. Dorsett is
pathologist in charge of the plant introduction garden, Chico,
California.
Note 4. This is the earliest document seen (Aug. 2011)
that mentions Palemon H. Dorsett in connection with plant
introduction or with soy beans.
List of synonyms (p. 27): Adzuki = Ito San. Black =
Buckshot. Brown Eda Mame = Eda. Crossbred No. 6 =
Ogemaw. Early Black = Buckshot. Early Green = Guelph.
Early Japan = Butterball. Early White = Ito San. Early
Yellow = Ito San. Extra Early Black = Buckshot. Green
= Guelph. Green Samarow = Samarow. Hollybrook =
Hollybrook [sic]. Ito San = Ito San [sic]. Japanese No. 15 =
Kingston. Kaiyuski Daizu = Ito San. Kiyusuki Daidzu = Ito
San. Kysuki = Ito San. Large Black = Buckshot. Late Yellow
= Mammoth. Mammoth Yellow = Mammoth. Medium Black
= Buckshot. Medium Early Black = Buckshot. Medium
Early Green = Guelph. Medium Green = Guelph, Ogema
= Ogemaw. Southern = Mammoth. Yellow = Mammoth.
Yellow Eda Mame = Ito San.
A color illustration (frontispiece, facing the title page)
shows one or two views of the seeds of 22 different soy
bean varieties, lined-up and numbered. Diagrams show: The
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probable relationships of the different groups of soy beans
(block style; p. 10).
The number of days required to reach maturity and the
height of the plant in inches, with averages, for each variety
of soy bean (graph plot; p. 13).
The 1st plate, facing the title page, showing the seeds
of 22 soybean varieties, is in color. Four full-page photos at
the end show the pods (side view) and seeds (side and front
views) of (typically) five soybean varieties.
Note 5. This is the earliest document seen (Nov. 2020)
that mentions the following soybean varieties: Amherst,
Baird, Brown Eda Mame, Brownie, Buckshot, Butterball,
Ebony, Eda, Flat King, Guelph, Haberlandt, Kingston, Large
Black, Manhattan, Meyer, Nuttall, Riceland, Samarow,
Tokyo, Yosho.
Note 6. This is the earliest document seen (Nov. 2020)
which states that Black, Early Black, Extra Early Black,
Large Black, Medium Black, and Medium Early Black are
all the same as Buckshot, or that Early Japan is the same as
Butterball, or that Brown Eda Mame is the same as Eda, or
that Early Green, Green, Medium Early Green, and Medium
Green are all the same as Guelph, or that Yellow is the same
as Mammoth. Address: Agronomist, Grain Investigations,
USDA Bureau of Plant Industry.
82. Buckshot: New U.S. domestic soybean variety.
Synonyms: Medium Black (Hills 1894). Black, Early Black,
Extra Early Black, Large Black, Medium Early Black (Ball
1907). Early Mammoth Black, Round Black (Morse 1948).
1907. Seed color: Black.
• Summary: Sources: Ball, Carleton R. 1907. “Soy bean
varieties.” USDA Bureau of Plant Industry, Bulletin No 98.
28 p. May 27. See p. 11-14, 27. “Classification–Key to the
varieties (p. 11): I. Black seeded: 1A. Seeds large, 8 to 11
mm long, round or broadly elliptical, pods 1½ to 3 inches
long. Very early, 95 to 100 days, 18 to 24 inches high. short
branched; leaves large, dark; pods 2 inches long or over,
seeds spherical or broadly elliptical and somewhat flattened
= Buckshot.” “Black-seeded group: The Buckshot is a wellknown commercial variety, having been on the market in this
country for a number of years. So far as known, it is the only
variety with black seeds which is obtainable commercially.
It is quite generally sold by northern seedsmen and under
several descriptive names, all more or less similar, as Black,
Early Black, Medium Early Black, Extra Early Black, Large
Black, etc... The seeds are jet black and shining, but usually
covered with a powdery bloom, which gives them a dull and
grayish, or leaden, color. They are large, 8 to 11 mm. long by
8 to 9 mm. wide, round or very broadly elliptical in lateral
view, somewhat flattened when seen in the dorso-ventral
view... Although quite widely cultivated in the lower parts
of the Northern States, this variety has never become very
popular in that section. This seems to be largely due to the
fact that the Guelph (medium green), while averaging only

ten days later in maturing, also averages 10 inches taller, and
is thus considerably more valuable. The Buckshot requires
from ninety-two to one hundred and ten days to reach
maturity, the average for most locations being ninety-five
to one hundred days... Number and sources of lots grown–
Agrost. No. 1184, ‘Black,’ R.I. Agric. Expt. Station; Agrost.
No. 1292, S.P.I. No. 6334, Japan; Agrost. No. 1301, ‘Early,’
Johnson & Stokes; Agrost. No. 1303, ‘Extra Early Black,’
J.M. Thorburn & Co.; Agrost. No. 1304, W.A. Burpee;
Agrost No. 1471, ‘Extra Early Black,’ J.M. Thorburn &
Co.; Agrost No. 1474, ‘Extra Early Black,’ Hammond Seed
Company; Agrost No. 1978, union of Agrost. Nos. 1184,
1301, 1304, 1471.” List of synonyms: Large Black is the
same as Buckshot.
Mooers, Charles. A. 1908. “The soy bean: A comparison
with the cowpea.” Tennessee Agric. Exp. Station, Bulletin
No. 82. A photo on the title page shows the plants of four
soybean varieties. Buckshot is the smallest of the four;
Mammoth Yellow is the largest.
Piper, C.V.; Nielsen, H.T. 1909. “Soy beans.” USDA
Farmers’ Bulletin No. 372. 26 p. Oct. 7. See p. 10.
“Buckshot (Black): The Buckshot is a very early variety,
which has been handled by northern seedsmen. It is also
called ‘Early Black,’ ‘Extra Early Black,’ ‘Medium Early
Black,’ and ‘Large Black.’ It seldom grows more than
24 inches high and is at least a week earlier than the Ito
San variety. The seed is considerably larger than ordinary
buckshot, but has the same shape. The plants are entirely too
small and coarse and produce pods too near the ground to
be of much value. If the Buckshot variety is planted at all it
should be only in the northern tier of States.”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of
Plant Industry, Bulletin No. 187. 84 p. Dec. 31. See p.
29-30. “Buckshot: The history of this variety is somewhat
complicated as it has been obtained from the following
American sources: Agrostology No. 1184, ‘Black,’ from
Rhode Island Agricultural Experiment Station, spring, 1903.
Agrostology No. 1301, ‘Early,’ from Johnson & Stokes,
March 1902. Agrostology No. 1303, ‘Extra Early Black,’
from J.M. Thorburn & Co., March 1902. Agrostology
No. 1304, from W.A. Burpee, March 1902. Agrostology
No. 1474, ‘Extra Early Black,’ from Hammond Seed
Co., March 1903. Agrostology No. 2033, ‘Crossbred No.
9,’ from the Arkansas Agricultural Experiment Station,
May, 1904. ‘Crossbred No. 9’ of Evans is really Ogemaw,
while his ‘Crossbred No. 6’ is Early Black or Buckshot.
These two numbers were exactly reversed at the Arkansas
Experiment Station, as the variety received from that station
as ‘Crossbred No. 6’ (Agrostology No. 2031) proved to be
Ogemaw. All the foregoing were later united as S.P.I. No.
17251.
“S.P.I. No. 6334, from Tokyo, Japan, April 20, 1901.
Among the progeny of this are S.P.I. No. 8491, 9412, and
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probably 11179, and Agrostology No. 1292. S.P.I. No.
19987, from Yokohama, Japan, 1907. S.P.I. No. 22883, from
Tokyo, Japan, 1908. One of these, S.P.I. No. 22322, ‘Early
Black from Podolia’ [Ukraine], Haage & Schmidt, 1908.
“From these data it would appear that Buckshot is a
common Japanese variety. But Mr. E.E. Evans, West Branch,
Michigan, claims that this variety was originated by him
in 1901 as a hybrid, ‘Evans’s Crossbred No. 6,’ which
he advertised in 1902 and distributed widely. In recent
correspondence Mr. Evans states that this was a hybrid of
a large, flat, black variety, Medium Early Black, and of
a Dwarf Brown. According to Mr. Ball, No. 6334 and its
progeny numbers were identical with Mr. Evans’s variety.
In Mr. H.T. Nielsen’s opinion, Nos. 19987 and 22883 were
also precisely identical. Unfortunately these three Japanese
lots were not grown in 1909. A critical comparison of the
seed samples shows, however, that the three Japanese lots
have thicker, more nearly globose seeds than most of the
lots derived from Evans’s plant. It is, therefore, not unlikely
that there are really two closely similar but distinct varieties
involved, a matter which needs further investigation. Nos.
22322 and 25212A are undoubtedly the same as Evans’s
plant.”
Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Co. xv + 329 p. March.
See p. 41, 43-44, 48. Page 41 states: “The early introduced
varieties.–Previous to the numerous introductions by the
United States Department of Agriculture beginning in 1898,
there were not more than eight varieties of soybeans grown
in the United States.” One of these was Buckshot (with black
seeds). Page 43 repeats material from Piper & Morse 1910.
Page 48 states: “Buckshot: No. 22322, obtained from Haage
& Schmidt, is indistinguishable from the Buckshot variety,
S.P.I. No. 17251. It was received as ‘Early Black from
Podolia,’ but is not the same as the variety received under
the name from another source. Seeds of this variety were
also mixed in the brown seed from the Botanical Garden of
Bremen, Germany, and grown as No. 25212A.”
83. Guelph: New U.S. domestic soybean variety. Synonyms:
Early Green, Green, Green Medium, Medium Early Green,
Medium Green (Ball 1907), Large Medium Green (Morse
1915), Dwarf Green, Michigan Green, Ohio Medium Green,
Wisconsin Early Green (Morse 1948). 1907. Seed color:
Green (chromium).
• Summary: Sources: Ball, Carleton R. 1907. “Soy bean
varieties.” USDA Bureau of Plant Industry, Bulletin No 98.
28 p. May 27. See p. 11, 13, 20-21, 27-28. “Classification–
Key to the varieties (p. 11): IV. Green seeded: 1. Medium,
110 days, 30 inches tall, pods broader, seeds round, deep
green = Guelph.” “Green-seeded group: The Guelph is one
of the oldest and best known varieties in cultivation. For
many years it has been sold by numerous seed houses as
Early Green, Medium Green, and Medium Early Green. It

is a rather curious fact that during the eight years in which
the United States Department of Agriculture has been
actively engaged in the introduction of oriental legumes it
has but once secured this variety. This is probably due to
the fact stated by writers on Japanese agriculture that the
green-seeded and the brown-seeded forms are but sparingly
cultivated in the Orient, the blacks and yellows being much
preferred. The Guelph soy bean has become quite a favorite
in the Northern States of this country, where it is highly
esteemed for both seed and forage production. In Kansas,
Indiana, Michigan, and in Ontario it has given splendid
results in comparative tests extending through several years...
At the Ontario Agricultural College and Experiment Farm,
located at Guelph, Ontario, a great deal of work has been
done with soy beans, and with this variety especially, and
the name is given for that reason. Numbers and sources of
lots grown: Agrost. No. 912, ‘Early Green,’ J.M. Thorburn
& Co.; Agrost. No. 969, S.P.I. No. 6558; Agrost. No. 1306,
‘Medium Early Green,’ J.M. Thorburn & Co.; Agrost. No.
1312, ‘Medium Green,’ Henderson & Co.; Agrost. No.
1464, ‘Early Green,’ Henderson & Co.; Agrost. No. 1467,
‘Medium Early Green,’ J.M. Thorburn & Co.; Agrost. No.
1469, ‘Medium Early Green,’ Breck & Sons; Agrost. No.
1473, ‘Medium Early Green,’ Hammond Seed Co.; Agrost.
No. 1476, ‘Medium Early Green,’ Currie Bros.; Agrost No.
1764, ‘Early Green,’ Kansas Expt. Station; Agrost. No. 1971,
‘Medium Green,’ union of Agrost. Nos. 912, 969, 1306,
1312, 1464, 1467, 1469, 1473, and 1476; S.P.I. No. 6558,
Hankow, China; S.P.I. No. 13503, Agrost. No. 912; S.P.I.
No. 17261, grown from Agrost. Nos. 1764 and 1971.” Page
27 states that synonyms for Guelph are Early Green, Green,
Medium Early Green, and Medium Green.
Piper, C.V.; Nielsen, H.T. 1909. “Soy beans.” USDA
Farmers’ Bulletin No. 372. 26 p. Oct. 7. See p. 10. “Guelph
(Green).”
Piper, Charles V.; Morse, W.J. 1910. “The soy bean:
History, varieties, and field studies.” USDA Bureau of Plant
Industry, Bulletin No. 187. 84 p. Dec. 31. See p. 30. “Guelph,
or Medium Green, was introduced by Prof. W.P. Brooks, in
1889, from Japan, and is now quite extensively grown in
the Northern States [Note: It did NOT originate in Guelph,
Ontario, Canada.] The same variety was obtained from
Hankow, China, in May, 1901,–S.P.I. No. 6558, according to
Ball’s identification (1907, p. 21). It has since been received
from only one foreign source, namely, S.P.I. No. 22320,
from Haage & Schmidt, as ‘Green Samarow.’ This last might
easily be the progeny of the American introduction.”
Morse, W.J. 1918. “The soy bean: Its culture and uses.”
USDA Farmers’ Bulletin No. 973. 32 p. July. See p. 14.
“The Guelph is also known as Medium Green, Early Green,
Medium Early Green, and Large Medium. It is esteemed
for its forage and as a silage crop in the Northern States.
Although a good producer of grain, it is not desirable for this
purpose, since the pods shatter badly before all the seeds are
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mature.”
Piper, Charles V.; Morse, William J. 1923. The soybean.
New York, NY: McGraw-Hill Book Co. xv + 329 p.
March. See p. 41, 44, 165, 167. Page 41 states: “The early
introduced varieties.–Previous to the numerous introductions
by the United States Department of Agriculture beginning in
1898, there were not more than eight varieties of soybeans
grown in the United States.” One of these was Guelph or
Medium Green (with green seeds). “Guelph or Medium
Green.” “Introduced from Japan, 1889.” “Medium Early
Green.–The same as Guelph.” “Medium Green.–The same as
Guelph.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987.
“USDA soybean germplasm collection inventory.” Vol. 1.
INTSOY Series No. 30. p. 10-11. Guelph is in the USDA
Germplasm Collection. Maturity group: III. Year named or
released: 1907. Developer or sponsor: USDA. Literature:
01, 03. Source and other information: From Japan in 1889
by Prof. W.P. Brooks, Massachusetts AES (Agric. Exp.
Station). Called ‘Medium Green’ from 1903 to 1907. Prior
designation: None.
Talk with Dr. Richard Bernard, former curator of
the USDA Germplasm Collection. 1998. Oct. 15. “Many
varieties got named long after they were released, especially
in the old days. It took them a while to settle on name. They
decided that names like Medium Green, while descriptive,
were not valid variety names, so they came up with Guelph.”
Dr. Bernard further complicated the problem because he
had two different strains that were called Medium Green
or Guelph, so he let the two names exist together, because
the strains are different. These two are still in the soybean
germplasm collection. Address: USA.
84. Voorhees, Edward Burnett. 1907. Forage crops: For
soiling, silage, hay and pasture. New York & London: The
Macmillan Company. xiii + 384 p. Sept. Illust. Index. 20 cm.
The Rural Science Series, edited by L.H. Bailey.
• Summary: Chapter 2, titled “Forage crops for hay and for
improving the land” notes (p. 21): “The value of the frequent
introduction of cowpeas and soybeans, which not only keep
the land occupied, but add to the forage capacity of the farm,
can hardly be overestimated...”
Chapter 11, titled “Combination crops with legumes,”
in the section on “Warm-season combinations” (p. 190,
193-94) states: “For summer soiling, the advantages
of growing kafir corn with cowpeas or soybeans... are
usually abundantly apparent.” “In the case of maize-andcowpeas or soybeans, the advantages of the combination
are usually not so apparent, although in certain regions the
combinations have been found to be very desirable, and
have been recommended particularly for silage, since the
combined crop provides a practically balanced ration for
winter feeding.” “Sorghum-and-soybeans make an excellent
summer forage so long as the sorghum is seeded rather

thickly and harvested before it has nearly reached maturity.”
In Chapter 14, titled “Other leguminous forage crops,”
the section on “Soybeans” gives an introduction to the plant
and discusses its seeding, growth, and use. The soybean
“is now generally grown in the southern coast and middle
states. Soybeans are also grown successfully in Illinois,
Michigan and Wisconsin, being better adapted to the climatic
conditions of those states than cowpeas. There are numerous
varieties, but Green seems to be the one most generally
used. Soybeans are similar in many respects to cowpeas.
“Experience thus far shows that the soybean is slightly more
difficult to handle, and that the yields are not so heavy, but
the plant contains more nitrogen in the dry matter than the
cowpea.” “The soybean is not so well adapted to pasture as
the cowpea, but it is quite as good for hay and less difficult to
cure. The crop is well worthy of wider use.”
In Chapter 19, “Composition, fertilizer, and coefficient
tables,” the soybean appears in most of the many tables,
including green fodders, combination crops, silage, straw,
grain and other seeds, and concentrated feed stuffs (soybean
meal [probably ground whole soybeans]).
Also discusses: Alfalfa (p. 209-30). Cowpea (p. 253-64).
Red adzinki [sic, adzuki] beans (p. 352). Corn products–
Gluten meal (p. 352-53). Peanut vines (p. 369). Address:
Director of the New Jersey experiment stations, and Prof.
of Agriculture in Rutgers College [New Brunswick, New
Jersey].
85. USDA Bureau of Plant Industry, Inventory. 1907. Seeds
and plants imported during the period from December, 1905,
to July, 1906. Nos. 16797 to 19057. No. 12. 125 p. Dec. 20.
Also titled USDA Bureau of Plant Industry, Bulletin No. 106.
• Summary: Soy bean introductions: Glycine hispida.
17251-17280. “From Arlington Farm, Virginia. A
collection of soy beans grown on the Arlington Farm in 1905
from seed received through the Division of Agrostology.
“Black varieties:
“17251. Medium early, black. Grown from Agrost. Nos.
1978, 1979, and 2033, combined.
“17252. Flat, medium large, late, black; third crop from
Agrost. [Agrostology] No. 1293.
“17253. Medium black; second crop from Agrost. No.
1536.
“17254. Medium black, small seeded; first crop from
Agrost. No. 1980.
“17255. Medium black, medium early; second crop from
Agrost. No. 1188.
“Brown varieties:
“17256. Medium, reddish brown; second crop from
Agrost. No. 1542.
“17257. Brown Eda Mame, medium early; second crop
from Agrost. No. 1185.
“17258. Ogemaw, early; first crop from Agrost. No.
1992 or S.P.I. No. 13502.
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“17259. Brown, early; first crop from Agrost. No. 2031.
“Green varieties:
“17260. Green Samarow, medium, medium early; first
crop from Agrost. No. 1972.
“17261. Large, medium, green; fourth crop from Agrost.
No. 912 or S.P.I. No.13503, first crop from Agrost. Nos.
1764 and 1971, combined.
“Greenish-yellow varieties:
“17262. Small, early, greenish yellow; third crop from
Agrost. No. 1297.
“17263. Small, medium late, greenish yellow
[Haberlandt]; second crop from Agrost. No. 1539.
“17264. Medium late, greenish yellow; second crop
from Agrost. No. 1198.
“17265. Medium late, greenish yellow; second crop
from Agrost. No. 1200.
“17266. Large, medium late, greenish yellow; second
crop from Agrost. No. 1171 or S.P.I. No. 9409.
“17267. Late, large, greenish yellow; third crop from
Agrost. No. 1298.
“Yellow varieties:
“17268. Ito San, medium, early, yellow; first crop from
Agrost. Nos. 1973, 1974, 1975, and 1765, combined.
“17269. Dwarf, early, yellow; third crop from Agrost.
No. 976.
“17270. Medium yellow, small seed; fourth crop from
S.P.I. No. 4912, third crop from Agrost. No. 1169 or S.P.I.
No. 9407, and first crop from S.P.I. No. 12399.
“17271. Medium early, yellow [Haberlandt]; second
crop from Agrost. No. 1194.
“17272. Small, medium yellow; second crop from
Agrost. No. 1538.
“17273. Medium early, yellow; second crop from
Agrost. No. 1197.
“17274. Small, early, yellow; second crop from Agrost.
No. 1199.
“17275. Medium yellow, large seed; third crop from
Agrost. No. 1170 or S.P.I. No. 9408, first crop from Agrost.
No. 1170-2 or S.P.I. No. 12400, and third crop from Agrost.
No. 1296.
“17276. Medium early, yellow from Thackara; second
and third crops from Agrost. No. 1299.
“17277. Medium early, yellow; third crop from Agrost.
No. 1295.
“17278. Large, medium late, yellow; first crop from
Agrost. No. 2032.
“17279. Large, late, yellow; first crop from Agrost. No.
2034.
“17280. Large, late, yellow; first crop from Agrost. Nos.
1976 and 1977.
17520. “From Richmond, Va. [Virginia]. Received
through T.W. Wood & Sons, February 16, 1906. Hollybrook
Early. ‘A particularly valuable strain of soy beans, which
matures its crop three weeks earlier than the Mammoth

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

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 66
in doubt.” Note: This is the earliest American document
seen (Nov. 2020) that uses the word “soy” (as in the phrase
“the Hollybrook Early soy is very nearly equal to that of the
Mammoth Yellow”) to refer to the soy bean rather than to soy
sauce. Address: Washington, DC.
86. Lust, Louise. 1907. The practical naturopathic-vegetarian
cook book: Cooked and uncooked foods. New York City,
NY: Benedict Lust. 72 p. No index. 20 cm.
• Summary: This vegetarian cookbook uses milk, butter, and
eggs. It also calls for many whole foods, such as unpolished
rice [brown rice] (p. 41) and whole-wheat flour. The recipe
for “Impromptu soup” (p. 24) states: “If soup is required
quickly, not time to make a vegetable stock, it can be made
by adding two tablespoons of Japan soya, which may be
regarded as ‘natural’ vegetable salts, extract or any of the
other vegetables...” Note 1. “Japan soya,” probably a type of
soy sauce, is sold by Dr. Heinrich Lahmann of Germany.
A recipe for “Cauliflowers” (p. 24) states: “cleanse the
heads carefully from insects.”
Page 40: “A large part of food among Americans is
composed of white flour, sugar, and butter. People who try to
live on such stuff gradually starve to death.”
A long poem (p. 43), titled “The Yungborn Home,
Butler, N.J., Sept. 1906, is by Yonovera Young.
Note 2. This is the earliest document seen (Nov. 2014)
that mentions “Yungborn” (previously spelled “Jungborn”) in
connection with Benedict or Louise Lust.
At the end of the book are many interesting ads. We will
list them in the order they appear.
Page 45: “The Battle Creek Sanitarium Food Co.,
Battle Creek, Michigan” “The health foods that made Battle
Creek known the world over were first made by us 30 years
ago. They are as supreme today as they were then. Take
Granola, for instance. It has been copied by others but never
successfully imitated. It is known as the ready to serve
Breakfast Food that has withstood 30 years of competition.”
Note 3. By this reckoning, Sanitarium Food Co. began
making Granola in 1877 (1907-30 = 1877). Yet the earliest
mention we can find of it in the SDA database is Aug. 1884–
a difference of 7 years.
“We make more than sixty varieties of health foods. Full
information on application.”
Page 46: “Carque’s California Grape Juice. ‘From the
Land of Sunshine, Fruits and Flowers.’”
Page 47: “Kosmos Hygienic Institute, Kneipp Water
Cure Sanitarium, 765 North Clark St., Chicago, Illinois.
Opposite Lincoln Park. Phone: Dearborn 5734. Connected
with the Kosmos Publishing Co.”
Page 48: “The Diagnosis from the Eye,” by Dr. H.E.
Lane, M.D. A 3-part book whose table of contents is given.
Published by “Kosmos Publishing Co. and Hygienic
Institute, 765 North Clark St., Chicago, Illinois.”
Page 49: “The Sanitarium and Pure Food Store and

bakery at Benold’s Unfermented Whole Wheat Bread.” “F.H.
Benold, proprietor, 401 East North Ave., Chicago, Illinois.”
Lists “Our specialties.”
Page 49: “Perfect Health, by Charles Courtney Haskel.”
Norwich, Connecticut.
Page 49: “Fruit and Nut Diet, by O. Hashnu Hara.” 15
cents postpaid. Available from Benedict Lust, N.D., 124 East
59th St., New York.
Page 52: The Naturopathic Exchange Bureau, 124 East
59th St., New York City. “Having direct connection with
over 50 Progressive movements in Germany, England, and
the United States.” “Every letter expecting personal reply
must contain 25 cents or meet oblivion.”
Page 53: Yungborn: B. Lust’s Naturopathic Health
Home. Also Mrs. Louise Lust.
Page 54: “Sanatorium Bethesda. Milton, Morris County,
New Jersey.” Charles Lauterwasser, N.D.
Page 55: “Naturopathic Institute, Sanitorium and
College of California. Los Angeles: 556, 558-560 S. Hope
St. (Incorporated). Dr. Carl Schultz, President.”
Page 55: Insomnia can be cured–Cured quick and
forever.”
Page 56: Foods the nourish. The Health Food Bakery, L.
Lust. Prop., 105th St. and Park Ave., New York City. Lust’s
absolutely pure peanut butter. In 1-lb. Jars, 30 cents. In 20-lb.
pails, $2.50.
Page 58: “Dr. Carl Strueh’s Water Cure Sanitarium and
Natural Healing Institute. 464 Belden Ave., near Lincoln
Park, Chicago, Illinois. Open summer and winter.
Pages 59-60: Works by Edward Earle Purinton.
Page 61: “Return to Nature” (4th edition), by Adolf Just.
Page 66. The Palmer School of Chiropractic, Davenport,
Iowa.
Page 68: The American School of Naturopathy.
Pages 69-72: Naturopathic Supply Store: L. Lust’s pure
foods. A long list of products with the price of each.
An oval portrait photo facing the title page shows Louise
Lust, N.D.
Note 4. This is the earliest document seen (Nov. 2014)
that mentions Louisa (or Louise) Stroebel Lust, the wife
of Benedict Lust. They were married on 11 June 1901
in Manhattan, New York. Her name at birth was Aloysia
Stroebel or Stroebele (Source: New York, NY, marriage
indexes, 1866-1937, online database via Ancestry.com).
Benedict was born on 3 Feb. 1872 in Michelbach, Germany.
He was the son Johannes Evangelista Lust and his wife,
Luise Rieger. He departed by ship from Liverpool, England,
and first arrived in the United States on 16 or 19 Nov. 1892
in the Port of New York. He applied for U.S. citizenship
in July 1900 and was granted citizenship on 3 July 1900,
having met the requirement to live in the U.S. for 7 full years
as testified by Anthony Jommer / Sommer / Lommer.
Findagrave.com shows the burial marker of Benedict
Lust, born 3 February 1872–died 4 September 1945 and
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Aloysia Lust, nee Stroebele, born June 24, 1864–died July
10, 1925. Buried in Mt. Calvary Cemetery, Butler, Morris
County, New Jersey. Photos of their tombstone are on the
website. So she died about 20 years before he did. Address:
N.D., Naturopathic Director of Ladies’ Dep. of “Yungborn,”
Butler, New Jersey. Instructor in Naturopathy, The American
School of Naturopathy.
87. Kellerman, Karl F.; Robinson, T.R. 1908. Progress in
legume inoculation. Farmers’ Bulletin (USDA) No. 315. 20
p. Jan. 11. See p. 10-11, 18-19. [3 ref]
• Summary: Contents: Introduction. The use of pure cultures
of nitrogen-gathering bacteria. The effect of inoculation
upon the composition of the crop (“The amount of nitrogen
contained in a soy bean crop {in Michigan; see Bulletin 221}
was found in one case to be 113.55 pounds to the acre for the
inoculated plants and 75.95 pounds to the acre for those not
inoculated, yet the appearance in the fields was the same”),
danger in inoculation by soil transfer, results of cooperative
field tests, reports of inoculation experiments [with
various crops] classed as successes, reports of inoculation
experiments [with various crops] classed as “doubtful,”
reports of inoculation experiments [with various crops]
classed as failures, summary.
“Introduction: The peculiar value of legumes for
maintaining and increasing the fertility of soils is due to
certain bacteria which develop nodules upon the roots of
leguminous plants and which have the unique power of
rendering the free nitrogen of the atmosphere available for
plant growth. Without these bacteria, legumes, like other
crops, exhaust the soil of its combined nitrogen. In many
regions certain types of these important bacteria are abundant
in the soil; in other localities they must be imported, either
by distributing soil from a field where they are known to be
present or by using pure cultures of the proper organisms
grown under artificial conditions. The old method of
importing the bacteria by distributing soil from fields
containing them is not only expensive but there is a great
danger of spreading weeds and destructive crop diseases
as well as the desirable bacteria. Under modern conditions,
therefore, it is wisest to depend chiefly upon the intelligent
manipulation of pure cultures for inoculating leguminous
crops.”
The section titled “The effect of inoculation upon the
composition of the crop” (p. 10-11) begins: “In some cases
where there has been apparent failure to improve the legume
crop, further examination may show a decided gain from
inoculation. Even where the lack of nodule formation does
not seem to hinder a healthy development of the plants
careful comparisons from analyses have shown the greater
protein content of those well supplied with nodules. The
amount of nitrogen contained in a soy bean crop was found
in one case to be 113.55 pounds to the acre for the inoculated
plants and 75.98 pounds to the acre for those not inoculated,

yet the appearance in the fields was the same. With cowpeas,
inoculated and uninoculated, the nitrogen was found to be
139.21 pounds to the acre for the former and 118.45 pounds
for the latter. In each case, therefore, the inoculated crop,
although apparently not improved, was in reality much
more valuable for feeding or for green manure than the
uninoculated crop. In addition, it should be noted that with
the inoculated plants the gain of nitrogen came largely from
the air, while the plants lacking nodules drew upon the
combined nitrogen of the soil. When the gain in nitrogen
from inoculation is accompanied by largely increased plant
growth the beneficial effect of nodule formation is, of course,
most pronounced. Some chemical analyses of Canadian field
peas, inoculated and uninoculated, serve to show in a striking
manner the comparatively rich growth of the inoculated
peas. The plants bearing nodules had a nitrogen content
of 2.29 grams per 100 of dry substance; the plants without
nodules grown in the same soil had 1.60 grams per 100 of
dry substance. The average dry weight of inoculated and
uninoculated plants was 11.2 and 2.3 grams, respectively. It
is evident, therefore, that the inoculated plants supplied more
than seven times the amount of nitrogen furnished by those
not inoculated, viz, 0.255 gram to the plant, as compared
with 0.035 gram to the plant.
In the section titled “Reports of inoculation
experiments classed as successes” (p. 18) we read: “Soy
bean–’Inoculation increased nodules. On part of ground
I spread soil form a soy-bean field; on part I planted seed
with inoculating cultures; part of the field had no soil or
inoculated seed. Both inoculated seed and soil from a soybean field caused vigorous growth of nodules; no nodules
on ground not treated. Inoculated crop was dark green in
color; uninoculated light green. Where soil was fertile the
growth was about equal, but where soil was poor the growth
of the inoculated bean was more than double that of the
uninoculated’ (Cazenovia, New York).”
In the section titled “Reports of inoculation experiments
classed as failures” (p. 19) we read: “Soy bean.–’Plants were
carefully dug, but had no sign of nodules, either treated of
untreated. Culture may have been beyond the milky state but
did not appear frothy. Good rank root system but no nodules.
(Higganum, Connecticut).”
“Summary: 1. Abundant nodule formation improves the
chemical composition as well as increases the quantity of a
leguminous crop.
“2. Leguminous crops with nodules are more valuable as
green manure than leguminous crops lacking nodules.
“3. Nematode galls or root-knots resemble nodules in
appearance, but they are very injurious and care should be
taken not to confuse the two growths.
“4. It is wisest to depend upon pure cultures for
inoculating purposes. If soil is to be used, however, great
precautions should be taken in selecting and handling the soil
to guard against the introduction of weeds or plant diseases.”
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Inoculation of wild hemp (Sesbania macrocarpa) is
discussed on p. 11. Address: 1. Physiologist in Charge of Soil
Bacteriology & Water Purification Investigations, USDA
Bureau of Plant Industry; 2. Asst. Physiologist.
88. Smith, C.D. 1908. Michigan breeders. Country
Gentleman 73(2871):134-35, col. 4. Feb. 6.
• Summary: The article begins: “The annual meeting of the
Michigan Association of Breeders and Feeders of Improved
Live-Stock was held at Agricultural College, Jan. 14, 15.
“Prof. Dietrich of the University of Illinois gave
a valuable address on the ‘Factors in Profitable Pork
Production.’”
“Bulky feed like skim-milk and clover, with some corn
meal, and certainly some food rich in protein, like soy or
white beans or middlings, or linseed meal, should constitute
the ration of the young growing pig. The fattening hog, on
the other hand, should be fed corn meal almost exclusively,
with some such stuff as coal ashes, lime, salt, bone meal and
charcoal to furnish the needed mineral matter for the bones.”
89. Nielsen, H.T. 1908. Re: Sending Riceland soybeans.
Letter to Prof. S.M. Tracy, Special Agent, Biloxi,
Mississippi, March 13. 1 p. Typed, without signature (carbon
copy).
• Summary: “Dear Prof. Tracy: As per previous
arrangements, we are sending you today one-half pound of
each of the two varieties of Riceland soybean, and trust that
they will reach you in due time.
“Very truly yours,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with Special Agent at
Biloxi, Mississippi, 1907-20. S.M. Tracy, C-I. Box 1.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012. Address: Scientific Assistant, Seed and
Plant Introduction and Distribution, Bureau of Plant Industry,
USDA, Washington, DC.
90. Tracy, S.M. 1908. Re: Riceland soybeans not yet
received. Letter to Prof. C.V. Piper, Office of Seed and Plant
Introduction and Distribution, Bureau of Plant Industry,
USDA, Washington, DC, March 18. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Prof. Piper: On 3/12 Mr. Young wrote
me that he had sent some cassava. On 3/13 Mr. Nielsen
wrote that he had sent two lots of Riceland Soy, and on the
same date you wrote that you had sent a lot of Mucunas and
Canavalias. None of the packages has been received...
“Yours very truly,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops

and Diseases. Series–Correspondence with Special Agent at
Biloxi, Mississippi, 1907-20. S.M. Tracy, C-I. Box 1.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012. Address: Special Agent, Office of Seed and
Plant Introduction and Distribution, Bureau of Plant Industry,
USDA, Biloxi, Mississippi.
91. Piper, C.V. 1908. Re: Sending packages for sure this
time. Letter to Prof. S.M. Tracy, Special Agent, Biloxi,
Mississippi, March 20. 1 p. Typed, without signature (carbon
copy).
• Summary: “Dear Prof. Tracy: I have your telegram of the
19th instant. In looking up this matter I find that the Mucunas
and Canavalia left the office here on the 16th inst. [instant].
The soybeans will be sent out today or tomorrow. We have
been greatly rushed lately and consequently the seeds have
not left the office until several days after my letters...”
“Yours very truly,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with Special Agent at
Biloxi, Mississippi, 1907-20. S.M. Tracy, C-I. Box 1.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012. Address: Agrostologist, in Charge of
Forage-Crop Investigations, Seed and Plant Introduction and
Distribution, Bureau of Plant Industry, USDA, Washington,
DC.
92. Wiancko, A.T. 1908. Re: Soy bean nomenclature. Letter
to C.V. Piper, Agrostologist, Bureau of Plant Industry,
Washington, DC, April 22. 2 p. Typed, with signature on
letterhead. [1 ref]
• Summary: “Dear sir:–I have yours of the 16th. concerning
the nomenclature of soy beans, and thank you for your full
explanation. I have not seen Mr. Ball’s bulletin, and would
be very glad if you could send me a copy. Concerning the
varieties of soy beans we have, I may say that the Very
Dwarf Brown, Ogema, Early Black, Medium Early Black,
Olive Medium, Ito San, Early Brown, Medium Green,
Medium Early Yellow, Hankow, were all secured from the
Evans Seed Co., West Branch, Michigan, in the spring of
1903, except Hankow, which was secured a year later. The
varieties secured from the Department were all dropped
except two. Two got mixed, and the others were the same as
what we already had. In fact the number 12399 is the only
really new one, as the Dwarf Early Yellow 1973 seems to be
Ito San.
“I should very much like to see greater uniformity in
the naming of our seeds, and anything to that end will be
welcome I assure you. I presume that it will be best to adopt
your names in the place of those we have been using, except
perhaps in case of some of the Michigan varieties. We shall
send you the sample of each of our varieties as suggested.”
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“Could you supply us with inoculating material for
about a peck of seed each of alfalfa and soy beans? I have in
mind that determination of the necessity of inoculation on a
certain soil type which has not produced these crops.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agric.
Exp. Stations, 1899-1923. Box 12–Illinois-Indiana. Folder–
Indiana Experiment Station–#1.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Agriculturist, Purdue Univ.
Agric. Exp. Station, Lafayette, Indiana.
93. Kellogg, John Harvey. 1909. The Battle Creek
Sanitarium diet list. Battle Creek, Michigan: Modern
Medicine Publishing Co. Ltd. 71 p. 16 cm.
• Summary: A table on page 53 shows the “Number of food
units or calories per ounce of various uncooked foodstuffs.”
Soja beans are said to contain the following: 38.4, fats 48.3,
carbohydrates 33.5, total 120.2. Note: The units are not
clear. The food with the highest total is almond meal (200.2).
There are two types of Sanitas self-rising gluten flour. One
with protein 20.0 and total 107.4, and another with protein
46.4, total 100.3.
One section titled “Disease-producing foods” (p. 58-59)
discusses cane-sugar, fats (in excess), flesh foods, oysters
and other shellfish, eggs, milk, condiments, tea, coffee,
chocolate, cocoa, wine, beer, and all alcoholics [i.e. alcoholic
beverages].
Note: This is the second earliest document seen
(Nov. 2002) connected with Dr. John Harvey Kellogg that
mentions soy beans [actually “Beans, Soja”]. Dr. Kellogg
was born in 1852. Address: M.D., Superintendent, Battle
Creek Sanitarium, Battle Creek, Michigan.
94. Walters, J.D. 1909. History of the Kansas State
Agricultural College. Manhattan, Kansas: Printed by Printing
Dep. of the Kansas State Agricultural College. 226 p. Illust.
25 cm. Soy is mentioned on pages 98, 165, 166, 168, 173.
• Summary: This fascinating book is really a fifth revised
and enlarged edition of an historic monograph first published
in 1881. Contains biographical sketches of Charles. C.
Georgeson and George Fairchild.
Contents: 1. The rise and growth of agricultural
education: Agricultural societies, agricultural fairs,
agricultural publications, the U.S. Department of Agriculture,
the agricultural college idea, the pioneer agricultural college
(Michigan Agricultural College, Lansing, started in 1857),
thousands of students and many methods, the experiment
stations, the farmers’ institute, the growth of science. 2.
Bluemont Central College (near Manhattan, Kansas). 3. The
Morrill Act and the endowment. 4. The Agricultural College
in 1863: From 1863 to 1873, state appropriations and

permanent improvements during the first decade. 5. President
Denison and his collaborators: Mudge, Goodnow, Hougham,
Gale.
6. The reorganization of 1873: Effect of the Grange
Movement, John A. Anderson elected president, Anderson’s
maxims, the new education (reduction of purely literary
branches of instruction, abolishing all instruction in
Latin, the key split–for or against Latin, study of practical
agriculture). The Industrialist (started 24 April 1875;
President Anderson a prolific and vigorous writer),
nomination of Anderson to Congress in the summer of 1878,
election of Prof. George T. Fairchild to the presidency of the
Michigan Agricultural College, an interesting testimonial,
permanent improvements from 1874 to 1879, state
appropriations.
7. President Anderson and his collaborators, character of
the man, his unflinching courage, Prof. E.M. Shelton, Prof.
Wm. K. Kedzie, Prof. M. L. Ward, Prof. J.D. Walters, Prof.
J.H. Lee, Stephen M. Wood, the Faculty.
8. From 1878 to 1879, Prof. Geo. H. Failyer, Prof. E.
Popenoe, Secy. I.D. Graham.
9. Election of Pres. Geo. T. Fairchild, a period of
progress, state appropriations from 1880 to 1897, permanent
improvements from 1880 to 1897, apparatus and library,
farmers’ institutes and agricultural experiments, The Faculty
in 1879.
10. The college-aid bill, new equipment.
11. President Fairchild and his collaborators, John E.
Hessin, Prof. C.C. Georgeson, Prof. W.A. Kellerman, Prof.
D.E. Lantz, Mrs. Nellie S. Kedzie-Jones, Prof. O.E. Olin,
Prof. A.S. Hitchcock, Prof. J.T. Willard.
12. A new political party, President Fairchild on
Populism, the legislature of 1897, the election of Pres. T.E.
Will, the new Board, the new Faculty and its work, growth
and improvements, the Silly bequest, the College in the
Spanish war, special session of the legislature, a Republican
Board, the Faculty in 1897.
Continues to Chapter 19.
Page 9: During the colonial days, life “was a constant
struggle for mere existence. Up to the middle of the
eighteenth century iron and shaping tools had to be imported
from England, and Indian corn, milk, pork, beef, game and
fish were the common food. There was little commerce and
communication away from the coast. Agricultural education
was not thought of.” “It was not until the beginning of the
last century [1800s] that farmers, as a class, commenced to
recognize the importance of comparing methods of work,
seeds, stock, and other interests, and began to feel the need
of more information for themselves and better schools for
their children.
“Agricultural societies: Among the earliest contributors
to agricultural education and rural interests must be
mentioned the agricultural and horticultural societies.
Many of these early corporations shed light for several
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generations, and are still in existence. The first society for
the promotion of agriculture was established in Philadelphia
[Pennsylvania], March 1, 1785. Of this society President
Washington was a member. [Note: Originally called the
Philosophical Society, the Society was founded in 1743
by Benjamin Franklin and John Bartram as an offshoot
of an earlier club, the Junto]. Seven years later, on March
7, the Massachusetts Society for Promoting Agriculture
was incorporated. The New York Agricultural Society was
organized the following year.”
Page 10: “Another potent factor in the development of
agriculture was the fair, or exposition. It is reported that the
Agricultural Society of Massachusetts commenced the award
of premiums for agricultural products in 1804. The first
regular stock show in New England seems to have been held
in 1807.”
Page 11: “Agricultural publications: Much credit is due
to the agricultural press. The pioneer agricultural journal,
the American Farmer, issued its first number in 1819, and
is still being published. The New England Farmer appeared
in 1822, and the Kansas Farmer was established in 1863.
Today the number of periodicals devoted to agriculture
and the kindred arts, as horticulture, floriculture, landscape
gardening, cattle, horses, swine and sheep breeding, poultry
and bee keeping, sugar, cotton and tobacco planting, etc.,
must reach the six hundred mark in America.
“The Department of Agriculture: Another motor
working for the development of farming has been the United
States Department of Agriculture, established in 1837, as a
branch of the United States patent office, afterwards as an
independent sub-department and lately as a separate cabinet.
A distribution of seeds and plants through a congressional
appropriation was begun in 1839. This continued to be a
function of the patent office until 1862, when the United
States Department of Agriculture was established. But the
greatest step in the development of agricultural art was
the establishment of agricultural schools and experiment
stations.”
“The agricultural college idea: Toward the middle of
the eighteenth century the agricultural college idea began
to appear. In the patent office report for 1847, Mr. G.L.
Fleischman published an elaborate report on agricultural
schools, which he had visited abroad, and urged the
organization (flip to Page 12) of similar schools in this
country. The writings of the great German chemist, Baron
Von Liebig, on scientific agriculture and the rich contents of
the proceedings of the Royal Agricultural Society of England
were being republished in our agricultural and scientific
periodicals. Railroads and steamships commenced to do
the work of transportation in place of the ox, the horse, the
canal-boat and the sailing vessel, and through these effective
carriers farming was drawn into the galaxy of regular
business enterprises, demanding not only hard labor, but
management, foresight, and knowledge. Progressive farmers

began to feel that the common school as it existed was
entirely inadequate for teaching the scientific and technical
education required in their work, and discussions pertaining
to the establishment of special schools of agriculture similar
to those of central Europe, especially those of Holland,
Germany and Switzerland, became more and more frequent.
The first legislative efforts in America of organizing
an agricultural college were made in Massachusetts. A bill
providing for the organization of an agricultural school and
the establishment of an experiment station passed the Senate
of that state in 1850, but was defeated in the House. The
defeat of this bill provoked much comment in agricultural
circles, and resulted in the appointment of a board of
commissioners who were to consider further steps in the
matter and report at the next session. In 1852 their report,
with an elaborate account of the organization and work
of the agricultural schools of Europe visited by Professor
Hitchcock, was made to the legislature.
“But the time was not favorable for the teaching of
practical science. No immediate action resulted from their
recommendations, except, perhaps, the establishment of a
state board of agriculture; yet the matter was not permitted
to rest. Massachusetts became a center of the agitation which
finally triumphed in Congress in the passage of the ‘Morrill
act,’ an act appropriating several millions of acres of wild
land to the different states and territories for the purpose
of founding agricultural colleges. This act became a law in
1862.” Continued. Address: PhD, Prof. of Architecture and
Drawing, Kansas State Agricultural College, Manhattan,
Kansas.
95. Walters, J.D. 1909. History of the Kansas State
Agricultural College (Continued–Document part II).
Manhattan, Kansas: Printed by Printing Dep. of the Kansas
State Agricultural College. 226 p. Illust. 25 cm.
• Summary: Continued: Page 12-13: “The pioneer
agricultural college: The honor of founding and maintaining
the first institution of learning on the continent whose sole
object should be the teaching of agriculture and agricultural
science belongs to the energetic state of Michigan. The
constitution of Michigan, adopted in 1850, directed the
legislature to encourage agricultural improvement and to
provide for the establishment of an agricultural school. In
obedience to this direction, the legislature in 1855 authorized
officers of the state agricultural society to select, subject
to the approval of the state board of education, a site near
Lansing for the school, and to purchase for it not less than
500 nor more than 1000 acres of land. It appropriated
twenty-two sections of land, or the money arising from their
sale, for the purchase of land, erection of buildings, and the
payment of necessary expenses. A tract of land was selected
about three miles from Lansing, and the erection of buildings
commenced. In May, 1857, the college went into operation,
with a faculty of six teachers and an attendance of sixty-one
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students–the first agricultural school of any kind on this
continent.”
“Michigan Agricultural College was the first practical
school of the kind in America. When the Morrill act
was passed in 1862, two additional institutions had been
founded–the Maryland Agricultural College and the
Pennsylvania Agricultural College, both organized in 1859.”
Pages 14-15: “The year 1870 found agricultural colleges
in nearly every state in the Union.” Some called them
“literary kites with agricultural tails.” “The experiment
station: Much valuable work had been done in many lines of
experiments in New York, Michigan, Wisconsin, California
and other states before 1887, when the government came
again to their aid. The passage by Congress in that year
(1887) of the so-called ‘Hatch bill’ provided for the
organization in each state agricultural college of a station
for agricultural experiments, by appropriating annual
contributions of $15,000. This gift, amounting in the
aggregate to three-quarters of a million dollars per year,
distributed equally over the broad area of the country, gave
an impetus to agricultural science which was bound to result
not only in valuable investigations and practical results, but
in giving the heterogeneous elements of the college faculties
a distinctly scientific color–it settled, to a considerable
extent, the old disputes between the humanistic and realistic
factions.”
The Farmers’ Institute: Note: It was designed to convey
agricultural knowledge to farmers. The idea was broached
as early as 1853, but the first genuine example of an
institute was held at Yale [New Haven, Connecticut] under
the direction of Samuel William Johnson, an agricultural
chemist. By 1885, the plan was systematized and state
appropriations granted for carrying it out; by 1889, the
movement was in full swing. The metamorphosis of the

classical college into a technical took time to accomplish–
more than a dozen years.
Page 33: “During the first ten years the [Kansas State
Agricultural] college grew slowly. Up to 1878 only 15
students had graduated, while the number of students in
attendance during any one term never reached 125,...”
Page 47: “The reorganization of the [Kansas State]
Agricultural College may be called an indirect result of the
Grange movement.” The great movement of Western farmers
swept over Kansas like a prairie fire... like the Populist
movement that flamed up a quarter of a century later, it
burned hard for a while and placed new men and new issues
before the voters of the state. One result was that 50 minutes
of educational manual work was added to the daily work
of every student (p. 49). The most divisive point was the
discontinuance of all instruction in Latin. President John A.
Anderson was a leader rather than a follower; he advocated
the “new education.” President Anderson (president 18731879) “changed the institution from a classical college
to an agricultural and mechanical school.” His “belief in
modern education was the beacon of light to every one of
his educational experiments” (p. 214). A portrait photo (p.
58) shows President John A. Anderson. He was a prolific
and vigorous writer. He defended his policies in the college’s
weekly publication, the Industrialist, edited by the faculty
and printed by the Printing Department. “The first number
appeared on April 24, 1875, and the paper has been issued
ever since” (p. 51). In about 1878 (following the election of
President John Anderson to Congress in Nov. 1878) George
T. Fairchild, of Michigan State College, was elected to the
presidency of the Kansas State Agricultural College. He gave
a new impetus to the institution, With him came new ideas
and an adjustment of courses. Note: One of his four children
was David Fairchild (1869-1954), a noted botanist, plant
explorer, and founder and manager of the USDA’s Office of
Seed and Plant Introduction.
A table (p. 79) shows that attendance at the Kansas
Agricultural College increased almost every year, from
207 in 1878 to 734 in 1896. A second table shows that
appropriations from the Kansas legislature fluctuated greatly
from year to year, from a low of $13,166 in 1891 to a high of
$52,729 in 1881.
Pages 84-85: “Farmers’ Institutes: Kansas State
Agricultural College, from its foundation, recognized
the farmers’ institute as a means for disseminating newly
discovered and methods pertaining to agriculture and
horticulture.” “Upon the election of President Fairchild the
College arranged for the holding every winter of a least six
institutes, in as many different counties in the state.” Before
long the number of institutes had increased to ten. “The
farmers’ institute proved a valuable means for strengthening
the tie between the College and its patrons and for bringing
the best element of the youth of the State to its class rooms.”
“During the 17 years of Fairchild’s presidency nearly 150
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such ‘College extension courses’ were conducted under the
auspices of the faculty in different parts of the state.”
“Agricultural experiments before 1897 (p. 85-86):...
During the presidency of Professor Fairchild this work
gained a new aspect by the passage by Congress, in 1887,
of the ‘Hatch bill,’ which provided for the organization in
each State of a station for experiments in line promotive of
agriculture. The legislature designated this College as the
proper place for the Kansas station, and measures were taken
to carry out the provisions of the bill. A small building, with
five greenhouses attached, was erected, and experiments,
mostly in the line of seed and variety testing, were at once
begun–work that during the last dozen years resulted in
much good to the State. (See Chapter XIV).”
Pages 94-95: “President George Thompson Fairchild,
A.M., D.D., was born in Brownhelm, Lorain county, Ohio,
October 6, 1838. His father was a farmer and teacher. There
were four sons and four daughters, of whom George T. was
the youngest. He was educated at Oberlin College, graduated
in the classical course in 1862, and in the department of
theology in 1865, and, though never a pastor, was ordained
to the ministry of the Congregational church. In the same
year he was elected instructor in the Michigan Agricultural
College, and the next year was made professor of English
literature, which chair he filled until his call to the presidency
of the Kansas State Agricultural College, where he entered
upon his work December 1, 1879.” “One of his brothers,
James H. Fairchild, was for many years president of Oberlin
College, and another brother, E.H. Fairchild, president of
Berea College, Kentucky. President Fairchild’s views with
regard to the ‘new education’ were not as radical as those of
Anderson had been.” “President Fairchild lost his position in
the political melee that followed the victory of the Populist
party in 1896.” A portrait photo shows Pres. George T.
Fairchild. (Continued). Address: Prof. of Architecture and
Drawing, Kansas State Agricultural College, Manhattan,
Kansas.
96. Walters, J.D. 1909. History of the Kansas State
Agricultural College (Continued–Document part III).
Manhattan, Kansas: Printed by Printing Dep. of the Kansas
State Agricultural College. 226 p. See p. 98-99. Illust. 25 cm.
• Summary: (Continued): Page 98-99: “Prof. C.C.
Georgeson: Prof. Chas. C. Georgeson, M.Sc., of the chair
of agriculture, came to this country from Denmark when
a youth. He began his work as a gardener and general
horticulturist, passing his apprenticeship in this line in his
native land. A year after he landed he entered the Michigan
Agricultural College, from which he graduated in 1878.
He was at once offered the position as assistant editor of
the Rural New Yorker, published in New York city. That
position he held for two years. In the fall of 1880 he was
chosen professor of agriculture and horticulture in the Texas
Agricultural College. This was followed in 1885 by an offer

from the Japanese government to fill a similar chair in the
Imperial college of agriculture in Tokio, which he accepted.
He remained in Japan nearly four years and returned to the
United States in the fall of 1889. Shortly after his return he
was invited to take the position of professor of agriculture in
the Kansas State Agricultural College. He accepted the offer
in January, 189O, and remained here nearly eight years, till
September, 1897.
“Professor Georgeson’s work in Kansas is well known to
the farmers of the State. The experiment stations maintained
by the national government had just been fairly started when
he came to Kansas, and his work in that line at Manhattan
may be traced through the thirty bulletins which he wrote
while here. Experiments in cropping, especially methods of
culture best adapted to Kansas conditions, and experiments
in steer feeding, were the main features of his work. The
soy-bean was introduced into this country for the first time
by Mr. Georgeson at the Kansas station in 1890 [sic, it was
introduced in 1765 by Samuel Bowen]. He sent to Japan
for the seeds and grew them that year at the College. The
scientist found it to be a valuable drouth-resisting plant and
grew it extensively and distributed the seed widely gratis to
the farmers of Kansas. He also introduced the growing of
this bean as a second crop after wheat, and plowed it under
for green manure if it failed to ripen. Professor Georgeson
proved by his feeding experiments that the meal of the soy
bean [probably ground whole soybeans] was more valuable
than linseed oil-meal for both steers and hogs, and that the
farmers could raise them at a fraction of the price per ton that
the [linseed] oil-meal costs.
“In January, 1893, Secretary of Agriculture Rusk sent
Professor Georgeson to Europe to investigate the dairy
industry in Denmark. There was at that time a great revival
in the dairy industry in the United States, and Denmark stood
at the head of the list of dairy countries. He considered it
important to obtain authentic detailed data in regard to the
methods practiced by the Danes, and especially the reasons
for the superiority of their butter, which always sold several
points higher in the English markets than butter from other
countries. The results of the professor’s investigations were
published by Secretary Morton in a report entitled ‘The
Dairy Industry of Denmark.’
“When the [anti-Republican, farmer-centered] Populists
assumed control of the College in 1897 Professor Georgeson
resigned and took the civil service examination for an
assistantship in the United States Department of Agriculture.
He was first appointed assistant in the division of agrostology
and was sent by the department to the Panhandle of Texas to
investigate the pasture conditions in that locality. In March,
1898, Mr. Georgeson was appointed special agent in charge
of the Alaska agricultural investigations, and started for
the North, where he has since remained. During a whole
decade he has worked in that semi-arctic region, testing
its possibilities for raising grasses, vegetables, and grains.
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He has also made extensive experiments with the islandic
reindeer [sic, Icelandic reindeer], the northern sheep, and
milch cows. His reports form one of the most interesting
parts of the annual literature of the U.S. Agricultural
Department.” Address: Prof. of Architecture and Drawing,
Kansas State Agricultural College, Manhattan, Kansas.
97. Grenada Sentinel (The) (Grenada, Mississippi). 1910.
Use of the soy bean. March 11. p. 6, col. 3.
• Summary: “The soy bean and the cow pea are the greatest
land builders known to Southern agriculture. The following
article on the soy bean was written by Prof. C.H. Lane, and
published in a recent issue of the Farmers’ News Scimitar:
[Memphis, Tennessee]
‘We are inclined to believe that the soy bean, or as it is
sometimes called, soja bean, has a greater future as a forage
crop than any other known as yet to Southern agriculture.
It is a legume that is enjoying the attention and interest of
practically all the experiment stations throughout the Central
and Southern States, as well as the most progressive farmers.
In a sense the plant is new to American agriculture, but has
been cultivated for human food purposes and otherwise for
ages in the far East–especially in China and parts of India.
We are greatly indebted to the United States Department of
Agriculture for this new forage crop, as it has been through
its efforts that we have this most promising of all farm crops.
“There has been a great awakening in agriculture during
the lst decade throughout the South...”
Note: This article also appeared in the Port Gibson
Reveille (Port Gibson, Mississippi) on 10 March 1910 (p. 6,
col. 1).
98. Piper, Charles V.; Morse, W.J. 1910. The soy bean:
History, varieties, and field studies: Early agricultural history
in the United States (Document part). USDA Bureau of Plant
Industry, Bulletin No. 197. p. 26-27. Dec. 31. [14 ref]
• Summary: “The first mention of the soy bean in American
literature is by Thomas Nuttall, in the New England
Farmer, October 23, 1829. Nuttall grew a variety with red
flowers and chocolate-brown seeds in the botanic garden at
Cambridge, Massachusetts.
“In the same journal two years later, November 23,
1831, is an account of the successful culture of the plant
at Milton, Massachusetts, the seed having been obtained
from Nuttall. No further mention of the plant in American
literature appears until 1853, when a brief account appeared
under the name ‘Japan pea,’ by A.H. Ernst, Cincinnati,
Ohio...
“In the following year, 1854, the Perry expedition
brought back two varieties of ‘soja bean’ from Japan, one
‘white’ seeded, the other ‘red’ seeded. These, together with
the Japan pea, were distributed by the Commissioner of
Patents in 1854, and, thereafter, frequent references to the
plant occur in agricultural literature under such names as

Japan pea, Japan bean, and Japanese fodder plant. Most of
these articles speak of the plant as the Japan pea, none of
them as the soy or soja bean. It is apparent from the early
accounts that there were at least two Japan peas, one early
enough to mature in Connecticut (Patent Office Report,
1854, p. 194), the other very late (American Agriculturist,
1857, vol. 16, p. 10). Judging from all the accounts, we
suspect that the early Japan pea may be the Ito San variety,
which, however, has red flowers, while the late variety may
be the Mammoth. The Ito San is still occasionally called
the Japan pea, while the introduction and source of the
Mammoth has never been definitely determined. From these
early accounts the Mammoth may well be the ‘white-seeded’
soja bean obtained by the Perry expedition. The ‘red-seeded
soja bean’ was perhaps, the Adsuki [azuki] bean (Phaseolus
angularis), as no red-seeded soy bean is known.
“Prof. G.H. Cook, of New Brunswick, New Jersey,
obtained seed of the soy bean at the Bavarian Agricultural
Station in 1878. In the same year Mr. James Neilson obtained
seeds of several varieties at Vienna, Austria. Both of these
gentlemen planted the seeds and gathered crops of the
different varieties in 1879. These varieties were without
doubt those grown and distributed through Europe by
Professor Haberlandt, of Vienna.
“A yellow-seeded soy bean was grown at the North
Carolina Agricultural Experiment Station in 1882 and
reported on in some detail. The source of the variety is not
given, but by implication it is the same as the variety stated
to be grown by a number of persons in the State, and is
probably the Mammoth.
“Two varieties, one black seeded, the other with
white seeds, were grown at the Massachusetts Agricultural
Experiment Station in 1888. In 1890 Prof. C.C. Georgeson
secured three lots of soy beans from Japan which were
grown at the Kansas Agricultural Experiment Station in
1890 and subsequently. Prof. W.P. Brooks, of Amherst,
Massachusetts, brought with him from Japan in 1889 a
number of soy-bean varieties, including the Medium Green
or Guelph, and the Ito San. It is quite certain that other
importations of soy beans from Asia were made by others,
but no definite records have been found. [Note: The Guelph
variety was NOT developed in Canada.]
“Since 1890 most of the agricultural experiment stations
have experimented with soy beans and many bulletins have
been published dealing wholly or partly with the crop.”
Address: 1. Agrostologist; 2. Scientific Asst., Forage-Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
99. Piper, Charles V.; Morse, W.J. 1910. The soy bean:
History, varieties, and field studies: Varieties introduced
into the United States independently of the Department of
Agriculture or previous to 1898 (Document part). USDA
Bureau of Plant Industry, Bulletin No. 197. p. 27-31. Dec.
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31. [14 ref]
• Summary: “Early agricultural history in the United States:
The first mention of the soy bean in American literature is
by Thomas Nuttall, in the New England Farmer, October
23, 1829. Nuttall grew a variety with red flowers and
chocolate-brown seeds in the botanic garden at Cambridge,
Massachusetts, and from his observations wrote a brief
account concerning it. He writes:
“’Its principal recommendation at present is only as a
luxury, affording the well-known sauce, soy, which at this
time is only prepared in China and Japan.
“In the same journal two years later, November 23,
1831, is an account of the successful culture of the plant at
Milton, Mass., the seed having been obtained from Nuttall.
“No further mention of the plant in American literature
appears until 1853, when a brief account appeared under
the name ‘Japan pea,’ by A.H. Ernst, Cincinnati, Ohio, as
follows:
“’The Japan pea, in which so much interest has been
manifested in this country for a year or two past, from
its hardihood to resist drought and frost, together with its
enormous yield, appears to be highly worthy of the attention
of agriculturists. This plant is stated to be of Japan origin,
having been brought to San Francisco about three years
since, and thence into Illinois and Ohio. Its habit of growth is
bushy, upright, woody, and stiff, branching near the ground,
and attaining a height of three or four feet. The leaflets are
large, resembling those of an ordinary bean, occurring in sets
of three, with long quadrangular stems. The flowers, which
are small and white, but rather inconspicuous, sometimes
having purple centers.’
“In the following year, 1854, the Perry expedition
brought back two varieties of ‘soja bean’ from Japan, one
‘white’ seeded, the other ‘red’ seeded. These, together with
the Japan pea, were distributed by the Commissioner of
Patents in 1854, and, thereafter, frequent references to the
plant occur in agricultural literature under such names as
Japan pea, Japan bean, and Japanese fodder plants. Most of
these articles speak of the plant as the Japan pea, none of
them as the soy or soja bean. It is apparent from the early
accounts that there were at least two Japan peas, one early
enough to mature in Connecticut (Patent Office Report,
1854, p. 194), the other very late (American Agriculturist,
1857, vol. 16, p. 10). Judging from all the accounts, we
suspect that the early Japan pea may be the Ito San variety,
which, however, has red flowers, while the late variety
may be the Mammoth. The Ito San is still occasionally
called the Japan pea, while the introduction and source of
the Mammoth has never been definitely determined. From
these early accounts the Mammoth may well be the ‘whiteseeded’ soja bean obtained by the Perry expedition. The ‘redseeded soja bean’ was perhaps, the Adsuki bean (Phaseolus
angularis), as no red-seeded soy bean is known.
“Prof. G.H. Cook, of New Brunswick, New Jersey,

obtained seed of the soy bean at the Bavarian Agricultural
Station in 1878. In the same year Mr. James Neilson obtained
seeds of several varieties at Vienna, Austria. Both of these
gentlemen planted the seeds and gathered crops of the
different varieties in 1879. These varieties were without
doubt those grown and distributed through Europe by
Professor Haberlandt, of Vienna.
“A yellow-seeded soy bean was grown at the North
Carolina Agricultural Experiment Station in 1882 and
reported on in some detail. The source of the variety is not
given, but by implication it is the same as the variety stated
to be grown by a number of persons in the State, and is
probably the Mammoth.
“Two varieties, one black seeded, the other with
white seeds, were grown at the Massachusetts Agricultural
Experiment Station in 1888.
“In 1890 Prof. C.C. Georgeson secured three lots of
soy beans from Japan which were grown at the Kansas
Agricultural Experiment Station in 1890 and subsequently.
“Prof. W.P. Brooks, of Amherst, Mass., brought with
him from Japan in 1889 a number of soy-bean varieties,
including the Medium Green or Guelph, and the Ito San. It
is quite certain that other importations of soy beans from
Asia were made by others, but no definite records have been
found.
“Since 1890 most of the agricultural experiment stations
have experimented with soy beans and many bulletins have
been published dealing wholly or partly with the crop.”
“Varieties introduced into the United States
independently of the Department of Agriculture or previous
to 1898.
“Enumeration: Previous to the numerous introductions
by the United States Department of Agriculture beginning in
1898, there were not more than eight varieties of soy beans
grown in the United States, namely, Ito San, Mammoth, and
Butterball, with yellow seeds; Buckshot and Kingston, with
black seeds; Guelph or Medium Green, with green seeds;
and Eda and Ogemaw, with brown seeds.” The history of and
information about each of these eight soybean varieties is
given in great detail.
U.S. seedsmen or seed companies which have carried
these soybeans include: Mr. E.E. Evans, West Branch,
Michigan (1901); J.M. Thorburn & Co. (1901); W.A. Burpee
(1902); Hammond Seed Co. (1903); Johnson & Stokes
(1902); T.W. Wood & Sons, Richmond, Virginia (1889).
Foreign seedsmen include: Vilmorin-Andrieux &
Co., Paris, France (1901); Haage & Schmidt, Erfurt,
Germany (1908); Dammann & Co., Naples, Italy (1908).
Address: 1. Agrostologist; 2. Scientific Asst., Forage-Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
100. Kellogg, Ella Ervilla Eaton. 1910. Science in the
kitchen: A scientific treatise on food substances and their
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dietetic properties, together with a practical explanation
of the principles of healthful cookery; a thousand choice,
palatable, and wholesome recipes. Revised and enlarged
edition. Battle Creek, Michigan: The Good Health Publishing
Co. 508 p. Illust. Index. 23 cm.
• Summary: This is a new printing but not a new edition.
It is exactly the same as the 4th edition of 1904. Address:
Battle Creek, Michigan.
101. Parsons, A.A. 1912. The soy bean problem (Letter to
the editor). Breeder’s Gazette 61(21):1191. May 22.
• Summary: “To the Gazette: It would seem from the many
different solutions given to the public that it is difficult
to solve the soy bean problem. The soy bean is rated as a
hot weather plant, and I never saw them wilt under heat or
drouth, but we have demonstrated time and again that they
will stand considerable frost at both ends of the growing
season. We have sown them with oats in March for soiling,
but of late years we drill altogether in rows to be cultivated.
A few rows to begin on in July have already been worked
over this season, while it is yet (May 12) too cold and wet
to plant corn. Volunteer beans are up where manure was
scattered during the winter. They must surely be tender
with some people or they would not be so rated. The reason
can probably be settled by the experiment stations. We can
only guess that it is because of the high nitrogen content
of the seed grown on inoculated ground, which may give
the greater vitality. The Michigan station in 1893 and 1894
determined that the leaves and stems of soy beans grown on
inoculated ground contain 50 per cent more nitrogen than
those grown without the root nodules, and the seed 16 per
cent more. This also shows an increased value as a fertilizer.
In your issue of May 8 there was an article from the same
source, in which the writer said that if soy beans had not
previously been grown on the ground it was advisable to
inoculate. If inoculation more than doubles the feeding value
of the crop, it is very necessary to inoculate. When people do
not realize this is it any wonder that the value of the soy been
on the stock farm is so slow of appreciation?
“The Tennessee experiment station puts the soy beans
a little ahead of alfalfa for dairy cows. We consider them
unsurpassed for hog production, and they are so easy to grow
that I never knew of a failure. The sheepmen in West Virginia
could in three months begin to realize with soy beans on a
small investment while grinding the rocks to make the alfalfa
possible. They could grow the later sorts that would make 40
or 50 bushels per acre, which if fed to balance a corn ration
would equal 150 bushels per acre. No doubt alfalfa is best for
the big easy-going farmers, but the little high pressure ones
will sing the praise of soy beans.
“Hendricks Co., Indiana, A.A. Parsons.” Address:
Hendricks Co., Indiana.
102. Morse, W.J. 1912. The soy bean; a valuable leguminous

crop for the North. Tribune Farmer (New York) 11(553):1-2.
June 6. [2 ref]
• Summary: This is the earliest article about soybeans seen
written by William Morse alone; his very first was with
C.V. Piper in 1910. Contents: Introduction. Adaptation of
varieties. Preparation of the soil. Feeding to stock.
“The soy bean is a native of Southeastern Asia...
Although introduced into the United States a number of
years ago, it has made practically no progress in the farming
systems of the Northeastern states. No doubt the chief reason
for this is that reliable concerning its adaptation, culture, and
use has not been available in practical form. The soy bean is
now generally grown in the Southern and Middle states, and
is also grown successfully in Illinois, Michigan, Wisconsin,
New York, New Jersey, Pennsylvania, Rhode Island and
Massachusetts... The soy bean promises to become one of
our important legumes in the North.”
“The inoculation can be most practically done by taking
soil from an old soy bean field, scattering from 300 to 500
pounds of it an acre on the field to be planted, and harrowing
in at once. The inoculated soil may also be screened and a
peck mixed with the seed in the drill box and fed out with
the seed.” Photos show: (1) A mature soy bean plant, at
the proper stage for cutting for seed. (2) A comparatively
cheap but efficient gas power sprayer on the farm of M.G.
Keenan near Oneonta, New York. (3) A fine specimen of
a soy bean plant at the Arlington, Virginia, experimental
grounds. Address: United States Department of Agriculture,
Washington, DC.
103. B. 1912. Soy bean experience. Rural New-Yorker
71(4182):1268. Dec. 21. Oversize.
• Summary: “I have grown Soy beans for the past four
years in Oceana County, Michigan, with very good results,
and without inoculation of any kind. There have been no
tubercles on the roots until this year, in a field where these
beans were grown the past season, and in this field there
were tubercles on the roots, but the yield of beans was no
greater than in other fields where there were no tubercles
on the roots. The variety grown is an early yellow [Early
Yellow], and ripens every year here. These Soy beans will
yield up to 20 bushels of seed per acre and even more. I have
been growing them for the seed trade and using the straw
for horse and cow feed, but I have had trouble in getting
them thrashed clean, as a common bean thrasher will only
take from 50 to 75 per cent. of the beans from the pod. Has
anyone had any experience in this line that will help me? B.”
Address: Oceana County, Michigan.
104. Harlan, Caleb. 1912. Farming with green manures,
on Plumgrove Farm. Revised and enlarged. Wilmington,
Delaware: F.R. Crumlish Co. 155 p. See p. 33-34, 49-51.
Reprinted in 2016 by Forgotten Books.
• Summary: In Chapter 7, “Legumes as Green Manure
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annuals such as cowpeas and soybeans. From these groups it
is usually possible to make a selection of a crop suited both
to the climatic conditions and also to the rotation practiced
upon the particular farm in question.”
In chapter 10, “Miscellaneous Legumes as Green
Manures,” the section titled “Soy Beans” (p. 49) states:
“The soy bean, also called soja bean, came originally
from southeastern Asia but has long been much cultivated in
China, India, and Japan.
“One ton of green soy beans contains 1500 pounds of
water, 12 pounds of nitrogen, 3 pounds of phosphoric acid,
and 11 pounds of potash valued at $3.10. One ton of the
dry roots contains a little over $5.00 worth of fertilizing
materials.
“The average yield of the green tops is about six tons per
acre. The soy bean is similar in many respects to the cowpea.
It is used to a considerable extent as a soil improver in the
Southern States and is also grown as far north as Minnesota,

(p. 32+) we read (p. 33): “Nearly every legume has one
particular strain of bacteria which can live and thrive upon
its roots and ordinarily this strain will not live on the roots
of any other kind of legume. The bacteria upon the soy bean
is different from those upon the cowpea and neither sort can
exist on the other plant.”
“When the legumes are well supplied with tubercles
the growth of the plant is not only more vigorous but the
plant itself is much richer in composition. The Michigan
Experiment Station performed an interesting experiment with
soy beans where it was found that plants well supplied with
tubercles produced 114 pounds of nitrogen per acre while
those without tubercles produced only 76 pounds of nitrogen
per acre. Cowpeas with tubercles on their roots yielded 139
pounds of nitrogen per acre. as compared with 118 pounds
for the non-tubercled plants.”
Page 34: “In regard to length of life and manner of
growth the legumes may be divided into three classes or
groups. (1) Biennials and perennials such as sweet clover,
red clover, alsike clover and alfalfa; (2) Winter annuals,
planted in the fall and maturing early the following spring
as hairy vetch, crimson clover and bur clover: (3) Summer
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Ontario and New England. The soy beans are thus adapted
to a wider range of climate than the cowpeas. They will also
succeed better than cowpeas on poorly drained soil as well
as under conditions that are too dry for the best production
of cowpeas. The seed is usually cheaper than that of cowpeas
owing to the fact that the soy bean seed can be readily
harvested by machinery. It is usually necessary to cultivate
the soy beans inasmuch as they are not as successful
as cowpeas in smothering out the weeds which prove
troublesome throughout the humid sections of the country.
“The Michigan Experiment Station found that inoculated
soy beans were able to add 38 pounds of nitrogen to the soil
which was secured from the air. The Arkansas Experiment
Station used soy beans as green manure and found them
to give equally as good results as cowpeas, as determined
by following them with such crops as oats, wheat, corn or
cotton. With corn after cow pea stubble the same results
were secured as after soy bean stubble, while soy bean vines
turned under gave better results on the succeeding corn crop
than did the cowpea vines. With oats, however, the results
were slightly in favor of the cowpeas.
“Soy beans are very well adapted to short rotations
taking either the entire season for their growth or in case of
the early maturing varieties requiring but a part of a season
following some small grain crop. In Tennessee and North
Carolina the soy bean may be grown between two regular
wheat crops without the loss of the land for a season. In
other parts of the South it may be grown between oat crops,
especially if the early varieties are used.
“The soy bean is an annual crop, with an erect habit of
growth. The seed is usually best planted in rows 30 to 36
inches apart so that they can be cultivated. The plants should
be about two inches apart in the row and when seeded thus
a bushel of seed will plant between two and three acres. If
sown broadcast a bushel per acre of seed is required. The
seed may be sown at any time after the soil has become well
warmed in the spring. The seed should be planted about an
inch deep and never more than two inches in depth even on
sandy soil. The special advantage of the soy beans is their
marked ability to add nitrogen to the soil together with the
short period of time necessary for their maturity.”
Note: Soy is not mentioned in the original 1876 edition.
Address: M.D., Wilmington, Delaware.
105. Portrait of Dr. John Harvey Kellogg (Photograph).
1912.
• Summary: This portrait photo from the Library of
Congress is dated 1912-1915. He was born in 1852. We
copied it from the Wikipedia page for John Harvey Kellogg.
106. Parsons, Adrian. 1913. Orders for inoculated soil. Near
Plainfield, Indiana. 5 p. Unpublished manuscript.
• Summary: This is a list of customers to whom Adrian sold
soil to be used for inoculating soybeans. The list appears in

an old ledger that Adrian used for keeping various records
over the years. The earliest orders appear on an unnumbered
page near the front of the book dated 1913, with the
handwritten title “Orders for inoculated soil.” Four orders
are listed, from Kentucky, Illinois (500 lbs. of soil for $3.75),
Pennsylvania (600 lbs. for $4.50), and Michigan (300 lbs.
for $2.25). With each order is given: Name and address of
person ordering, number of pounds ordered, amount paid,
and sometimes the shipping point or name of the railroad to
be used in shipping.
The next set of orders, starting 14 Feb. 1914, is
recorded in a much more orderly way. Each is dated and
in sequence. They appear near the back of the ledger on
the following pages: 159, 158, 157, 156, 154. Clearly, he
moved from the back toward the front of the ledger as he
recorded these orders. Most of them probably came to him
via an announcement that first appeared in 1914 in the Wing
Seed Company catalog (see p. 21); the same announcement
appeared in the 1915 catalog (p. 17).
As the announcements state, Adrian sold this soil, which
was rich in the bacteria needed to inoculate soybeans, for
$0.75 per 100 lbs.–including shipping. Each entry in the
ledger gives, in its own column: Date the order was received.
Name and address of person ordering, number of pounds
ordered, and sometimes the name of the railroad to be used
in shipping. Amount paid. Date soil was shipped.
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A tally of the states from which the 42 orders were
received in 1914 shows (in descending order by number):
Indiana 16, Ohio 13, Illinois 7, Michigan 3, Georgia 1,
Kentucky 1, and West Virginia 1. The last recorded order was
received on June 9. The typical order was 100 or 200 lbs.,
but some customers order up to 1,200 lbs.
Note 1. As of Aug. 2000 this ledger is in the possession
of Adrian’s granddaughter, Virginia Parsons Vapor, at
Adrian’s homeplace near Plainfield, Indiana. Lee Parsons
writes (Aug. 2000): “I have heard several of my relatives
reminisce about how crazy they thought it was that people
literally lined up at Adrian’s farmstead to haul away a little
dirt.”
Note 2. Taylor Fouts also used to sell inoculating soil.
One of his relatives recalled in 1999: “He always said he was
selling his farm by the pint.”
Talk with Lee Parsons of Indiana. 2000. Oct. 11. Adrian
Parsons got his first inoculated soil from, Manhattan, Kansas
(see Prairie Farmer. 1928. Aug. 25. “Indiana’s Pioneer
Soybeaner”). He was selling his inoculated soil before he
developed the Mikado soybean, which was in 1905. He tried
to convince local farmers that inoculation was important for
soybeans, but almost everybody thought his idea was crazy.
His house was at the end of a long lane. Farmers would line
up in their buck wagons along that lane waiting to get their
sacks and bushels of soil. He had many local customers from
Indiana. Address: Near Plainfield, Indiana.
107. Cooper, Lenna Frances. 1913. The new cookery: A
book of recipes, most of which are in use at the Battle Creek
Sanitarium. Battle Creek, Michigan: The Good Health
Publishing Co. [v] + 298 p. Illust. (10 photos). Index. 20 cm.
• Summary: See next page. This vegetarian cookbook (with
strong Seventh-day Adventist influence), the first book by
Lenna F. Cooper, advocates a “low-protein” diet based on the
research of Prof. R.H. Chittenden, dean of physiology, Yale
University [New Haven, Connecticut]. It uses dairy products
and eggs, but no meat, poultry, fish, shellfish or stimulants
(such as coffee or tea).
The Foreword states: “Many ‘food reformers’ and
faddists have attempted to prepare wholesome foods but
have neglected the almost equally important requirement–
palatability. This combination of wholesomely prepared
and palatable foods constitutes in a sense a New Cookery...
which has for its object, efficiency of body and mind.”
She thanks “Dr. and Mrs. J.H. Kellogg, who first inspired
her with a love for the study of foods and their scientific
preparation and who have since been constant sources of
help and encouragement.” She also thanks Miss Clara B.
Lambert and Mrs. Estella F. Ritter.
Recipes call for the use of Minute Brew (p. 10), cereal
coffee (p. 10), Kaffir tea (p. 11), Sanitas / Health Koko (p.
11), yogurt buttermilk (p. 11-13), bran (p. 18), Graham flour
(p. 20), Good Health Breakfast Food (Brose, p. 20), gluten

(p. 20), granola (p. 22), fermented breads (p. 23+), Graham
bread (p. 26-28), unfermented breads (p. 33+), bran and
Graham biscuit (p. 41), bran gems (p. 43-44), peanut butter
sandwiches (p. 49), Protose (p. 49, 71, 77, 79), cream soups
made with almonds, lentils, white beans, lima beans, or split
peas (p. 63-66), Savora (p. 73-74, 78-79).
Chapter 10, titled “Meat substitutes and entrees,”
begins (p. 81): “In many homes, meat forms the chief
part of the meals,...” but this book calls for a “meatless
dietary,” which requires a “knowledge of the chemistry of
foods.” Recipes (p. 81-103): Roast Protose [canned] with
dressing. Boiled Protose. Protose fillet. Nut fillet (with
Protose and Nuttolene). Fillet of nut meat. Panned Protose.
Nut or Protose cutlets. Braised Protose. Nut and apple pie.
Normandy or mock veal loaf. Chipped Protose in cream.
Nut and rice croquettes. Protose hash with rice and peas.
Nut sausage (p. 87; with ¼ lb Protose, seasoned with “2
tablespoons Japanese soy [sauce] or 4 teaspoons Savora”).
Nut and vegetable stew (with Protose). Protose steak with
onions. Broiled Nuttolene. Nuttolene with mint sauce.
Nuttolene cutlets. Nuttolene a la cream. Baked Nuttolene.
Nuttolene fricassee. Nuttolene croquettes. Nut meat pie (with
Protose). Pressed vegetable meat (with Protose). Rice a la
Carolina (with Protose). Nut meat loaf (with Protose and
Nuttolene). Vegetarian ham (with Nuttolene and Savora). Nut
patties. Nut chops (with peanut butter). Pine nut roast. Peanut
roast (with peanut butter). Walnut roast. Cereal roast (with
granola). Chestnut roast. Creamed chestnuts. Chestnuts with
tomato sauce. Baked beans (with white beans). Baked lima
beans. Lima bean loaf. Bean croquettes. Bean souffle. Savory
roast or mock turkey (with lentils and granola). Peas patties.
Baked lentils. Lentil and potato loaf. Hominy croquettes.
Corn roast. Apple fritters. Prune fritters. Banana fritters. Rice
patties.
Note: This is the earliest English-language document
seen (Oct. 2014) concerning meat alternatives that contains
the term “Vegetarian ham.” Yet this recipe title (p. 93) is the
only place the word “vegetarian” appears in the entire book
(not including the two index entries for “Ham, Vegetarian”
and “Vegetarian Ham”).
Chapter titles: 12 Eggs. 15. Salads and relishes (incl.
Neufchatel or yogurt cheese, p. 168, 176. Salad dressings,
p. 172+). 17. Fruits and fruit desserts (incl. Baked apples
with Meltose dressing, p. 186. Vegetable gelatine desserts,
p. 195+). 19. Frozen desserts (incl. Yogurt buttermilk ice
cream, p. 215). 20. Pastry and pies (most desserts call for lots
of white or granulated sugar). 21. Cakes. 22. Cake fillings
and icings [icing, frosting]. 23. Hot puddings. 24. Sauces for
puddings. 25. Canning and preserving. 26. Invalid dishes. 27.
Balanced menus (breakfast, dinner, supper). Lenna F. Cooper
was born in 1875.
After the Index (p. 288-98) are advertisements:
Perfection Biscuit Co. The Welch Grape Juice Co.
Horlick’s Malted Milk Co. Winorr Canning Co. (Winorr
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Home Economics.”
Note 2. This book was advertised in the
Dec. 1913 issue of Good Health magazine.
Note 3. Lenna Frances. Cooper (18751961) “was a leader and innovator in the
development of dietetics as a science and
profession.
“Originally trained as a nurse, Cooper
was a protege of Dr. John Harvey Kellogg,
director of the Seventh Day Adventist
sanitarium in Battle Creek, and his wife,
Ella. Under their tutelage, Cooper took up
the study of nutrition and became a leading
proponent of health care through diet.
“In 1908 Kellogg established a School of
Home Economics at the ‘San,’ and Cooper
was named its first director. A woman of
determination and courage, she advanced
many theories and tenets of diet and
health that were radical for their time, but
eventually became the bedrock of sound
dietary practices. More than 500 dieticians
graduated from the Battle Creek program
during her tenure...” (Source: http://www.
michiganwomenshalloffame.org/). Address:
Director of the Battle Creek Sanitarium
School of Home Economics, Head Dietitian
of the Battle Creek Sanitarium.

Kerneled Corn). Acme Preserve Co. (White A Condensed
Tomatoes). Garis-Cochrane Household Dish-Washing
Machine (motorized). Sprague, Warner & Co. (Richlieu
Food Products). A.-B. Stove Co. (gas range). Wagner
Manufacturing Co. (cast aluminum ware). The Kellogg
Food Co. (“Protose: A vegetable meat.” Minute Brew. Colax
{relief from constipation}). McGraw Mfg. Co. (Servette
[Lazy Susan]). Battle Creek Sanitarium School of Home
Economics. National Onion Salt Co. American Thermos
Bottle Co. Seely Fasco Fireless Cooker.
Note 1. This is the 2nd earliest English-language
document seen (Nov. 2016) that contains the term “Home
Economics.” How interesting (and progressive) that Dr.
John H. Kellogg’s Battle Creek Sanitarium had a “School of

108. Street, John Phillips. 1913. Gluten and
special foods. Connecticut Agricultural
Experiment Station, Annual Report 36:10711. For the year ending Oct. 31, 1912.
• Summary: “Eleven samples of gluten foods
and similar preparations were examined.
While some of these were not specially
recommended for use by diabetics, the chief
use of a gluten preparation lies to provide
a food rich in nitrogenous compounds and
as poor as possible in starch. Some of these
samples are excellent from this standpoint,
while others contain so much starch that their claims to be
diabetic foods are unfounded if not fraudulent, and their use
by diabetic patients attended with considerable danger.” The
foods were: (1) Akoll Biscuit (53.2% protein, 1.53% starch);
(2) Brusson Diabetic Bread (37.3% protein, 40.14% starch);
(3) Barker’s Gluten Food (Herman Barker, Somerville,
Massachusetts; 86.88% protein, 0.00% starch); (4) Soy Bean
Gruel Flour (Cereo Co., Tappan, New York; 45.69% protein,
0.63% starch); (5) 20% Gluten Meal (The Kellogg Food Co.
[or Battle Creek Food Co.], Battle Creek, Michigan; 27.50%
protein, 49.64% starch); (6) 40% Gluten (Kellogg; 47.00%
protein, 31.86% starch); (7) 80% Gluten (Kellogg; 81.25%
protein, 6.21% starch); (8) Avena-Gluten Biscuit Mixture
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(Kellogg; 21.38% protein, 41.13% starch; made from
oatmeal and wheat gluten); (9) 40% Gluten Biscuit (Kellogg;
47.50% protein, 35.01% starch); (10) 80% Gluten Biscuit
(Kellogg; 82.38% protein, 4.68% starch); (11) Breakfast
Toast (Kellogg; 13.63% protein, 57.42% starch). Address:
M.S., Chemist in charge, Analytical Lab., New Haven,
Connecticut.
109. Farmers’ Bulletin (USDA). 1914. The agricultural
outlook. No. 641. 40 p. Nov. 23. See p. 36, 38.
• Summary: Table 31 (p. 36) lists “Prices paid to producers
of farm products, by States.” The prices paid per bushel of
soy beans, during the years 1913 and 1914, are given for the
following states: Massachusetts, New York, Pennsylvania,
Delaware, Virginia, West Virginia (1914 only; $2.50), North
Carolina, South Carolina, Georgia, Florida, Ohio, Indiana,
Illinois, Michigan, Wisconsin, Minnesota, Iowa, Kentucky,
Tennessee, Alabama, and Mississippi. The average price for
1913 was $1.96, and for 1914 it was $2.08 (range $1.55 to
$3.00).
Table 33 (p. 38) shows “Averages for the United States
of prices paid to producers of farm products.” On Oct. 15 the
price paid for “Beans, soy” was $1.96 in 1913 and $2.08 in
1914.
Table 1 (p. 2) is titled “Yield per acre, production,
quality, and farm price of principal crops: Total for the
United States.” It includes hemp but not soy beans. Hemp
production in 1913 was 5.647 million lb.
Note: This table seems to indicate that soybeans were
cultivated in each of these states.
110. Good Health (Battle Creek, Michigan). 1914.
Seasonable recipes. 49(11):584-87. Nov.
• Summary: One of the recipes given (p. 585) is for Nut
Sausage:
“1 cup pine nuts
“3 tablespoons gluten flour or browned flour
“1/3 cup zwieback crumbs or toasted bread crumbs
“¼ pound protose
“2 tablespoons Japanese soy [sauce] or 4 teaspoons
savora
“1 tablespoon butter
“1 tablespoon grated onion
“1/8 pound yogurt or Neufachatel cheese
“1 egg
“3/4 cup strained tomatoes evaporated to ¼ cup
“1 tablespoon brown sugar
“1 teaspoon sage
“¼ teaspoon thyme
“½ teaspoon summer savory
“¼ teaspoon nutmeg
“Roll the pine nuts, mince the protose, and add to the
pine nuts. Then add all other ingredients and form into twoinch rolls and bake. Serve with the following sauce:...”

111. Wing, Chas. B. 1914. Experience with soy beans.
National Stockman and Farmer 38(39):964-65. Dec. 26.
• Summary: “This fall we have completed about ten years’
work in testing both old and new varieties of soy beans
and in breeding them. When I first began the work I was
inexperienced and therefore more enthusiastic perhaps
than the occasion warranted. I had been growing the old
varieties for two or three years when the government started
importing, for experimental purposes, large numbers of new
sorts. These new varieties were so different from the old ones
that I felt very enthusiastic over them. As a matter of fact
they have done practically what I expected them to do, but
I thought in the beginning possibly some new and untried
variety would appear that would easily distance all others.
This bean has not yet been found and I still find varieties
better for one purpose or better for another purpose, few of
them being ideal in every conceivable light.
“After we had worked with them in variety plots for a
few years I decided to do some breeding work, hoping to
accomplish better results in this way than in the variety plots.
I am glad that we did make this decision, because subsequent
events have demonstrated beyond almost any shadow
of doubt that this is now the correct procedure, although
the variety-plot work was necessary too as a beginning.
Doubtless most of us are not wizards as Burbank is said to
be, and the results accomplished in breeding at first glance
will look rather small. This will disappoint the amateur; will
disappoint any of us in the beginning, but after thinking the
matter over carefully I feel decidedly cheerful now over what
we have accomplished.
“It is a compliment to the intelligence of the farmers of
the country that it is no longer at all necessary to praise the
soy bean plant. They know already what it is and how to use
it. In fact, the farmers have taken to this crop quite naturally
and are using a decided amount of skill in handling it. As
with the alfalfa, the only question of very serious importance
with the farmers today is not ‘Shall I grow soy beans?’ but is,
‘What variety is best to grow?’
“Results Vary: We have tested out every variety that
we could hear of anywhere, putting these carefully through
our variety plots. The results which we have obtained are
not necessarily conclusive for all parts of the country. In
fact, I am satisfied that they are not so conclusive. For
instance, the Wilson bean is, at present, the king of forage
varieties with us, but it yields grain unsatisfactorily. I am
informed that in some of the eastern states its yield of
grain is very satisfactory. This is the most striking example
that has come to my notice. but there are doubtless others.
In correspondence with the men who have made the
government tests at Arlington [Farm; Virginia], they have
expressed surprise that some of their very best yielders
proved to be our poorest ones. That was the case with
both the Meyer and Haberlandt. They sent them to us fully
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expecting them to show splendid results, but their yield with
us was only about ten bushels, and we necessarily had to
discard them, although both of these are excellent varieties.
“A Small List of Good Ones: It has cost us about $3,000
to conduct the variety-plot work during the past ten years,
and I feel that the results may be of some interest to the
readers of The National Stockman and Farmer. The list of
varieties that we can now recommend as being the very
best, by our tests, in our state at least, is not large. Possibly
this work should be duplicated in each state. I rather think it
should, because I believe that different varieties will behave
a little different in different localities. However, I have
reports from experiment stations as well as private parties
from nearly all over the eastern half of the United States, and
in many, or perhaps in most cases, a variety that really excels
in our trial grounds does well in every state north of the Ohio
river and east of the Missouri.
“Your Mr. A.B. Ross of Shellburg, Pennsylvania, a
highly intelligent and very capable man, conducted tests
for several years along similar lines to our own and very
courteously gave us the results of his investigations, all of
which were decidedly interesting. In a few cases his results
do not at all agree with ours but in most cases we agree.
“What Makes Them Valuable: Now a few of your
readers have never grown soy beans and do not know what
characteristics are required in order to make a satisfactory
and profitable combination. To these, I would say that with
the grain varieties, in addition to the yield, which of course
must never be lost sight of, the size of the plant is important
because small plants are difficult to harvest. The branch type
is decidedly important because some varieties branch too
close to the ground, making them difficult to harvest. With
some varieties the branches are weak and break from their
own weight, making a very undesirable combination, while
still another class has too few branches to make it easy for
the plant to produce a heavy yield. The date of maturity is
important because of course they must ripen before hard
freezing, and the retention of the seed is of the greatest
importance. Some varieties like the Medium Green shatter
even before they are ripe. Other varieties like the Sable will
retain their seed for at least a month after being fully mature
without shattering. I think that this characteristic is of the
very greatest importance because it very frequently happens
that we have some wet weather during the time when the
crop would normally be gathered. If you have a variety that
shatters easily the crop may not be worth gathering after the
bad weather is over.
“The color or the beans is of a little importance, since
the yellow varieties rot in the ground if the weather is cold,
while the black varieties may be seeded much earlier in
colder ground and are not nearly so likely to be injured.
“With the forage beans, fewer characteristics have to
be observed, although we really have about two good grain
varieties to one good forage bean. With the forage beans the

maximum amount of seed per acre is the first consideration.
Next to that and almost as important is leafiness, the size
of the stalk and branches and finally, and also of very great
importance is the ability of a forage bean to stand erect even
on rich ground.
“Now taking up the individual varieties, I wish to tell as
briefly as possible the reasons why each excels or why we
rejected it.
“About Varieties: First let me give a word of advice
regarding the Southern beans, the Mammoth, Southern
Brown and Hollybrook. During the past year or so there has
been a demand for soy bean seed. Some very foolish dealers
have purchased the first bean they came across without
knowing or apparently caring whether it was adapted to
their locality or not. Equally foolish farmers bought these
beans without ever asking whether they were adapted to
their region or not and then when they found that they were
a month too late to mature grain, were disappointed. These
three beans are all right to plow under but only in exceptional
seasons will they mature grain north of the Ohio river.
“The Meyer and Haberlandt have already been
commented on. These beans showed great promise,
especially as forage varieties, but for me they would not
yield and I had to discard them, although reluctant to do so.
“The Ebony, which I think is also called ‘Black Beauty’
and ‘Black Champion,’ is a forage variety that did not yield
satisfactorily for me and did not stand sufficiently erect. Also
its branch type was poor.
“The Peking shattered badly for Ross, although it does
not do so for me. It is a forage bean properly; not quite as
large as the Sable, very similar in other ways, but for me it
does not appear to stand poor ground quite as well as the
Sable.
“The Jet is a decidedly valuable forage bean, or can be
used for grain. It is ten days earlier than the Sable; thrives
in southern Michigan and similar latitude elsewhere: does
not yield quite as heavily as the Sable nor stand poor ground
quite as well.
“The Sable bean is properly a dual-purpose variety. It
is one of the very best forage beans and also one of the very
best for grain. Its branch type is the best of anything we have
ever tested. It is moderately late, requiring about one hundred
and twenty days, but we seldom had them get caught by the
frost.
“The Wilson is, at present, the king of forage varieties;
a trifle larger that the Sable; stands rich ground quite
satisfactorily, and our principal objection to it is that with
us it does not yield grain at all satisfactorily” (Continued).
Address: Champaign Co., Ohio.
112. Wing, Chas. B. 1914. Experience with soy beans
(Continued–Document part II). National Stockman and
Farmer 38(39):964-65. Dec. 26.
• Summary: (Continued): “The Ohio Experiment Station has
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put out a number of high-class beans, all of them on a similar
type; rather short stubby plants with heavy main stalk and
rather short heavy branches. As a rule they cover themselves
with pods quite satisfactorily, but only one of them yielded
heavily enough for us to warrant its being recommended.
We think the others are a little too small and have too few
branches to make as heavy a yield as we need for grain
varieties, and that is decidedly what these Ohio beans are.
“Ohio 905 yields well for us, and is about like our
Mongol, which will be described later. It stands rich ground
without lodging and matures at about the same time as the
Mongol.
“The Mongol we discovered several years ago, and for
an early-maturing bean, about a week later than the Ito San
and a week or a little over earlier than the Sable, we find
nothing that excels it. It is a grain variety entirely; the plants
are rather coarse, stand erect very satisfactorily; the branch
type is reasonably good and the plants load themselves with
beans very nicely.
“The Roosevelt may probably be identical with the
Mongol; at any rate it is very similar. This year, however,
there did seem to be some variation, and although the two
varieties were quite close together, the Mongol outyielded
the Roosevelt so we discarded the latter.
“The Mikado is very much similar to the Mongol,
excepting for being a week later; is a bean that we can
thoroughly recommend whenever going into our own
latitude. It needs the entire season in which to mature. The
Nuttal [sic, Nuttall], Morse, Auburn and Austin are all of
similar type to the Mongol. The first two were rejected
because they shattered badly. The last two were nearly good
enough to retain, but did not yield quite well enough.
“The Medium Green is on [sic] the same type as the
Mongol, but it shatters so badly that one must be very sure
that he will he able to harvest it at exactly the proper time, or
else he stands great danger of loss.
“The Swan is on [sic] a little different type; taller
than the Mongol, with fewer branches; not quite as good a
type of bean. It yields almost good enough so that we can
recommend it, but not quite. Ross’s experiments showed it
up better than ours.
“Nos. 30399 and 30596 are dubbed government beans
for lack of a better name. They grew rather tall, almost
without branches, except for just a few quite close to the
ground, these few being decidedly weak and inclined to
break. The type is poor and we discarded them.
“The Ito San is an old bean that has been grown for
twenty or twenty-five years. It matures satisfactorily away up
into Michigan; is the only variety that is safe in parts of New
York, and for an early bean it is the best that we have ever
tested.
“The Brownie or Early Brown is its twin, the only
practical difference between them being in color of seed. The
Brownie, however, did not yield as satisfactorily with us as

the Ito San and we therefore discarded it.
“The Ogemaw is another very early bean, maturing with
the Ito San; a little better looking plant than the Ito San, but
with us did not yield quite as well.
“There are a great many other varieties that we have
tested, but these are the principal ones, or rather, these are the
ones that necessitated two, three and sometimes four years
in trial grounds before definitely deciding whether they were
worth while or not.
“Bean Breeding: Now as to the breeding work
mentioned above, what have we accomplished? A number of
years ago we selected about fifty promising looking plants of
Sable beans. Each one was threshed separately and they were
planted side by side. The rows were harvested and threshed
separately and the highest yielding ones were saved. This
process has been repeated until this year we had discarded all
but three of the most promising plants and of course we had
several rows of each. The best two plants produced this year
twenty-eight bushels and twenty pounds per acre and we
have about forty pounds of seed from each selection.
“In the variety plot, the same variety produced only
twenty-four bushels and fifty-seven pounds. Practically we
have gained three and a half bushels per acre yield.
“As the pedigreed beans were planted on exactly the
same soil as the variety plot, only fifty feet away from it,
under identical conditions every way, we feel that there is
little room to question the results in this selection.
“When we began breeding the beans I supposed that
we could increase the yield eight or ten bushels per acre,
but plant breeding seems to call for large patience and only
moderate results at the end.
“Incidentally we have of this high-yielding seed only
about forty pounds for each selection grown. This forty
pounds has cost us something like $100, or at the rate of
$150 per bushel. Even so, I am far from displeased with
the result, and I think that we were lucky enough to got this
quality as cheaply as we did. A yield of three and a half
bushels per acre at $2 per bushel is worth $7 an acre profit
on all our own land, and if one were growing a pedigreed
seed that produced this extra amount of revenue without any
greater expense than was required for an ordinary yield, he
would necessarily have to figure the gain as straight profit,
would he not?
“In past years I have from time to time told the readers
of The Stockman different things which I had learned about
sowing soy beans and handling the crop. Just one little item
we learned this year that seems worth while. If the crop
matures a little too late to be easily harvested and removed
from the field in time to seed wheat as many of as wish to do,
take a one-horse drill and sow the wheat with it. Our bean
rows are twenty-eight inches apart. We took the one-horse
drill made by the American Seeding Machine Company
of Springfield. Ohio, a drill having five hoes. We removed
the outer two hoes, took off the plate that the hoes fastened
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into, and substituted a shorter one that we very easily made
ourselves. Thus we sowed three rows of wheat at once and
the machine did not bother the bean plants at all. After the
beans were removed I was surprised myself to see that one
could hardly tell whether the wheat had been seeded with a
one-horse drill or a large two or three-horse drill. We got the
wheat in just when we wanted to and did not injure the bean
crop. We had, however, Sable beans which do not shatter at
all badly. After the wheat was seeded we had wet weather
lasting ten days, and this absolutely kept us out of the field.
Some of the beans stood until November 1 before being
harvested and we estimated the total loss from shattering,
even at that late date, at two bushels per acre and most of
this was due to cutting and handling them when they wore
covered with dry frost instead of dew.
“Chas. B. Wing, Champaign county, Ohio.”
Note: Is this an advertorial? Free advertising? Address:
Champaign Co., Ohio.
113. Cooper, Lenna Frances. 1914. The new cookery: A
book of recipes, most of which are in use at the Battle Creek
Sanitarium. 2nd ed., revised. Battle Creek, Michigan: The
Good Health Publishing Co. [10] + 301 p. Illust. (10 photos).
20 cm.
• Summary: Soy is mentioned only once in this vegetarian
cookbook, in the recipe titled “Nut sausage” (p. 89); this
exact same recipe was on page 87 of the 1913 1st ed.
Note: This book contains a few more pages than the
1913 edition; 5 more pages of unnumbered front matter and
3 more pages of text. The title page is identical except that
the words “Second edition–Revised” have been added. The
index starts on p. 291, is more than 1 page longer, and ends
near the bottom of p. 301. The ads at the rear are generally
on different pages; some have been added and others deleted.
Address: Director of the Battle Creek Sanitarium School
of Home Economics, Head Dietitian of the Battle Creek
Sanitarium.
114. Street, John Phillips. 1914. Diabetic foods. Connecticut
Agricultural Experiment Station, Annual Report 37:1-95. For
the year ending Oct. 31, 1913. See p. 20-21, 30-33, 38, 45,
47-48, 56, 75-77. Part I. Eighteenth Report on Food Products
and Sixth Report on Drug Products, 1913.
• Summary: Page 11: “What is a ‘diabetic’ food? Formerly
an almost complete absence, or at least a very marked
reduction, of carbohydrates was considered an essential
characteristic of a true ‘diabetic’ food. A table of 12 different
classes of diabetic foods shows that, of the 542 commercial
products, “Beads, biscuits, cakes, etc.” 150, and “Flours and
meals” 109 were the top two classes.
In Table I, titled “Analyses of diabetic foods” (p.
18-39), the many commercial products are grouped into
classes, starting with “Flours and meals.” For each product
is given: Year of analysis, name of manufacturer and brand,

no. of pieces, net weight of package, cost per package, cost
per pound, nutritional composition (water, ash, protein
{Nx6.25}, fiber, nitrogen-free extract, fat {ether extract},
starch, weight supplying same amount of carbohydrates as
10 gms. of wheat bread, calculated calories per 100 gms.).
The summary (p. 75-77) groups the main commercial
products into six groups based on their carbohydrate content.
The first group contains less than 5% carbohydrates and
the 6th group contains 25 to 35% carbohydrates. “The soy
bean flours contained from 23 to 26 per cent. carbohydrates”
and “cost from 30 to 65 cents per pound.” Brands include:
“Health Food Co., New York, Protosoy Soy Flour, Jireh
Diabetic Food Co. (NY), Soja Bean Flour, Health Food
Protosoy Diabetic Wafers (21.2% carbohydrates) and
Protosoy Soy Flour (24.5%), Cereo Soy Bean Gruel Flour
(23.7%), Metcalf’s Soja Bean Meal (25.0%), Jireh Soja
Bean Meal (25.8%; sometimes also named Jireh Diatetic
[sic, Dietetic] Soja Bean Flour). Platschek (Karlsbad)
Sojabohnenmehl (49%).”
Note. This is the earliest English-language document
seen (Jan. 2019) that contains the term Soja Bean Flour
(regardless of capitalization).
The Health Food Co., New York, made the following
products: Flours and meals: Almond meal (analyzed 1906,
1913), C B X Cold Blast Flour, 25% protein (1911), Glutosac
Gluten Flour (1906, 1909, 1911, 1913), Pronireu (Gluten
Griddle Cake Flour; 1913), Protosac Gluten Flour (1906,
1913), Protosoy Soy Flour (1913), Pure Washed Gluten
Flour (1906, 1913). Soft breads–Protosac Bread (1906).
Hard breads and bakery products: Alpha Best Diabetic Wafer
(1913), Diabetic Biscuit (1906 & 1913), Gluten Nuggets
(1913), Glutona (1906), Glutosac Butter Wafers (1906),
Glutosac Rusks (1906), Glutosac Wafers, Plain (1906),
Glutosac Zwieback (1906), No. 1 Proto Puffs (1906 & 1913),
No. 2 Proto Puffs (1911 & 1913), Protosac Rusks (1906),
Protosoy Diabetic Wafers (1913), Salvia Sticks (1906).
Breakfast Foods–Manana (1913). Miscellaneous products–
Kaffeebrod (1913).
Peanut butter was made or sold by the following (p.
36-37): Atlantic Peanut Refinery, Philadelphia (1899), J.W.
Beardsley’s Sons, New York, Acme Red Brand (1913),
Beach Nut Packaging Co., Canajoharie, NY (1913), A.C.
Blenner & Co. New Haven, Connecticut (Distributor; 1913),
D.W. Brooke (Newark, NJ; 1913), Dillon & Douglass,
New Haven, CT, Perfection (Distributor), H.J. Heinz Co.,
Pittsburgh, Pennsylvania (1913), The Kellogg Food Co.,
Battle Creek, Michigan (1913), Francis H. Leggett & Co.,
New York, Premier (1913), MacLaren Imperial Cheese Co.,
Detroit, Michigan, Eagle (1913), Nut Products Co., New
Haven, CT, Peanolia (1913), Peanolia Food Co., New Haven,
CT, Peanolia (1899), S.S. Pierce Co., Boston, MA, Acharis
Brand (1914).
Almond paste [Almond butter] was made by: Chapman,
Chicago (1902-03), Henry Heide, New York (1902-03),
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Spencer, New York (1902-03).
Many gluten-based foods are also discussed and
analyzed in a table including Kellogg’s Protose (3.6%
carbohydrates), Barker’s Gluten Food “A” (4.1%), Kellogg’s
80% Gluten Biscuits (4.4%), Bischof’s Gluten Flour (5.0%),
Barker’s Gluten Food “B” (5.9%), Barker’s Gluten Food
“C” (7.7%), Kellogg’s 80% Gluten (1912) (7.8%), Plasmon
Cocoa 9.3% (Made by Plasmon Co., London, analyzed
1903), Metcalf’s Vegetable Gluten (1913) (9.8%), Kellogg’s
Pure Gluten Biscuit (1906) (10.2%), Kellogg’s Potato Gluten
Biscuit (1906, 1909) (11.9%, including fiber), Ferguson
Gluten Bread (33.6%), Gum Gluten Breakfast Food (34.2%).
Many peanut-based foods are also discussed and
analyzed including Rademann’s Erdnuss-Brot [Peanut
Bread 19.7%, p. 26, 77]. Frank & Co. (Bockenheim)
Erdnuss-Kakes [Peanut Cakes, p. 28, 56]. Rademann’s
Erdnuss-Biskuits [Peanut Biscuits, p. 34]. Peanut butter:
Manufacturers (with date of analysis in parentheses) are:
Atlantic Peanut Refinery, Philadelphia, Pennsylvania (1899).
J.W. Beardsley’s Sons, New York (Acme Red Brand, 1913).
Beech-Nut Packing Co., Canajoharie, New York (1913).
A.C. Blenner & Co., New Haven, [Connecticut] (Distributed
by D.W. Brooke, Newark, New Jersey, 1913). Dillon &
Douglass, New Haven (Perfection brand; Distributed by H.J.
Heinz Co., Pittsburgh, Pennsylvania, 1913). The Kellogg
Food Co., Battle Creek, Michigan (2 samples, 1913).
Francis H. Leggett & Co., New York (Premier brand, 1913).
MacLaren Imperial Cheese Co., Detroit, Michigan (Eagle
brand, 1913). Nut Products Co., New Haven (Penolia, 1913).
Penolia Food Co., New Haven (Penolia, 1899). S.S. Pierce
Co., Boston, Massachusetts (Acharis brand, 1913). Note the
two brands that were on the market by 1899.
A host of products contain “almond” in the name,
including Kellogg’s Almond Butter (8.2% carbohydrates),
Callard’s almond shortbreads (21%), and Fritz’s Mandelbrot
(23%), Almond-form wafers with chocolate (from Fromm
& Co., Dresden), Charasse Gluten Exquis Biscuits aux
Amandes.
Other nut preparations (p. 38): The Kellogg Food Co.,
Battle Creek–Nut Bromose (Meltose [a malt preparation] and
nuts, 1913), Nut Butter (Sanitas, 1906), Nut Meal (1906),
Nuttolene (6.3%, 1906). Nashville Sanitarium-Food Co.,
Nashville, Tennessee–Nut Butter, Nutcysa, and Nutfoda
(13.0% 6.3%, and 6.8%; Analyzed in 1913).
A section titled “Nut, Nuts Pastes, etc.” (p. 62-64) notes:
“Samples of peanut butter showed considerable uniformity;
the carbohydrates ranged from 12 to 20, with 3.2 to 6.5 per
cent. starch. Most of the peanut butters we have examined
would seem to be useful additions to the diabetic’s diet.”
The manufacturer of Kellogg’s Malted Nuts claims that
it “supplies the place of cow’s milk as a liquid food. Its
composition is similar to that of milk.” The author thinks
this statement is misleading, but he notes that “Kellogg’s
Nut Butter closely resembles peanut butter in composition,

and has its same advantages as a diabetic food... Kellogg’s
Nut Meal is a peanut meal containing only 12 per cent.
carbohydrates. Kellogg’s Nuttolene and Protose likewise
contained only 6 and 4 per cent. carbohydrates, respectively.”
Webster’s Dictionary defines “aleurone” (a word first
used in about 1869) as “protein matter in the form of minute
granules or grains occurring in seeds in endosperm or in a
special peripheral layer.” Many German products have the
same root: Gerike’s Aleuronat (3.1% carbohydrates, p. 76). F.
Guenther, from Frankfurt, makes Aleuronat-Kakes (p. 56). R.
Hundhausen, from Hamm, makes Aleuronatzweiback (high
or low gluten) and Aleuronat Biskuits and Kakes (biscuits
and cakes, p. 57, 30), or pure (4.0% carbohydrates, p. 76).
Kirche, from Duesseldorf, makes Aleuronat-Kakes (p. 32).
Other well-known products. Protein preparations:
Plasmon Co., London, makes Plasmon. Troponwerke,
Mülheim, makes Tropon (p. 24). Address: Chemist of the
Station, New Haven, Connecticut.
115. Farmers’ Bulletin (USDA). 1915. The agricultural
outlook. No. 665. 28 p. March 20. See p. 24, 27.
• Summary: Table 12 (p. 24) lists “Prices paid to producers
of farm products, by States.” The prices paid per bushel
of soy beans, during the years 1914 and 1915, are given
for the following states: Pennsylvania, Delaware, Virginia,
West Virginia, North Carolina, South Carolina, Georgia,
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota,
Missouri, Nebraska, Kansas, Kentucky, Tennessee, Alabama,
Mississippi, Louisiana, Texas, Oklahoma, and Arkansas. The
average price for 1914 was $1.80, and for 1915 it was $2.26
(range $1.75 to $3.50).
Table 13 (p. 27) lists “Averages for the United States of
prices paid to producers of farm products” for the years 1911
to 1915. Soy bean prices are given only for the years 1914
and 1915. For each year, the price is given on two dates. For
soy beans in 1915, the prices were: Jan. 15 = $2.35, and Feb.
15 = $2.26.
116. Morse, W.J. 1915. Re: Report on trip to Experiment
Stations in Connecticut, Rhode Island, New Hampshire,
Vermont, and Massachusetts. Letter to Prof. C.V. Piper,
Washington, DC, Aug. 28. 3 p. Handwritten, with signature
on USDA letterhead.
• Summary: Morse is writing from Lowville, New York,
where he was born and raised. “Dear Prof. Piper: During
the past week I have been at the Experiment Stations in
Connecticut, Rhode Island, New Hampshire, Vermont, and
Massachusetts. The Manchurian varieties, which were sent
from the office this spring to these stations, in my opinion
were doing very nicely. A number of them should mature at
the stations and appear very promising as early grain strains.
Others appear to be of promise as forage strains being finer
and more suitable for hay. I found the men at the stations
much interested in securing the early grain variety. The
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Manchu, Black Eyebrow, and 36653 appear to be the earliest
and I think all three will mature with possibly a few other
numbers. No other variety except the Ignotum (a variety
from E.E. Evans, West Branch, Michigan) approached ours
in earliness. The Guelph and Ito San are at least two weeks
later. The station men appeared very much interested in the
test.
As yet I have not looked into the soybean factory at
Clayville, but after leaving here Monday expect to look into
that matter. From Clayville, I expect to go to East Lansing,
Michigan, and then to Battle Creek, Michigan. I do not think
I shall stop at Elysia for I have given [Mr. E.E.] Evans our
note books to take fall notes. I think I can put my time in
better other places.
“I have been here since Thurs. and expect to leave here
Mon.
“Have had a very pleasant time here the past few days.
Had a rather heavy frost here last night. Very truly yours,...”
Note: This is the earliest document seen (March 2012)
that mentions the soybean variety Ignotum–which was later
thought to be the same as Ogemaw.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Forage-Crop Investigations,
Bureau of Plant Industry, USDA, Washington, DC.
117. Morse, W.J. 1915. Re: Report on visits to makers
of soy products. Letter to Prof. C.V. Piper, Forage Crop
Investigations, Bureau of Plant Industry, Washington, DC,
Sept. 5. 2 p. Handwritten, with signature.
• Summary: “Dear Professor Piper:... At Clayville, New
York, I looked up the soy bean factory recently started for
the manufacture of flour and milk. I had a visit with the
man in charge, a Mr. Spring/Sjurning (?) of Cussville (?),
New York. The establishment is under the name of Spring
(?) Corporation Co. and in addition to the soy products are
to put out different kinds of breakfast food. The soy beans
were to be purchased from (?) and Indiana growers, but
Mr. Spring is going to get in touch with growers in eastern
North Carolina... They have a patent process for making the
milk called an emulsifier. The beans are crushed, put in the
emulsifier with water, the mass churned about and the liquid
drawn up. The bean mass is then dried and ground into flour.
The milk is all to be sold to chocolate manufacturers while
some biscuit concerns agree to take a certain amount of the
flour.
“At Battle Creek, Michigan, the Kellogg concern are
interested in trying out the soy bean both as a flour and as a
substitute for coffee. Mr. Kellogg would like to have us send
him about a bushel of the Mammoth Yellow for experiments.

He will give us the results and furnish us some of the
products made from the beans.” He is at the Toasted Corn
Flake Co. in Battle Creek.
Note: This is the earliest document seen (Dec. 2013) that
mentions Mr. [W.K.] Kellogg or his Toasted Corn Flake Co.
in connection with soybeans.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse. Folder–Morse, W.J.–#1 F.C.I.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: St. Paul, Minnesota: Scientific
Asst., Forage-Crop Investigations, Bureau of Plant Industry,
USDA, Washington, DC.
118. Advance (The) (Elizabeth City, North Carolina). 1915.
A better day for soy beans. Nov. 30. p. 2.
• Summary: “Farmers in this section will be glad to know
that the Division of Agronomy at Raleigh, of which C.B.
Williams is the head, is very much interested in the future of
the soy bean crop, which is being more extensively grown
now every year in this country.
“It is not strange that the State Department of
Agriculture should be interested in soy beans, for the soy
bean crop in North Carolina is larger than in any other state
in the union. This year the soy bean acreage in nearly every
county in this section was increased and it is said that Hyde
County alone this year has harvested no less than 200,000
bushels.
“With a million bushels of soy beans now on their
hands, Eastern Carolina farmers are wondering what they are
going to do with them.
“In central New York, according to Mr. Williams, a
factory has been established for the manufacture of soy
bean milk and soy bean flour. The Kellogg Toasted Corn
Flake Company of [Battle Creek] Michigan have conducted
experiments with soy beans, and have expressed a desire to
get in touch with growers of the product. Mr. Williams has
recently visited this section and has obtained the promise
of the Elizabeth City Oil and Fertilizer Company and of
the Eastern Cotton Oil Company of Hertford [15 miles
southwest of Elizabeth City] to conduct experiments with
view to utilizing the soy bean to keep their mills running
after the close of the cotton season. Also inquires have been
received from the owners of factories which handle the soy
bean and are able to use its by-products for information
about factory sites in this section.”
Note: This is the earliest document seen (Sept.
2020) that mentions the “Eastern Cotton Oil Company of
Hertford.”
119. Kellogg, John Leonard. 1915. Manufacture of beverage
extracts. British Patent 17,255. Date of application: 8 Dec.
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1915. 3 p. Accepted: 29 June 1916.
• Summary: “I am aware that it has previously been
proposed to produce a soluble coffee powder in this way
from an ordinary decoction extract or solution of coffee.
“I am also aware that British Patent to Reichert No.
9133 of 1903, describes a soluble beverage powder produced
in the same way from chicory, the solid soluble extract
thus obtained consisting of extractive matter in solid water
soluble form of roasted starchy matter and caramelized
saccharine matter.
“I am also aware that British Patent No. 6262 of 1895
describes a solid soluble beverage powder produced in the
same way from barley malt flour and bran, the solid soluble
extract thus obtained consisting of extractive matter in
comminuted condition of a roasted cereal or cereal products.
“I am also aware that since 1895 a liquid beverage
extract made by percolation from a mixture of roasted wheat
and bran and caramelized molasses has been in general
public use throughout the world. In 1909 and subsequently,
I made a soluble beverage powder of this mixture of roasted
wheat and bran and caramelized molasses by evaporating to
dryness in the usual way the solution obtained by percolation
from this mixture.
“My present invention consists in the manufacture
of a beverage extract preferably in solid soluble form by
evaporating to dryness in the usual way a liquid extract
or solution obtained from the roasted algaroba bean, in
combination with, cereals or starch-bearing materials, such
as wheat, corn, rye, barley, beans, particularly the soy or soja
bean, peas, nuts, taro, arrow root and kindred materials.”
Address: 246 Champion St., Battle Creek, Calhoun Co.,
Michigan.
120. Ware, E.E. 1916. Optical dispersion of Chinese wood
oil as an index of purity. J. of Industrial and Engineering
Chemistry 8(2):126-28. Feb. [5 ref]
• Summary: The author has developed a method of
examination for the detection of adulteration of Chinese
wood oil. “The index of refraction of wood oil, as has
been pointed out by various investigators, is considerably
higher than that of other drying and semi-drying oils.” “As
shown in Table I and Fig. III, the dispersion of wood oil
adulterated with varying percentages of soya bean oil may
be expressed quite accurately by a straight line, if we select,
as coördinates [coordinates], percentage adulteration and
angular dispersion” (in vernier units). In Table I, 19 trials
with adulterant oils are listed; of these, 13 are with Soya oil,
three are with linseed oil, and one each is with sesame oil
and tallow seed oil. Thus, it would appear, that soya bean oil
is the main adulterant used in China wood oil. Address: Univ.
of Michigan, Ann Arbor.
121. Good Health (Battle Creek, Michigan). 1916. Okra
soup. 51(2):103. Feb.

• Summary: “Two cups okra (canned), two cups water, one
and one-half cups strained tomato, two teaspoons grated
onion, two tablespoons savora or four tablespoons Japanese
soy.
“Rub the okra through a colander. Heat the okra and
other ingredients, and serve.”
122. Wing, Chas. B. 1916. Variety of soy beans to grow.
Hoard’s Dairyman 51(14):580, 604-06. April 28.
• Summary: “I have been testing out different varieties in
a variety plot for eleven years, and have also corresponded
with government men and experiment station men pretty
much all over the country.” It is more difficult to choose
a good forage variety than a good grain variety. One table
shows the results for 20 soy bean varieties tested for seed
yield for 1914, including variety name, height, percentage
vines, percentage branches, branch height, characteristics,
recumbency percentage, date of harvest (mostly late
September or early October), shattering percentage, and
yield per acre. The varieties are: Ohio 9016, Ito San, Ohio
7491, E.S. Sable (“No marked difference from Sable”),
Mammoth Soys, Medium Green, Ohio 9035, Sable, Swan
22379, Jet 10, Sp. 30596, Jet, Mongol, Auburn, Roosevelt,
Wilson, Mikado, Peking, No. 30399, E.S. Peking. Varieties
with the highest yields are: E.S. Sable 24.17 bu/acre, Mikado
23.45, and Sable 23.37. Characteristics of many of these
varieties are discussed separately. A second table shows “Soy
bean individual plant row work for 1914.” Varieties: Peking,
and Sable.
Note 1. This is the earliest document seen (Nov. 2020)
(one of two documents) that mentions the soybean variety
Ohio 9016.
“With the grain varieties more points are necessary... For
instance, a bean having only a main stalk and scarcely any
branches is much more likely to make a low yield of grain
than one having many branches. The date of maturity if of
course important, and the retention of the beans in their pods
is of the greatest importance. Some varieties, as the Medium
Green, must be cut within three days from the time that they
are barely mature. Other varieties, as the Sable, for safely
stand for a month after maturing and will still retain as much
as 90 per cent of their seed.”
“The Mammoth was really not grown for grain, because
we knew this bean would not mature here, but was simply
put in to bring out some comparisons with regard to amount
and quality of forage produced.”
The most valuable variety for forage purposes is the
Wilson, with Sable next, and Peking third. He then discusses
varieties tested by Mr. A.B. Ross of Shellburg, Pennsylvania:
Ito San, Medium Green, Mikado, Mongol, Swan, Sable, and
Wilson. “Now judging from our own experience with these
beans in the different states, we would advise farmers who
wish grain alone to use nothing but Ito San, Mongol, and Jet
in Michigan, Wisconsin, and New York. Those who want

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 87
forage can successfully grow Wilson in these
three states.”
“The preceding article was written a little
over a year ago.” The author, who describes his
experiments as a plant breeder, notes: “First, let
me call attention to a variety of soys over which
there exists at present quite a little confusion...
Quite a few years ago when I was testing out a
large number of soys, I obtained this so-called
Holly Brook... The Holly Brook obtained
south of the Ohio River developed into a big
late variety, very similar to the Mammoth.”
Roosevelt and Mongol were also tested at that
time.
Note 2. This is the earliest document seen
(Nov. 1998) by or about Charles B. Wing (of the
well-known Wing family) related to soybeans.
Charles was the uncle of David G. Wing.
Address: Ohio.
123. Harper, Woods. 1916. Building up the sandy farm: A
system of management that requires little capital. Country
Gentleman 81(22):1108-09. May 27.
• Summary: This article applies to sandy farms in northern
Indiana and southern Michigan. An inexpensive way to start:
(1) Grow crops that will yield a profit and bring fertility to
the soil; later use the cash to buy commercial fertilizers.
(2) Introduce livestock as means will permit. (3) Make
the transition to a diversified system of farming properly
balanced between cash crops and livestock.
In stage 1, the two best crops are soy beans and
cowpeas. Soy-bean seed must be inoculated before sowing
on new fields. “Inoculating material, with full directions,
may be secured free of charge on request to the Federal
Department of Agriculture, Washington, DC.” Either of
these crops may be grown successfully without fertilizers
on the poorest of farms. After the soil becomes thoroughly
inoculated, soy beans will do much better than cowpeas. A
good yield for either crop is 12 bu/acre, but the best growers
have been able to average 15 bu/acre, with a maximum yield
of 25 bu/acre. A bushel typically sells for $1.50 to $2.00,
when sold on the local market or to other farmers for seed.
The Ito San and early Brown [sic, Early Brown] varieties of
soy beans have been most satisfactory.
“Soy beans will also furnish good pasture or forage
at almost any stage of growth before fully mature.” Soy
beans are a highly effective winter feed for hogs. A fiveyear rotation that includes soy beans in the second year is
described.
124. Drake, J.A. 1916. Management of sandy-land farms in
northern Indiana and southern Michigan. Farmers’ Bulletin
(USDA) No. 716. 28 p. June 9. See p. 2-11, 15-21, 26-29.
• Summary: “The growing of soy beans and cowpeas for

seed offers a definite approach to the entire problem of farm
improvement in these sandy-land areas of the section. Soy
beans and cowpeas are profitable crops on the poorest of
these sandy soils...” (p. 2). They add nitrogen and organic
matter to the soil, and can be grown for hay to feed dairy
cows.
A long section titled “Soy bean and cowpeas” (p.
6-11) discusses their special characteristics and benefits,
inoculation, hogging off, and seed production.
A photo (p. 9) shows a good crop of soy beans growing
in rows on sand. A rear view shows a farmer seated on a
cultivator pulled by two horses.
The section titled “Rotations and cropping systems”
(p. 15) discusses continuous cropping with soy beans; soy
beans can also be used in a two-year rotation with corn, a
three-year rotation with corn and rye (or rye and vetch),
several four-year rotations (corn, soy beans, corn, cowpeas;
or corn, soybeans, rye, clover), and a five-year rotation (corn,
soybeans or cowpeas, corn, rye, clover).
“Conclusion: The normal stages of development for
the average sandy-land farm of this general section should
be three in number. The first should be that of growing and
selling cash crops, among which soy beans or cowpeas for
seed should have a prominent place.
“The second should be a transition stage, in which
live stock is being introduced as rapidly as fences can be
purchased and built, and as the farm can be made to produce
the necessary feed and pasture.
“The third stage should be that of a general and welldiversified farm system, with the proper balance between
cash crops and live stock which will afford profitable
employment for the entire year, maintain crop production in
a reasonably high state, and yield a suitable labor income.”
Address: Agriculturist, Office of Farm Management, USDA.
125. Kellogg, John Leonard. Assignor to Kellogg Toasted
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Corn Flake Company (Battle Creek, Michigan). 1916.
Manufacture of a food product. U.S. Patent 1,189,128. June
27. 1 p. Application filed 19 Nov. 1915.
• Summary: “My invention relates to the manufacture of a
new food product made from the soy or soja bean.” It “is
particularly adapted to be used as a diabetic food by mixing
it with water or milk.”
To make the powdered product, soybeans are soaked,
dried, dehulled in an ordinary scouring device using the
brush method, roasted in an ordinary roaster to a dark brown
color, then ground to a fine powder, which “tastes and smells
very much like peanut meal, but is quite dry.
“In making my improved butter for spreading over
crackers, bread, etc., as peanut butter is used, I mix the finely
powdered product of the above process by preference with a
good grade and sufficient quantity of peanut oil... to give the
product the texture and appearance of peanut butter.
“The final product is used as peanut butter is used, and
may be mixed with peanut butter in any desired proportions,
as the two blend admirably and improve the flavor each of
the other. The soy beans contain much more protein than
peanuts and my final product is, therefore, very desirably as a
dietetic food.
“The powdered product, before mixing with the oil,
can also be used as a diabetic food, by mixing it with
water or milk, and on account of its high protein value and
low starch composition, it makes an admirable food for
persons suffering from diabetes or for babies who require an
excessive amount of protein.”
Note: This is the earliest document or patent seen
(Dec. 2012) that mentions soynut butter (powdered or
regular–although the word “soynut” is not used) and the
earliest document seen that mentions work by a Seventh-day
Adventist with soybeans or soyfoods.
Note 2. This is the earliest English-language document
seen (Dec. 2012) that mentions soynut butter, which it calls
“my improved butter for spreading over crackers, bread, etc.,
as peanut butter is used...”
Note 3. According to the book titled The Kelloggs in
the Old World and the New, by Timothy Hopkins (1903, San
Francisco), John Leonard Kellogg was the second child of
Will Keith Kellogg (who was the brother of Dr. John Harvey
Kellogg and who founded the Kellogg Toasted Corn Flake
Co. in 1909; Will Keith made Corn Flakes into a famous
product). John Leonard Kellogg was born on 23 Aug. 1883
in Battle Creek, Michigan. In 1903 Will Keith Kellogg had
been vice-president and manager of the Modern Medicine
Publishing Co. for ten years, and of the Sanitas Nut Food
Co. for seven years. Address: Battle Creek, Calhoun County,
Michigan.
126. Kellogg, John Leonard. Assignor to Kellogg Toasted
Corn Flake Company (Battle Creek, Michigan). 1916.
Manufacture of beverage extracts. U.S. Patent 1,189,131.

June 27. 2 p. Application filed 18 Dec. 1915.
• Summary: This patent is for an alternative to coffee.
“My invention relates in general to the manufacture of
beverage extracts quickly soluble in water from the algarroba
bean, in combination with starch-bearing materials, such
as wheat, corn, rye, barley and other cereals, beans, peas,
nuts, taro and arrow root. These extracts are intended to be
dissolved in water to be used as a healthful beverage in place
of coffee or other beverages less healthful.”
“A sufficient quantity of wheat, rye, the soja or soy
bean, or other starch bearing material, such as those abovementioned or any of them, or a mixture of the same in any
desired proportions, is then roasted and ground, mixed
with water and the extractive matter extracted therefrom by
percolation in the usual way.”
Soy or soja is mentioned 8 times in this patent in the
forms “soja or soy bean,” “soy beans,” and “roasted soy
beans.” Address: Battle Creek, Calhoun County, Michigan.
127. Morse, W.J. 1916. Re: Change of plans on inspection
tour. Letter to Mr. H.L. Nestorr, Washington, DC, Sept. 6. 2
p. Handwritten, with signature on USDA letterhead.
• Summary: Morse is writing from Spooner, Wisconsin.
“Do not know who is in the office at the present time so will
write you. Found some mail here from the office and will
change my trip in Michigan. I had planned to go to Lansing.
In view of the Roach Canning Co. I think I shall go to Hart,
Michigan to talk over the canning of green soybeans. Their
company is willing to undertake this work and a considerable
number of beans (soy) are grown in the section about Hart.”
“The soybeans at Ames, Iowa, and St. Paul [Minnesota]
seem very promising. Although but few are grown in either
state, the stations have experimented with them in different
ways and not done much extension work. However they are
now starting to do extension work for they feel this crop has
a chance.
“Shall be in Lafayette, Indiana, Thurs. Hart, Michigan,
Sat., Stryker, Ohio, Mon. Columbus, Ohio, Wed.
“If I am not held up by rains shall probably be back
about the 20th or 22nd [of Sept.].
“I wonder if cotton bags, twine, and tags were sent to
Jos. [Joseph M.] Johnson, Monetta, South Carolina. Wrote
Prof. Piper when I was in S.C. to have Mr. Reed send them.
Wish you would ask Mr. Reed if the things were sent.
Sincerely,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Forage-Crop Investigations,
Bureau of Plant Industry, USDA, Washington, DC.
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128. Washburn, W.F. 1916. Soya bean oil. North Dakota
Agricultural Experiment Station, Bulletin No. 118. p. 35-42.
Sept.
• Summary: “At the request of the Paint Manufacturers
Association this department has determined the moisture and
oil content of many samples of soya beans and in addition
has determined some of the constants of the oils exprest
[expressed] from the different samples. These samples,
representing some 45 varieties, were grown in a number of
states under various climatic conditions and include the crops
of 1912, 1913, and 1914.”
Table 1 (p. 36-42) shows the results. The varieties are:
Black Beauty or Ebony, Ito San, Mammoth, Guelph or
Medium Green–Medium Early, Haberlandt, Peking, Mikado,
Wilson, Sable, Holly Brook [Hollybrook] “Early,” Medium
Yellow, Amherst, Elton, Jet, Early Black, Sooty, Arlington,
White Eye Brow [White Eyebrow], Tohas, Auburn, Brown,
White Beans, Morse, Manchurian, Mercko, Ogema,
Fairchild, O’Kute [Okute], Habero [Habaro], Lowrie, Austin,
Chestnut, Columbia, Brindle, Meyer, Tashing, Samarow,
Chernie, Manhattan, Tokio, Swan, Cloud, Virginia, Flat
King, Sherwood, Early Brown, Edward, Black Eye-Brow
[Black Eyebrow], Mauchu [Manchu], Green, Quebec No.
92, Quebec No. 537 [both “Quebec” varieties grown at
Macdonald College, Quebec], Brownies [Brownie]. States
in which the soybeans were grown include Idaho, Michigan,
Montana, New Mexico, South Dakota, Utah, Wisconsin,
and Quebec (Canada). It is not stated that soybeans were
cultivated in North Dakota.
In West Virginia, the varieties Mammouth (Mammoth),
Wilson, Holly Brook “Early,” and Manchurian were
cultivated. In New Mexico, the varieties Guelph or Medium
Green–Medium Early, Wilson, and Manchurian were
cultivated.
Note 1. This is the earliest document seen (March
2021) concerning soybeans in Montana, or the cultivation
of soybeans in Montana. Ito San, Manchurian, and Quebec
varieties were grown. A careful examination of the Montana
Agric. Exp. Station Annual Reports from the 16th Annual
Report (for the year ending June 30, 1909) to the 24th
Annual Report (for the year ending June 30, 1917; published
1918) found no mention of soybeans.
Note 2. This is also the earliest document seen (March
2021) concerning the cultivation of soybeans in Utah. This
document contains the earliest date seen for the cultivation of
soybeans in Utah (Sept. 1916). The varieties grown in Utah
were Ito San and Manchurian.
Note 3. This is the earliest document seen (March 2021)
that mentions the soybean variety White Eyebrow. Address:
M.S., Chemistry of Paints, Fargo.
129. Good Health (Battle Creek, Michigan). 1916. Milk from
beans. 51(11):622. Nov.
• Summary: “A firm composed of Chinese from the Province

of Chekiang has recently opened a small factory at Changsha
for the manufacture of milk from beans. This bean milk has
long been known to the Chinese under the name of beancurd sauce [doujiang?]. This is not to be confused with a
fermented sauce made from beans which is well known both
as the soy of the Japanese and as one of the constituents of
the famous sauces of Europe [such as Worcestershire].
“Bean milk is made from the small yellow beans, the
same variety from which the Chinese bean-curd and chiang
yu, or soy, are made. The process appears to be a very simple
one. The beans are soaked and then crushed between two
stones. The crushed mass is allowed to run off into a tub and
is then strained through cheese cloth and diluted with water
and boiled. After boiling, it is again strained and the white
milk run off into bottles and sold to the factory’s customers.
“An analysis of the bean-curd milk shows that it has a
specific gravity of 1.020 and a fat content of 3.125 contrasted
with a specific gravity of 1.029 and a fat content of 3.9 for
good average cow’s milk in America.”
130. Joslin, Elliott Proctor. 1916. Treatment of diabetes
mellitus, with observations upon the disease based upon one
thousand cases [5th ed.]. Philadelphia and New York: Lea &
Febiger. xvi + 17-440 p. 25 cm.
• Summary: Joslin (lived 1869-1962) recommended the
use of Hepco Flour, a soybean product, in his diabetic diets.
Page 397 states: “Soya bean is also extensively used, and
probably deserves a still wider introduction into the diabetic
diet. It is used in the manufacture of Hepco Flour.” Page
400 states that “soy bean meal” [probably soy bean flour]
contains 34.0% carbohydrates. “Ralston Health Food” is a
type of “Cereal breakfast food.” Page 402 notes, under “fresh
vegetables,” that soy beans [i.e. green vegetable soybeans]
contain on average 28.0% carbohydrates (range 19.3-39.0%).
In the section titled “Composition of so-called diabetic
foods” (p. 406-17) the author notes that such foods have
been more thoroughly studied at the Agricultural Experiment
Station in New Haven, Connecticut, than elsewhere. The
lengthy list that comprises most of this section is based
on original analyses found in Connecticut Agricultural
Experiment Station Reports, for 1913, Part 1; for 1914, Part
5, and for 1915, Part 5. The table contains the following
columns: Date of analysis. Manufacturer and brand. Protein
per cent. Carbohydrate per cent. Fat per cent. Starch per
cent. and Calculated calories per 100 grams. The following
contain soy: Cereo Co., Tappan, New York: Soy Bean Gruel
Flour (1913 [date of analysis]). Health Food Co., New York:
Protosoy Soy Flour (1913, 1914), Protosoy Diabetic Wafers
(1913, 1914). Jireh Diabetic Food Co., New York: Soja Bean
Flour (1913). Theo. Metcalf Co., Boston, Massachusetts:
Soja Bean Meal, 18% starch (1913). Waukesha Hepco Flour
(1913).
A large number of companies in the USA and Europe
make products containing gluten; among these are The
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Kellogg Food Co. in Battle Creek, Michigan. The Nashville
Sanitarium Food Co. in Nashville, Tennessee makes Malted
Nut Food, Nut Butter, Nuteysa, and Nutfoda.
A list of 13 peanut butter manufacturers is given (p.
415), including The Kellogg Co. (Battle Creek, Michigan),
Beech-Nut Packing Co. (Canajoharie, New York), and H.J.
Heinz Co. (Pittsburgh, Pennsylvania). The fat content of the
various brands ranges from 42.8% to 51.3%; Kellogg’s is
49.7%. Two companies whose peanut butter was analyzed
in 1899 were: Atlantic Peanut Refinery, Philadelphia,
Pennsylvania, and Peanolia Food Co., New Haven,
Connecticut.
Special protein preparations include Soson and Tropon
(made in Germany), and Plasmon (made in London,
England). Address: Asst. Prof. of Medicine, Harvard Medical
School, Massachusetts.
131. SoyaScan Notes. 1916. Chronology of Procter &
Gamble and Buckeye’s work with soybeans. 8 July 1993.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1901–Procter & Gamble (P&G) establishes
and incorporates the Buckeye Cotton Oil Co. They leased an
oil mill and put it under the Buckeye Cotton Oil Company
name. The buckeye is the official Ohio state tree. During its
early years, Buckeye crushed cottonseeds.
1911–P&G introduces Crisco shortening–a
revolutionary new product. “The name Crisco was derived
from the words CRYStalized Cottonseed Oil. P&G needed
the oil for Crisco, Ivory Soap, and other products. Then they
had to find a market for all the cotton linters (the fuzz of
short fibers) stuck to the cottonseeds. So P&G started selling
cotton linters (cellulose) to many different companies.
1916–By this year P&G was using soybean oil in soap.
1929–Buckeye Cotton Oil Co. purchases a mill at
Louisville, Kentucky, and in the spring of 1931 Buckeye
crushes Procter & Gamble’s first soybeans, using expellers,
at this mill in Louisville.
1935 Oct.–Buckeye starts crushing soybeans at the
Binghampton mill in Memphis, Tennessee.
1939–P&G orders a solvent extraction unit for
processing soybeans from Hansa-Muehle in Germany. But
it was sitting at the docks in Hamburg, Germany, when
World War II broke out in 1939. Because of the blockade
it never left Germany. So P&G went to the French Oil Mill
Machinery Company in Piqua, Ohio, to have a similar unit
designed and built to Buckeye’s specifications.
1941 Feb.–Buckeye finally begins processing soybeans
at Louisville, Kentucky, using solvent extraction, after a
year’s experimental work. Then during World War II, when
the cotton crop declined, there was still enough demand for
cellulose, that P&G bought large acreages of southern wood
pine to use for its pulp. But since Buckeye’s primary job was
crushing oilseeds, P&G decided to have Buckeye switch
from crushing cottonseeds to crushing soybeans, primarily to

supply Procter & Gamble with soybean oil for food products
such as Crisco.
1946–P&G introduces Tide, the most successful of its
new line of detergents. Research on detergents increases.
1948–Buckeye starts solvent extraction of soybeans at
New Madrid, Missouri.
1949 Sept.–Buckeye is crushing soybeans at Raleigh,
North Carolina. During the 1950s the company continued
studying cleaning compounds and detergents.
1946-47–Procter & Gamble starts using industrialgrade soy protein isolate, made at their Louisville plant, in
the wall cleaner named Spic and Span. Spic and Span was
launched in the 1930s by the Spic and Span Co. of Saginaw,
Michigan. It was operated by two ladies who developed the
recipe (which contained glue) in their kitchen and patented
the process. P&G bought the company in 1945, right after
World War II. At that time the front panel of the box read:
“The perfect cleaner for all painted and varnished surfaces.
No rinsing. No wiping. P&G introduced a new, improved
formula in about 1950–”Cleans extra fast yet extra kind
to hands”–but no ingredients were listed on the box. In
the fall of 1946, Procter & Gamble needed a raw material
to use in the new formula of Spic and Span. It was found
that a protein product that could be made from soybeans at
Louisville would supply this demand. As a result, a unit for
making industrial-grade isolated soy protein was erected
at the Louisville mill. This adequately took care of Procter
& Gamble needs. “After a few years, the Spic and Span
formula was changed again so there was less need for this
protein product and it was necessary to develop outside
markets where it was used largely as a substitute for casein
in the paper trade.”
1952–1953. Two technical bulletins dated from these
two years state that this isolated soy protein is now named
Buckeye Protein. It is used for paper coatings, sizings, firefighting foam, adhesives, water-dispersible paints, etc.
1958 July.–The name Buckeye Cellulose Corp. starts to
be used in place of the previous Buckeye Cotton Oil Co. in
connection with P&G’s soybean processing activities.
1958 Dec. 10–Ralston Purina Co. finalizes the purchase
of mills (located in Louisville, Kentucky; New Madrid,
Missouri; Memphis, Tennessee; and Raleigh, North Carolina)
from P&G/Buckeye. Ralston Purina wanted to expand its
mixed feed operations. By 1958 the increasing importance
of soybean meal for animal feed has made it desirable for
soybean crushers to enter the mixed animal feed business.
That was not Buckeye’s or P&G’s kind of business, so it
became sound business policy P&G to buy soybean oil on
the open market and to dispose of the facilities for crushing
soybean seeds.
Note 1. In Oct. 1962 Ralston Purina produced its
first commercial edible isolated soy proteins (under the
Edi-Pro brand) in this Louisville plant using technology
largely developed by Frank Calvert and Robert Boyer
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when they worked as researchers for Henry Ford. By 1976
Ralston Purina was the world’s leading manufacturer of
edible isolated soy proteins–and this plant, purchased
from Buckeye/P&G, was their flagship plant in America.
1955 Sept.–Buckeye is crushing soybeans at Little Rock,
Arkansas; Wilson, Arkansas; and Greenwood, Mississippi.
1958.–Buckeye is crushing soybeans at Memphis,
Tennessee (Hollywood mill) and Augusta, Georgia.
1978 Sept.–Buckeye Cellulose Corporation is still a
member of the National Soybean Processors Association;
it crushes soybeans in its mills at Little Rock, Arkansas;
Augusta, Georgia; and Memphis, Tennessee (Hollywood mill
at 1355 Lynnfield Road).
1992–P&G sells the Buckeye Cotton Oil Co., dividing
it into several parts. Several of the cellulose processing
operations (P&G Cellulose) are sold to Weyerhauser, and
Bob Cannon, a retired P&G executive who used to run
Buckeye, sets up a group that buys the Memphis operation.
Bob, who lives in Memphis, has been with Buckeye for
about 30 years.
The company’s files in Memphis (Phone: 901-320-8100)
are probably much more complete on soybean operations
than those in Cincinnati. Another good person to contact
would be Walter L. Lingle, Jr., who was president of
Buckeye in 1958 at the time it sold 4 mills to Ralston Purina.
He lives in Cincinnati and has a “perfect memory” (Office
phone: 513-621-4525). He set a lot of P&G’s international
operations.
Note 2. This information was compiled with great help
from Ed Rider (Corporate Archivist) and Diane L. Brown
(Archivist), Procter & Gamble Co., P.O. Box 599, Cincinnati,
Ohio 45201-0599.
132. Peters, A.J. 1917. Re: Mr. Louis P. Haight, Muskegon,
Michigan. Letter (memorandum) to W.J. Morse, [USDA],
April 24. 1 p. Typed, without signature (carbon copy).
• Summary: “Dear Mr. Morse: Mr. Louis P. Haight,
Muskegon, Michigan, who is doing some experimental
work on the improvement of sandy soils near Muskegon,
Michigan, would like to get soy beans for trial. I am sending
him some lupines and other things and shall be glad if you
can send him enough seed or such varieties of soy beans as
you think have a show up there. He wants to grow them as a
money crop to be followed by hairy vetch and rye as a soil
improver so it might be worth while also to send him a little
seed of a variety of soy beans which should be turned under
for soil improvement.
“Very truly yours,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers

Univ., March 2012. Address: Agronomist in Charge of
Clover Investigations [Bureau of Plant Industry, USDA,
Washington, DC].
133. Dacy, George H. 1917. Cheap foods from soy beans.
Country Gentleman 82(19):863. May 12.
• Summary: A soybean substitute is available for nearly
every ordinary dish on the average menu. “Soys” can be
substituted for navy beans in the baked pork-and-beans
dish. “A mixture of one part navy beans to three parts of
soy beans, supplemented by a juicy piece of pork, makes an
article for the menu that surpasses Boston baked beans.
“A Michigan cannery profitably canned green soy beans
during the past season... the soy may in time supplant the
lima bean in the canning business.”
“A New York factory is now engaged in making
vegetable milk from the whole bean, converting the byproduct meal [sic, okara] into livestock feeds.”
“When bread, biscuits, muffins or griddle cakes are to
be made it is customary to use one part of soy-bean flour to
three parts of wheat flour. The Germans use bean flour in
combination with rye flour in making brown bread.”
The soy bean “is a crop possessed of the camel’s ability
to do without drink for long periods. On the other hand it is
not afraid of wet feet.” “W.J. Morse, soy bean expert in the
Division of Forage Crop Investigations of the Department
of Agriculture at Washington [DC], knows almost all there
is knowable about the thousand-odd varieties that have been
acclimated to American conditions, and he will gladly help
you solve your problems.” A photo shows a typical soybean
plant with pods.
134. Weekly News Letter (USDA). 1917. Soy beans for seed:
When to plant north and south–Varieties suited to regions–
No danger of overproduction. 4(46):1-2. June 20.
• Summary: “Farmers north of the Potomac and Ohio Rivers
may well plant a much larger acreage to soy beans for seed,
according to the United States Department of Agriculture.
In view of the present and prospective high prices of soy
beans for food and manufacturing there is no likelihood
of overproduction this year. The soy bean also is a soil
improver, and the straw is valuable for feeding purposes.”
“Varieties with yellow seeds are preferred by food
manufactures. The Ito San is the earliest maturing yellow
variety available and yields well in Wisconsin, Michigan,
northern Indiana, Ohio, Massachusetts, Rhode Island, and
Connecticut. In the central and southern parts of the northern
States the Medium Yellow, Mongol, and Mikado are more
desirable sorts.” Address: Washington, DC.
135. Cooper, Lenna F. 1917. Some low cost menus. Good
Health (Battle Creek, Michigan) 52(6):293-294. June.
• Summary: Page 294: The menu for Thursday dinner
[lunch] includes “Cream of Soy Beans.” No recipe is given.
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The article starts: “Last March there were conducted
under the direction of the writer some experiments for the
purpose of ascertaining whether an adequate diet could not
be planned at a cost lower than that prevailing at the present
time.
“In one of these experiments six women were fed at
a cost of twenty-three and one-fourth cents a day for each
person.
“The meals afforded such an interesting variety, and the
experiment was so successful as a study in economy, that I
want to pass on a week’s menus with recipes for some of the
dishes that may be new to you.
“The chief meal of the day was taken at noon–if the six
o’clock dinner is desired, the dinner and supper menus can
be transposed:” Address: B.S.
136. Good Health (Battle Creek, Michigan). 1917. Okra.
52(6):278. June.
• Summary: A recipe titled “A Delicious Soup” calls for “2
tablespoons Japanese soy” [sauce]. The main ingredient is
okra.
137. Cooper, Lenna Frances. 1917. How to cut food costs.
Battle Creek, Michigan: The Good Health Publishing Co.
128 p. Illust. 20 cm,
• Summary: This is a vegetarian cookbook. Chapter 6
titled “meats” explains that they are too expensive and
are not health-giving foods. No recipes calling for meat,
fish or poultry appear in this book. Likewise, the words
“vegetarian,” “meatless,” and “flesh” do not appear.
Contents: Foreword. 1. Selection of Foods. 2. Cereals
and Breadstuffs. 3. Vegetables. 4. Fruits. 5. Meat Substitutes.
6. Meats. 7. Miscellaneous Foods. 8. What One Cent Will
Buy. 9. Economical Menus for Ten Days. 10. Low Cost
Recipes. 11. The Increased Cost of Food. 12. Factors in Food
Costs.
The Foreword states (p. 4): “The author’s qualifications
for addressing the public on these subjects are her long
connection with the Dietetic Department of The Battle
Creek Sanitarium, where food values and food in its relation
to health has been a subject of scientific investigation for
fifty years; also her many years’ principalship of the Battle
Creek Sanitarium School of Home Economics, that she is
a graduate of Teachers’ College, Columbia University, and
finally that her whole heart and sympathy are in the work of
spreading far and wide the messages contained in this little
volume, namely, lower cost of living with better health and
less work and worry.”
Chapter 1 explains that foods can be classified into 3
groups: Body builders (muscle formers {protein}, bone
formers, blood formers), fuels (fats, starches, and sugars),
and body regulators (bulk / cellulose). “At least one from
each of these outline groups should appear on each menu.”
“As a bone former, milk stands at the head of the list. For

those who digest it well, it should enter quite largely into the
dietary, particularly into the preparation of recipes. Where
there are children in the family, it is all the more important
that milk should be supplied abundantly.”
Soy is mentioned 10 times in this book. Page 26:
“The housewife who is accustomed to buying soup bones
for flavoring will find a very economical substitute in the
Japanese or Chinese soy, which may be obtained at most
grocers or at any chop suey restaurant. A tablespoonful of
it will season a quart of liquid in most recipes. Added to
the liquid in which peas, beans or vegetables are cooked, it
makes a very nice soup. It may be used in the same way in
which a meat extract is used.”
Pages 28-29: Chapter 5 is titled “Meat Substitutes,”
indicating that the book is vegetarian. Since we have learned
that the majority of people eat altogether too much meat,
it is not necessary to supply as large an amount of meat
substitutes as was formerly thought necessary. The class of
food-stuffs which may be used as meat substitutes are the
legumes, nuts, cheese, milk and eggs.” “The soy bean is
one of the newest additions to American food-stuffs. When
cooked until tender the beans make a very palatable dish, but
they require long soaking and long cooking to make them
edible. This is most easily accomplished by a steam pressure
cooker. At present prices the soy bean can be obtained for
about half the price of the other legumes. It is easily digested
and is much milder in flavor than any of the other varieties.”
Page 52: The dinner [lunch] menu is “Cream of
Soy Beans. Escalloped Corn. Buttered Beets. Chocolate
Pudding.”
Page 53: A dinner [lunch] menu includes “Noodle Soup.
Soy Bean Loaf with White Sauce. Sauer Kraut or Cold Slaw.
Canada War Cake.”
Page 54-55: “The following supplies were used in the
above ten day dietary at the following costs:” Includes: Rice
10 oz. 10 cents. Soy beans 1 7/8 lb. 15 cents. Lima beans ½
lb. 8 cents. Milk 17 quarts $1.53. Peanut butter 1 lb. 17 cents.
Japanese Soy [as needed] 4 cents.
Page 56: The recipe for Turkish Pilaf calls for a Brown
Stock which includes “1½ teaspoon Soy” [sauce].
Page 66: A recipe for Noodle Soup calls for 2 eggs, 3
tablespoons Soy, etc.
Page 125: In the Bibliography, #32 is “Soy Beans as
Food. Weekly News Letter, U.S. Dept. of Agr., April 11,
1917.”
Note 1. Price of the book: 75 cents; by mail 80 cents.
Note 2. This is the earliest document seen (Jan. 2019)
that mentions “chop suey” and the earliest document seen
(Jan. 2019) that mentions Chinese restaurants in the USA or
outside China.
Note 3. Wheat gluten is not mentioned in this book;
perhaps it is too expensive. Address: B.S., Director of
the Battle Creek Sanitarium School of Home Economics,
formerly Head Dietitian of the Battle Creek Sanitarium.
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138. Good Health (Battle Creek, Michigan). 1917. What
foods contain. 52(7):316. July.
• Summary: “The following table is to help you classify
readily the various foods that you buy.
“Some of the foods you will find in more than one
column. Peanuts, for instance, are in both the ‘protein’ and
the ‘fats’ column–because they are rich in both of these
elements. Remember in using this table that carbohydrate
foods should predominate in the diet, with fats next in
amount, and then protein; also that every meal should have
a food that contains bulk; and that one should eat freely of
those foods that afford mineral salts, which are essential to
the building up of body tissue.”
The five columns are: Carbohydrate. Fat. Protein.
Mineral salts. Bulk.
In the Protein column, the 5th item is “Soy beans.”
139. Good Health (Battle Creek, Michigan). 1917. “What
shall I eat?” 52(7):394. July.
• Summary: “Haven’t you often asked yourself this question
when your doctor told you to get more carbohydrates,
or proteins, or bulk? To help you answer it we offer the
following table, which contains all of the more common
articles of diet.
“Some of the foods you will find in more than one
column. Peanuts, for instance, are in both the ‘protein’ and
the ‘fats’ column–because they are rich in both of these
elements. Remember in using this table that carbohydrate
foods should predominate in the diet, with fats next in
amount, and then protein; also that every meal should have
a food that contains bulk; and that one should eat freely of
those foods that afford mineral salts, which are essential to
the building up of body tissue.”
The five columns are: Carbohydrate. Fat. Protein.
Mineral salts. Bulk.
In the Protein column, the 5th item is “Soy beans.”
Note: This same basic article, under different titles,
appears on pages 587 and 653.
140. Roberts, James H. 1917. The farm school. Good Health
(Battle Creek, Michigan) 52(7):323-24. July.
• Summary: “He did not take his neighbors into a corner
and tell them that he had their interests at heart, or that they
had but to follow his example to become rich. He instructed
his overseer to cultivate in a quiet way the good will of his
neighbors, and always to meet their advances half way but to
go no further. He wanted to show in a practical manner what
the land was capable of, and then to let the farmers’ good
sense lead them to imitate scientific methods.
“The first year, of course, was barren of results; he
planted cow peas, and soy beans, clover without stint, tilling
just enough soil to raise feed for his stock. This was all new
business to his neighbors. Clover, they were familiar with,

after a fashion, but cow peas was only a name, while soy
beans was not even a name. Whenever two or more of them
met the subjects of conversation were the strange notions of
the ‘city guy...’”
141. Good Health (Battle Creek, Michigan). 1917. The soy
bean. 52(8):370-71. Aug.
• Summary: “You may hear the up-to-date farmer talk a
great deal about soy beans. Usually his interest in the soy
bean is confined to its nitrogen fixing properties, which thus
make it a valuable factor in building up worn out soils, and
also for feeding purposes.
“When the same farmer, and the rest of us become still
more up-to-date, our chief interest in the bean will have to do
with its importance as a human food. So great an authority
on dietetics as Dr. Arnold Lorand calls it the most valuable
plant known of, for it not only contains the albumin and
carbohydrates found in leguminous vegetables and cereals,
but also a large amount of fats.
“Albumin: The albumin content of the soy bean is
from 27 to 33 per cent, according to the variety and the
soil in which it grows. It contains from 10 to 35 per cent of
carbohydrates, and from 17 to 22 per cent of fat. This is a
combination found in no other plant and its nutritive value
surpasses that of the most nutritious animal ‘foods. In fact,
it plays much the same role as milk, because it contains all
three of the principal food groups and even exceeds milk in
its wealth of nutritive substances.
“Balancing the Ration: The high percentage of protein
contained in the soy bean explains, in part at least, the
remarkable vigor and endurance which the Japanese are able
to maintain on a diet chiefly of rice, in which starch, or the
energy-producing element, is the predominant element, for
it serves to balance their ration. It should remove, too, the
objection to vegetarianism most frequently raised–that a nonmeat diet does not give the system enough nitrogen.
“And there is this to say for the nitrogen eaten in this
form–it is well assimilated. In one experiment, for instance,
of twelve grams of nitrogen fed to the subject, only onetenth of a gram was recovered in the body excretions. One
authority on questions pertaining to diet says that ninety per
cent of the protein is in a digestible form, with the fats and
starches equally available for use by the body.
“The Plant: The bean itself is a true legume, growing on
a bushy plant about three feet in height.
“The plant is characterized by hairy stems with hairy,
trifoliate leaves. The flowers are modest affairs of pale lilac
or violet hue, while the seed pods, containing two to five
beans, are also covered with rather stiff reddish hairs. The
several varieties differ in color–being white, yellow, green,
brown or black–just as they differ in their period of maturity
and the hairiness of the several parts of the plant.
“The Japanese and Chinese have used the soy bean in a
wide variety of ways, but these dishes usually do not appeal
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to the palate of the occidental. However, a few dishes have
been evolved that not only are pleasing, but that add variety
to the diet. Here are some of them:
Some Soy Recipes: Soy bean flour, one and a half
cups; salt, one-half teaspoonful. Mix well and add two
tablespoonfuls of cream which has been first thoroughly
stirred into a cup of cold water. Add two eggs and beat
together. Bake for fifteen minutes in a heated gem pan.
“For a rather simpler muffin, beat up three eggs, add
one cupful of milk, a lump of butter the size of an egg, and
sweeten to taste. To this add enough of the bean flour to
make a batter.
A gruel may be made by boiling six ounces of the soy
meal in one quart of water for fifteen minutes, salting to
taste. Since the meal contains little starch, the gruels do not
thicken. To overcome this, add two teaspoonfuls of barley or
wheat flour before cooking.
“These dishes, owing to the small amount of
carbohydrate material which they contain, are of special
value to persons who are diabetically inclined. Their use
does not end here, however. Many people have a leaning
toward vegetarianism, but fear to drop meat on account of
the protein which it adds to their diet. For these people soy
beans should be welcomed as a protein supply quite equal to
meat foods.”
142. Cooper, Morton O.; Spillman, W.J. 1917. Human food
from an acre of staple farm products. Farmers’ Bulletin
(USDA) No. 877. 11 p. Oct. See p. 4, 7.
• Summary: Table 1 (p. 4) is “A comparison of the food
produced annually by an acre of land when utilized in the
production of various food crops and live-stock products.”
For each crop or product is given: Yield per acre, calories per
pound, pounds of protein per acre (digestible), and calories
per acre.
Food crops produce much more protein and calories
per acre than dairy products or meat. One acre of soy
beans (yielding only 16 bushels!) produces 294.7 pounds
of digestible protein (almost twice as much protein as any
other crop or product; common beans are #2 with 157.9 lb
and corn produces 147.0 lb), and 1,534,000 calories (only
about 50% as much as corn, the top calorie producer with
3,124,240). By comparison, one acre can produce from
beef (meat) only 18.5 lb of digestible protein and 130,000
calories. From pork, one acre can produced 22.7 lb or protein
and 672,945 calories. Of the various animal products, milk
makes the most efficient use of the land. One acre can
produce 72.3 pounds of protein and 711,750 calories in the
form of milk.
In the section titled “Food value of crops” is a
subsection for each crop. The soy bean (p. 7-8) “leads all
other crops in the production of digestible protein, exceeding
corn in this respect by almost exactly 100 per cent. This
crop deserves more attention in this country than it has yet

received. There is no reasonable possibility of overplanting
it. Soy-bean meal, the residue after the oil is expressed,
can be mixed with wheat flour to the extent of 30 per cent
without detriment to the palatability of the product, though
the effect of such bread on the digestive tract is not yet
known. Dry soy beans now are being used in considerable
quantity as a substitute for navy beans in canneries with
excellent results. In addition, the soy bean is an excellent
forage crop for cattle and hogs. Its use for this purpose
greatly reduces the necessity for the use of grain and mill
products in feeding these animals. The soy bean is a legume
recently introduced to this country. It requires inoculation
when grown on land new to it. Many farmers have failed
in their first attempts to grow this crop because they have
overlooked this point... Soy beans, by using suitable varieties
for seed, can be grown from southern Michigan to the Gulf
coast. The Department of Agriculture will furnish free on
application full instructions concerning the culture and
management of soy beans. (Farmers’ Bulletin No. 372.)”
This section also discusses the peanut, oats, the navy
bean, cowpeas, and buckwheat.
143. Kazmann, Boris. 1917. Process for producing alcohol.
British Patent 119,333. Application date: 15 Nov. 1917. 3 p.
Complete accepted: 3 Oct. 1918.
• Summary: Among the ingredients are “fat-bearing beans,
such a Soja beans.” The process has the following steps: 1.
Washing. 2. Cooling. 3. Converting (using malt, aspergillus
oryzae, or its extract, or any other suitable enzyme. Enough
water is added to allow diastatic action). 4. Mixing. 5.
Separation. 6. Sterilization (of the expressed saccharine
liquid). 7. Inversion (“Preferably during the sterilization,
sulphuric acid is added to the saccharine liquid to invert the
remaining dextrines into fermentable sugars”). 8. Cooling.
9. Fermentation (“Yeast or any suitable ferment is added
to produce fermentation”). 10. Distillation (“The alcohol is
separated from the mother liquor by distillation”). Address:
Chemist, Porter and Stiles Streets, Battle Creek, Calhoun
Co., Michigan.
144. Kellogg, John Leonard; Kazmann, Boris. 1917. Food
beverage and process of producing same. British Patent
120,121. Application date: 15 Nov. 1917. 4 p. Complete
accepted: 31 Oct. 1918.
• Summary: “This invention relates to a coffee substitute
beverage and process for producing the same.” Among
the ingredients are “fat-bearing beans, such a Soja beans,
peanuts.” The steps in the process are: 1. Cleaning. 2.
Grinding. 3. Blending. 4. Water mixing (to produce a suitable
dough). 5. Loaves (the dough is divided into loaves). 6.
Dextrinization (subjecting the loaves to about 15 pounds
pressure in a steam retort for about 2 hours to 2 hours and
50 minutes). 6. Air drying (in an open room for about 24
hours). 8. Pulverizing. 9. Heat drying (until the granulated
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product contains about 10% moisture). 10. Sifting (into
various size particles). 11. Roasting (to a dark brown color
in an ordinary coffee roaster). 12. Cooling. 13. Percolation.
14. Vacuum evaporation. 15. Vacuum drying (to produce the
desired dry extract in the form of a thick porous cake from
2 to 2½ inches thick). 16. Granulation. Note that no sugar
is added. The resulting product has a very agreeable taste,
“capable of replacing caffeine-bearing and other more or less
harmful beverages.” Address: 1. Manufacturer; 2. Chemist.
Both of Porter and Stiles Streets, Battle Creek, Calhoun Co.,
Michigan.
145. Kellogg, John Harvey. 1917. The new method in
diabetes: The practical treatment of diabetes as conducted
at the Battle Creek Sanitarium, adapted to home use, based
upon the treatment of more than eleven hundred cases. Battle
Creek, Michigan: Good Health Publishing Co. 177 p. See p.
64-65.
• Summary: In the chapter titled “The feeding of diabetics,”
the section on “Legumes” (p. 64-65) states: “The soy bean
is a remarkable legume which is two-fifths fat and one-third
protein, giving a food content closely resembling fat meat
with the addition of a small amount of carbohydrate–about
one-fourth the total food value. The soy bean is a highly
valuable food for diabetics.”
A table titled the “Food value of legumes” compares
the nutritional composition of “peas, beans, lentils, and soy
bean.” The latter contains 38% “protein calories” (32% of
total calories come from protein), 48.0 fats calories (40%),
34.0 carbohydrate calories (28%), and 120.0 calories per
oz. A table titled “Foods containing a moderate amount of
carbohydrates” (p. 81-82) includes soy bean, peanuts, nuts
of all sorts, Protose, and Nuttolene. A table titled “Caloric
value of diabetic foods” (p. 164) includes “Beans, Soja,” and
“Gluten mush.”
Note: This is the earliest document seen (March 2018) in
which Dr. John Harvey Kellogg writes in some detail about
soybeans; he praises them. He also thanks Miss Lenna F.
Cooper (Director of the Battle Creek Sanitarium School of
Home Economics) and Miss Corinne King (Head Dietitian of
the Sanitarium) for their excellent recipes and standard billsof-faire. Under each recipe is given per-serving nutritional
information: Weight of one serving, and calories from
protein, fats, carbohydrate, and total.
The book contains many recipes which use wheat
gluten: Gluten egg toast (p. 129-30), Gluten bran bread (p.
143), Gluten griddle cakes (p. 143-44), 40% gluten puffs,
Gluten bread, 80% gluten puffs (p. 144-45), 40% gluten
mush, Cream gluten mush (p. 158).
Also discusses: Agar-agar (p. 107), Cream of almond
soup (with almond butter, p. 119), almonds (p. 63, 145),
chronic intestinal toxemia as a cause of diabetes (p. 17, 27,
106-07), constipation (p. 106-07), essential features of the
new method (p. 19-27, 165-67), peanuts (p. 63), bran (p. 56,

106-07, 144), fasting (p. 24-26), lentils (p. 65), nut butter (p.
121-22), vegetable proteins (p. 61-63), vegetarian diet (p. 61,
166). Address: M.D., LL.D., Chief Medical Director, Battle
Creek Sanitarium, Battle Creek, Michigan.
146. Good Health (Battle Creek, Michigan). 1918. Meat for
meatless days. 53(2):61-62. Feb.
• Summary: “Meat doubtless owes its great reputation as a
food to the fact that its proteins are complete proteins and so
furnish all the elements needed for building animal tissues.
“This is also true of the proteins of milk and eggs.
“The proteins of most vegetables are not complete. They
need to be supplemented by foods which are especially rich
in complete proteins.”
“Nuts of all sorts and those remarkable legumes, the
peanut, and the soy bean which closely resemble nuts
in many respects, are then an essential part of a purely
vegetable dietary, and the more freely they are used, the less
meat, eggs and milk will be required to render a rational
dietary fully efficient.
“Practical experience wholly agrees with these scientific
observations, and the facts, now well established, should
lead to notable changes in our eating habits. The peanut is a
generous producer. Its culture enriches the soil as do other
legumes, instead of impoverishing it. The soy bean does the
same. The culture of these two splendid food products should
be encouraged, and the public should be taught to make use
of them.
“No one need suffer then. On meatless days, nuts of all
sorts, peanuts (which are not nuts botanically but legumes)
and soy beans may be served in a variety of attractive ways
and are capable of more than filling the place not only of
meats, but of eggs as well, and in emergency even taking
the place of milk. Excellent nut milks have been for years
prepared from almonds and peanuts, and the Chinese prepare
a wholesome milk from the soy bean.”
147. Kellogg, John Harvey. 1918. The soy bean. Good
Health (Battle Creek, Michigan) 53(2):111. Feb.
• Summary: “A new food product has made its appearance in
the United States, although up to the present time it has been
little appreciated. This new food is a legume, the famous
Japanese soy bean, which has for unknown centuries been a
staple food in Japan and China.”
“Another point in favor of the soy bean is the fact that
the protein which it contains is a complete protein. That is, it
is capable of fully supplying the place of lean meat, milk or
eggs. It is for this reason that the Chinese and Japanese are
able to prepare from the soy a very good substitute for milk.
A very fine cheese is also made from the soy which is in
many respects superior to ordinary cheese.
“The fat or oil of the soy is of excellent flavor and is
more easily digestible than animal fats.”
“The soy bean has been grown quite freely of late years
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in the South as a forage plant and for feeding cattle, but
has been little used for human food. The chief obstacle in
the way of its introduction as a food product has been the
difficulty of preparing palatable dishes from it. Ordinary
cooking even when prolonged left the beans so tough as
to be hard to chew and unpalatable. A few months ago the
interesting discovery was made that by cooking the bean
under pressure it became remarkably tender and toothsome.
A temperature of about 225 degrees F. is required and the
cooking must be continued for four to six hours.”
A recipe is then given for “pressure cooking” whole dry
soybeans without a pressure cooker. “Soak the beans over
night in sufficient water to cover them. Provide an empty
stone jar with a tight fitting top, also prepare a strong brine
by adding to a gallon of water five pounds of common salt.
Put the soaked beans in the stone jar with a little salt, adding
tomato sauce if desired. Screw in the top, taking care to
make it tight. Immerse the jar in the brine and boil for five or
six hours. The brine has a boiling temperature of about 225
degrees F. Higher temperatures may be obtained by adding
chloride of calcium to the brine.
“Prepared in this way, the soy bean makes an
exceedingly rich and savory dish with a meaty taste and very
great staying and satisfying qualities.”
Note 1. The USA entered World War I in April 1917.
Starting in about 1916 there was great interest in finding
alternatives to meat and dairy products, so that the latter
foods could be shipped to American and allied soldiers.
Note 2. This is the earliest document seen (Feb.
2021) that uses the term “complete protein” (or “complete
proteins”) and also the earliest that uses this term in
connection with soy.
Note 3. This is the earliest document seen (June 2013)
that mentions the cooking of soybeans under pressure or in
a pressure cooker. Note that the soybeans are apparently in
a separate container inside the pressure cooker so that their
skins do not clog the pressure-release valve. Address: M.D.
148. Good Health (Battle Creek, Michigan). 1918. The
peanut. 53(5):284-85. May.
• Summary: “Although, since the writer–some twenty-five
years ago [i.e., about 1893]–introduced the crushed nuts,
or peanut butter, into the bill of fare of the Battle Creek
Sanitarium, the use of the peanut in this form has rapidly
extended and it has found its way to many thousands of
tables.
“But the discovery, which has really placed the peanut
upon a high pedestal among food stuffs of the finest quality,
has yet to be mentioned. It is the fact that the protein of
the peanut belongs to a special class very rare among the
products of the vegetable kingdom, known to the chemist as
‘complete protein.’”
“It has been known for some time that complete proteins
were found in the almond and a few other choice nuts, but

it is now known that the peanut, together with its cousin the
soy bean, contains proteins of the very finest quality.”
“It is certainly most comforting and reassuring to know
that in the peanut, and we may add the soy bean, we have
crop foods by means of which in a single season, through an
organized effort in the farming communities of the southern
and southwestern states, a sufficient amount of fat and
protein could be produced to more than equal our annual
production of meat and animal fats.”
149. Bean-Bag (The) (St. Louis, Missouri). 1918. Let our free
service bureau help you supply your needs (Ad). 1(1):50.
June.
• Summary: “Tell us your needs and we’ll put you in touch
with reputable firms... A post card will do. Check off any of
the following items that you are interested in:
“... Scales. Bean meal. Pickers. Threshers. Plows.
Planters. Flour machinery. Tepary beans. Hay presses
and balers. Imported beans. Dryers. Bean oil. Pink beans.
Pinto beans. Shellers. Velvet beans. Expellers. Oil cans
and containers... Storage bins. Soy beans. By-products.
Conveyors.”
150. Francis, Emma. 1918. Biological value of different
proteins. Good Health (Battle Creek, Michigan) 53(6):35456. June.
• Summary: “Osborne of the Connecticut Experiment
Station spent years in isolating the different proteins from
foods. But of what value are these colorless, shapeless (a few
crystalline) substances if we know not their specific value
to us. All are alike in that they contain carbon, hydrogen,
oxygen and nitrogen.”
Proteins in the body appear as amino acids in the blood.
“We know that the protein digesting enzymes in the stomach
and small intestines change the complex proteins to the
simpler compounds, amino acids, and it is only in this form
that the body can make use of protein material.”
“The complete proteins, casein and lactalbumin of
milk, excelsin or Brazil nuts, glycinin of soy beans, arachin
of peanuts, evidently satisfy all cells with their amino acid
make-up.
A table (p. 355) shows what key proteins are found in
what foods, what percent must be fed to get to laboratory
animals to get growth, and what amino acid must be added to
get growth. Glycinin, found in soybeans, was fed at the 4.5%
level to get maintenance.
A 2nd table (p. 355) shows what foods fed at that levels
produces what percent gains. For example: Soy bean flour,
9.0% 48 grams gain (6 weeks) 276 grams food.
Page 356: “From the feeding experiment studies it is
quite clear that we should avoid using too much of only
one or two proteins, especially the cereal proteins without
combining with them one of the complete proteins as found
in milk, peanuts, soy beans and possibly eggs.” Address:
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M.S.
151. Good Health (Battle Creek, Michigan). 1918. The
wonderful soy bean. 53(6):352, last page in issue. June.
• Summary: “There is perhaps no single food product which
is at the present time receiving more attention from chemists,
physiologists, and others interested in human nutrition than
the soy bean.
“This bean which, like the peanut, has the form of a
legume but the composition of a nut, has long been known
in the far East, where it is raised in enormous quantities. The
soy bean is very rich in protein and fat, but contains very
little starch.
“According to Street and Bailey, soy bean meal contains
4.5 per cent of sugar, 0.5 per cent starch, 3.1 per cent dextrin,
4.9 per cent pentosan, 4.9 per cent galactan, and 3.3 per cent
cellulose.
“With a total carbohydrate content of 8%, the soy bean
becomes very useful as a food for diabetics.
“Recent experiments by Osborne and Mendel, also
by Amy I. Daniels and L.B. Nichols, of the University of
Wisconsin, have shown that the soy bean is one of the most
remarkable of all seeds which have been investigated.
“This bean not only contains a large amount of protein,
more than is found in the same weight of beef, namely, about
25%, but its protein is of a particularly fine quality.
“Heretofore, the casein of milk has enjoyed a unique
reputation as a protein of finest quality, and now, according
to Daniels and Nichols, ‘the protein of the soy bean appears
to be as valuable as the casein of milk.’
“In view of the present threatened shortage of milk,
and the probability that this important food staple will in the
future command a much higher price than in the past, even
after the present unusual conditions no longer exist, it is
gratifying to know that a protein as been discovered equally
valuable as casein, and one which may be produced in
unlimited quantities.
“It is true that nuts, including the peanut, have been
shown to furnish ‘complete’ proteins, but as yet these
products are grown in too small quantities to constitute any
considerable feature in the national bill of fare.
“The peanut industry is, however, developing quite
rapidly under the stimulus of the growing popular demand of
peanut butter and peanut oil for use in place of butter.
“It must not be forgotten, however, that for the
promotion of growth, it is not only necessary for the food
to contain ‘complete’ protein in proper amount, but that
it should also contain a sufficiency of the two substances
known as vitamines, sometimes designated as fat-soluble A
and water-soluble B.
“Osborne and Mendel have recently published in the
Journal of Biological Chemistry a paper in which they have
demonstrated that the soy bean contains an adequate supply
of both fat-soluble and of ‘water-soluble vitamines,’ in which

respect it is superior to all seeds heretofore examined, with
the possible exception of flaxseed and millet.
“The soy bean is destined to become one of the great
food staples, not only in this country but of the world. It is
capable not only of supplying the essentials for growth and
maintenance, but may also act as a complement to other
imperfect foods, such as corn, for example, in combination
with which it has shown most excellent results in animal
experiments.
“Mendel and Osborne have shown that for the best
results in animal experiments, the soy bean must be
cooked. It is evident, however, that the cooking must not be
overdone, since it has long been known that super-heating
under pressure of fifteen pounds, impairs the nutritive
properties of food by destroying the invaluable vitamines.”
152. Dixon, H.M.; Drake, J.A. 1918. A study of farm
management problems in Lenawee County, Michigan. U.S.
Department of Agriculture Bulletin No. 694. 36 p. July 24.
See p. 31.
• Summary: Lenawee County is in southern Michigan,
bordering on Ohio. The Summary states (p. 3): “Soy beans
do well on all the soils of the county. This crop could be
made valuable in the winter feeding of hogs and for starting
feeder lambs in the fall.” In the section titled “Special
crops,” the subsection on “Soy beans” (p. 31) begins:
“Apparently the soy bean crop has no special importance
in the agriculture of the area, except in the more sandy
sections or on lands where clover is grown with considerable
difficulty... The principal uses to which soy beans can be
put in this section are that of a crop to be plowed under in
a systematic plan of soil improvement, and extra crop to be
grown for winter feed for hogs, and a catch crop sown in
the corn at the last cultivation and pastured down by lambs
during the fist part of the feeding season. Soy beans may also
be used to some extent as an emergency crop to supply hog
pasture, but it apparently has no place of importance as a
regular part of the cropping systems of the section.” Address:
1. Asst. Agriculturist; 2. Agriculturist. Both: Office of Farm
Management, USDA.
153. Ferrell (A.T.) & Co. 1918. No. 99-D “Clipper” dustless
bean cleaner, with clay-crushing rolls, traveling screen
brushes and variable air regulator (Ad). Bean-Bag (The) (St.
Louis, Missouri) 1(5):7. Oct.
• Summary: A full-page ad. A large photo shows this
remarkable and very popular dry bean cleaner. “We
manufacture the most complete line of Bean Handling
Machinery of any concern in the world. We have Bean
Cleaners in several styles and sizes, Individual Bean Pickers,
Giant Automatic Roll Picker, Gibbs Automatic Belt Picker,
the Oxford Bean Polisher, etc. Write for full description of
any line of machinery for grain, seed or bean cleaning.”
Address: Saginaw, West Side, Michigan.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 98
• Summary: A multi-page table titled
“Factory inspection.–Continued” (p. 332)
has eight columns, for Wayne County: Date
inspected: April 11. Names of establishments:
Oriental Show-You Company. Where
located: Detroit. Goods manufactured or
handled: Japanese sauce [probably soy
sauce imported from Japan]. Number males
employed: 2. Number females employed: 3.
Whole number employed: 5. Number who
were under 10 years of age: -.
Note: This is the earliest document seen
(April 2012) that mentions Oriental ShowYou Company.

154. Tracy, S.M. 1918. Re: Please send “Bulletin 439” on
soy beans. Letter to W.J. Morse, Office of Seed and Plant
Introduction and Distribution, Bureau of Plant Industry,
USDA, Washington, DC, Dec. 27. 1 p. Typed, with signature
on letterhead.
• Summary: “Dear Mr. Morse: Please send me half a dozen
copies of ‘Bulletin 439’ on Soy Beans [by Piper & Morse].
The ‘Biloxi’ [soybean variety] is making a great stir here on
the Coast, and I want to show analyses. Best Xmas wishes.
“Yours very truly,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with Special Agent at
Biloxi, Mississippi, 1907-20. S.M. Tracy, 16-23. Box 5.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., June 2012. Address: Agronomist, Forage-Crop
Investigations, Bureau of Plant Industry, USDA, Biloxi,
Mississippi.
155. Michigan Dept. of Labor, Michigan Bureau of Labor
and Industrial Statistics. 1918. Thirty-fifth annual report of
the Department of Labor of the State of Michigan. Lansing,
Michigan: Wynkoop Hallenbeck Crawford Co., state
printers. 686 p. See p. 332. Index.

156. Good Health (Battle Creek, Michigan).
1919. The coming bloodless era. 54(2):67.
Feb.
• Summary: “The Journal of the American
Medical Association predicts that peanuts
and soy beans will come into wide use as
substitutes for meat as soon as the people
learn how to make palatable dishes from
them. This we know already. It is only
necessary that the knowledge shall be
diffused.”
“There are few housewives who have not
at some time placed upon their tables the
savory peanut butter, first made at the Battle
Creek Sanitarium under the writer’s direction, and now
produced annually to the extent of hundreds of carloads.
“Protose and Nuttolene, two meat-like preparations
prepared from peanuts, and the numerous imitations of these
products made in this country and Europe, have been eaten
and approved by tens of thousands of people at the Battle
Creek Sanitarium and in their own homes; for these foods
were prepared at the suggestion of the U.S. Department of
Agriculture that substitutes for meat would soon be needed.”
157. Good Health (Battle Creek, Michigan). 1919. The cause
of scurvy. 54(3):182-83. March.
• Summary: “Scurvy is a disease of nutrition which has been
long known and empirically treated with success by the use
of orange juice, lime juice, or fresh vegetables.”
“The free use of oranges as a regular daily practice
should be encouraged. As Dr. Mendel remarks, “Orange
juice represents the classic agent for curing scurvy, and is
equally effective in preventing the disease. The juice of three
to six oranges daily would be a valuable addition to the billof-fare of the average American.
“Chick and Hume have shown that cereals and beans
which have been germinated for three days will prevent
the development of scurvy. Malted barley and sprouted soy
beans are especially to be recommended. The last-named is
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much used by the Chinese as a salad. It may be eaten either
raw [sic] or cooked.”
158. Morse, W.J. 1919. Re: Letter from Mr. Evans
concerning fertilizer experiment. Letter (memorandum)
to Prof. C.V. Piper [Agrostologist in Charge, BPI, USDA,
Washington, DC], April 29. 1 p. Typed, with signature on
letterhead.
• Summary: “Dear Prof. Piper: With regard to the attached
letter from Mr. Evans [probably E.E. Evans, West Branch,
Michigan] relative to the soy bean fertilizer experiment to
be conducted in cooperation with the Bureau of Chemistry
at three different stations, will say that the place Mr. Evans
prefers to have the experiment located is entirely suitable for
the purpose for which the crop is to be grown. The matter
of location of the experiment is of but little importance so
long as a small amount of seed of each of the various plots is
obtained.
“The variety to be planted, however, is the Mandarin of
which we are endeavoring to increase the supply of seed this
season and upon which I desire to obtain a little information
as to yield in northern Ohio. The entire amount of work
connected with each of the fertilizer experiments will not
amount to so very much and I feel rather that we are indebted
to Dr. [J.A.] LeClerc to some extent for the very large
amount of work he has done for us in analyzing all of our
varieties of soy beans. In our cooperative work throughout
the southern States two years ago he analyzed seed of nearly
a thousand samples for us in our oil and protein work with
different varieties.
“Very truly yours,...”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29. Box
92–Morgan-Morse.
Sent to Soyinfo Center by Matthew Roth of Rutgers
Univ., March 2012. Address: Ass’t. Agrostologist, Bureau of
Plant Industry, USDA, Washington, DC.
159. Bean-Bag (The) (St. Louis, Missouri). 1919. Hahto soy
bean brought to U.S. by missionary. 1(12):43. May.
• Summary: “An American missionary in Japan, interested
in the introduction of good crops from the Land of the Rising
Sun into the domain of Uncle Sam, sent a sample of Hahto
soybeans, which he had purchased at an agricultural fair,
to the United States Department of Agriculture about three
years ago. This bean has since been grown successfully at the
department’s Arlington (Virginia) experimental farm, and has
been tested in other parts of the country. Although the Hahto
bean, which produces excellent green vegetables similar to
lima or butter beans, is preferably adapted for culture in the
southern states, the variety also produces profitable yields of
green beans during favorable seasons in the corn belt.

“The Hahto soybean is a bush variety which grows high
enough to produce abundant forage, yielding nearly as large
hay crops as the Mammoth Yellow, and is believed to be
superior in seed production to that variety. When the seeds
are from three-fourths to full grown they make, an excellent
green vegetable [edamamé]. A number of residents of the
District of Columbia and several states grew the bean in their
gardens last summer and canned the product, which has been
pronounced by epicureans to be at least the equal if not the
superior of the ordinary butter or lima bean.
“Dried Hahto beans cook up easier than any other
variety of ‘soys’ and have a more pleasant flavor than most
of the other sorts which have been used in this way. A
growing season of approximately 130 days is required to
produce mature beans, while the green beans are ready for
harvest at least two weeks earlier. During the current season
a Michigan canning company is to test out the Hahto bean
for commercial canning purposes. The department will not
be able to comply with requests for seed, as arrangements
have been made for the distribution of all the seed that is
available among boys’ and girls’ garden clubs of the South,
where the variety is best adapted.”
160. Good Health (Battle Creek, Michigan). 1919. How
proteins differ. 54(6):363-64. June.
• Summary: “Modern science has made the interesting
discovery that proteins are not simple compounds, but are
highly complex bodies.”
“The experiments of McCollum show that of all
available proteins, the casein of milk is one of the very
best. It is especially adapted to supply the deficiencies of
cereals. Hence the common practice of eating milk with
bread and breakfast cereals is in exact accord with scientific
principles.”
“It is also of interest in this connection that the proteins
of the soy bean, of the peanut, the almond and probably
other nuts, are complete proteins, closely resembling the
proteins of milk. In Japan and China, cheese [tofu] and a
very palatable milk [soymilk] are made from the soy bean.
The soy bean also contains the precious fat-soluble vitamin,
although the peanut does not.”
161. Good Health (Battle Creek, Michigan). 1919. Fruit in
scurvy. 54(6):334. June.
• Summary: “An exclusive cereal diet soon gives rise to
scurvy. A diet of soy beans, if exclusive, gives the same
result, even when a sufficient supply of fat soluble and water
soluble vitamins is added; from which it would seem that
scurvy is caused by a special vitamin which is not found
in cereals and is destroyed by the various preservative
processes, salting, drying, canning, and even by keeping in
the cold.”
Note: This is the earliest document seen (Jan. 2021)
in which the word “vitamin” is spelled without an “e” on
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the end–not as in vitamine. Likewise “vitamins” is spelled
without an “e” near the end. Both are in connection with soy.
162. Good Health (Battle Creek, Michigan). 1919. Are
vegetarian races inferior? 54(7):372-74. July.
• Summary: “In the light of recent scientific discoveries,
chiefly the result of the labors of such men as Osborne
and Mendel of Yale [Univ. in Connecticut] and McCollum
of Johns Hopkins University, it is no longer possible on
scientific grounds to claim any mysterious virtue for flesh as
an article of human diet.
“Here are the simple facts now universally accepted
by scientific men. Protein is protein, whether found in the
animal kingdom or in the vegetable kingdom. Vegetable
protein may be as easily digested and assimilated as animal
protein, but there are two classes of protein, both animal
and vegetable; namely, complete and incomplete proteins. A
complete protein is one which contains everything necessary
for building up the living structures of the body, or at least
everything that protein can supply for this purpose. An
incomplete protein is one which is lacking in one or more
essential elements. Animal proteins as found in flesh are, for
the most part, complete. The proteins of vegetables, which
exist in very great variety, are often incomplete;...”
“There are, however, vegetables which contain complete
proteins, such as the peanut, the almond, other varieties of
nuts, and the soy bean; and besides these, milk and eggs
furnish an abundance of animal proteins both complete and
easily assimilable.
“It is now universally conceded that meat is not essential
as an article of diet. It is only necessary to have a sufficient
supply of complete protein, and this may be obtained from
certain vegetables as well as from meat.
“It may further be said also that milk and eggs are
greatly superior to meat in the fact that they furnish vitamins
and food lime [calcium], both of which are highly essential
to the growth and development as well as the maintenance
of the body. These are practically altogether lacking in
meat, and Professor McCollum seems to be quite justified
in asserting that to cows’ milk and not to meat should be
attributed any superiority claimed for meat feeders, for meateating nations are also milk feeders.”
Note: This is the earliest document seen (Dec. 2020)
that uses the term “incomplete proteins” (or “incomplete
protein”). The author states that soy bean is NOT an
incomplete protein.
163. Good Health (Battle Creek, Michigan). 1919.
Misinformation. 54(7):374-75. July.
• Summary: After quoting several paragraphs of
misinformation, Dr. John H. Kellogg, the editor, writes: “It
is true that butter, egg yolk, cream, milk and cheese contain
vitamins, which are essential to growth, and these vitamins
are not found in lard and only to a very small extent in suet.

They are also absent from most vegetable oils, but it is not
true that these wonderful vitamins are to be found only in
animal fats. It is well known to physiologists that these
growth-promoting vitamins, like all other vitamins, are
produced exclusively by the vegetable kingdom. They are
found in great abundance in green leaves, tender shoots and
other growing or germinating parts of plants. They are also
found in the soy bean.
“The animal gets its vitamins wholly from vegetables.
Cod-liver oil contains these vitamins for the reason that in
the animal body the vitamins seem to be chiefly concentrated
in the liver, kidneys and the marrow of the bones, the
other tissues containing almost no trace of these important
elements, which are absent from lean flesh as well as from
most animal fats.”
164. Good Health (Battle Creek, Michigan). 1919. Greens
essential to a complete dietary. 54(7):427-28. July.
• Summary: “The special purpose of the recent study
by Osborne and Mendel was to ascertain the amount of
greenstuffs necessary to furnish at least the minimum
requirement of water soluble and fat soluble vitamins. In
the feeding of rats they have demonstrated that a dietary
containing a little more than 10 per cent of dried spinach
provides a sufficiency of both water soluble and fat soluble
vitamins. This is true even when the spinach has been
cooked. It was found that dried spinach contains twice as
much of the essential water soluble vitamins as are found in
whole wheat, dried eggs, soy beans or dried milk powder.”
165. Good Health (Battle Creek, Michigan). 1919. Lime and
vitamins. 54(8):495. Aug.
• Summary: Lime and vitamins are very commonly deficient
in the diet. “Dr. Sherman, of Columbia University, asserts
that half the American people are suffering from lime
starvation. Probably an equal number are suffering equally as
much from lack of vitamins.”
“The wonderful soy bean is rich in lime, and also fairly
rich in the fat-soluble vitamin.”
166. Good Health (Battle Creek, Michigan). 1919. Why flesh
abstainers sometimes backslide. 54(8):442-55. Aug.
• Summary: “Benjamin Franklin tells us in his
autobiography of marvelous benefits derived from a nonflesh dietary, which he was led to adopt by reading an old
author on the subject, and confesses that his abandonment of
the biologic regimen was purely an act of self-indulgence.
In later years he suffered much from gout as a result of his
errors in this direction, and by returning to abstemiousness
became younger by several years.
“Now that the principles of nutrition are better
understood, there will probably be less backsliding than
formerly.
“With these facts in mind, it seems quite clear that meat-
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eating may be simply an acquired habit which is perpetrated
by example and custom rather than the result of a great
biologic need. It must not be forgotten that the high caste
Brahmins of India have been flesh abstainers for a score or
more of centuries, and they are today by far the finest people
in India. They are intellectually and physically equal, if not
superior, to the average European.”
“A pint of milk included in an ordinary ration supplying
the proper amount of energy, will suffice to supply the
necessary amino-acids to meet all bodily needs. The same
would be true if two or three eggs were eaten instead of
the pint of milk. The peanut, the almond, and the soy bean
supply rich sources of protein, which possesses the good
qualities of milk protein. This is probably also true of other
nuts.”
167. Good Health (Battle Creek, Michigan). 1919. An
important new discovery by Hindhede. 54(9):554-55. Sept.
• Summary: “A cable recently announced the completion
by Hindhede of a research extending over a year and a half
for the purpose of determining whether or not fats are an
essential part of the dietary. Hindhede has long maintained
that the addition of fats to ordinary foodstuffs is not
essential, and, in order to test the question scientifically,
he selected a vigorous young Dane and placed him upon a
regimen consisting of bread, potato, vegetables, and fruits,
excluding fats of all sorts, except, of course, the minute
quantities of fat which are found in all vegetable foods.
At the end of one year and a half, during which time the
subject of the experiment adhered closely to the prescribed
ration, it was impossible to discover any evidence whatever
that the subject had been in any way injured by his dietary,
or that his nutrition had suffered to any degree. The body
possesses power to manufacture its own fat from the starch
of vegetables and cereals and the sugar of fruits.”
“It is possible, in fact, as shown by the observations
of McCollum, that the chief function of fats is to supply to
the body a special vitamin which is readily soluble in fat,
but only slightly soluble in water. This vitamin, called by
McCollum, ‘fat-soluble A,’ is found in abundance in green
leaves, but is not generally found in animal or vegetable
oils or fats. It is present, however, to some extent, in the soy
bean. The absence of this fat gives rise to a peculiar affection
of the eyes known as xerophthalmia, in which the eyelids
and the cornea are affected to such a degree as to even lead
to blindness, and in young animals, growth is prevented.”
168. Good Health (Battle Creek, Michigan). 1919. Booming
the goober. 54(10):582-83. Oct.
• Summary: “In the South the peanut is known as the goober.
According to the U.S. Department of Agriculture the peanut
crop has increased in nine years from an acreage of less than
900,000 acres to 4,000,000, with a value of $150,000,000.
“The department urges the use of peanut flour as an

addition to wheat bread. The protein of the peanut is of
superior value, equal to that of milk, and increases the value
of the protein of wheat, which is an incomplete protein. In
this respect the peanut serves much the same purpose as
cow’s milk, and is much superior to meat.
“The peanut and its distant relative, the soy bean, are
destined to hold an important place in the national food
resources of the future.”
169. Good Health (Battle Creek, Michigan). 1919. Soy bean
milk. 54(10):618-ZZ83. Oct.
• Summary: “It is well known that many thousands of tons
of soy beans have been imported into this country for the
sake of the contained oil, which is used in the manufacture
of soap, margarine, etc. More important, perhaps, from the
alimentary point of view is the fact that it can be used to
yield a substitute for cow’s milk, which closely resembles
the latter both in composition and properties. The method
of preparation is very simple: Five ounces of the beans are
soaked overnight in a quart of cold-water: they are then
coarsely ground, mixed with the water in which they have
been soaking, and filtered through muslin. The result is a
milky fluid with a rather strong smell of haricot bean, which
disappears after it has been raised to the boiling point. It
closely resembles milk, contains 3.13 per cent casein and
9.89 per cent fats, but lacks carbohydrates. Cheese [tofu]
can be prepared from it, 120 gms. of the bean yielding 184
gms. of cheese. The residue after making milk [okara] can be
worked up into diabetic biscuits–British Medical Journal.”
170. Good Health (Battle Creek, Michigan). 1919. The
growth-promoting vitamins. 54(11):645. Nov.
• Summary: “The foods which promote growth are the green
parts of plants, milk and eggs. These foods contain a special
vitamin soluble in fats, to which their peculiar property is
due. The soy bean also contains this element, and naturally
all dairy products. It is for this reason, as shown by Osborne
and Mendel, a few years ago, that butter is preferable to lard
and other animal fats, as well as vegetable oils.”
171. Good Health (Battle Creek, Michigan). 1919. An
impoverished diet. 54(12):686-88. Dec.
• Summary: “The fat-soluble vitamins are, very curiously,
most abundant in the green parts of plants, such as grass,
lettuce, spinach, cabbage, and greens of all sorts. These
precious vitamins are also found to some extent in the
soy bean, and perhaps in other products of the vegetable
kingdom not yet studied. While not existing in ordinary
grains or legumes, they may be readily developed by
permitting the seeds to sprout.”
172. Hoffman (A.H.), Inc. 1919. Hoffman’s Farm Seeds
(Mail-order catalog). Landisville, Pennsylvania. 32 p. 25 cm.
• Summary: See next 2 pages. A photo on the front cover
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Ohio.” Shattering problems have been largely
overcome.), Early Brown, Mammoth Yellow
(will not mature beans in Pennsylvania
or Ohio), mixed soy beans (a mixture of
different varieties). An illustration shows the
leaves and pods on a soy bean plant. Photos
show: (1) Soy beans growing in corn for use
as silage. (2) A field of Wilson Black soy
beans. (3) Close-up of Wilson Black soy bean
seeds. (4) Harvesting soy beans for hay.
Page 32 is about “Farmogerm–The
standard inoculation,” and rates of seeding:
Soy beans (Broadcast) 60-90 lb/acre. Soy
beans in drills 20-30 lb/acre. There are 60
pounds per bushel. An ad on the inside back
cover, titled “If you grow your own seed you
need a ‘Clipper’ cleaner,” shows photos of
two models of this seed cleaner (Nos. 1-B and
2-B) and a cross sectional diagram of how the
cleaner (made by A.T. Ferrell & Co., Saginaw,
Michigan) works. The parts are: Shoe, strawspout, screening spout, vertical air shaft, dust
hood, and fan. It contains screens for many
types of seeds, including soy beans.
Location: Bailey Hortorium, Mann
Library, Cornell University, Ithaca, New
York. Address: Landisville, Lancaster Co.,
Pennsylvania.

shows three men piling hay onto a wagon pulled by two
white horses. The section titled “Soy beans” (p. 22-24)
discusses: Introduction (alternative to expensive protein
feeds). Our stocks of soy beans (excepting Mammoth
Yellows). Facts about soy beans. How to grow soy beans
(nine points). Varieties: Wilson Blacks (“This is deservedly
the most popular Soy Bean.” Yields 20-30 bushels/acre), Ito
San (This new, early yellow-seed variety has been improved
by “years of seed selection on the Johnson Brothers’ Farms.”
Note: Probably E.F. “Soybean” Johnson and Elmer Solomon
Johnson of Stryker, Williams County, Ohio), Medium Green
(“Our ‘Medium Greens’ have been greatly improved by the
Johnson Brothers, who grow them successfully in Northern

173. Kellogg, John Harvey. 1919. The new
method in diabetes: The practical treatment
of diabetes as conducted at the Battle Creek
Sanitarium, adapted to home use, based upon
the treatment of more than eleven hundred
cases. Battle Creek, Michigan: The Modern
Medicine Publishing Co. 195 p. See p. 64-65,
124-26, 166. Illust. Index. 19 cm.
• Summary: Although not indicated on title
page, this is a revision of the 1917 edition.
The information on the soya bean in the
chapter titled “The feeding of diabetics” is
identical to that found in the 1917 edition of
this book. But the chapter titled “Recipes for foods suitable
for diabetics” (p. 119-84) contains the earliest soyfoods
recipes seen published by any Seventh-day Adventist. In
this chapter are recipes for “Cream of soy bean soup” and
“Soy bean and tomato soup” (p. 124-25; each with “soy bean
purée” [cooked ground soybeans]), and “Soy bean salad”
(with “½ cup cooked soy beans,” p. 166).
Note 1. This is the earliest book seen (Oct. 2004) written
by a Seventh-day Adventist that contains one or more recipes
using soybeans or soy ingredients.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the term “cooked soy beans” (or
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“cooked soy-beans”) to refer to whole soybeans that have
been cooked and ground.
The book contains many recipes which use wheat
gluten: Gluten egg toast (p. 152), Gluten bread, Gluten bran
bread (p. 156), Gluten bran puffs, Gluten griddle cakes, 40%
gluten puffs (p. 157-58), 80% gluten puffs, Gluten wafers (p.
158), Cream of gluten gruel, and Gluten mush (p. 170).
Also discusses: Almonds, peanuts (p. 63), bran (p. 56,
170), lentils (p. 174), vegetarian diet (p. 61). Address: Chief
Medical Director of the Battle Creek Sanitarium, Battle
Creek, Michigan.
174. Fred, E.B. 1920. They do the work: How nodule
bacteria increase the yield of soy beans and raise the per cent
as well as the total protein content of the forage. Hoard’s
Dairyman 59(4):171, 232. Feb. 13.

• Summary: Discusses the results of experiments on soybean
inoculation in Michigan. The effect of inoculation is not
confined to the yield of forage. Inoculation has different
effects on soy beans grown on different types of soils. “Soy
beans with nodules produced more than three times as much
dry forage as those without nodules.” And this forage has a
much higher nitrogen content.
Photos show: (1) Root from inoculated soy bean.
(2) Inoculated and uninoculated soy bean plants. (3) Part
of the inoculated and uninoculated plots of soy beans at
Princeton, Wisconsin. (4) Ito San soy beans from equal areas
of uninoculated and inoculated plots. Address: Wisconsin
College of Agriculture.
175. Good Health (Battle Creek, Michigan). 1920. The soy
bean. 55(2):71-73. Feb.
• Summary: Contents: Introduction. Soy-bean milk. Soybean cheese. Soy sauce. Soy-bean sprouts.” Photos show:
(1) A typical soy bean plant with leaves and pods. (2) A
large basket full of “sprouted soy beans, which are sold

and used as a green vegetable” [in China].* (3)
“Large blocks of freshly made bean curd, ‘Tofu’
[on a round wooden table], ready to be cut up into
squares and sold to the housewife.”*
Note 1. This article consists mainly
of long quotations from the following article:
Morse, W.J. 1918. “The soy-bean industry in the
United States.” Yearbook of the U.S. Department
of Agriculture p. 101-11. For the year 1917. * =
Photographed by Frank N. Meyer, USDA Plant
Explorer.
Note 2. The cover of this issue reads:
“Edited by John Harvey Kellogg, MD, LLD.
Devoted to race betterment and biologic living.”
176. Kellogg, John Harvey. 1920. Vegetarianism: The kindly
fruits of the earth. Arbitrator (The) 2(9):3-6. Feb.
• Summary: Presents various arguments in favor of a
biologic or non-flesh [later called “vegetarian”] diet. “Within
the last fifty years there has been a veritable revolution in
matters pertaining to diet. Seventy-five years ago, when
Sylvester Graham was making his famous campaign for
dietetic righteousness, he was not only made the butt of
ridicule by the laity, but was vigorously combated by
scientific men of all classes.
“It was true that Cuvier, Bell, Gassendi, and scores of
other naturalists had testified to the fact that a man was near
relative of the higher apes, with whom he constitutes the
family of primates, and that his diet must, consequently, be
essentially the same as that of his forest cousins. But this
great biologic fact seemed to make no impression upon the
writers of books on dietetics other than the few heretics who
were regarded as quite outside the pale of authority.
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“When the writer first became interested in the biologic
diet by reading the works of Graham, now more than 50
years ago, not a single medical authority could be found who
recommended a non-flesh dietary. On the contrary, it was
unanimously maintained that flesh food was essential for
the maintenance of sound health and vigor, notwithstanding
the fact that men and women were to be found in India and
other countries who had never tasted flesh food and whose
ancestors for many centuries had abjured the flesh of animals
from religious scruples.
“But a new day has dawned. Within the last twenty
years, a number of physiologists have admitted the adequacy
of a fleshless diet, and at the present time not a single
authority of standing on the subject of diet maintains the
necessity of using flesh. Nearly all, in fact, readily admit that
flesh food may be wholly dispensed with and that, without
injury.”
Discusses the writings of Dr. Graham Lusk, Hindhede,
Professor Elliott, Ovid, the Hebrew scriptures, Professor
Price (Univ. of Chicago), Lord Byron, the diet of Indian
Brahmins (who are “vegetarians”), the diet of chimpanzees,
oran-utans, gorillas and the big apes, and the benefits of
eating “vegetable proteins.”
“According to the Hebrew scriptures, after God created
man, he gave him his bill of fare, as recorded in the twentyninth verse of the first chapter of Genesis: “’And God said,
Behold, I have given you every herb bearing seed, which is
upon the face of all the earth, and every tree, in the which is
the fruit of a tree yielding seed, to you it shall be for meat.’
“Professor Price, of the University of Chicago, tells us
that the Sumarians [Sumerians], people who lived 2,000
years before the time of Abraham, never took the life of
animals or partook of flesh foods except in connection with a
religious ceremony.”
“The protein of eggs, milk and of nuts and soy beans,
according to the world’s most eminent authorities, may
replace the proteins of meat; and this fact is so clearly
established that the Inter-Allied Scientific Food Commission
considered it unnecessary to fix any minimum meat ration,
since meat may be wholly eliminated from the dietary
without injury.
“It may be positively stated, in fact, that any one may
at once drop all meats of every description from his dietary
without suffering any loss whatever, provided he will take
care to include in his daily bill of fare two or three glasses of
milk.”
Note: This is the earliest document seen by Dr. John
H. Kellogg (Dec. 2013) that mentions “vegetarians” or
“vegetarianism.” Yet he referred to the diet he advocated
as “the biologic diet” and his broader system as “biologic
living.” Address: M.D., LL.D., Fellow American Medical
Assoc., Fellow of the Royal Society of Medicine.

Experiment Station, Special Bulletin No. 100. 11 p. March.
• Summary: Contents: Introduction (soy beans in Michigan).
Varieties. Adaptation. Preparation of seed bed. Time of
planting. Depth of planting. Inoculation. Method of planting:
For hay and green manure, for ensilage and hogging-off, for
seed, amount of seed required. Lime. Phosphate. Harvesting.
Summary.
The introduction begins: “Interest in soy beans has
increased greatly in Michigan during the past two years due
to the following reasons: First, frequent failure of clover
has made it necessary to secure an emergency hay crop
which will furnish hay the same season as planted; second,
increase in favor of the practice of sowing soy beans with
corn for ensilage and hogging-off; third, increased demand
for northern grown soy bean seed throughout Michigan and
bordering states; fourth, greater use of soy beans as a green
manuring crop.”
“Varieties: The selection of varieties is of great
importance as shown by tests conducted during the past
six years, some varieties yielding from three to four times
as much forage as others. The following varieties are
considered among the best for Michigan conditions: Manchu,
Ito San, Early Brown, Black Eyebrow... In northern counties,
the Early Black is apparently the best adapted variety.”
The section titled “Time of planting” (p. 550-51) notes:
“Mr. E.E. Evans, legume specialist of West Branch, Ogemaw
Co., Michigan, states that the greatest error of soy bean
growers in northern Michigan is too late planting, and that
he has never seen the crop seriously injured by frost between
May 10th and October 1st. The past season (1919) Ito San
soy beans planted at the Experiment Station on May 21st
yielded 624 pounds per acre more hay than did the same
variety planted June 7th.”
Tables show: (1) Soy bean variety test–1919. Planted
June 8, harvested Sept. 4. Varieties: Manchu, Ito San Early
Brown, Black Eyebrow, Medium Green, Mongol, Virginia,
Wilson 5 [Wilson-Five], Hollybrook, Wilson Black, Wilson,
Ogemaw, Mammoth Yellow. For each variety is given:
Pounds per acre of air dry hay adjusted to a 12% moisture
basis. Condition at maturity/harvest (e.g. seeds well formed,
seeds just forming, pods just forming). (2) The yields in tons
per acre of air dry hay produced by each of nine varieties
in five variety tests in four counties: Allegan, Bay, Monroe
(2), and Wayne. “The results of these tests correspond very
closely with the results of the Station.”
Photos show: (1) A soy bean variety test plot on the
College Station Field, Michigan (front cover). (2) Several
Ito San soybean plants, harvested, bundled up, and showing
pods. (3) “Soy beans are a valuable green manuring crop.
The above view shows soybeans drilled on an impoverished
sandy loam soil.” (4) Soybean root system, showing nodules.
(5) A field of soybeans. Address: Farm Crops Section, East
Lansing.

177. Megee, C.R. 1920. Soy beans. Michigan Agricultural
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178. Bean-Bag (The) (Lansing, Michigan). 1920. Directory:
Leading bean associations and organizations of the United
States. 3(1):100. June.
• Summary: “California Bean Growers’ Assn., 120 Battery
St., San Francisco, California.
“California Lima Bean Growers’ Assn., Oxnard, Cal.
“Rocky Mountain Bean Jobbers’ Assn., Sugar Bldg.,
Denver, Colorado.
California Bean Dealers’ Assn., Northern Division, San
Francisco, Cal.
“Michigan Bean Jobbers’ Assn., Lansing, Michigan.
“New York State Shippers’ Assn., Rochester, New York.
“New Mexico Bean Growers’ Assn., Albuquerque, New
Mexico.
“California Bean Dealers’ Assn., Southern Division, Los
Angeles, Cal.
“Bean Division, Dried Fruit Assn. of New York, 6
Harrison St., New York. N.Y.”
Note: When the National Soybean Growers’ Association
(renamed American Soybean Association in 1925) was
established in Sept. 1920 in Indiana, the founders were
probably aware of most or all of the bean associations listed
above. They decided to form a separate association but the
name of the new association may well have been influenced
by the name of the first association listed above.
179. Lafayette Journal Courier (Indiana). 1920. Soybean
rally set for Friday at Fouts farm: Several hundred growers
in four states to assemble and discuss problems of special
interest. Aug. 31. p. 2, col. 2.
• Summary: “Arrangements have been completed for
the meeting of the soybean growers of Indiana and four
neighboring states, Ohio, Illinois, Michigan and Wisconsin,
at the farm of Fouts Bros., Camden, Indiana, Friday,
September 3. The meeting has been called for the purpose
of discussing methods of handling the soybean seed crop
this fall, harvesting and threshing problems, standardizing
varieties, etc. From 500 to 1,000 growers are expected.
“The morning will be given over to inspection of
soybean fields on the Fouts farm and at noon a soybean
dinner will be served the visitors. The program will open at
1:15 o’clock with an address by Prof. G.I. Christie, director
of experimental and extension work at Purdue university.
Wallace E. Hanger, of Ohio; W.L. Burlison, of Illinois;
George Briggs, of Wisconsin; J.W. Nicholson, of Michigan,
and W.E. Riegel of Tolono, Illinois will discuss soybean
growing in their respective state.
“L.J. Mathews, agricultural agent in Pulaski county, will
discuss cost of production, presenting figures obtained in
demonstrations which he has conducted, and E.B. Newton,
of Bowling Green, Ohio, an extensive grower, will tell you
of his methods of harvesting and threshing the crop. Guy
McKinnis, of Lafayette, who has achieved a wide reputation
as a soybean and corn grower, will discuss the varieties.”

Note: This is the earliest document seen (Jan. 2000) that
mentions Prof. G.I. Christie of Purdue in connection with
soybeans.
180. Pharos-Tribune (Logansport, Indiana). 1920. Purdue
expert to address soybean conference Fri.: Farmers to
exchange views on growing, handling and marketing
soybeans. Sept. 3. p. 5, col. 1. Friday.
• Summary: “The Cornbelt Soybean conference, under the
auspices of the Extension department of Purdue university
and the Carroll County Farm bureau, will be held at Soyland
farm, ten miles south of Logansport, on the Michigan pike,
Friday. Every soybean seed producer of the county is issued
an invitation to attend the conference, which is being held for
the purpose of exchanging ideas on the growing, handling
and marketing of the soybean crop more successfully and
more profitably. The soybean farm is owned by Fouts
Bros. of Camden, and every arrangement has been made
to entertain the visitors who will be in attendance from all
sections of the state.
“The conference proper will begin promptly at 11
o’clock with an inspection of the soybean fields, corn and
beans, hogs and lambs in the fields, and will be followed by
the serving of a typical soybean dinner by the Ladies’ Aid
society of Camden, at noon. A brief musical program will
be given at 1 o’clock, and will be followed by an address by
G.I. Christie, director of the agriculture experiment station at
Purdue.
“Many other prominent agriculture instructors will also
speak to the soybean producers who attend this meeting,
among them being Wallace E. Hanger of the Agriculture
college of Columbus, Ohio, who will speak on ‘Soybeans
in Ohio’; W.L. Burlison of the Agricultural college of
Urbana, Illinois, who will speak on ‘Soybeans in Illinois’,
and George Briggs, of the Agricultural college of Madison,
Wisconsin, who will speak on ‘Soybeans in Wisconsin,’
the other speakers and topics being: J.W. Nicholson of the
Agriculture college at East Lansing, Michigan, on ‘Soybeans
in Michigan’; W.E. Riegel, Tolono, Illinois, ‘Growing
the Crop’; I.J. Matthews, Pulaski county agent, ‘Cost of
Producing Soybeans,’ and Guy McKinnis, Indianapolis,
‘Varieties of Soybeans.’”
Note 1. This announcement of the conference, published
on the day of the conference, is the earliest document seen
(Oct. 2012) concerning that historic conference.
Note 2. This is the earliest document seen (Oct. 2012)
which contains the term “Soyland farm” and which states
that it belongs to the “Fouts Bros.”
181. Lafayette Journal Courier (Indiana). 1920. Soybean
raising advocated at large meeting: Growers from five
middle western states convene at farm of Fouts Brothers.
Sept. 4. p. 4, cols. 4-5. Saturday evening.
• Summary: “(Special to the Journal Courier) Delphi,
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Indiana, Sept. 3–Soybean growers from middle western
states, Indiana, Illinois, Wisconsin, Michigan and Ohio,
attended the first annual corn-belt meeting of soybean
growers held today at the Fouts Brothers farms in the east
part of Carroll county. Nearly 1,000 persons attended the
meeting, some driving machines as far as 150 miles in order
to be here. All sections of Indiana were represented.
“The meeting was called for the purpose of discussing
methods of seeding, cultivating, and harvesting soy beans
and also for the purpose of standardizing varieties as much
as possible. It finally was agreed that Ito San should be the
standard variety for planting with corn, especially where an
early variety was needed, and that Hollybrook or Mongol,
commonly known as Early Yellow, was best adapted to this
state for a late variety. Efforts will be made by the soybean
growers to have most of the crop in this state planted from
one of these two varieties, depending on what the beans are
to be used for.
Morning inspection: The morning program was given
over to an inspection of the soybean fields on the Fouts
farms, where 100 acres are being grown for seed purposes
and 150 acres more are being grown with corn for hogging
or lambing down. The visitors also were given a trip through
the community to see the large number of soybeans being
grown.
“Following a big dinner, at which baked and parched
soybeans were served free by the Fouts brothers, pioneer
soybean growers in this state, the afternoon program
opened with an address by Prof. C.L. Christie, director of
the agricultural extension and experimental departments at
Purdue university.”
Note: This is the earliest English-language document
seen (Dec. 2012) that contains the term “parched soybeans.”
It probably refers to dry roasted soybeans.
“’There are about 200,000 acres of soybeans in Indiana,
less than one acre to every farm in the state,’ he said. ‘When
we consider that an acre of soybeans puts back from 40, 60,
80, and sometimes 100 pounds of nitrogen into the soil, we
sometimes wonder that they are not being grown much more
widely than they now are. Thus, they are doing something
for the soil. They also help solve the labor problems by
letting hogs and lambs and sometimes cattle harvest the
crop.’
“’One of the biggest problems which the next
administration will have to face will be the agricultural
problem,’ he said.
“’Sometimes, folks are going to wake up to the fact that
they cannot pay a man in a factory four or five times as much
as a farm hand gets and still keep these men on the farm. If
the big proposition now going on of building up industrial
centers at the expense of the country is halted somewhere
within a reasonable time, the problem will solve itself by
forcing many of the men in the city back to the country in
order for them to live at all.’

“Modern homes: He urged construction of more modern
homes or the modernising of farm homes as one of the best
means to maintain a permanent set of people on the land.
“Wallace E. Hanger, of Ohio State Agricultural college,
discussed the outlook for the soybean business in Ohio. He
estimated only 10,000 to 15,000 acres in the state.
“Dr. W.L. Burlison, of the University of Illinois, told of
the effects of soybeans on the yield of corn in experimental
work in his state. Results obtained over the last five years,
he said, showed that the loss on the corn yield averaged
6.7 bushels per acre, but that the yield of beans, with
considerably more per bushel, as 5.4 bushels per acre, which
more than offset the corn loss. He also urged standardization
of varieties.
“George Briggs, of the University of Wisconsin, told
of methods used in handling soybeans in his state, declaring
that farmers there were interested in it as a means of
lowering the cost of milk production. He discussed various
phases of the business. E.C. McGee [sic, Megee], of the
Michigan Agricultural college, told of the soybean industry
in Michigan.
“’Soybean Bill’: William Riegel of Tolono, Illinois,
known as ‘Soybean Bill’ in Champaign county, where he
manages 800 acres for A.J. [sic, A.P.] Meharry, of Attica,
Indiana, discussed methods of growing the beans in his
state. C.B. Newton, a grower at Bowling Green, Ohio; Guy
McKinnis, of near Indianapolis, discussed growing and
harvesting problems, and I.J. Matthews, Winamac, county
agricultural agent in Pulaski county, gave cost of production
figures for the crop, showing that it took at least $43.79 per
acre to produce them. Taylor Fouts, one of the brothers,
discussed methods employed by himself and two brothers in
seeding, cultivating and harvesting their crop.
“All three men were former students at Purdue
university, Taylor having been graduated in 1902. One
brother, Noah, was a student there in 1885-86 and another
brother, F.E., in 1888.
“Plans were made for a similar gathering in 1921, which
may be sent to another state, as the first one was held in
Indiana. The meeting today was arranged by W.A. Ostrander,
of the soils and crops department at Purdue, and County
Agent A.L. Hodgson, in co-operation with Fouts Brothers.”
Note 2. This is the 2nd earliest document seen (Oct.
2012) describing this historic conference.
Note 3. This is also the earliest document seen (Oct.
2012) that mentions W.A. Ostrander in connection with
soybeans.
182. Indy Live Stock–Five Star (Indiana). 1920. See beans,
talk beans, eat ‘em at Delphi: They sure had a “beany” time
at the soy-bean conference. Friday. Sept. 17 or 24? p. 1.
• Summary: “Delphi, Indiana, Sept. 17.–Soy bean growers
from five middle western states, Indiana, Illinois, Wisconsin,
Michigan, and Ohio, attended the first annual corn belt
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meeting of soy bean growers held here recently [on Friday, 3
Sept. 1920] at the Fouts Brothers’ farms, in the eastern part
of Carroll county...”
Note: The text of this article is a reprint of one titled
“Soybean raising advocated at large meeting: Growers
from five middle western states convene at farm of Fouts
Brothers,” first published in the Lafayette Journal Courier
(Indiana) Sept. 4. p. 4, col. 4-5. Saturday evening.
183. Indiana Farmer’s Guide. 1920. Corn-belt soy-bean
growers. 32(38):1728-29. Sept. 18.
• Summary: This is an account of the big soy-bean meeting
at the Fouts farm in Indiana. “Standardization of varieties
and closer cooperation among growers were the two main
subjects discussed at the corn-belt soy-bean conference held
at Soyland, the Fouts Brothers’ farms, in Carroll county,
Indiana, September 3. The large number of variety names
is confusing to the prospective grower and the advantage
of having a few standard varieties adapted to corn-belt
conditions was pointed out.
“This soy-bean conference was held under the joint
auspices of the extension department of Purdue university,
the Carroll county farm bureau and Fouts Brothers and it was
attended by over 1,000 farmers of Indiana and the four states
of Ohio, Illinois, Michigan and Wisconsin. Undoubtedly, it
was the biggest meeting of its kind ever held in the United
States.
“The Fouts Brothers, three in number, operate about 600
acres of fine, level land and are making themselves famous,
as soy-bean growers. They are really pioneers in the growing
of this crop. Fully twenty-five years ago [about 1895], the
father of the three boys [Solomon Fouts] procured some soy
beans from the Purdue experiment station and planted them
on his farm.”
Note 1. This is the earliest document seen (Sept. 2000)
which states that Solomon Fouts grew soybeans before
Taylor Fouts, and that he got them in 1895, 1896 or 1898.
Note 2. Lee Parsons, the source of this important
document writes: “I suspect the correct year was 1898 [not
1895], when Farmer’s Guide facilitated a general seed
distribution.” That is, the Farmer’s Guide published an
announcement that they had soybean seeds available. They
sent them free of charge to any reader who requested them.
184. Bean-Bag (The) (Lansing, Michigan). 1920. Soy bean
growers. 3(4):38. Sept.
• Summary: “Soy bean growers from five states–Wisconsin,
Illinois, Ohio, Michigan and Indiana–met Sept. 3 at the
farm of Taylor E. Fouts, east of Delphi, Indiana, in the first
national gathering of soy bean growers. Approximately
1,000 attended and every part of Indiana was represented.
Four hundred soy bean growers live in the county where the
meeting was held. The program included talks on methods
of sowing, harvesting and marketing soy beans and the

standardization of varieties.
“Mr. Fouts served baked and parched soy beans to those
attending and showed them they were good to eat as well as
being good for silage, fertilizer and oil. He has been growing
soy beans since 1902 and is a pioneer in the business. He is a
graduate of Purdue university.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “parched soy beans” to
refer to soynuts.
“The meeting was attended by Wallace Hanger, of Ohio
State University; Dr. W.L. Burlison, of the University of
Illinois; George Briggs. of the University of Wisconsin; C.E.
McGee, of Michigan Agricultural College: W.A. Ostrander
and G.I. Christie, of Purdue University, and other school
men, growers and representatives of farm journals.”
185. O’Brien, Harry R. 1920. A visit to Soyland: Enthusiasts
say this wonder crop fills a gap in Corn Belt rotations.
Country Gentleman 85(44):11, 30. Oct. 30.
• Summary: See next 2 pages. The article begins with the
lyrics to a song in praise of soy beans:
“Oh, my name is Soja-bean; its a good name, don’t you
see? / And we’re growing soy beans to get along. / They are
good for lambs and piggies and for all you folks and me, / So
we’re growing soy beans to get along.
Chorus: Soy beans, oh soy beans, we are growing
soy beans to get along. / Soy beans, oh soy beans, we are
growing soy beans to get along. / For the land’s sake grow
more soy beans, in this Corn Belt, don’t you see? / ‘Twill
make fat pocketbooks and credits long. / But if you haven’t
any money, then we’ll let you have ‘em free, So you’ll grow
soy beans to get along.”
“Four middle-aged Indiana farmers stood up before
an audience of nearly a thousand people one day in early
September and sang, to the tune of Kindling Wood, the above
song. The four men who comprised this quarter, Taylor
Fouts, Garfield Todd, Vern McCloskey and J.E. [Jacob
Emmet] Kitchell, are all soy-bean growers, and they sang
with all the fervor of a choir at a Methodist revival meeting.
And like unto an old-fashioned revival meeting it was.
“But the church was the lawn at Soyland, the home of
Taylor Fouts, the one who wrote the song. The preacher was
W.A. Ostrander, farm crops extension specialist from Purdue
University. The head deacon was A.L. Hodgson, county
agent of Carroll County, Indiana.
As visiting talent there were assembled on the platform
Prof. G.I. Christie, director of the Purdue Agricultural
Experiment Station; Dr. W.L. Burlison, head of the
Department of Agronomy at the University of Illinois; W.J.
Morse, in charge of soy-bean investigational work for the
U.S. Department of Agriculture; and A.T. Wiancko, head of
the Agronomy Department of Purdue University.
“There were also George Briggs of the University of
Wisconsin–’Soy Bean Briggs, whose story appeared in a
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recent issue of The Country Gentleman; Dean J.H. Skinner,
of the College of Agriculture at Purdue; Prof. Wallace E.
Hanger, from Ohio State University; J.C. Hackleman, of
the University of Illinois; C.R. Megee, from the Michigan
Agricultural College; and Dr. R.S. Smith, head of the
Soil Physics Department, from the University of Illinois.
There were county agents there by the dozen, including I.J.
Matthews, of Pulaski County, Indiana; C.H. Oathut, from
Champaign County, and I.S. Brooks, of LaSalle County,
from Illinois; and C.G. Fiedner, of Williams County, Ohio,
who had driven 150 miles in an auto to be present at the big
gathering.
“For audience, there were nearly 1000 farmers and
their families, assembled from at least six states...: Ohio,
Michigan, Wisconsin, Kentucky, Illinois, and Indiana.
“The occasion was a Corn Belt soy-bean conference
held on the Fouts’ brothers’ farms at Camden, Indiana,
south of Logansport, by the extension department of
Purdue University in cooperation with the Carroll County
Farm Bureau and Fouts Brothers. The purpose was for
the leading soy-bean growers of the Middle West to get
together, become acquainted, exchange ideas as to growing,
handling and marketing soy beans and, if possible, lay the
groundwork for an Indiana organization, and perhaps a Corn
Belt organization, that would work toward standardization
of varieties and business methods in a wider distribution of
good seed... If we are to believe what we heard, the soy bean
is destined to sweep the country... Speakers declared that it
was destined to become the second biggest crop in America,

second only to corn.”
“It was particularly fitting that this meeting should be on
the farms of the Fouts brothers. For these three men, pioneer
growers, have been the means of setting the whole country
for miles round to growing the beans until at least seventyfive per cent of the farms in Carroll and Cass counties have
beans on them–10,000 acres in Cass County and 4000 acres
or more in Carroll County–this year.
“So firmly convinced are the Fouts brothers that their
salvation lies in soys that they have built their whole system
of farm management round the crop.
“They bake ‘em and feed ‘em to the children. They roast
‘em and eat ‘em in place of salted peanuts. For at the dinner
which was served by the good ladies of the Presbyterian
Church there were baked soy beans and parched soy beans
furnished, with the compliments of Fouts Brothers, sufficient
for the whole crowd. They tasted right good too.”
Taylor Fouts, the youngest son, heard about soy beans
while at Purdue University. “So when he came home and,
in 1903, went to farming on the home place for himself, he
put out some beans and began to talk them up to his brothers
and neighbors. He began in a small way. His brothers planted
beans also” [starting in 1908]. His neighbors thought the idea
of trying to grow beans by the acre was crazy. “They just
laughed at Taylor Fouts and his fool notions–his high-toned
college ideas.”
“But the three brothers stuck to it. Their crops grew
larger in yield. The neighbors saw the Fouts lambs top the
market and bring special fancy prices year after year. So
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“Last year round 2000 bushels of beans were sold for
seed at an average of about eight dollars a bushel. They
averaged twenty-six bushels to the acre.”
“The Ito San seemed to have no opposition for being the
best smaller, early variety and for hogging or lambing down.
Fully half of the men present were in favor of the Hollybrook
for a larger, later variety that could be grown for seed. Others
spoke up for the Mongol, which was decided by the experts
to be practically the same as the Hollybrook. All told, there
are only about thirty or forty good varieties.
“The enthusiasm of all the soy-bean growers present
at this meeting cannot be described. Soy beans to them
are a wonder crop destined to work a change in Corn Belt
agricultural rotations, particularly on the lighter types of
soils, and run alfalfa a close race. For the soy bean furnishes
hay. It provides a good concentrate as well as silage. It
makes the land more fertile. Finally, it seems to put pep and
optimism into the growers.”
Photos show:
(1) “The conference crowd lining up for a soy-bean
dinner” beside a big white barn on which is painted
“Soyland–Taylor Fouts.”
(2) The three Fouts brothers (from left to right): Taylor
(owns a 160 acre farm), Finis E. (160 acre farm), and Noah
(225 acre farm); they are standing in front of a large sign that
says “Soyland–Taylor Fouts.”
(3) People in a rowboat on a large pond, with many
ducks on the water, in Noah Fouts’ front yard.
Note 1. This is the earliest document seen (Sept. 2021)
which states that Taylor Fouts has “Soyland” written on a
large sign on his barn.
Note 2. Jacob Emmet Kitchell, a physician in Deer
Creek, was a relative of the Fouts family. He was the brother
of Finis Fouts’ second wife, Louanna Kitchel.

gradually the soybean idea soaked into the heads of the
farmers round that part of Indiana, and they began to grow
the beans too.
“On our trip we first drove round Soyland, the 160-acre
farm of Taylor Fouts. Next came the 225-acre farm of Noah
Fouts, and then the 160-acre farm of Finis E. Fouts, where
the same characteristics were noticeable.
“In the fields where soys were grown with corn, the corn
was tall, green and thrifty looking. But across the road, in
fields on exactly the same soil, corn without the soys was not
nearly so tall; it was somewhat fired and of a sickly-yellow
color.
“The three brothers own separate farms and are not in
any partnership except that they pool their soy-bean seed and
sell it under the name of Fouts Brothers.

186. Kellogg, John Harvey. 1920. The health question box,
or a thousand and one health questions answered. 2nd ed.
Battle Creek, Michigan: Modern Medicine Publishing Co.
907 p. Illust. Index. 21 cm. 1st ed. was 1917.
• Summary: “Foreword: For more than forty years, the
writer of this volume has each week stood before an
audience of invalids at the Battle Creek Sanitarium to open a
popular question box. During a longer period the writer has
supplied each month to the monthly journal Good Health
several columns of answers to correspondents.” More than a
thousand of these have been selected, with their answers, for
this volume.
The following questions concern the soy bean (p. 35053, 886; also 125, 200, 347, 349): In what respect is the soy
bean superior to the navy bean and other varieties? What is
soy bean curd or cheese (to-fu), and how is it made? What
is the food value of the soy bean? What is the composition
of the soy bean, especially in relation to the amount of
carbohydrate it contains?
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Concerning peanuts (p. 348-49): Is the protein of the
peanut equal to that of meat or eggs? Which is the more
digestible, roasted or raw peanuts? Why is it necessary to
cook peanuts to prepare them for digestion?
“In North China and various other countries where the
peanut flourishes, it has long held a prominent place in the
national dietary; but in this country its great value has been
so little appreciated that it has been scarcely recognized as a
food, having been eaten as a dainty or luxury.
“Although, since the writer–some twenty-five years ago
[i.e., ca. 1895]–introduced the crushed nuts, or peanut butter,
into the bill of fare of the Battle-Creek Sanitarium, the use of
peanuts in this form has rapidly extended and it has found its
way to many thousands of tables.”
One discovery has “placed the peanut upon a high
pedestal among foodstuffs... It is the fact that the protein of
the peanut belongs to a special class very rare among the
products of the vegetable kingdom, known to the chemist
as ‘complete protein.’ The complete protein is one which
contains all the elements needed for making any of the many
different kinds of tissue found in the human body. Very
naturally these proteins are found in eggs, milk and meat, but
they are not found in cereals or vegetables.” The almond and
soy bean also contain complete proteins.
Concerning the natural diet of man (p. 96-109, 124-25):
What was the diet of prehistoric man? Ans: Fruits and nuts.
What is the natural diet of man? Ans: Fruits, soft grains,
nuts, tender shoots and juicy roots. Man is not carnivorous.
What was the Brook Farm experiment? What is the simple
life? What is biologic living? Ans: Living in accord with the
“great biologic laws... which rule our physical being.” What
is Fletcherism? Ans: Thorough mastication. When eggs and
meat are discarded what vegetable foods should take their
place? Ans: No substitutes are needed. “Protose, Nuttolene
and other vegetable meats are rich in protein. The newly
introduced soy bean is more than a substitute for meat. It
is rich in lime and vitamins which meat lacks. Its protein
is ‘complete.’” Have human beings a natural appetite for
flesh? Do scientific authorities admit that animal flesh is
a necessary part of the human dietary? Ans: “All modern
physiologists admit that flesh food is not an essential part...”
Is a meatless diet capable of maintaining the body in a state
of vigorous health? Is there any authority for the elimination
of flesh foods from the dietary? Does a flesh diet injure the
kidneys? Is it not true that laborers universally require a large
amount of meat.
Concerning roughage, bran, and constipation (p. 19799). Diabetic foods (p. 199-201, incl. soy bean and soy
bean curd). Dietary oils and butter (p. 338-41, incl. nut oils,
peanut oil, olive oil, malted nuts). Concerning tree nuts (p.
341-47, 354-59): What is the food value of nuts? Ans: The
“most highly concentrated of all natural foods.” Tropical
fats–Where do the natives of the tropics get their fat? Nuts
for nursing mothers–Is there any food which will increase

the flow of her milk? Ans: Nut milks, Malted Nuts. How
did the Jordan almond get its name? Ans: This choicest of
all almonds came originally from Malaga in southern Spain.
Almond milk–Is it possible to prepare a substitute for milk
from vegetables? Ans: Yes. “The writer has made large use
of almond milk for thirty years [i.e., since about 1890]. It is
more easily prepared from almond butter.” “Almost equally
good milk preparations may be made from the soy bean and
the peanut.” Are nuts good food? Yes, incl. peanut butter.
Nuts make good “meat substitutes.”
On the last page is a list of 18 health books by Dr.
Kellogg, all published by the Modern Medicine Publishing
Co. Address: M.D., Battle Creek, Michigan.
187. Garrett Clipper (Garrett, Indiana). 1921. News of the
county agent: Soy bean meeting. Feb. 7. p. 2, col. 1.
• Summary: “During Farmers’ Week the men interested in
soy beans held a meeting at which the various questions
concerning the comparatively new crop were brought up and
discussed. Much enthusiasm was shown. W.A. Ostrander,
of the Soils and Crops Department at Purdue, presided. Mr.
Ostrander has been making quite a study of this crop for
Indiana. Here are some of the conclusions and words of
advice he gave to those present:
“’You cannot be a successful soy bean grower in one
year. It takes some experience to be able to grow and handle
this crop to best advantage. Different soils have different
effects on soy beans.’
“’We will have an over-supply of soy beans for seed for
some time. There is a big demand for seed but Indiana will
not have more than enough for her own supply. Inquiries for
seed are coming in to Indiana from other seed firms in other
states.
“’The price will be from $4 to $6 per bushel of seed. At
planting time price will likely be a little higher. Buy now.’”
“Varieties: ‘The Ito San is a good variety for northern
Indiana, for hogging-off and for hay. The Early Brown and
Ito San are practically the same except in color. The two
mix so we should discard one. Let’s keep the Ito San. There
are about 900 different varieties of soy beans. We must
eliminate and keep only a very few varieties. Since they
cross-pollinate, let’s standardize, or keep about two varieties
pure. Bees carry the pollen. The Ito San and Hollybrook will
answer our purpose for soy beans for seed and for hoggingoff; the Hollybrook for hogging-off, and for hay.”
“Good Demand for Seed: ‘For seed there will be a good
demand for the next two or three years at least. The northern
states cannot grow good seed. There is a good demand for
seed from Michigan, Wisconsin and Minnesota. This will be
a good money crop if properly handled...’”
Also discusses: Soy beans with corn. Inoculation.
Cultivation. Harvesting.
188. Muhse, Effie Funk. 1921. The soy bean in Chinese
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cookery. Good Health (Battle Creek, Michigan) 56(3):108114. March.
• Summary: Contents: Introduction. Sprouted seeds. Bean
oil. Soy sauce. Bean curd.
“Sprouted seeds: Beans, along with other sprouted
cereals, such as peas, wheat and barley, are on sale in the
shops and market stalls, practically regardless of the season.
Beans with sprouts an inch long or more are seen heaped
high on bamboo trays. They are sold by the catty (one and
one-third pounds) for from 3 to 6 coppers (Mex.).”
“The method of producing bean sprouts is thus described
by a native. ‘Soak some beans in water in a flat dish. Spread
the beans out: do not let one cover another. Cover with a
piece of wet cloth and water every morning. The sprouts will
appear in [?] nights. They are ready to eat when they are two
inches long.’”
Bean curd: Describes how bean curd is made in a
commercial shop. In a large room, soy beans were soaked
in water in large vats over night. “Close at hand was a stone
mill consisting of two circular stones, each about 6 inches
thick, and about 18 inches in diameter. The stones were
securely placed over a drain, and high enough to allow a
vat to be pushed in, or drawn from under. The upper stone
was moved to and fro, in partial revolutions, by means of
a bamboo shaft, one end inserted in the stone’s center and
the other in the ceiling timbers. Two men kept the mill in
constant motion, each with his arm through a sling fastened
to the shaft. The upper stone had a hole about 4 inches
across, into which at every second revolution one man
poured a half pint of beans and water, which he dipped with
clock-like regularity from the vat of soaking beans.
“And into the vat beneath oozed from the edges of the
mill a milky, crushed mass. A strong cloth, pocketing down
into the vat, was securely tied about the vat’s rim; and when
the grinding ceased, the vat was drawn from under the mill,
the cloth twisted into a bag, through which all the contents
possible were pressed by means of a crescent-shaped,
concave wooden paddle. The mass in the cloth was washed
out and pressed a second time, and the water from even a
third pressing served as that in which to start the next beans
soaking. The waste, which was principally hulls, was placed
in a bin in the court, where it was carried away, presumably
to be used as fertilizer in the truck gardens round about
the city. On the side of the room opposite the mill was a
typical, native brick stove, with three fire-holes, on which
rested metal basins about two feet in diameter and 14 inches
deep. Into these the creamy mass obtained from the first and
second pressings was poured, and carefully stirred during
the boiling. The boiling finished, it was poured into a vat and
white powder added to coagulate the mass, after which the
whey was dipped off, Whether this latter found a further use
was not ascertained, but it is a truth that nothing in China
goes to waste. The curd was then ready for the molds and
pressure.

“I have spoken of the white powder that was added to
coagulate the boiled mass. In nearly every factory one would
see a basket sitting about, holding four or five pounds of it,
sometimes in lumps, sometimes in powdered form... I had
the characters put on paper at two different factories, and
always ‘plaster of paris’ was the translation by anyone asked
about the matter, even an English chemist who was asked to
verify it.” Note: It was calcium sulfate.
The final process of changing the coagulated mass
into products for the sales counter was very interesting,
particularly since the workmen were so patient and so
adept in every movement. The bulk of it was molded into
masses about 3 inches thick and 16 inches square. A square
wooden frame of these dimensions was laid on a slat base,
and diagonally across the frame a large square of cloth was
spread. The requisite amount of coagulate was poured into
the cloth, the corners of which were folded over. Another
frame with a bamboo slat base was then superimposed upon
the one just filled, another and another, till possibly a dozen
or more stood [?] in a pile; and on the top were placed large
weights.”
“Merchants doubtless study their localities and adapt
their products to the buying power and preferences of their
customers; one merchant seemed to have a brisk daily, trade
in tiny raw, as well as fried, cubes which sold to children for
a “cash” (about 1-17th of a cent) apiece.
In the photographs note the pile of little squares–thin
bean-curd wafers about 10 inches across. They were made
by a pressure method very similar to that by which the large
masses were made. Over a mold 10 inches square was laid
crosswise a cloth about the size of a man’s handkerchief.
On this a spoonful of coagulate [curds] was spread out and
the cloth folded over. Another cloth was laid on, filled, and
folded, and so on without limit, or until the mold was filled.
They were then put under pressure, and in due time the
reverse process was again patiently gone through with, and
the wafers laid out in a pile. Eight such wafers weigh a catty,
and sell two for a copper.
“In each bean-curd establishment visited there was work
for seven persons, usually all men, besides the man who
carried away the waste–the salesman, who also attended to
the cutting of the curd; three men who coagulated and placed
in the molds; one at the stove and bellows, who also attended
to the boiling; and two at the water mill. The workmen in the
Shanghai factories, I was told, usually came from the country
villages and did not bring along their families. For their
services they received a monthly wage of from four to five
dollars (Mex.), a place to sleep, and their food. The beancurd establishments are typical of industrial development in
China. The master and workmen, right there in a little shop,
carry to completion the process of manufacture from the raw
material to the finished product, and from the shop sell the
product direct to customers. Fresh bean cubes, the fresh curd
cakes in boiling oil, and the wafers, were on sale in all parts
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off China visited.
“The Chinese cook uses the bean-curd as an ingredient
for many choice dishes. It is very extensively used in the
cookery of the Chinese of all classes, despite the statement
that it is ‘a food for the common people.’ The writer has
eaten bean-curd deliciously combined with beef in the home
of one of the most prominent Chinese families of Shanghai,
who had educated four children in American and European
colleges. Another American-educated Chinese, being asked
for a typical home-dinner menu of well-to-do Cantonese
families, included ‘bean-curd with shrimp eggs’ as one of
five courses.”
Photos show: (1) Many large containers storing soy
sauce, oil and wine in Shanghai; each is “made up of an
outside covering of wicker, a thick body of clay, and a lining
of oiled paper.” (2) About 300 sixty-gallon earthenware vats
with cone-shaped wicker tops containing yellow soybeans,
salt, and water in the process of becoming soy sauce in the
immense court of a soy sauce factory in Shanghai. (3) A man
in the street end of a bean curd factory. (4) Scene from a
bean curd factory, including many people. Caption: “All the
products of the factory are to be seen,–fresh curd masses, a
pile of wafers, and a tray of cooked bean curd. Beneath the
table is a basket of the powder used to coagulate the boiled,
crushed beans.”
189. Hackleman, J.C. 1921. Re: Testing soybean varieties
in Illinois. Letter to W.J. Morse, Bureau of Plant Industry,
USDA, Washington, DC, May 11. 2 p. Typed, with signature
on letterhead.
• Summary: “I am going to take up the question of these
additional varieties up with Dr. Burlison and see what he
thinks about adding them to our list. As I understood the
request made by the soybean growers at Chicago, they
wanted us to grow soybeans, seed for which would be
furnished by each of the several states here in the Middle
West. Each state was to send only two or three varieties and
these were to be their best. Indiana, for instance, sent us Ito
San and Holly Brook [Hollybrook]; Michigan furnished
Manchu, Ito San, Black Eye Brow; Ohio furnished Ito
San, Manchu, and Ohio 9035; etc. I doubt if they would
be interested in seeing a large number of new and perhaps
uncommon varieties. I think they are more interested in the
common standard types.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agric.
Exp. Stations, 1899-1928. Box 10–Idaho-Illinois. Folder–
Illinois–#4.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Crops Extension, Agric. Exp.
Station, Urbana, Illinois.

190. Tiedjins, V.A. 1921. Wisconsin’s white bean crop.
Bean-Bag (The) (Lansing, Michigan) 4(1):33. June.
• Summary: “Distribution in state: The bean districts are
restricted to the light sandy team soils of the state, which are
principally in the central and northwestern parts of the state.
Waushara led the counties in 1919 by a total production of
21,000 bushels, with Marquette and Columbia counties very
near the top of the list.
“Beans were first grown by the early settlers as a crop
for their own food supply, but as lumbering increased in
importance”
“Prices stimulate production: During the years of the
war, 1917-1918, a strong demand was created for navy
beans, which is the common variety grown in Wisconsin.
The price went from $4.00 to $8.00 a bushel and many
farmers who never grew the crop before put in an acre or so
to take advantage of the high price. The result was that the
production was almost doubled and the price went down...
But because of their soil conditions they are restricted to a
few crops and are sticking to the navy bean.
“Sandy soil problems: The greatest difficulty in the
light soil districts is to get a good yield. The yield in the
state ranges from 8 to 17 bushels and the farmer who has
to depend on the crop, and grows the largest acreage, gets
the smallest yields. He must pick his crops from rye, beans,
potatoes, soy beans, and clover seed and possibly corn on the
heavier type of soil. He is up against the problem of working
out a rotation from these crops, keeping up the fertility of
the soil and also growing a cash crop, or else get into the
dairy business, which many are doing. Many of the beans
are raised as a side line on a dairy farm which makes a good
combination for them.
“Soy beans compete: Very little work has been done
with the navy bean at the Wisconsin Experiment Station.
Because of the greater number of uses that are being made
of soy beans, they are being recommended for the light soils,
and are replacing the navy bean. Soy beans are being used to
build up the sandy soils, they are used for forage, for silage
with corn, for hay, and for seed due to the great demand for
the crop. Navy beans have only the one use, that of human
food. The yield of soy beans is about the same and in case
the crop is frosted for seed it can still be used for hay.”
An illustration shows the five leading bean producing
states in 1919 (in million bushels): California 4.46. Michigan
4.03. New York 1.45. New Mexico 0.960. Wisconsin 0.136.
An outline map of Wisconsin, with county outlines,
shows the leading bean producing counties. One dot = 500
bushels. Address: Marinette County, Wisconsin.
191. Sandusky Register (Ohio). 1921. Farm news. Aug. 21.
p. 10.
• Summary: “To emphasize the growing importance of
soybeans as a central states crop, and to quicken general
realization of their value, scientists and farmers of Ohio,
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Indiana and Michigan will meet Sept. 9, on the
Johnson farms, near Stryker, Ohio, for an allday conference and field day.
“This tri-state conference has been
arranged by crop specialists of the Ohio State
university, tho most of the program will be
given over to soybean experts from neighboring
states and from the department of agriculture
at Washington [DC]. Alfred Vivian, dean of the
college of agriculture of Ohio State university,
and J.B. Park, of that college department of
farm crops, are the only Ohio speakers on the
program.”
192. Battle Creek Moon-Journal. 1921. Ohio
asks Michigan to soy bean meeting: Use of crop
to be observed at Hillsdale Farm on Sept. 9.
Aug. 23. p. 2.
• Summary: “East Lansing, Aug. 23–Farmers
of southern Michigan have been asked to attend
a big soy bean field meeting just over the Ohio
line at Stryker, in Williams county, on Sept. 9.”
“The main part of the program will consist
of observing the use of the soy bean crop on
the Johnson Seed farms. In addition a series of
addresses by men from neighboring states has
been planned...”
193. Bean-Bag (The) (Lansing, Michigan).
1921. Let our free service bureau help you
supply your needs (Ad). 4(3):7. Aug.
• Summary: “Tell us your needs and we’ll put
you in touch with reputable firms... A post card
will do. Check off any of the following items
that you are interested in:
“... Bean meal, kind. Bean oil. By-products,
state fully. Imported beans, state kind. Pink
beans. Pinto beans. Velvet beans. Soy beans.
Tepary beans. Blackeye beans. Large Montana
whites. Navy beans. Lima beans.”
194. Dungan, George H. 1921. Program:
Second Annual Corn Belt Soybean Day. Held
at Urbana and Tolono in Champaign County,
Illinois. Thursday, September 1, 1921 (Leaflet).
In: R.W. Judd, ed. 1979. 50 Years with Soybeans. Urbana,
IL: National Soybean Crop Improvement Council. 2 panels
each side. Each panel: 22 x 14 cm. See p. 72-74. Also In:
Windish 1981, p. 184-85.
• Summary: On the cover, near the bottom: “University of
Illinois, Extension Service, Corn Belt Soybean Growers,
Champaign County Soybean Club, A.P. Meharry Embarrass
Farms Cooperating.”
The 4-panel program states: “8:30 A.M.–Soybean

experiments, South Farm, University of Illinois. Soybeans
in Illinois rotations. Soybean varieties in Illinois: Striking
differences may be noted among the varieties and strains
which will be seen. Special–Soybean variety test: Here will
be seen sixteen common varieties of soybeans from ten
states. Your ‘pet’ variety growing side by side with the same
variety from other states as well as alongside other good
varieties. Soybean varieties–How they are made: Notice
several new varieties in the process of making. Discussion
of the principles of breeding and their application to natural
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crossing on the farm.
10:25 A.M.–Some relationships. Dean Eugene
Davenport.
10:45 A.M.–Urbana to A.P. MeHarry Farms, Tolono,
Illinois.
11:15 A.M. to 4:30 P.M.–MeHarry Farm. Events: 11:15
Auto Tour–400 acres soybeans on one farm, 300 acres for
seed and hay and 100 acres soys in corn. 12:00 Noon–
Soybean Luncheon for those who do not bring their own
dinner. (Served by the Crittenden unit of the Champaign
County Home Bureau.)
1:30 P.M.–Welcome to Embarrass Farm, Chas. L.
Meharry. Address–Henry J. Waters, Editor, Weekly Kansas
City Star, former president Kansas Agricultural College.
Then five-minute talks by the following soybean growers
of the states mentioned: Edward E. Evans–West Branch,
Michigan. Ralph Kenney–Lexington, Kentucky. F.S.
Wilkins–Ames, Iowa. Taylor Fouts–Camden, Indiana. F.E.
Russell–Columbia, Missouri. Geo. H. Briggs, Madison,
Wisconsin. C.B. Newton–Bowling Green, Ohio. W.E.
Riegel–Tolono, Illinois.
“At the conclusion of this program there will be a series
of demonstrations with the machinery used in the production
and handling of the soybean crop on The Embarrass Farms.
This will include the actual thrashing of soybeans, with
a modified wheat separator, the Rotary Hoe being used
in cultivating beans, cutting soys for hay, harvesting the
beans for seed with a binder, followed immediately by drill,
seeding wheat in soybean stubble.”
“An excellent entertainment is planned for Wednesday
evening to accommodate those who come that afternoon and
evening.
“Autos provided: The Champaign County Soybean Club
will furnish autos for those who do not have transportation
provided. These cars will be available Thursday morning at
8:15 and will make the entire tour of the day.”
On the back panel a map shows where events will be
held. Tolono is located just south of Champaign, on the same
road (Egyptian Trail).
Note: A typewritten report of the meeting titled
“Soybeans Again Assert Their Value,” written by G.H.
Dungan, is given in a separate record with the same date (1
Sept. 1921). Address: Associate in Crop Production, Univ. of
Illinois.
195. Dungan, George H. 1921. Soybeans again assert
their value: The Second Annual Corn Belt Soybean Day–
September 1, 1921. In: R.W. Judd, ed. 1979. 50 Years with
Soybeans. Urbana, IL: National Soybean Crop Improvement
Council. 86 p. See p. 68-71. Also In: Windish 1981, p. 18184.
• Summary: “When Old ‘Sol’ first peeped between the
swiftly moving clouds on the morning of September first, He
saw a yellow road sign on a highway in eastern Illinois. We

can imagine that His eye followed down the road, because
the yellow card bore a big black arrow and carried the words
‘Soybean Day,’ in bold type. And as he sought out the sign
at the next crossroad, He saw a Ford drive up and stop. The
driver was looking about, seemingly, to get some suggestion
as to which road to take. Presently his eye, too, caught sight
of the yellow card. A happy smile spread over his face, his
left leg straightened and then bent again, our driver and his
family were on their way. The lapse of time gave the solar
observer a wider view. His eye moved rapidly down the road
and then from road to road throughout central Illinois. All
crossings were marked with a Soybean Day card. The arrows
pointed to a common center–Champaign. Many automobile
drivers are following them, eager on their way, and with an
expectant look on their faces.
“The results was that by a little after 8:30 on the
morning of the first of September, 350 people were
assembled on the Agronomy South Farm, University of
Illinois. There were those in this crowd who had grown
beans extensively for many years; those who had just
recently taken up the culture of soys; some who would be
soybean growers but desired further information; newspaper
reports; moving picture men, etc. There were representatives
from Washington, D.C., 35 counties of Illinois, 9 counties
of Indiana, 3 counties of Kentucky, and one county each of
Missouri, Ohio and Wisconsin.
“Dr. W. Burlison first explained the layout of the
Agronomy South Farm, dwelling particularly upon the
rotations on which soybeans appeared. Professor J.C.
Hackleman outlined the experimental work that is being
done with soybeans. The soybean series in the Northwest
rotation is devoted to a preliminary variety trial of new and
untried strains. The tour led along the end of these plots.
Such observations as the following were easily made: The
Arlington, the Columbian and Wilson No. 5 [Wilson Five]
promise to be good for hay. The Morse, Hahto, and the
Christian County soys because of their coarseness will likely
be better for seed than hay. The Hahto has such large seed
it may be difficult to thresh without injury. The Manchu is
an early bean, similar in some respects to the Ito San. The
extremely early Mandarin has no place in the corn belt
alongside our better varieties.
“On the South Central Rotation older well established
varieties are grown. Of these the Sable is the most beautiful.
The Virginia and the Illinois 13-19 are the best for hay. Other
good hay beans are the A.K., Mongol, Haberlandt, Hongkong
and Ebony. The early beans in this rotation include the Ito
San, the Manchu and the Black Eyebrow.
“In another plot the choice soys from all the corn belt
states were being grown side by side. This demonstration
showed that Ito San from Wisconsin is slightly earlier in
maturity than the same variety from Iowa and the states
south. It also seems quite clear from these tests that Mongol,
Medium Yellow and Hollybrook are practically one and the
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same bean. The Lexington bean makes a very promising
showing under Illinois conditions. It attains more than
average height and bears many branches and possesses a
much less hairy leaf than most beans.
“Under the topic ‘How New Varieties of Soys are
Made,’ Dr. C.M. Woodworth discussed the tendency of
beans toward natural variation. He showed between 20
and 25 different plant types that he had selected out of the
one variety, A.K. Natural crossing helps to bring about
the occurrence of this multiple of types. In some special
experiments conducted by Dr. Woodworth, he learned that
hybridization occurred in nature l6 times in 10,000. This
does not seem frequent enough to be significant, but if two
varieties were grown side by side they would be hopelessly
ruined as to purity in the course of a few years. New varieties
are made then by plant selection which may or may not be
preceded by hybridization
“From the South Farm the procession moved to the
Stock Judging Pavilion where prominent animals of the
Dairy Department passed in review, as they were introduced
by Mr. Mason Campbell. Dean Davenport then gave a
wholesome, helpful address in which he advised the farmer
to stick close to the Agricultural College and especially the
experiment station, to familiarize himself with its needs
as well as what it could do for him, and to continue his
industriousness and level headedness.
“The road from Tolono to ‘Embarrass Farm’ was
indicated by soybean markers. Bean plants had been dropped
in the middle of the road about every fifty yards. This trail
led through the farm just past Mr. Riegel’s soybean varieties,
alongside some A.K.s to be used for seed and by a patch
grown for silage. One hundred acres of soys were growing
in corn for pasture, and for soil improvement. Three hundred
acres were growing alone to be used for hay and seed
principally. A field of Mongols on the south side of the farm
took the eye of all who saw them. They were absolutely free
of weeds and almost as tall as rye.
“Demonstrations on the ‘Embarrass Farm’ included
the rotary hoe in operation and the threshing of soys with a
wheat separator. Some beans had been seeded on August 8
and on Soybean Day these were 3 inches high and ready for
cultivation. The rotary hoe will kill some small weeds but
its greatest value as a soy cultivator lies in breaking the soil
crust, enabling 100% seedling emergence and furnishing
proper soil aeration. The principal adjustment necessary on
a wheat separator to make it handle soy the reduction of the
speed of the cylinder to about 350 revolutions per minute and
maintaining the separating machinery at normal speed.
“It is reported that during the noon hour, 1627 people
were counted on the grounds. After lunch, which consisted
of sandwiches, soybeans in various forms, pie, ice cream
and coffee served by the Crittenden Unit of the Champaign
County Home Bureau, came the program and reports from
various states.

“Professor Hackleman as chairman first introduced
Chas. E. Meharry who described the crop rotation system,
thanked the people who had participated in making soybean
day possible and welcomed all in to Embarrass Farm.
“Henry J. Waters, Editor, Weekly Kansas City Star
and former President Kansas Agricultural College, gave
the principle address of the day. He emphasized the need
of sanity and clear thinking in these days of shifted price
equilibrium and predicted that the farmers` twelve hour day
and general frugality would carry him through.
“The soybean part of the program consisted of five
minute talks by representatives from Washington, D.C.
and six of the corn belt states. Professor Ralph Kenney,
Lexington, Kentucky, reported variety uses in his states as
follows: Mammoth Yellow for hay; Haberlandt, Lexington,
and Virginia for seed; and Haberlandt for growing with corn.
He introduced Mr. Chas. Caldwell of Danville, Kentucky,
who praised the Lexington very highly. The Lexington
has one third more leaves and finer stems than any other
variety. According to Mr. Caldwell it is the best soy for hay
production for one engaged in the beef cattle business.
“Taylor Fouts, Camden, Indiana, spoke of the increasing
importance of the soybean and predicted that it would have
been impossible to have had such a meeting as the present
one in the interest of any other crop.
“Missouri was represented by Prof. C.E. Carter of
Columbia. He felt it was important to reduce the number
of best varieties, and reported that in Missouri they were
recommending Morse and Medium Yellow for seed and
Wilson and Virginia for hay.
“That the dairy business is quite well adapted to soybean
utilization and that in Wisconsin soys are decidedly on the
increase was reported by Prof. Geo. H. Briggs of Madison.
Bean growing is becoming a sign of good farming. ‘A
Wisconsin farmer who had never grown soys went hunting
and to escape a storm crawled into a hollow log. The rain
continued for some time and when the farmer attempted to
crawl out he found himself fast in the rapidly swelling log.
Naturally in this predicament his mind reviewed the past and
when he thought of never having grown soybeans he slipped
out without difficulty.’
“C.B. Newton of Bowling Green, Ohio, stated that he
found the sugar beet drill and cultivator very satisfactory
for soys. These tools handle four rows at a time, making the
rows 22 inches apart.
“Dr. W.J. Morse, Washington, D.C. gave the principal
use of soys as hay and pasture. The possibility of utilizing
soy oil on a large scale is a problem for the future. Soybeans
are a legume crop and their usefulness as such has many
aspects without attempting to develop the commercial uses
of the grain.
“’Soybeans take the place of tankage when grown
with corn for hogging down’ said W. E. Riegel, manager of
Embarrass Farm. ‘Farmers can make no mistake in growing
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more soybeans for feed.’
“At the close of the day’s program all in attendance had
profited by the information they had gathered thru both eye
and ear and by the inspiration of those who have pioneered
and attained success in soy growing. Thanks are due the
University Illinois Extension Service, the Corn Belt Soybean
Growers, the Champaign County Soybean Club and the A.P.
Meharry farms who have cooperated in making this day
possible.” Address: Associate in Crop Production, Univ. of
Illinois.
196. Lloyd, W.H. 1921. Possibilities of the soybean: Farmers
from three states gather to study and learn this promising
legume. Ohio Farmer 148(12):255, 275. Sept. 17.
• Summary: “Michigan, Indiana and Ohio joined in tribute
to the soybean as a legume last Friday [Sept. 16 or Sept. 9]
at the Johnson seed farms [at Stryker] in Williams County,
Ohio... Soybeans form the major part of the rotation on the
main farm because of the production of seed, while on other
parts of the Johnson estate it is used because of its value as a
protein supplement in hogging and in making silage, and its
value as a hay crop.
“Soybeans have formed one of the principal crops of the
Johnson farms for 14 years, and the present manager, E.F.
Johnson, is continuing their development as an integral part
of his scheme of farming largely because of the statement of
an instructor of his in college who stated that a grain farm
could not be maintained in fertility at a profit.”
“A legume is grown by Mr. Johnson every year on every
field. On the main or home farm of 160 acres a four-year
rotation of soybeans, soybeans, wheat or oats, followed by
sweet clover, and corn is followed.”
“Mr. Johnson, after 10 years observation of corn and
soybeans for hogs, is authority for the statement that one acre
of soybeans with six acres of corn is superior as a hog feed to
nine acres of corn by itself without a protein supplement.”
Five varieties were planted to demonstrate those best
adapted to Ohio conditions: Manchu, Elton, Black Eyebrow,
Mammoth Yellow, and Ito San. Manchu is perhaps the best
all-around bean. Medium Green makes a beautiful hay, but
the seed shatters badly.
In the variety plots, 40 varieties of soybeans were being
grown and studied. There was surprising variation among
varieties, long and short plants, stocky and lean plants, little
beans in big pods and big beans in little pods. These varieties
are: Minsoy, Soysota, Manchu, Early Brown, Elton, Ohio
7420, Johnson’s Manchu Selections, Ito San, A.K., Aksarben,
Otootan, Mammoth Yellow, Hahto, Mandarin, Pekin
[Peking], Columbian, Medium Green, Chestnut, Biloxi,
Ohio 9035, Mongol, Haberlandt, True Hollybrook, Indiana
Hollybrook or Northern Medium Yellow, Ebony, Johnson
4, Laredo, Sable, Meyer, Wilson 5 [Wilson-Five], Wilson,
Virginia, Early Wisconsin Black, and Jet.
W.J. Morse, the soybean expert of the United States

Department of Agriculture (USDA), stated that the average
soybean growing season in Ohio was 115 days, however
many varieties require a much longer growing season. An
interesting exhibit showed “the Hahto variety, which is
being developed by the USDA as a possibility for human
consumption. It has a large flat seed that bears a great
resemblance to a lima bean. No great work has been done
yet in this country along this line but there are exceptional
cases such as religious cults and sanatoriums that are making
extensive use of the soybean as human food. It is also a well
known fact that the Chinese and Japanese have used soys for
years in various forms as a means of sustaining life. They are
a very valuable source of protein and are destined to have
wide use in America.”
“The demonstrations and conference were arranged thru
the untiring efforts of E.F. Johnson and Ralph Schreiber, the
assistant manager of the Johnson farms, in cooperation cooperation with the soils and crops department of the Ohio
State University.”
Also discusses soybeans and corn for hogs, planting
methods, soybeans for silage, etc. Photos show: Plots on
the Johnson Seed Farms (Williams County, Ohio) where 40
varieties of soybeans are growing. A field of soybeans and
corn planted together.
Note: This is the earliest document seen (Nov. 2020)
that mentions the soybean variety Early Wisconsin Black (a
synonym for Wisconsin Black). Address: Ohio.
197. Morse, W.J. 1921. Re: Standardization of soybean
variety nomenclature. Testing varieties at Arlington Farm.
Letter to Mr. W.E. Riegel, A.P. Meharry Embarrass Farm,
Tolono, Champaign County, Illinois, Oct. 15. 3 p. Typed,
without signature (carbon copy).
• Summary: “Dear Mr. Riegel–I have your letter of
September 27 in regard to the appointment of the committee
on standardization and nomenclature of soybean variety [sic].
I am very glad indeed to know that the matter of varieties is
to receive your attention. One of the most important things
in regard to varieties I think is the standardizing of the names
of the most popular varieties. As to the states that should
be represented on your committee I would like to suggest
the following: Illinois, Iowa, Ohio, Indiana, Missouri,
Wisconsin, Kentucky, Michigan, Pennsylvania, and possibly
Minnesota and South Dakota. I suggest these states in view
of the fact that there is more confusion in varietal names and
a larger number of varieties grown in these states than in the
southern states. Throughout the South the mammoth yellow,
biloxi, otootan, Tokio, and mammoth brown [sic, Mammoth
Yellow, Biloxi, Otootan, Tokio, and Mammoth Brown] are
most generally grown and there is no confusion to these
sorts.”
“Varieties which I think should receive your attention in
the matter of standardization are the Pekin, Mongol, Ito San,
and Guelph. Each of these varieties is grown or sold under
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several different names...”
“We have been doing a very large amount of work in
the classification of soybeans at Arlington this season. In
our classification tests we have about 700 samples of named
varieties of soybeans which were obtained from growers
and seedmen throughout the United States. Of course I do
not mean that we have 700 different varieties as in many
cases we have five or ten samples of the same variety from
different sources.”
Morse encloses (p. 3) a list of 19 men (mostly from
colleges or experiment stations) from eleven states who he
believes are qualified and would be interested in serving
on the committee to standardize soybean nomenclature:
Illinois–J.C. Hackleman, Urbana. C.M. Woodworth, Urbana.
Iowa–F.S. Wilkins, Iowa College of Agriculture, Ames.
Ohio–C.G. Williams, Ohio Experiment Station, Wooster. J.B.
Park, Ohio College of Agriculture, Columbus. E.C. Johnson,
Stryker. J.W.R. [“John”] Smith. Indiana–A.T. Wiancko,
Indiana Experiment Station, Lafayette. Taylor Fouts,
Camden. Missouri–W.C. Etheridge, Missouri Experiment
Station, Columbia. C.E. Carter, Missouri Experiment Station,
Columbia. Wisconsin–E.J. Delwiche, Green Bay. R.A.
Moore, Wisconsin Experiment Station, Madison. Kentucky–
E.J. Kinney, Kentucky Experiment Station, Lexington.
Michigan–O.R. Megee, Michigan Experiment Station, E.
Lansing. E.E. Evans, West Branch, Michigan. Minnesota–
A.C. Arny, Minnesota Experiment Station, St. Paul. South
Dakota–A.N. Hume, South Dakota Experiment Station,
Brookings. Pennsylvania–C.O. Cromer, Pennsylvania
Experiment Station, State College.
Note: This is the earliest document seen (Jan. 1999)
that mentions E.C. Johnson of Stryker, Ohio. William Morse
almost certainly knew him personally. It seems very unlikely
that Morse confused E.C. Johnson with Elmer S. Johnson,
another soybean pioneer from Stryker, Ohio, who had died
1½ years earlier, on 22 Feb. 1920.
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-1929.
Box 88. Folder–Meharry Farms #1 F.C.I.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Agronomist, USDA.
198. Bean-Bag (The) (Lansing, Michigan). 1921. Extending
producing territory. 4(6):14. Nov.
• Summary: “Beans are now produced in commercial
quantities in five states–California, Michigan, New York,
New Mexico and Colorado.”
“We had an interesting letter the other day from a
southern man, who asked many questions concerning bean
producing.”
“He made the point emphatic that because of [boll]
weevil trouble, cotton growers of the south are being forced

to turn to other crops. Southern growers have in the last
several years experimented with the growing of beans, more
especially with soy beans, velvet beans, and cow peas, with
good success. They are coming to realize, however, that there
is a vast amount of land suitable for the producing of edible
beans, and it is entirely possible and probable that before
many more years pass, the older bean producing states will
find some of the newer districts coming to the front with
beans grown on cheap land, under most favorable weather
conditions, and at small labor cost.”
199. Kellogg, John Harvey. 1921. The new dietetics: What
to eat and how. A guide to scientific feeding in health and
disease. Battle Creek, Michigan: The Modern Medicine
Publishing Co. 933 p. Illust. Index. 24 cm.
• Summary: This is the first edition of this important
book; subsequent editions were published in 1923 and
1927. Contents: Foods: Food Principles. The digestive
process: The liver, mastication, hunger. Metabolism: The
energy of food–the calory [calorie]. The physiology of
eating: The protein ration, fats, carbohydrates–starches and
sugars, food salts, vitamins, cellulose, the acids of foods.
Wholesome foods: Cereals (incl. wheat bran), vegetables,
green vegetables, root vegetables, vegetable or garden fruits
(incl. tomato, cucumber, eggplant, watermelon, muskmelon,
squash, vegetable marrow, pumpkin, chayote), legumes
(incl. the adsuki [azuki] bean, the Hahto bean, the soy bean,
composition of the soy bean, soy bean milk, to fu [tofu],
soy sauce, soy bean sprouts), fruits, nuts (incl. the ground
nut, the peanut, peanut butter, flour from the peanut, peanut
milk, malted nuts). Animal foods. Condiments. Tea and
coffee (They are poisonous drugs, in 1921 the U.S. per
capita consumption increased to 12 lb/year, chronic caffein
[caffeine] poisoning, coffee raises blood pressure, tea,
coffee and uric acid, coffee cripples the liver, other coffee
poisons, some poisonous effects of tea and coffee, soda
fountain drinks containing caffein, coffee substitutes {most
consist of cereals plus molasses, roasted until part of the
starch and sugar are caramelized; the roasting process makes
them unwholesome}), tobacco. Ptomains–Poisoned foods.
Water drinking. Medical dietetics: Introduction, scientific
tests of the nutritive functions, regimens and dietaries,
diet in disorders of the digestive organs, diet in disorders
of nutrition, diet in joint diseases (rheumatism, arthritis,
gout), diet in disease of the heart and blood vessels–Cardiovascular-renal diseases, diet in disorders of the nervous
system, diet in disorders of the urinary organs, diet in
diseases of women, diet in management of fevers, diet in
chronic infectious diseases, diet in diseases of the skin, diet
in surgical cases, diet in diseases of the eye, ear, nose, and
throat, infant feeding, the rice regimen. The world’s foods:
Making the bill of fare.
A table (p. 138) titled “Vegetable fats” lists “The
principal sources of edible vegetable fats...” including:
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Cocoanut meats 36%, corn 5%, hemp seed 32%, palm nut
72%, peanut 52%, sesame seed 51%, soy bean 20%
A table (p. 166-67) lists the 7 main food salts [minerals]
found in various foods, including soy beans, gluten (pure,
40%, or 20%), and peanuts.
Table XII (p. 170-71) lists foods rich in iron. Columns
(a) shows the grains of iron in one ounce, and column (b)
shows the number of ounces required to supply one day’s
ration of iron. Includes (in descending order of iron content):
Savora (yeast extract), Gluten–pure, gluten–40%, egg yolk,
dried lentils, wheat bran, soy beans, Protose, Brose (oatmeal,
corn meal, bran), Nuttolene, Graham Flour, tenderloin meat,
Graham bread, Zante currants.
Table XIV (p. 182) lists foods rich in lime [calcium] in
descending order of lime content, with the same two columns
as table XII. Includes: Cheese, yogurt cheese, mustard
greens, linseed meal, turnip tops, soy beans.
Page 183 discusses “The acids and bases of foods–The
reaction balance. As pointed out by Bunge many years ago,
and as further shown by an extensive research conducted by
Sherman of Columbia University, foodstuffs differ in relation
to their acid and basic contents... The waste products of the
body are predominantly acid, consequently it is desirable
that the foodstuffs should be predominantly basic... The
predominance of acids gives rise to a condition known as
acidosis (p. 719), and care must be taken to protect the body
from injuries which result from this condition... Meats of
all sorts, especially the lean meats, tend to acidify the tissue
fluids to a marked degree. Eggs tend in the same direction,
though less strongly than do meats.”
In the chapter titled “Diet in disorders of the digestive
organs,” pages 654-55 discuss soy flour, yeast extract
(Savita, Marmite–which is a very useful source of iron and
vitamins), Malted Nuts, 20% gluten meal, and the “Glutenfeeding method.”
In the section on diabetes, page 703 gives a recipe for
gluten bread. Gluten is also mentioned on p. 718. The section
titled “Diet for acidosis” (p. 719) begins: “The blood and
tissue fluids are slightly alkaline in reaction. This slight
degree of alkalinity is essential to the maintenance of health.
When, through disordered metabolism, the body becomes
charged with an excess of acids, so that the alkalinity of
the blood and tissues is diminished, the result is a condition
known as acidosis. Among the symptoms due to acidosis
may be mentioned nervousness, mental depression, mental
confusion, drowsiness, convulsions, and coma. Air hunger
with shortness of breath is one of the early symptoms of
acidosis. This condition is most pronounced in advanced
cases of diabetes and is encouraged by a meat diet,
particularly by the use of an excess of fats. Fasting persons
always show a condition of acidosis after fasting for a day
or two. Professor Fischer believes that this preponderance of
acids, or chronic acidosis, is the exciting cause of Bright’s
disease.”

The section on diet and heart disease notes (p. 73839): The “great frequency with which arteriosclerosis is
encountered in modern times is the result of the increase in
flesh eating which in recent years has been very marked in
all civilized countries.” It “has become the universal custom
among practical physicians to exclude meats, meat extracts,
and broths of all sorts from the diet of patients suffering from
arteriosclerosis, as the most efficient means of checking the
degeneration of the arteries...” Foods containing uric acid,
plus coffee and tea, should be discarded. Bran, agar, paraffin
oil, and an enema should be used freely.
Note 1. This is the earliest document seen (Jan. 2021)
concerning diet as a root cause of heart disease.
Note 2. This is the earliest document seen (Nov. 2020)
concerning soy and mental health. Address: M.D., LL.D.,
F.A.C.S., Superintendent of the Battle Creek Sanitarium,
Battle Creek, Michigan.
200. Kellogg, John Harvey. 1921. The soy bean.
Composition of the soy bean (Document part). In: J.H.
Kellogg. 1921. The New Dietetics: What to Eat and How...
Battle Creek, Michigan: The Modern Medicine Publishing
Co. 950 p. See p. 299-302. 24 cm.
• Summary: In the chapter on “Legumes,” the section titled
“The Soy Bean” (p. 315-21) has the following contents:
Introduction and history (incl. a long extract from a
publication by W.J. Morse (1918), and discussion of soy
beans and diabetic diets). Composition of the soy bean
(according to Bailey and Street 1915). Soy bean milk. To
fu (tofu). Soy sauce. Soy bean sprouts. Composition of soy
bean sprouts compared with mung bean sprouts.
The section begins: “The soy bean has been used in
China since 2838 B.C. It was introduced into France in 1740,
England 1790, and this country not until a century later. This
bean requires a long season and does best in the Southern
states on this account. It is quite hardy, however, and some
varieties have been found which mature as far north as
Canada.
“The soy is the best of all beans. It differs decidedly
from other beans in its composition. It contains 40% protein,
practically no starch, and nearly 20 per cent fat, giving it
characteristics approaching those of the peanut more closely
than those of ordinary beans.
“More than one thousand varieties have now been tested
by the U.S. Department of Agriculture. Twenty varieties are
at the present time being handled by growers and seedsmen
in this country. The green and yellow varieties are best
adapted for food. The black and brown are chiefly for forage.
“In China, the soy bean is very little used in the manner
in which beans are used in this country. Instead, according to
W.J. Morse [1918], of the U.S. Department of Agriculture,
‘the beans are soaked in water and roasted, the product being
eaten after the manner of roasted peanuts.’” Dr. Kellogg
then quotes two passages from Morse; one about roasted
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soybeans, and the other about soy beans which, when threefourths or more grown, can be used as “a most palatable and
nutritious green vegetable.”
“This bean not only contains a large amount of protein,
more than is found in the same weight of beef, but its protein
is of a particularly fine quality. Heretofore, the casein of
milk has enjoyed a unique reputation as a protein of finest
quality, but now ‘the protein of the soy bean appears to be
as valuable as the casein of milk.’ In view of the shortage of
milk, which is likely to increase, it is gratifying to know that
a protein has been discovered equally valuable as casein, and
one which may be produced in unlimited quantities.
“For promotion of growth, it is not only necessary for
the food to contain ‘complete’ protein in proper amount,
but it must also contain a sufficiency of the two vitamins,
designated as fat-soluble A and water-soluble B. Osborne and
Mendel demonstrated that the soy bean contains an adequate
supply of both fat-soluble and of ‘water-soluble vitamins,’ in
which respect it is superior to all seeds heretofore examined,
with the possible exception of flaxseed and millet.
“The soy bean is destined to become one of the great
food staples, not only of this country but of the world. It is
capable not only of supplying the essentials for growth and
maintenance, but may also act as a complement to other
imperfect foods, such as corn for example, in combination
with which it has shown most excellent experimental results.
Composition of the soybean: A table shows the
composition of the soy bean, compiled from various sources.
“The above analysis clearly shows the soy bean to be a
most remarkable food product. Its composition is in some
respects more like that of a nut than that of other legumes.
In this respect it very much resembles the peanut. Its protein
content, nearly 40 per cent, is higher than that of any other
foodstuff. Even lean meat affords but half as much. Its high
percentage of fat gives it a very high food value and makes it
a rich source of oil for various industrial purposes as well as
for food.
“The soy fills the place of meat as well as milk in the
dietary of many millions of sturdy Orientals. Since the
composition of the soy has been understood, it has been
much used as a food for diabetics. It is evident from the
above [table] that it contains little which can be objectionable
in diabetes. The small amount of dextrin and sugar may be
easily removed, when necessary, by parboiling.
“Experiments by Holmes [1920], of the office of Home
Economics, U.S. Department of Agriculture, have shown that
the well cooked soy bean (cooked for two hours under steam
pressure) is very easily digestible, and is an exceptionally
wholesome article of food, superior to most other legumes.
“The soy bean may not become really popular until
the pressure cooker comes into general use, which may
be some time. In the meantime, while the patent pressure
cooker is coming, any resourceful housewife may improvise
a perfectly good and satisfactory pressure cooker from

inexpensive materials close at hand. Get a stone jug or
jar that can be hermetically sealed. The little stone jars in
which apple butter is sometimes sold are well adapted to the
purpose. After soaking the beans over night put [them] in the
jug with a little salt and enough water to cover, seal up tight
and secure the cover well, remembering that the pressure will
be from within. Set the jug in a saturated solution of common
salt, place over a smart fire and boil for one to two hours.
The salt solution boils at a temperature of 220ºF. and so the
beans are exposed to a higher temperature than in ordinary
boiling... Cooking at the higher temperature not only softens
the cellulose and so renders the foodstuffs tender, but greatly
improves the flavor.
Note: This is the earliest document seen (Sept. 1996)
that uses the term “pressure cooker” in connection with soy
beans. Address: Battle Creek, Michigan.
201. Kellogg, John Harvey. 1921. Soy bean milk (Document
part). In: J.H. Kellogg. 1921. The New Dietetics: What to Eat
and How... Battle Creek, Michigan: The Modern Medicine
Publishing Co. 950 p. See p. 302-03. 24 cm.
• Summary: “In Japan infants are sometimes nourished
artificially on milk prepared from the soy bean by methods
for a long time kept secret. Soy milk is now well known
and quite extensively in use in France and England, and
likely soon to be introduced into this country. The writer has
prepared, experimentally, a quite palatable milk from the
soy bean, and has for twenty-five years made use of milk
prepared from the almond and other nuts.
“The beans may be prepared either by grinding to a
fine flour or by soaking over night and crushing to a pulp
between rollers. The dry meal is most convenient. Add to
the dry meal sufficient water to a little more than saturate.
Allow to soak for two hours. Add five times the quantity of
boiling water. Boil for ten minutes, stirring. Filter through
a fine cloth. The milky liquid thus obtained has properties
very closely resembling cow’s milk. It is rich in protein and
fats. The fat is well emulsified and easily digestible, and the
protein very closely resembles that of milk, being what is
known to chemists as a complete protein which may replace
the casein of milk as food. The soy milk is rather deficient in
salts, both lime and iron. It contains vitamins but less than
milk, and it contains no carbohydrates. To be used as milk
it should be sweetened by the addition of 2 per cent of cane
sugar or 4 per cent of milk sugar. To suit most palates a little
salt should be added also. The flavor is different from that
of cow’s milk, but it is wholesome and not unpalatable and
may to a considerable extent take the place of cow’s milk
by persons who are sensitized to milk or when milk is not
available. A similar preparation may be made from peanuts.
“Soy bean milk, according to Adolf and Kiang, has the
following percentage composition: Protein 4.22, fat 1.87,
salts 0.40, water 93.51.
“The composition of the milk will vary, of course, with

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 121
the amount of water used in its preparation. It will be noted
that soy milk contains no sugar and is very poor in salts,
containing only half the amount of salts found in cow’s milk.
All these may be easily added, however, and so soy milk
is a possible resource for lacteal food in case of scarcity of
the bovine product; but it seems to the writer doubtful that
soy milk will ever be able to compete with cow’s milk as
a nutrient for human beings, and especially the feeding of
infants.” Address: Battle Creek, Michigan.
202. Kellogg, John Harvey. 1921. To fu (Document part).
In: J.H. Kellogg. 1921. The New Dietetics: What to Eat
and How... Battle Creek, Michigan: The Modern Medicine
Publishing Co. 950 p. See p. 303-04. 24 cm.
• Summary: “This is a cheese like preparation made from the
soy bean, much used in China. The method is as follows:
“Prepare soy bean milk. While it is boiling add onefifth its volume of a one-half per cent solution of citric acid,
stirring. Strain through a cloth to separate the curds.
“To fu omelet is more palatable and more wholesome
than ordinary egg omelet. It is made as follows: Four ounces
of to fu, one rounded teaspoonful of graham flour, milk
sufficient to give the mixture the consistency of pancake
batter. Add one well beaten egg. Cook in the usual way.
This to fu or soy bean omelet is more wholesome than the
ordinary egg omelet and is more easily digestible. Made
without the addition of flour the to fu omelet is a valuable
dish for diabetics.
“The following is the [percentage] composition of to fu
as given by Adolf [sic, Adolph] and Kiang [1920]:
“Protein 10.22, fat 3.66, salts 1.09, [nitrogen-free]
extract 4.13, water 80.90.” Address: Battle Creek, Michigan.
203. Kellogg, John Harvey. 1921. Soy sauce (Document
part). In: J.H. Kellogg. 1921. The New Dietetics: What to Eat
and How... Battle Creek, Michigan: The Modern Medicine
Publishing Co. 950 p. See p. 304. 24 cm.
• Summary: “’Soy or shoyu sauce is a dark brown liquid
prepared from a mixture of cooked and ground soy beans,
roasted and pulverized wheat (Barley is sometimes used),
salt, and water. This mass is inoculated with a culture known
as rice ferment (Aspergillus oryzae) and left in cakes to
ferment from six months to a year, or sometimes longer.
“In odor and taste this sauce suggests a good quality of
meat extract, though perhaps more salty and a trifle more
pungent.” Address: Battle Creek, Michigan.
204. Kellogg, John Harvey. 1921. Soy bean sprouts
(Document part). In: J.H. Kellogg. 1921. The New Dietetics:
What to Eat and How... Battle Creek, Michigan: The Modern
Medicine Publishing Co. 950 p. See p. 304-05. 24 cm.
• Summary: “’Several species of beans are sprouted and
used as a garden vegetable by the Chinese. Soy beans
are used to a very considerable extent for this purpose,

as these sprouts are larger and firmer than those of most
other legumes. Bean sprouts may be used as a home winter
vegetable, for the dried beans are sprouted easily in a short
time under proper conditions of heat and moisture.
“Mr. Shih Chi Yien [1918] of the Foochow [sic,
Soochow] University gives the following directions for
preparing bean sprouts, for which purpose either yellow or
green soy beans or the Mung beans may be used.” There
follow two paragraphs of instructions.
“Another method of sprouting is to spread the beans
one layer thick on a wet cloth and cover with a heavy wet,
dark colored cloth which must be kept damp by frequent
sprinkling.
“Bean sprouts are used as a green vegetable at all
seasons of the year. In this country they would be especially
useful in the winter season because of their richness in
vitamins. They have been much used in combating beri-beri
and other deficiency disorders. Their use in this country
should be encouraged.
“The sprouts may be served raw as a salad or cooked
as a green vegetable. They are a constituent of the famous
Chinese dish, ‘chop suey.’”
Note: This is the earliest document seen (Jan. 2013)
that uses the word “vitamins” in describing one of the
nutritional benefits of soy bean sprouts, or that notes that soy
bean sprouts are used in chop suey. Address: Battle Creek,
Michigan.
205. Kellogg, John Harvey. 1921. Vitamins (Document part).
In: J.H. Kellogg. 1921. The New Dietetics: What to Eat
and How... Battle Creek, Michigan: The Modern Medicine
Publishing Co. 950 p. See p. 185-197. 24 cm.
• Summary: Contents: The anti-scorbutic vitamin. The
antineuritic or anti beri-beri vitamin. Yeast extract very
rich in vitamins. The fat-soluble vitamin. How vitamins are
destroyed. The unique value of the tomato.
This chapter begins: “These subtle elements, which
have been in recent years proven to be absolutely essential
to life and health, are present in food in such small quantities
that notwithstanding the prodigious amount of work which
has been bestowed upon them, their chemical composition
is not yet known. The proof of the existence of this class
of food principles and their importance to human life rests
upon numerous observations which have shown that in their
absence various disorders known as deficiency diseases
make their appearance.
“Vitamin appears to be an essential constituent of
nerve tissue. Funk found vitamin in ox brain and other
investigators have found vitamin in the spinal cord.
“When vitamins are not present in the food in sufficient
amount, the vitamin constituent of the nerves is gradually
lost and degeneration of the nerve tissue with paralysis
follows as the result.”
“Vitamins are necessary to promote growth. In their
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absence young animals do not develop, reproduction does
not take place, mothers are not able to nurse their young,
appetite and nutrition and various diseases develop, among
the best known of which are scurvy, beri-beri, rickets,
perhaps pellagra, and certain diseases of the eye.”
The section on “The antiscorbutic vitamin” (p. 187)
notes: “The Chinese have long made use of sprouted seeds
in the form of salad and combined with vegetables in various
ways. Sprouted soy beans is one of the constituents of the
famous chop suey. Recently Chick and Delf, of London,”
have found that peas and lentils, when soaked of 24 hours
in water and then sprouted for 48 hours at room temperature
“were five to six times as active as dry seeds in preventing
scurvy, and is this respect compared well with many fresh
vegetables. So small a quantity as one and one-fourth
grams (one-third dram) of the sprouted seeds fed daily was
found sufficient to prevent scurvy in guinea pigs.” “The
antiscorbutic power of germinated seeds is considerably
lessened by boiling. Holst tells us that Cartier, on his last
voyage to Newfoundland [Canada] in 1535, cured his crew
of 103 men, who with the exception of three were sick
with scurvy, by administering to them a freshly prepared
decoction of pine needles.”
“A very good salad may be prepared from sprouted soy
bean seeds which have been allowed to grow to the length of
about an inch. Sprouted soy bean seeds also add an excellent
quality to vegetable soups. The property which these seeds
have of producing highly valuable vitamins makes very
desirable the encouragement, in this country, of the use of
sprouted seeds.” The author then describes how to grow
sprouts at home. Address: Battle Creek, Michigan.
206. Megee, C.R. 1921. Soy beans. Michigan Agricultural
Experiment Station, Special Bulletin No. 100. p. 546-54.
Bound with 59th Annual Report of the State Board of
Agriculture of the State of Michigan, and 33rd Annual
Report of the Experiment Station.
• Summary: This Special Bulletin was originally published
in 1920 with the same author, title, and number. No new
information has been added. Address: Farm Crops Section.
207. Evans, Edward E. 1922. Some soy bean experiments.
Bean-Bag (The) (Lansing, Michigan) 4(8):31-32. Jan.
• Summary: Source: Michigan Farmer [periodical]. “My
soy bean trials cover a period of more than a quarter of a
century, during which I have grown more than one hundred
and thirty varieties. Many of these proved of no value in
Ogemaw county (latitude 44), and some would not mature in
the southern tier of the state. Of the varieties included in the
1920 trials I have had Early Black since 1897; Ogemaw and
Ito San, 1898; Merko, 1909; Manchu and Black Eyebrow,
1912; Wilson has been grown four times within ten years. All
the numbered varieties, Peking and Wisconsin Black were
grown for the first time in 1920.

“The land on which the trials were made consists of a
surface soil of eight to fifteen inches of clear sand. Under this
did lay a stratum of hard brown hardpan, varying in thickness
from ten to twenty-four inches. This hardpan was broken
up shortly before planting, by the use of a stick of dynamite
every fifteen feet. Under this lies a heavy clay subsoil.
The previous crop on this land was corn. It had grown
three previous crops of soys since 1911. It is thoroughly
impregnated with the bacteria of many species of legumes.
The fertilizer used was four hundred and eighty pounds of
bone black per acre. Planting was made on May 28, or about
ten days later than usual. Had I been able to plant on May 14
or 15 the period of growth would have been shortened fifteen
to twenty days on all these varieties which did not reach
maturity before September 15, because of the cloudy weather
and great humidity later.
“In the following table, ‘Maturity’ refers to the time
when the plants have attained their maximum growth and
development, at which time they contain the maximum
amount of protein and are at the correct stage for the
silo. The weight at maturity was taken at this stage. Airdry weight was taken when the preceding had attained a
consistency approximating tinder. The weight of seed is from
the crop after becoming thoroughly ripe and dry. The wide
variation in the per cent of moisture at maturity is in some
measure due to the variety; also to the amount of humidity
in the atmosphere on different days; and to the presence or
absence of large numbers of capillaries on the stalks, pods
and leaves.
“Of the seeds planted Merko, Manchu, Black Eyebrow,
Ito San, Ogemaw and Early Black were grown in Ogemaw
county and are thoroughly acclimated. Wilson No. 5 and
Peking were Virginia grown. Mandarin and the numbered
varieties, though originally from northern Manchuria, a
considerably colder climate than Ogemaw county, had
been grown at the United States trial grounds at Arlington,
Virginia, thus in a measure lengthening their period of
growth. From past experience I believe that two or three
seasons here in Michigan will very materially shorten their
growing time. It seems probable that both Mandarin and No.
30600 will be among the earliest of the species, while the
others will probably ripen along with Manchu, Ito San and
Medium Green.
“Bearing in mind that one season’s trial is not conclusive
proof in any instance, nevertheless some of the figures
obtained are quite startling. No. 30600, though attaining a
height of only twenty-eight to thirty inches, was so widely
branched as to create a square flat head, overlaid by clusters
of pods. This variety is one of the erect, rigid type, as
distinguished from the slender, willowy Ito San and the
decumbent Merko. It seems probable that several of the
numbered varieties may in future displace a number of our
standard sorts. Ten to twelve tons of soy ensilage per acre,
from rows three feet apart, certainly looks good. The seed is
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not available as yet and should not be distributed until more
thoroughly tried out.
“The trials very forcibly illustrate the necessity of
knowing where one’s soy seed was grown. Home-grown
Merko matured its crop fully. Maryland-grown Merko seed,
while it produced large healthy plants, still lacked two weeks
of maturity when killed by the frost, the last week in October.
Wilson also matures here, occasionally, when Michigan seed
is planted. This variety was just forming pods when killed by
frost. While the bulk or weight of these late or undeveloped
soys is often great, it should be remembered that they simply
make bulk in the silo and do not balance the ration, as the
protein content is low at that stage. I very much doubt if the
21,050 pounds of green Pekings contained anywhere near
the amount of protein that was in the 8,900 pounds of fully
developed and practically ripe Early Blacks. The varieties
that are densely covered with capillaries (fine hairs) have the
greatest resistance to both extremes of temperature, but the
ripening up process requires longer.
“Of the standard varieties included in the trials Ito San
(my introduction of 1901) has been longer in cultivation. It
is probably the most widely disseminated variety, having
been grown in nearly all agricultural countries of the world.
It seems to be a general favorite, though inferior to Manchu
and Black Eyebrow. These are both a little earlier and during
eight years’ trials have continuously produced heavier crops
of both forage and seed than Ito San. Manchu produces the
heavier crops of seed and Black Eyebrow a slightly heavier
crop of forage. During the past three years Manchu has
given very satisfactory results in Michigan, Wisconsin, Iowa,
Nebraska and South Dakota. When acclimated Mandarin
will prove earlier than my Ogemaw, which it far outyields
in both forage and seed. Mandarin, in common with all the
numbered varieties, retained their foliage until fully ripe.
Mandarin had not shed any leaves thirty days after all the
pods were dry.
“Several old standard sorts were not included in these
trials for various reasons. Medium Green, introduced from
Japan by Dr. Brooks, of Amherst, Massachusetts, in 1888,
still remains the favorite in the New England states. It was
grown continuously in Michigan from 1897 to 1915. It is
a superb variety for the silo, but in this state shatters seed
badly. By crossing this variety with Dr. Brook’s dwarf
brown I produced (1898) Olive Medium (Evans No. 13).
By crossing Olive Medium with Medium Green the Ohio
Station produced Ohio No. 9035, very popular in central
and southern Ohio, Indiana and Illinois, but too late for
Michigan. Medium Early Yellow, introduced from Japan by
Prof. Georgeson, of Kansas, about 1890, was included in my
trials from 1896 to 1899, but never passed the blossom stage
before killing frosts. Ebony (Black Beauty) still occasionally
grown, at one time very widely, was generally discarded
because of inferior crop production. Hollybrook or Mongol,
also occasionally called “Medium Early Yellow,” has never

been popular north of latitude 39, but is still a favorite
in central Indiana and Illinois. It is too late for Ogemaw
county.”
A table shows maturity dates and yields of numerous
soy bean varieties–some named, the rest numbered. The table
contains five columns: Maturity date, weight at maturity (in
pounds acre), air dry weight, weight of seed in pounds per
acre. The named varieties and maturity dates are: Ogemaw–
Aug. 25. Early Black–Sept. 1. Mandarin–Sept. 5. Wisconsin
Black–Sept. 15. Ito San–Oct. 1. Manchu–Oct. 1. Black
Eyebrow–Oct. 5. Merka (Michigan)–Oct. 5. Wilson No. 5–
Did not mature. Peking–Did not mature.
208. Weather, Crops and Markets (USDA). 1922. Estimated
farm value of important products Jan. 15, 1922. 1(7):148.
Feb. 18.
• Summary: A table shows the estimated farm price of soy
beans per bushel nationwide was $2.06 in 1922 and $2.11
in 1923. Values are also given for 16 states in 1921 and 17
states in 1922 (Delaware, Maryland, Virginia, West Virginia,
North Carolina, Georgia, Florida, Indiana, Illinois, Michigan,
Wisconsin, Missouri, Kentucky, Tennessee, Alabama,
Mississippi, Louisiana).
209. Wisconsin Agricultural Experiment Station, Bulletin.
1922. Soybeans for light soils. No. 339. p. 89-92. In Annual
Report, 1920-21. Feb.
• Summary: “Soybean plants were grown as early as 1898
on experimental plots of the Station Farm. One of the first
successful varieties was the Early Black, and, while it has
been pedigreed, other varieties have also been introduced,
such as the Manchu, Ito San and Black Eyebrow all of
which have been raised among the farmers of the state. The
methods of harvesting, threshing, cutting for hay and silage
have been worked out to such an extent experimentally that
this legume can now be handled to advantage.
“Especially is the soybean adapted as an emergency
hay crop for farmers who lost their clover seeding by winter
killing. After the failure of the clover is discovered ample
time remains to put in soybeans, for they will readily come
into cutting stage for hay within the ninety day period. With
yields of two tons an acre of good hay, which compares
favorably with cutting of red clover, soybeans are practically
a sure crop; and even on poor sandy lands that have grown
soybeans previously by the proper inoculation of the seed,
an exceedingly good growth can be secured at first attempt.
One grower, asked why the field remained so clean with
soybeans, replied, ‘The soil is too poor to raise weeds.’
“In Portage County soybeans are so popular that many
individual farmers have a total of 100 acres or more apiece.
Wisconsin not only grows all the seed needed in our state
for planting at the present time but supplies the Dakotas,
Minnesota and the northern Michigan peninsula with a large
portion of seed for their farms. This has developed a very
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satisfactory seed business among many farmers of the state.
“Breeding Increases Yields: Soybeans have been
gradually improving in the state, and while it was once
deemed impossible to raise them here effectively because
they were a late maturing plant, breeding methods have
produced early varieties adaptable to Wisconsin conditions.
The acreage has increased from 4,500 in 1919 to 8,000 in
1920.
“Net results obtained at Spooner Branch Station by
E.J. Delwiche (Agronomy) prove the worth of the breeding
work. Compared with the parent strain as seed producers, the
pedigreed strains of Manchuria showed that, while the date
of maturity was not changed, the yield has been increased
from 19 per cent to 96 per cent. All varieties ripened about
September 19 except the Mandarin Pedigree, which was
mature on August 30. The Mandarin has an erect habit (38
inches high), a high-podding character, and an early maturity
thus making it adaptable to a wide range of conditions.
“Tests at Marshfield and Spooner Branch Stations, in
spite of the unusually long and hot season, again showed that
not only do the early types produce more seed than the late
kinds but they are equal to them as producers of hay. Of the
twenty-four varieties planted in duplicate plots at Marshfield
the following failed to ripen seed and were killed by frost
October 4: Ebony, Wilson, Sable, Ohio Manchu, Mammoth
Yellow, Elton, Hollybrook, Virginia, and Medium Early
Green. The Medium Early Green and the Hollybrook both
yielded 2,880 pounds of air-dried hay, but the average of the
later maturing was only 2,500 pounds an acre.
“Sudan Grass and Sudan-Soybean Mixture: Sudan
grass has proved admirably adapted to late seeding, which
permits it to be used not only as an emergency hay crop but
also as a crop planted after fallowing to eradicate quack
grass. Although the best time for planting sudan is during the
period from corn planting up to the middle of June,... Quack
grass has been successfully eradicated by it at the Station
Farm in two infested fields.”
“Sudan and Soybeans a Good Combination. In 1920
it was satisfactorily proved that soybeans and sudan grew
very well when planted together; and during 1921 different
rates of seeding were used to determine the proper mixture.
The rate of sudan grass used was 10 pounds an acre and
soybeans 1.5 bushels an acre, with the varieties, Medium
Early Green, Ito San, Manchu, and Wisconsin Early Black.
The average total yield of the two plots of the Medium Early
Green was 4.1 tons of cured hay an acre, of the Manchu 4.3
tons, Ito San 4.6 tons, and Early Black 3.5 tons. The average
percentages of soy beans were 17.5 per cent, 23 per cent, 29
per cent and 42 per cent respectively. The highest average in
the combination was with the Early Black variety, where, due
to the advanced stage of maturity, nearly one-half the total
weight of air-dried hay was soybeans. The early varieties
seem preferable, for they mature at nearly the same time the
sudan is cut for hay, thus giving a higher relative yield of

soybeans.
“The average percentage of soybean hay for the four
trials, being approximately 25 per cent, means an increase
in total protein per 100 pounds of dry roughage from 8.96
pounds in sudan hay alone to 10.75 pounds in sudan-soybean
hay, an increase of 19.9 per cent–the increase in pounds of
protein per 100 pounds being 1.79...”
210. Morse, W.J. 1922. Re: Best varieties of soy beans
for the Corn Belt. Letter to Guy P. McKinnins, ParsonsMcKinnis Co-operation, Camby, Indiana, April 19. 2 p.
Typed, without signature (carbon copy).
• Summary: “Dear Sir: I have your letter of April 14th
relative to my opinion of the merits of varieties of soy beans
for the Corn Belt. As was stated to you about a year ago, I
still place the Virginia and Peking at the head of the forage
list in the Central States. For varieties in the central and
northern part of the Corn Belt, I have been recommending
the Manchu and Black Eyebrow varieties. The Manchu is a
high oil yielding strain giving about 19.5% oil.
“With regard to sources of Peking, Black Eyebrow and
Manchu, I refer you to the following:
“Black Eyebrow: Mr. Peter Labouisse, 149 Broadway,
New York City (c/o B.L. Kennelly). Mr. E.E. Evans, West
Branch, Michigan. Johnson Seed Farms, Stryker, Ohio. Mr.
W.L. Stoltzfuss, Atglen, Pennsylvania.
“Manchu: Mr. E. Brooks, Salem, Indiana. Kelley Seed
Co., San Jose, Illinois. Mr. P.L. Mark, Westerville, Ohio.
“Peking: Mr. Arvel Landes, Hammond, Illinois. Johnson
Seed Farms, Stryker, Ohio.
“Wilson-Five: Johnson Seed Farms, Stryker, Ohio.
Wallace Bros., Wallaceton, Virginia.
“With reference to the Peking and Sable varieties, will
say that in our classification tests at Arlington the past year
these varieties were identified.”
“The Indiana Station has given varietal names to
three of the Department’s varieties which were obtained
from Manchuria a few years ago. These varieties are the
Wea, Dunfield and Pinpu. Other varieties which might be
of interest to you are the Aksarben, Elton, Hoosier and
Saskatoon. All of these are early or medium early sorts, and
are specially good grain yielders. If you care to try out these
varieties, we will be able to spare you perhaps one pound of
seed of each.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29.
Box 102. Folders–Parsons, John E.; Parsons, A.A.; ParsonsMcKinnis Corporation. Address: Agronomist, Forage-Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
211. Beemer, Alex W. 1922. The soy bean industry. Staley
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Journal (Decatur, Illinois) 5(12):5-11. June.
• Summary: In a box (like a horizontal sidebar) at the top
of this article we read: “Staley Company Installs Soy Bean
Plant: The A.E. Staley Mfg. Company announces that in
response to the general and urgent desire on the part of the
farmers of Central Illinois, it has been decided to install a
Soy Bean Oil Plant in conjunction with the Decatur Starch
and Glucose manufactory.
“A satisfactory building is now in readiness. Several oil
expellers have been purchased and delivered. Bean dryers
are under construction. Storage for 150,000 bushels of beans
is ready for use. The plant is so planned that large increases
in capacity may be had without expensive changes. The first
unit will have a capacity of about 500 bushels per day, and
will be finished in ample time for the 1922 crop.”
“The soy bean is an annual leguminous plant, native to
the Orient. It has been grown and used as human food for
more than 5000 years. It is raised all the way from India and
Java on the South, up through China, Manchuria, and the
islands of Japan. In value and variety of uses it has long been
the most important legume grown in the far East. The people
of these countries eat but little meat, believing it to be more
economical to eat the vegetables, rather than feed them to
animals and then eat the animals. By a combination of the
soy bean, which is exceedingly high in protein, with rice,
which is high in carbohydrates, they have evolved a ration
by which they can nourish a country much more densely
populated than ours, with little or no foreign aid.
“However, a bean diet would get monotonous to these
Orientals the same as any other class of people. In China
and Japan, where centuries in the use of the soy bean can be
drawn upon, we find it used very little in its original state.
Shoyu (soy sauce) is already familiar to most of us, although
unrecognized. It is this sauce which gives chop suey its
characteristic flavor, and it is the basis of the now world
famous Lea and Perrins Worcestershire Sauce. A vegetable
milk is manufactured from the bean. It is made every night,
bottled and delivered fresh to the customers in the morning.
Tofu (bean curd) is made from this vegetable milk and there
are records to show that it was in use nine hundred years
B.C. Miso (bean cheese), is made from a mixture of beans,
salt, and rice malt [rice koji]. The beans are often picked
green [edamamé], boiled, and served cold with soy sauce
and in salads. All these foodstuffs are in daily use in Oriental
homes.
“Big Industry in Manchuria: In Manchuria, the soy
bean center of the world, the bean is grown in nearly all
parts where farming operations are conducted and thrives
under varied conditions, such as semiarid regions, in valleys
subject to floods in the rainy seasons, and in northern
latitudes similar to the Dakotas and Minnesota. Its average
yearly exports from 1911 to 1918 inclusive were over
25,000,000 bushels of beans, besides large quantities of oil
and cake. There are now about 60 oil mills in Dairen alone

with an approximate annual capacity of 1,300,000 tons of
bean cake and 300,000,000 pounds of oil annually. When
the capacities of the other large oil centers are taken into
account, besides the many small interior mills, one can
readily see the extent of this industry.
“Great Success in Europe: The soy bean was first
introduced into Europe in about 1790, but did not attract
much attention.
“During the Russo-Japanese war it had been one of the
main food supplies for the Japanese armies, and the farmers
had increased their acreages tremendously. As a result there
was a big surplus of beans when peace was declared. In
1908 shortly after the close of the war, some shipments of
beans were sent to England by some enterprising Japanese
merchants [Mitsui & Co.] in the hope of developing a
market. The experiment met with instantaneous success,
as the English concerns recognized the high value of the
beans for oil and meal, and large orders followed. Germany
and France were quick to recognize the merits of the soy
bean, and were soon heavy importers. The demand in that
year became so great that 50,000,000 bushels of beans were
shipped from three ports in Manchuria, chiefly to Europe.
At the present time the soy bean is only grown in Europe to
a limited extent but large quantities are imported, mostly in
the form of the whole bean, as there are quite a number of
crushing plants in operation.”
“The soy bean was first cultivated in the United States as
early as 1804, but was never considered of much economic
importance, and it as only been within recent years that it has
been grown to any extent. It makes an excellent forage crop,
and has largely been grown for this purpose. On account
of the high protein content of both the bean and the plant,
farmers in the corn belt have found that it makes a valuable
and economical supplement to corn in producing beef, pork
and mutton.
“Soy beans were first crushed for oil and meal in 1910
by an oil mill on the Pacific coast [Seattle, Washington.
Pacific Oil Mills; Albers Bros. Milling Co.]. The beans were
imported from Manchuria. In 1915 and 1916 American
grown seed was first crushed for oil and cake by a few of
the cottonseed oil mills of North Carolina. This was brought
about by a shortage of cottonseed in the south and a surplus
of soy bean seed in North Carolina. North Carolina was the
pioneer state in growing the bean to any great extent and that
the farmers of that state think pretty well of it is evidenced
by the fact that they grew over one-half of the soy beans
produced in this country in 1920.
“The methods used in the extraction of oil from the soy
bean are similar to those employed with other oil seeds, such
as linseed and cottonseed. Three methods are in use, namely,
the hydraulic, expeller and extraction processes. In the
hydraulic and expeller processes the beans are crushed into
meal, treated with steam and then subjected to pressure, in
the extraction process the beans are crushed and then treated
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directly with a solvent such as benzine, which removes the
oil. The solvent is then separated from the oil by distillation,
and used again. The whole bean contains about 18 per cent
of oil, and about 40 per cent of protein. The oil cake contains
anywhere from 1 to 9 per cent of oil, and about 45 per cent
of protein.
“Has Large Variety of Uses: The soy bean can be used
in the same way as the navy bean in soups or in baking, but
requires a somewhat longer soaking and cooking. Some
manufacturers of canned baked beans use the soy bean in
their products. It can be used as a substitute for the coffee
bean and when properly roasted and prepared it makes an
excellent substitute for coffee. The Orientals soak the bean
in salt water and then roast it, this product being eaten in a
way similar to salted peanuts. The green bean [when cooked]
makes a very good substitute for the butter or Lima bean.
“The cake or residue left after the oil has been extracted
from the soy bean, makes an excellent stock feed. Its value
for producing meat, milk and butter is well established. On
account of its high nitrogen content it is well adapted for
balancing rations deficient in nitrogen. Soy bean meal is
manufactured into a flour in the proportion of about 25 per
cent soy bean meal and 75 per cent wheat flour. The low
starch content of soy bean meal makes it a valuable food for
people requiring a low starch diet, and enters largely as a
constituent in many of the so-called diabetic breads, biscuits
and crackers” Continued.
212. Beemer, Alex W. 1922. The soy bean industry
(Continued–Document part II). Staley Journal (Decatur,
Illinois) 5(12):5-11. June.
• Summary: (Continued): The oil extracted from the bean
belongs to the semidrying class of oils. It has been used
extensively in the paint and varnish trade, and the consensus
of opinion of manufacturers is favorable to its continued
use. The Paint Manufacturers’ Association, at its annual
meeting in 1919, as a result of investigation, recommended
the increased use of soy bean oil in connection with linseed
oil wherever feasible. In some specialty paints it possesses
certain advantages over linseed oil. In ordinary paints it is
claimed that it can be substituted for linseed oil to the extent
of about 20 to 25 per cent of oil used. It has been stated that
without the use of the soy bean oil, the market requirements
of paints and varnishes could not have been supplied in 1918.
It has also been used extensively in linoleum and printing
ink products, which heretofore have contained linseed oil.
It has been used extensively in the soap industry in this
country. As a soft soap making material, it has practically
displaced linseed oil. Methods have been discovered by
which soy bean oil can be used in the hard soap industry, in
which field it can be interchanged for cottonseed or cocoanut
oil. Cottonseed oil has been the most widely used of the
vegetable oils in the manufacture of soap, but it is a fact that
the consumption of soy bean oil in the soap industry in 1917

was practically on a parity with cottonseed oil. Glycerine is a
bi-product from the soy bean oil in the soap making process.
It is used in the lard substitute and oleomargarine industry. In
these products the oil is often first hydrogenated (hardened
by a chemical process) and at the same time deodorization
is practically completed. Cottonseed oil has been in general
use, but soy bean oil would probably answer the purpose
just as well. The oil has come into use as a salad and table
oil, and a number of firms are packing it alone for sale to the
retail trade. Other uses of the oil are in the manufacture of
rubber substitutes and waterproofing compounds.
“Good Crop of Illinois Farmers: The soy bean is a crop
which can be grown to advantage on every farm in Illinois.
On some of the lighter types of soil it will do proportionately
better than corn, provided inoculation is present. It will
grow on acid soils better than most clovers, but is helped
by applications of limestone. It is a good seed producer,
yielding from 10 to 35 bushels per acre, depending upon the
soil, variety and climatic conditions. The quality of the beans
grown is better than the Manchurian article, due perhaps
to better seed selection and more advanced agricultural
practice. About 1000 varieties have been introduced into
the United States in the past ten years but by the process of
selection and imitation the list has been narrowed down to a
few standard varieties. Some of the more popular varieties
adapted to Illinois conditions are Perley Mongol [Perley’s
Mongol; different from Mongol], A.K., Ito San, Manchu,
Sable, Black Eyebrow, Ebony and Ohio 9035. Any farmer
can learn the variety suited to his conditions by consulting
the state agricultural college or his county agricultural agent.
The growing and handling of the crop can be accomplished
by the ordinary farm equipment without any additional
machinery.
“An ordinary threshing machine can be very quickly
altered so as to thresh beans without splitting them. In
New York, Michigan and Wisconsin, where beans have for
many years occupied an important position, a device has
been used which is a combination of harvester and thresher.
We understand that this machine is very successful in its
operation and very moderate in cost. Where several members
of a community are arranging to plant from twenty to fifty
acres of soy beans each, they may very profitably join in the
purchase of one or more of these harvesters which should
pay for itself on the first crop.
“To the average farmer who is desirous of following
more advanced ideas of agricultural practice, soy beans
should appeal strongly. They fit remarkably well into the
rotation as practiced in this state. Due to climatic conditions
the farmer is quite often late in getting his corn planted.
Soy beans make an admirable substitute for a part of the
corn acreage in a case of this kind, as they can be planted
later than corn, and in this way the spring work is better
distributed. They require only two or three cultivations, and
by choosing the proper varieties the harvest will come just
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before winter wheat seeding time. The wheat may then be
sown in the soy bean stubble without any further preparation.
The Ohio experiment station has shown that the average
yield of wheat following soy beans is 10.3 bushels greater
than that following corn. The clover crop which is depended
upon for soil improvement in Illinois, very often fails, due
to many different causes, and in this event soy beans make
a very acceptable substitute, as they have the property of
extracting nitrogen from the inexhaustible supply in the air
by means of the bacteria which exists upon the roots, thereby
enriching the soil and promoting chemical activity. The
farmer who grows soy beans can be assured of a comparative
freedom from insect pests and plant diseases, as they have
so far been subject to but few ailments of this nature. The
straw obtained from threshing the soy bean makes a valuable
feed for all kinds of live stock, and is considered a valuable
roughage.
Chance for Development: It would seem as if the time
were ripe for a steady growth and development of the soy
bean industry in the United States. Although Europe is a
large consumer of the soy bean and its products, she will
never be much of a producer, as she must use all of her
available land for growing foodstuffs. Manchuria and China
have practically reached their limit, and by far the greater
bulk of the beans must go to feed their ever-increasing
populace. Besides, there is now an import tax of twenty
cents a gallon on soy bean oil into the United States, which
makes the importation of this article into this country
almost prohibitive. Inasmuch as soy bean oil is capable of
substitution into products using linseed and cottonseed oils,
let us analyze the situation from this viewpoint. The new
land available for flax seed production in this country has
reached its limit, and as flax is a hard crop on soils, the older
land devoted to this crop cannot be expected to maintain high
yields.
“In the South the depredations of the boll-weevil has
resulted in a reduction of the production of cottonseed. That
there is a demand for soy bean oil in this country can be seen
by consulting the reports of the United States Department of
Commerce, which shows that the importation of the oil grew
from 41,105,920 pounds in 1911, to 343,358,948 pounds in
1918. A large part of this increase was due to war conditions.
Nevertheless, there has been a very decided development in
the use of soy bean oil as a substitute for both linseed oil and
cottonseed oil.
“Available statistics covering the years 1912 to 1918
inclusive, show that the use of cottonseed oil, as a lard
substitute decreased from 92 per cent to 83 per cent. At
the same time, the use of soy bean oil as a lard substitute
increased from 0 per cent to 4.7 per cent. Cottonseed oil
decreased in the butterine industry from 27 per cent to 12.8
per cent. The increase in soy bean oil for the same purpose
was from 1 per cent to 2.1 per cent. Cottonseed oil in the
soap industry decreased from 17 per cent. to 9.4 per cent,

while soy bean oil, for the same purpose, increased from 0.1
per cent to 9.3 per cent.
“Thus it is evident that the principal users in both the
linseed and the cottonseed industries will be active buyers of
soy bean oil. Some idea of the extent of this possible demand
in the United States is had when we consider that the annual
cottonseed crop averages about 12 billion pounds. The
average annual cottonseed oil production is about 1 billion.
300 million pounds.
“The average annual production of flax seed is about
700,000,000 pounds. To this may be added an average
importation of at least as much. Thus it becomes evident
that there is waiting in the United States alone, an enormous
possible consumption of soy oil” (Continued).
213. Beemer, Alex W. 1922. The soy bean industry
(Continued–Document part III). Staley Journal (Decatur,
Illinois) 5(12):5-11. June.
• Summary: (Continued): The total annual exportation from
China, Manchuria and Japan of soy beans and soy bean
products, in terms of soy beans, amounts to about 65,000,000
bushels. When we compare this with the exportation of corn
from the United States, we get a more accurate idea of what
this volume of business means.
“Since 1907, in only one year, namely 1921, has the
exportation of corn from the United States been equal to the
average annual exportation of soy beans. This is mentioned
particularly for the purpose of removing any possible
suspicion that the present activity in the production of soy
beans in this country may have a glutting effect on the
markets of soy bean and its products.
“A brief consideration of the fact that the annual world
surplusage [sic] of soy beans is equivalent to, or more than,
the total annual surplusage of corn in the United States
should disseminate any possible doubt on that score.
“On account of the high quality of the oil, with its
many uses, and the high nutritive food values from soy
bean products, there can be no doubt but that there will be
a big demand for all the soy beans that can be grown in
this country. This should give the industry a high potential
importance, and assure its rapid development in the United
States.”
Note 1. We find it surprising that this article makes no
mention of A.E. Staley’s work trying to convince Illinois
farmers to grow soybeans and showing them how.
Photos show: (1) “The new soy bean oil extraction plant
for the Staley company will be installed in this building.
Steel tanks, of 200,000 bushel storage capacity, are shown in
the distance.”
(2) “A modern soy bean oil extraction plant” [using
many expellers].
(3) “Soy bean cakes in open storage on Dairen wharves,
South Manchuria.
(4) “Stacks of Manchurian soy beans as far as the eye
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can reach, awaiting shipment to foreign markets.” The last
two photos are “Courtesy The Asia Magazine.”
Note 2. This is the earliest document seen (June 2018)
concerning the work of the A.E. Staley Mfg. Co. with soy
(one of two documents).
Note 3. The Kernel and the Bean: The 75-Year Story
of the Staley Company, by Dan. J. Forrestal, has some
interesting background to this story. Pages 57-58: “As far
back as 1918 he [Gene Staley] had begun his own soybean
investigations and in 1920 he had ordered two pieces of
heavy hardware called expellers, from the V.D. Anderson
Company of Cleveland, Ohio, a leading manufacturer of
hydraulic equipment for crushing corn germs and sunflower
seeds. When the expellers arrived, George E. Chamberlain,
general superintendent and Staley’s ‘right-hand man,’
suggested that some modifications be made on the expellers
before any production schedules were set. But his big worry
concerned several pieces of machinery called bean dryers
which were fashioned by his own well-meaning people.
“In 1921, Chamberlain had the manufacturing
equipment somewhat squared away, but several new reasons
for delay became apparent.
“Delay Number One involved building a ramp for
use by trucks bringing soybeans to the plant-trucks being
used because the loads would be less than the amount
needed to justify use of railroad freight cars. To solve
the problem of providing access for trucks, the ingenious
Chamberlain commandeered hundreds of creosoted railroad
ties and constructed an improvised ramp inclined at a
10 percent grade leading up to the area where soybeans
would be dumped. Improvisation had always been among
Chamberlain’s virtues and the ramp was in fact nothing
more than a new manifestation of the manufacturing
superintendent’s day-in, day-out ingenuity.
“Delay Number Two was more serious, involving not
only the corporation’s economic plight but also the nation’s
economic plight. The year 1921 had been gravely imperiled
by an ominous downturn and many business institutions
had been shaken by the tremors of a nationwide depression.
Expenses in corn refining had exceeded income at the Staley
plant–the net loss for the year 1921 amounting to $692,000.
It was obvious that this was no time to be adding new
expenses which would inescapably be part and parcel of a
pioneering venture into soybean processing.
“Even though the corporation was ‘sound as a dollar,
long-range,’ in the founder’s words, it had to exercise caution
in its expenditures.”
“In 1922 Gene Staley was ready to go, risks
notwithstanding.”
214. Morse, W.J. 1922. Re: Traveling for soybeans. Letter
to J.C. Hackleman, Illinois Agric. Exp. Station, Urbana,
Illinois, July 13. 2 p. Typed, without signature (carbon copy).
• Summary: Responding to an invitation from Hackleman

on June 30 to visit Illinois on his “soybean tours,” Morse
replies: “I will be very glad to spend a week or ten days
with you. I am having rather a difficult time to arrange any
sort of schedule of trips to the northern, central and western
states. There are several meetings which I have been invited
to attend, and the dates at which they are arranged simply
won’t go with any sort of schedule that I can fix out and visit
the places that I want to. I was planning to leave Washington
somewhere around the tenth of August and possibly go to
Illinois, and also visit Wisconsin, Iowa, Minnesota, South
Dakota, Nebraska, Kansas and Missouri, attempting to
arrange it so that I would strike Missouri about the time they
are having the Annual Soy bean Meeting at Columbia. I also
want to take in Michigan and Wisconsin. I have two soy bean
meetings in South Dakota which were arranged for over a
year ago.”
Hackleman asks Morse in a letter dated July 29: “When
are we going to have the meeting to work on standardization
of nomenclature? I believe you were chairman of the
committee to work on the question of standardization of
methods for seed certification.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agric. Exp.
Stations, 1899-1928. Box 11–Illinois. Folder #5–Illinois Exp.
Station.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Agronomist, Bureau of Plant
Industry, Washington, DC.
215. Product Name: Soy Sauce.
Manufacturer’s Name: La Choy Food Products (Importer).
Made in China.
Manufacturer’s Address: Detroit, Michigan.
Date of Introduction: 1922.
Wt/Vol., Packaging, Price: Bottle.
New Product–Documentation: Ad in Soybean Digest.
1944. Sept. p. 12. “Genuine soy sauce.” Soybean Blue
Book. 1947. p. 72-73. The 2¼ by 3½ inch display ad is
titled: “Genuine Soy Sauce” from “LaChoy Food Products,
Archbold, Ohio. Division of Beatrice Foods Company.”
Shurtleff & Aoyagi. 1982. History of Soy Sauce. p. 105.
“One of the earliest importers and marketers of soy sauce
in America was La Choy Food Products. The company was
founded to produce mung bean sprouts in Detroit, Michigan,
by Mr. Ilhan New (a Korean) and Wally Smith. Soon they
were doing a booming business and by 1922 they were
importing fermented soy sauce from China in wooden barrels
to use as a seasoning in their Asian food products. In the
early 1930s they began buying HVP soy sauce from Huron
Milling Co. (now Hercules) and A.E. Staley, and selling it in
small bottles as La Choy Soy Sauce.”
Note 1. See also the history of Oriental Show-You
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Company, which was started in 1918 in Detroit, Michigan,
by Shinzo Ohki, a Japanese man, who began by importing
shoyu and tea from Japan. In late 1922 he moved his
business to Columbia City, Indiana, and began making his
own shoyu there in 1924.
Joe Staudt. 1985. Horizons (Beatrice Grocery Group).
Summer. p. 1-7. In 1920 Wally Smith and Ilhan New, two
friends from the University of Michigan, founded La Choy
Foods in Detroit. Their first product was bean sprouts.
In 1922 the business was incorporated as La Choy Food
Products. The first La Choy-owned plant was built in Detroit
in 1937. The Archbold, Ohio plant was built on its present
site in 1942. The Company’s long association with Beatrice
started in 1943, when La Choy was bought by the Chicagobased company and became Beatrice’s first non-dairy
operation.
Note 2. This is the earliest record seen (May 2021)
concerning La Choy. Note 3. This is the earliest document
seen (May 2021) concerning Koreans working with soyfoods
outside of Korea.
216. Baldwin, R.J. 1922. Report of the Division of Extension
Work. Michigan Agricultural Experiment Station, Annual
Report 34:207-228. From July 1, 1920 to June 30, 1921.
• Summary: Section 6, “Farm crops” states (p. 216): “The
Michigan Crop Improvement Association continues to be
a very active arm of the Farm Crops Extension Service in
Michigan in raising the seed standards and furnishing a
supply of seeds of superior and adaptable varieties. Through
the cooperation of the Farm Crops department, State Farm
Bureau, county agents and cooperative elevator managers,
the Association is serving nearly every section of the State,
and in addition to Michigan farmers it is in direct contact
with many farmers of New York, Pennsylvania, Indiana,
Illinois, Nebraska, Minnesota, Wisconsin, Alberta, etc.
“The membership of the Association is somewhat larger
than last year with a total of 712 registered seed farms which
are located throughout the agricultural sections of the State.
“The efficiency of these seed farms and the quality
of their product was clearly demonstrated at the 1920
International Grain and Hay Show held at Chicago. In
competition with the United States and Canada, members
of the Michigan Crop Improvement Association won the
first twenty-eight prizes offered in the rye class and fourteen
of the first twenty prizes in the soft winter wheat class. In
addition to these several prizes were won in oats, soy-beans,
barley, etc.”
Page 217: “The soy-bean demonstrations have added
much impetus to the soy-bean production this year,
especially to the growing of the superior varieties and to the
producing of pure seed of the same.
“Farmers in general are anticipating the planting of an
exceptionally large acreage of soy-beans next year due to the
failure of their clover seedings this year. In that Michigan

is now producing a large acreage of pure seed of the best
adapted varieties, it is thought that the extension service
rendered with soy-beans will prove to be of considerable
value to our farmers next spring. This year the Farm Bureau
seed department found that a great per cent of clover seed
produced in Michigan is not of the desired high quality,
consequently every effort is being made to raise the
standards of the growers by encouraging the eradication of
weeds, preparation of good seedbeds, and the use of lime and
acid phosphate.”
Note: This is the earliest document seen (Aug. 2021)
that mentions a state “Crop Improvement Association” in
connection with soybeans (one of three documents). Address:
Extension Director, Michigan.
217. Fruwirth, C. 1922. Handbuch der Landwirtschafliche
Pflanzenzuechtung. 4. Aufl. Bd. 3 [Handbook of plant
breeding. 4th ed. Vol. 3]. Berlin: Paul Parey Verlag. See p.
183-84. Illust. (plates (part color), 23 cm. [10 ref. Ger]
• Summary: Vol. 3 is titled Die Züchtung von Kartoffel,
Erdbirne, Lein, Hanf, Tabak, Hopfen, Buchweizen,
Hülsenfrüchten und kleeartigen Futterpflanzen.
Pages 183-84 are about the potential for breeding and
cultivating soybeans, or “Soja (Soja Max [L.] Piper).”
Discusses hybridization, C.V. Piper, and E.E. Evans of
Westbranch [West Branch], Michigan.
Karl Fruwirth lived 1862-1930. Previously published
under the title: Die Züchtung der Landwirtschaftlichen
Kulturpflanzen. Address: Germany.
218. U.S. Department of Commerce. Bureau of the Census.
1922. Fourteenth census of the United States taken in the
year 1920. Volume V. Agriculture–General report and
analytical statistics. Washington, DC: Government Printing
Office. 935 p. See p. 777.
• Summary: Table 58 titled “Miscellaneous beans (Dry beans
other than edible)–Farms reporting, 1919 and 1909, and
acreage, production, and value, 1899 to 1919, by states” (p.
777) gives statistics for soy beans, castor beans, horse beans,
and other beans. Of these four types, soy beans are by far
the most important. Looking first at soy beans for the United
States as a whole: The number of farms reporting increased
from 339 in 1909 to 31,124 in 1919. Acreage increased 69fold from 1,629 in 1909 to 112,826 in 1919. Production (in
bushels) increased 64-fold from 16,835 in 1909 to 1,084,813
in 1919. And value increased 216-fold from $20,557 in 1909
to $4,450,099 in 1919.
The leading soybean producing states in 1919, listed in
descending order of acreage were: North Carolina 47,041
acres / 498,048 bu. Virginia 10,283 acres / 111,353 bu.
Tennessee 7,649 acres / 49,731 bu. Michigan 6,257 acres /
78,515 bu.2 New Mexico 5,838 acres / 52,190 bu. Alabama
3,928 acres / 38,690 bu. Mississippi 3,420 acres / 24,839 bu.
Illinois 3,288 acres / 23,812 bu. Indiana 2,807 acres / 23,010
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bu. Missouri 2,682 acres / 18,315 bu.
Other states reporting soy bean acreage and production
(listed from east to west by geographical region) are:
Maine, New Hampshire, Vermont, Massachusetts, Rhode
Island, Connecticut, New York, New Jersey, Pennsylvania,
Ohio, Wisconsin, Minnesota (331 acres), Iowa (471 acres),
North Dakota, Nebraska, Kansas, Delaware, Maryland,
West Virginia, South Carolina, Georgia, Florida, Kentucky,
Louisiana, Oklahoma, Texas, Montana (132 acres and 831
bushels), Idaho, Wyoming (22 acres and 97 bushels in 1919),
Colorado, Arizona, Utah, Washington state, and Oregon.
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Wyoming, or the cultivation of
soybeans in Wyoming. This document contains the earliest
date seen for soybeans in Wyoming, or the cultivation of
soybeans in Wyoming (1919). The source of these soybeans
is unknown.
Note 2. New Mexico has surprisingly large acreage and
production of soy beans at this early date.
Note 3. This is the 2nd earliest document seen (March
2021) concerning soybeans in Montana, or the cultivation of
soybeans in Montana.
Note 4. This is the 2nd earliest document seen (March
2021) that contains official national production or acreage
statistics for soy beans in the United States. Address:
Washington, DC.
219. Hackleman, J.C. 1923. Re: Soybean prices and oil mills
in Illinois. First impressions of The Soybean, by Piper &
Morse. Letter to W.J. Morse, Forage Crop Investigations,
USDA, Washington, DC, Feb. 23. 2 p. Typed, with signature
on letterhead.
• Summary: “I do not understand how the rumor spread that
Indiana and Illinois have an overproduction of beans. We
are practically sold out in this state of Manchus. Our supply
of Midwests is going very rapidly, the Virginia is practically
all gone and Wilsons are almost an unknown quantity. The
Peking is selling at $2.50 a bushel and there will not be
enough seed to go around. The only variety that I can think
of, of which there will probably be more seed than we need,
is the A.K. The oil companies have pushed their prices to
$1.45 a bushel at the local station and are not getting enough
beans to pay them to run.
“We are planning on a greater acreage of soybeans this
year than last. A summary of the questionnaire which I sent
the farm advisers, indicates that they expect the acreage
for 1923 to double that of 1922. Personally, I doubt if that
happens, but we will see a material increase.”
“I received the copy of your book on soybeans just
before I left for Michigan where I spent three days, for their
farmers’ week...”
“This book is certainly a masterpiece on the subject.
While I knew that you and Dr. Piper had spent a great deal
of time in its preparation, I had no idea that the book would

be as complete as it is. It seems to me that you have very
effectively assembled and compiled all the information on
soybeans that is available at the present time.
“I am certainly delighted with my copy. The only
objection I have is that it is not autographed. When you come
out, I want you to put your name in it and hope that some
time I can get a hold of Dr. Piper and ask him to do the same.
“I am enclosing another sample of seeds which have just
come in from the Peoria County Farm Bureau.” They seem
to be a mixture of some type of Manchu with a green tinge,
plus Haberlandt and varieties with a clear Hilum.
“By the way, you have never sent me the collection
of the seed of different varieties of soybeans which you
said you would send me. Of course you need not send me
such common varieties as the Midwest, Manchu, Peking,
Ebony, etc., but I should like to have fifteen or twenty of the
varieties that are less commonly grown, but are nevertheless
found frequently in our state.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–Correspondence with State Agric. Exp.
Stations, 1899-1928. Box 11–Illinois. Folder #6–Illinois Exp.
Station.
Sent to Soyfoods Center by Jacob Jones of Purdue
Univ., Aug. 1998. Address: Crops Extension, Agric. Exp.
Station, Urbana, Illinois.
220. Product Name: Soy Biscuit or Soy Biscuits.
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1923 February.
New Product–Documentation: Ad in Los Angeles Times.
1923. Feb. 7. p. II20. “Go to Hamburger’s Grocery Store for
Health Foods.” This store carries a complete line of Battle
Creek Sanitarium Health Foods, including “Soy Biscuit”
(also called “Soy Biscuits”).
Note: This is the earliest known commercial soy product
made in Michigan.
221. Piper, Charles V.; Morse, William J. 1923. Soybean
varieties grown in Europe and the identifications of those
grown by Haberlandt (Document part). In: Piper and Morse.
1923. The Soybean. New York: McGraw-Hill. xv + 329 p.
See p. 47-49.
• Summary: “Seeds of soybeans were secured by the U.S.
Department of Agriculture from various European sources,
including five packets from Dr. E. Von Tschermak of
Vienna, said to be the progeny of those used by Haberlandt
in his experiments. These were tested one or more years at
Arlington Farm, Virginia, and their identities established as
follows:
“Samarow: Seed obtained from Dammann & Co.,
Naples, Italy, No. 224411, and identical with No. 17260,
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which last was introduced by Thorburn & Co. [of New York]
from Italy. Also No. 01597 from Von Tschermak, Vienna,
said to be one of Haberlandt’s varieties, but this is probably
an error as Haberlandt mentions no green-seeded sort that
matured in his experiments.
“Etampes: Seed from Vilmorin-Andrieux & Co., Paris,
France, No. 21818, proved identical with Ito-San. Also
advertised by other Europeans, usually as Yellow Etampes.
“Wisconsin Black: Seed was received from VilmorinAndrieux & Co. as ‘Early Black from Podolia,’ No. 21757
and No. 21756; from Haage & Schmidt, Erfurt, Germany,
as No. 22321; from Dammann & Co., as ‘Black,’ of
Haberlandt’s experiments; and No. 5039 from VilmorinAndrieux as ‘Extra Early Black Seeded.’ This last is the
original importation of the variety later named Wisconsin
Black, S.P.I. No. 25468, which is now commercially handled
by a few seedsmen.
“’Yellow Riesen’: Seed obtained from Haage &
Schmidt, No. 22318. The variety is very similar to
Mammoth, but somewhat later. No. 22317, ‘Yellow,’ from
the same source, has indistinguishable seeds, but did not
germinate.
“Buckshot: No. 22322, obtained from Haage & Schmidt,
is indistinguishable from the Buckshot variety, S.P.I. No.
17251. It was received as ‘Early Black from Podolia,’ but
is not the same as the variety received under the name from
another source. Seeds of this variety were also mixed in the
brown seed from the Botanical Garden of Bremen, Germany,
and grown as No. 25212A.
“’Yellow’: This variety was received from Dammann &
Co., No. 22414, and Vilmorin-Andrieux & Co., No. 21754,
the two being identical and different from any others yet
received. It is a small, early variety, maturing at Arlington in
ninety days. No. 17276, without name, from Havre, France,
is a very similar but distinct variety, matched exactly by No.
01594 from Von Tschermak, Vienna, said to be the progeny
of one of the yellows used in Haberlandt’s experiments.
“’Brown’: Seed under this name was obtained from
Dammann & Co., No. 22413, Haage & Schmidt, No. 22319,
and Vilmorin-Andrieux & Co., No. 21755. These seeds are
indistinguishable, but only No. 21755 grew. The original
seed of this is much smaller than Ogemaw, but in 1909
both the seeds and plants could not be distinguished from
Ogemaw from Michigan. No. 25212, from the Botanical
Garden, Bremen, Germany, also with brown seeds, was
likewise indistinguishable from Ogemaw in 1909, though
the original seeds were different both from No. 21755 and
from Ogemaw. Finally two lots of seed, Nos. 01595 and
01598, from Von Tschermak, Vienna, said to be the brown of
Haberlandt’s experiments, also proved to be Ogemaw.
“Butterball: The variety secured from Dammann & Co.,
No. 22415, as ‘Giant Yellow,’ could not be distinguished
from S.P.I. No. 17274, Butterball.
“There are no authentic records of a few of the earliest

S.P.I. importations from Europe, so that nothing definite
can be said as to their identity. Among these are No. 1492
(brown-seeded), No. 1493 (black seeded), and No. 2156,
Yellow Etampes, all from France. From these data it would
appear that in 1909 at least ten varieties of soybeans were
more or less grown in Europe.
“The four varieties used by Haberlandt in his trials
include with scarcely a doubt Wisconsin Black, Ogemaw,
and No. 17276, ‘Yellow.’ What the other yellow seeded
sort may have been is doubtful. It could scarcely have been
Etampes or Ito San, as that variety could hardly be expected
to mature in Vienna.”
Note: Prof. Haberlandt’s work is also discussed in this
book on pages 157 (heat units) and 218 (use of the soybean
as a food for humans and animals).
222. Piper, Charles V.; Morse, William J. 1923. Harvesting
and storage of soybeans (Document part). In: Piper and
Morse. 1923. The Soybean. New York: McGraw-Hill. xv +
329 p. See p. 85-101. Chap. VI. [1 ref]
• Summary: Contents: Introduction. Harvesting soybeans for
hay: Time of cutting (Mammoth Yellow), curing soybean hay
(cut the plants, allow to lie in the swath until the leaves are
thoroughly wilted, rake into windrows, place the hay in small
cocks or bunches for curing, curing in the shocks, curing
frames {three- or four-sided pyramids} or poles), shrinkage
in curing (Table 20 showing varieties, 1915-1917, from
Arlington Farm, Virginia: Austin, Arlington, Barchet, Black
Eyebrow, Chiquita, Mammoth, Midwest, Tokio, Virginia,
Wilson), yields of soybean hay (typically 1-3 tons/acre,
occasionally 4 tons).
Harvesting for silage (“The crop may be harvested with
a side-delivery reaper or a twine binder. The latter implement
is, perhaps, the best and most satisfactory as the beans can be
handled in bundles easily and without waste.”).
Harvesting for seed: Time of harvesting, method of
harvesting, methods of curing and handling, thrashing,
special bean harvesters. Seed yields. Proportion of straw
to seed. Storing soybean seed. Separation of cracked from
whole soybean seed. Viability of soybean seed. Pedigreed,
inspected, registered and certified seed: Indiana, Wisconsin,
Virginia (Varieties: Black Eyebrow, Wilson, Virginia,
Hollybrook, Mammoth Yellow, Tokio, Mammoth Brown,
Haberlandt). Ohio (Varieties: Manchu, Midwest, Ito San,
Elton, Hamilton, Medium Green, Peking, Wilson, Virginia).
Michigan (“The Michigan Crop Improvement Association
inspects three varieties of soybeans: Manchu, Black
Eyebrow, and Ito San.”).
The introduction states: “Soybeans present no especially
difficult problems in harvesting by machinery. Several
special types of machines have been devised for harvesting
and thrashing soybean seeds, which reduce greatly the cost
of production.”
“Time of harvesting.–The soybean is strictly determinate
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as to growth–that is, the plants reach a definite size,
according to variety and environment, and then mature
and die. Nearly all varieties shatter their seeds somewhat,
if allowed to stand after reaching maturity... When special
harvesters are used to gather the seed, the plants must reach
full maturity to obtain the best results (Fig. 27)... In the
Oriental countries the plants are pulled or cut usually just
before the pods are mature so as to prevent loss of seed by
shattering” (p. 88-91).
Table 30 (p. 89) shows tons of soybean hay to the acre
at different experiment stations in the USA for different
varieties: Aksarben, Biloxi, Black Eyebrow, Chestnut,
Chiquita, Elton, Early Brown, Ebony, Habaro, Haberlandt,
Hamilton, Ito San, Mammoth, Manchu, Mandarin, Mikado,
Medium Green, Midwest, Morse, Peking, Tokio, Tarheel
Black, Virginia, Wilson, Wisconsin Black.
Method of harvesting.–”When the cutting is done
with a mowing machine, it is well to have a side-delivery
attachment (Fig. 28) in order that the horses will not need
to trample on the swath of cut beans... The self-rake reaper
(Fig. 29) has given very satisfactory results, as the cut plants
are placed in bunches out of the way of the machine and
team. The self-binder can be used to good advantage with
the taller growing varieties of beans if the plants are not too
coarse. This method of harvesting is rapidly coming into
favor in many sections... The bean harvester which is used
to a slight extent in the northern states is mounted on wheels
like a riding cultivator. It has knives that can be adjusted to
run just beneath the surface of the ground, cutting the plant
where it is soft. This machine will cut two rows at a time
and place both in a windrow for curing and convenient for
handling” (p. 91-92).
“Thrashing.–The ordinary grain separator (Fig. 31) can
be adjusted to thrash soybeans successfully, but as equipped
for small grains, a large percentage of cracked beans will
result. The chief cause of split beans is the high speed of
the cylinder which should be reduced at least one-half, but
the speed of the fan and other parts of the separator should
be maintained. This may be accomplished by doubling the
size of the cylinder pulleys. In some cases a special set of
thin concaves is used, while in other instances the concaves
are removed. Good judgment on the part of the thrasherman
will enable him to adjust the ordinary separator so that the
beans may be thrashed with practically no splitting... Special
pea and bean separators of different sizes are now on the
market. These types of machines do clean hulling and split
practically none of the beans... Soybeans, if thoroughly dry,
can easily be thrashed with a flail... In some sections of
eastern North Carolina, a thrashing table is employed” (p.
91-93).
“Special bean harvesters.–The harvesting of seed
from the mature standing vines by means of patented bean
harvesters, of which there are several types (Fig. 32, 33) is
rapidly gaining popularity in sections where the soybean is

grown rather extensively for seed. The commonest type is a
two-wheeled, box-like machine as is drawn by two horses
(Fig. 34). As the machine passes over the row of plants,
four sets of rapidly revolving arms or long teeth on a large
revolving cylinder like the cylinder of a separator shatter
the beans from the pods into the body of the harvester. As
the machine moves up the row, the seed is constantly raked
by a man to the rear of the box. As the seed box becomes
filled, the seed is removed and the pods and broken stems are
screened out. To secure the best results the rows should be
ridged, though recently patented machines are suitable either
for ridged or level rows. One of the types of machines also
has a cleaning arrangement. Under favorable conditions, two
men with a team [of horses] can harvest one acre in about
two hours by this method. Although there is some loss of
beans, it is more than compensated by the saving of time and
labor” (p. 94-95).
Photos show: (Fig. 26) Soybean hay piled high on
frames (p. 86). (27) A field of mature soybeans ready to cut
for seed (p. 90). (28) Harvesting soybeans for seed with a
bunching attachment on the mower being pulled by a team
of horses and led by a man (p. 90). (29) A man next to a
self-rake reaper used in cutting soybeans for seed (p. 91).
(30) A man next to soybeans cut for seed with a binder
and bundles placed in shocks for curing (p. 92). (31) “An
ordinary gasoline thrashing outfit may be used in thrashing
soybeans (p. 92). (32) A special bean harvester used in
gathering the soybean seed from the standing mature plants
and also cleaning it (p. 94). (33) A man using a special bean
harvester by which plants are cut, thrashed, and cleaned (p.
94). (34) A special bean harvester (called the “Little Giant
Bean Harvester” made by Hardy & Newsom, La Grange,
North Carolina) used to gather soybean seed from the
standing mature plants, and which can be adjusted to level
or ridged cultivation (p. 95). (35) Method of storing soybean
seed awaiting shipment in Manchuria. The beans in sacks are
stacked under Chinese mats (p. 98).
Note 1. Some of the “special bean harvesters” (p. 94-95)
appear to be crude, early versions of the combine (combined
harvester-thresher), though the word “combine” is not used.
Photos show: (Fig. 32) A special bean harvester used in
gathering the soybean seed from the standing mature plants
and also cleaning it (p. 94).
(Fig. 33) A special bean harvester by which the plants
are cut, thrashed, and cleaned (p. 94).
(Fig. 34) A special soybean harvester used to gather
soybean seeds from the standing mature plants, and which
can be adjusted to level or ridged cultivation. On one side is
written “The Little Giant Bean Harvester,” manufactured by
Hardy & Newsom, La Grange, North Carolina (p. 95).
These were the first such machines designed specifically
for soybeans. Soybeans were first harvested using a combine
(designed for wheat) in 1924. But, surprisingly, some 50
years would pass before combines would again be designed
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specifically for soybeans.
Note 2. The tractor is not mentioned anywhere in this
chapter or in this book.
223. Piper, Charles V.; Morse, William J. 1923. Pedigreed,
inspected, registered, and certified seed (Document part). In:
Piper and Morse. 1923. The Soybean. New York: McGrawHill. xv + 329 p. See p. 99-101. Chap. VI.
• Summary: “Several states have formed seed improvement
associations, the object of which is to specialize in the
production and marketing of high yielding, adapted pure
seed. Seed stock which is descended from an individual
plant or group of plants of which a performance record
has been kept is termed ‘Pedigreed Seed.’ ‘Registered
Seed’ is pedigreed seed that has successfully passed both
the field and final inspections conducted by the State Crop
Improvement Association under the supervision of the State
Agricultural College. Seed of varieties or strains of crops
which in tests conducted by the State Agricultural College
have demonstrated their adaptability, purity, and yielding
qualities and have passed both field and final inspections is
termed ‘Certified Seed.’” Thus, certified seed is seed of those
varieties suited for ordinary crop production.
Details on inspections, seed certification, and crop
improvement associations are given for the following states:
Indiana, Wisconsin, Virginia, Ohio, and Michigan.
In Virginia the following varieties are inspected
and recommended: Black Eyebrow, Wilson, Virginia,
Hollybrook, Mammoth Yellow, Tokio, Mammoth Brown,
and Haberlandt.
In Ohio the following varieties are inspected and
recommended: Manchu, Midwest, Ito San, Elton, Hamilton,
Medium Green, Peking, Wilson, Virginia.
The Michigan Crop Improvement Association inspects
only three soybean varieties: Manchu, Black Eyebrow, and
Ito San.
Note: This is the earliest English-language document
seen (July 2010) that contains the term “registered seed” or
the term “certified seed.”
224. Piper, Charles V.; Morse, William J. 1923. Tables
(Document part). In: Piper and Morse. 1923. The Soybean.
New York: McGraw-Hill. xv + 329 p.
• Summary: Tables: (1) Acreage, production and yield of
soybean seeds in the United States. Gives statistics for each
for 1918, 1919, and 1920 for 14 states, other, and total. The
states are listed in descending order of soybean acreage in
1921, as follows: North Carolina, Virginia, Alabama, Illinois,
Ohio, Kentucky, Missouri, Tennessee, Wisconsin, Indiana,
Georgia, Pennsylvania, South Carolina, Mississippi.
(2) Estimates of soybean production of Manchuria for
various years (in million tons): 1906 = 0.6. 1907 = 0.6 to 0.9.
1908 = 1.150. 1909 = 1.150. 1910 = 1.4. 1913 = 1.2 1921 =
4.52.

(3) Cost of production of soybeans per acre in
Manchuria, 1910. (4) Monthly capacity of steam oil mills
at Newchwang, Manchuria, 1917. (5) Export of soybeans,
bean cake, and bean oil from the principal ports of South
Manchuria, 1909 to 1913, inclusive. (6) Five-year averages
(1897-1919, inclusive) of acreage, production, and yield per
acre of soybeans in Japan. (7) Amount and value of soybeans
imported by Japan. (8) Importations of soybean cake and
bean oil into Japan. (9) Quantity and value of exports of
soybeans and soybean oil from Japan to foreign countries,
1913 and 1914.
(10) Quantity and value of exports of miso (bean cheese)
and shoyu sauce, 1903 to 1907, inclusive. (11) Quantity
and value of imports of soybeans, bean cake, and bean
oil by European countries, 1912 to 1914, inclusive. (12)
Comparative prices per ton of cottonseed and soybeans in
European markets, 1911 to 1914, inclusive. (13) Quantity
and value of soybeans, soybean cake, and soybean oil
imported into the United States, 1910 to 1920, inclusive. (14)
Quantity of imports of soybeans in the world’s trade, 19201919 inclusive. (15) Quantity of imports of soybean oil in the
world’s trade, 1910-1919 inclusive. (16) Quantity of exports
of soybean oil in the world’s trade, 1910-1919 inclusive. (17)
Quantity of exports of soybeans in the world’s trade 19101919 inclusive. (18) Acre yields of seed and hay of soybeans
at different dates of planting at Arlington Farm, Virginia.
(19) Yields of soybeans variously spaced.
(20) Acre yields of soybean hay and seed when planted
at different rates. (21) Germination of soybeans at different
depths of planting at Arlington Farm, Virginia. (22) Influence
of nodules on the composition of seed. Michigan Experiment
Station. (23) Effect of various nitrogenous fertilizers on the
yield of soybeans. Massachusetts Experiment Station. (24)
Effects of different phosphatic fertilizers with and without
lime. Rhode Island Experiment Station. (25) The influence of
different potash salts on yields of soybeans. Massachusetts
Experiment Station. (26) Effects of different kinds of lime
on the yield of soybeans. Massachusetts Experiment Station.
(27) Effect of fertilizers on soybeans. Delaware Experiment
Station. (28) Composition of hay of Mammoth soybean at
different stages of development. Arlington Farm, Virginia.
(29) Comparison of the loss in moisture in 10-lb. samples
of green forage of ten varieties of soybeans when air dried.
Arlington Farm, Virginia.
(30) Tons of soybean hay to the acre at different
experiment stations in the United States. (31) Bushels of
soybean seed to the acre at different experiment stations in
the United States. (32) Relative yields of straw to seed in
different varieties of soybeans. Ohio Experiment Station.
(33) Viability of soybean seed. (34) Proportions of stems,
leaves, and pods. (35) Nutritive constituents contained
in each part of the soybean plant. After Lechartier. (36)
Composition of the different parts of the soybean plant at
different stages of growth, at Arlington Farm, Virginia.
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(37) Total weights of mineral materials in 1,000 kilos of
dry forage. After Lechartier. (38) Mineral Materials in
1,000 kilos of dry forage. After Joulie. (39) Percentages of
nitrogen, phosphoric acid and potash contained in different
parts of the soybean plant at different stages of growth, at
Arlington Farm, Virginia.
(40) Composition of soybean seed compared with that
of other legumes. (41) Composition of common American
varieties of soybeans. (42) Percentage composition of
the different parts of soybean seed. After Lechartier. (43)
Percentage composition and comparison of the amino
acids of the protein of the soybean and of cow’s milk. (44)
Percentage composition of the nitrogen-free extracts of the
soybean. (45) Starch content of commercial varieties of
soybeans in the United States. (46) Maximum, minimum,
and average of the more important constants of soybean oil
from 48 varieties, compared with those of other well-known
oils. (47) Comparison of the more important constants
of soybean oil by different observers. (48) Constants for
soybean oil. (49) Composition of the ash of the soybean
seed. After Pellet.
(50) Mineral content of the soybean seed compared with
those of cowpea, navy bean, and peanut. (51) Oil content
of soybeans gathered at various stages of maturity. (52) Oil
content of soybeans as affected by partial defoliation. (53)
Oil content of soybeans as affected by partial removal of
very young seed pods. (54) Oil content of soybeans of large
and small size seed from the same plant. (55) Oil content
of soybeans planted at intervals of two weeks in 1911, at
Arlington Farm, Virginia. (56) Varietal differences in the
oil content of soybeans grown at Arlington Experiment
Farm, Virginia, in 1907, 1908 and 1910. (57) Oil content of
soybeans grown under different environmental conditions.
(58) Oil and protein content of soybean varieties grown

under different environmental conditions. (59)
Fertilizing constituents of soybeans contained
in crop and roots on one acre. Connecticut
(Storrs) Experiment Station.
(60) Yields of hay of different legumes
and content of fertilizing ingredients.
Michigan Experiment Station. (61) Fertilizing
constituents of soybeans cut at different
stages of growth. Arlington Farm, Virginia.
(62) Data and results of soiling experiments
with milch cows. Iowa Experiment Station.
(63) Soybean soiling experiment with milch
cows, Pennsylvania Experiment Station. (64)
Analyses of soybean, soybean and corn, and
corn silages. (65) Digestibilities of soybean
and other silages. (66) Digestible nutrients in
100 lb. of air-dry substance. (67) Digestible
nutrients in 100 lb. of soybean straw and in
other roughages. (68) Fertilizing constituents of
soybean straw compared with those of wheat,
oats, barley, and rye. (69) Number of seeds per bushel and
weight in grams of 100 seeds of the most important varieties.
(70) Results of planting a single variety of soybean
at different dates. Vienna, Austria, 1877. (71) Results of
planting different varieties of soybeans at different dates at
Knoxville, Tennessee. (72) Life period of soybean varieties
grown at the Arlington Experimental Farm, Virginia, for
eight seasons. (73) Life periods of American varieties of
soybeans grown at Sabour, India, 1911 (from Woodhouse
and Taylor, 1913). (74) Life period of soybean varieties
planted at intervals of two weeks in 1911 at the Arlington
Experimental Farm, Virginia. (75) Behavior of flower color
in natural hybrids. (76) Behavior of pubescence colors in
natural hybrids. (77) Behavior of amount and colors of
pubescence in an artificial hybrid. (78) Behavior of the color
of pods in natural hybrids. (79) Behavior of seed colors in
natural hybrids.
(80) Soybean crosses in the study of seed color. (81)
Behavior of cotyledons in natural hybrid selections. (82)
Behavior of cotyledons in soybean crosses. (83) Variations
in the cooking qualities of seed of different varieties of
soybeans. (84) Consumption of vegetable oils by the soap
industry in the United States. (85) Consumption of vegetable
oils in the production of lard substitutes and oleomargarine
in the United States (incl. coconut oil, cottonseed oil, peanut
oil, soybean oil, and corn oil). (86) Composition of soybean
cake, meal, and other important oil feeds. (87) Two 17-week
comparisons of soybean meal with other supplements for
fattening pigs. (88) Growth and nitrogen elimination of
chicks fed varying amounts of meat scrap or soybean meal
or both, in addition to a corn ration. (Indiana Experiment
Station). (89) Comparison of the digestibility of soybean
meal and other oil meals.
(90) Digestion coefficients of soybean meal obtained
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with sheep. Massachusetts Experiment Station. (91)
Fertilizing constituents of soybeans, soybean meal, and
cottonseed meal. (92) Analyses and calories of soybeans
compared with those of other legumes and foods. (93)
Composition of soybean flour in comparison with wheat
flour, corn meal, rye flour, graham flour, and whole wheat
flour. (94) Composition of the sprouts from the soybean and
mung bean. (95) Composition of soybean milk compared
with cow’s milk. (96) Yields of bean curd obtained from
different varieties of soybeans. (97) Compositions of tofu
and tofu products. (98) Nitrogenous substances in natto. (99)
Composition of hamananatto. After Sawa.
(100) Composition of yuba. (101) Composition of red
and white miso. (102) Composition of shoyu or soy sauce.
(103) Composition of soybeans of the same variety dried,
soaked, and roasted.
225. Morse, W.J. 1923. Re: Opinions concerning best
varieties of soy beans, and harvesters. Letter to Guy P.
McKinnins, Parsons-McKinnis Co-operation, Route O,
Indianapolis, Indiana, May 25. 2 p. Typed, without signature
(carbon copy).
• Summary: “Dear Sir: I have your letter of May 12 with
reference to the soybean situation in your state. I am very
glad indeed to learn that you have had such a good trade in
seed beans this year. For the past three or four years many
of the growers in the corn-belt states have had the idea that
there would be an overproduction of soybean seed. In the
fall after harvest although the seed was abundant and there
seemed to be an overproduction, yet the following spring
the seed has been disposed of quickly and there has been
considerable demand for seed from those states which seem
likely to have an overproduction. In view of the greatly
increased acreage annually for forage, pasturage, and
ensilage purposes, it hardly seems to me that there will be
an overproduction, and if there should be a greater supply of
seed than could be handled for seed purposes the oil mills
will be in a position to take the seed at a price, I think, that
will be profitable to the farmer.
“Relative to selection work with the soybeans, the
Department is doing a very considerable amount of work
at the experiment station in Virginia. We have just planned
out around 1,000 selections which we made last year. The
selection work involved high yield and protein content,
high seed and forage field, habit, seed color, and disease
resistance.
“Concerning the Manchu variety, will say that the seed
of this variety has been in very great demand throughout the
northern states. It is the leading variety in Iowa, central and
northern Illinois, Indiana, Michigan, and Ohio.
“The Haberlandt is one of the favorite varieties in
Kentucky. It is a week to ten days later than the Mikado and
by many is considered a more desirable variety.
“The Lexington and Arlington varieties are both good

forage sorts, the Arlington being a black-seeded sort while
the Lexington is a small olive-yellow-seeded variety. I know
that the Arlington will give a much heavier yield of forage
than the Lexington, but I do not believe it will outyield
it in seed. If you care for any of the varieties such as the
Lexington, Arlington, or Haberlandt, I will be very glad
indeed to send you trial packages.
“With reference to the harvesters that are being used in
different parts of the country, will say that most harvesters
are now used in southern Virginia and in North Carolina.
There are several different types used in these states, some
of which do very good work. I understand that in your state
two men have invented a two-row harvester. I suggest that
you write to Prof. W.A. Ostrander, Indiana Experiment
Station, Lafayette, Indiana, who can put you in touch with
these men. Last season I had an opportunity of seeing a
four-row harvester at work in Virginia. This harvester was
manufactured by the planter and as yet has not been put on
the market.
“Relative to your fall meeting, I am sending you
four-pound samples of varieties that may be of value for
demonstration.
“Concerning the selection called Dunkirk, I must
say that I have no data as yet. I will write Prof. Ostrander
regarding this variety and obtain from him a history of it and
possibly a sample of seed.
“As to the soybean book which was recently published,
I refer you to the McGraw-Hill Book Co., 370 Seventh Ave.,
New York, N.Y.”
Location: National Archives, College Park, Maryland.
Record group 54–Bureau of Plant Industry, Soils and
Agricultural Engineering. Subgroup–Div. of Forage Crops
and Diseases. Series–General Correspondence, 1905-29.
Box 102. Folders–Parsons, John E.; Parsons, A.A.; ParsonsMcKinnis Corporation. Address: Agronomist, Forage-Crop
Investigations, Bureau of Plant Industry, USDA, Washington,
DC.
226. Good Health (Battle Creek, Michigan). 1923. Food
value of the soy bean. 58(8):15-16. Aug. Advertising section.
• Summary: D.W. of Louisiana asks in a letter, “What is the
food value of the soy bean?” Answer: “The soy bean is rich
in fat, containing twenty times as much as the navy bean. It
is also rich in protein, of which it contains fifty per cent more
than the same weight of meat. The protein of the soy bean
closely resembles that of milk, being a ‘complete’ protein
and capable of replacing the protein of eggs, meat or milk.
This has been demonstrated by animal feeding experiments.
“A milk closely resembling cow’s milk may be prepared
from the soy bean, and also cheese... In China and Japan
the soy is used only in the form of to-fu, or curd... The halfgrown beans of certain varieties are delicious.”
227. Lloyd, Walter H. 1923. Let George do it and he did!
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Briggs made national soybean field day a real success. Ohio
Farmer 152(13):294. Sept. 29.
• Summary: A summary of talks given at the National
Soybean Field Day at the University of Wisconsin (at
Madison), and organized by George Briggs “that stemwinding human dynamo who planned and carried out the
program... George was born in Minnesota, graduated from
the University of Minnesota, farmed in the Dakotas, then
was a county agricultural agent in Wisconsin and now is the
chief soybean enthusiast in the farm crops department of the
college of agriculture of the University of Wisconsin. He has
other interests for his associates in the college call him ‘Corn
Tassel’ Briggs, while in soybean circles it, is ‘Soybean’
Briggs... We also heard it rumored that George baked the
soybean bread served at the excellent soybean luncheon.”
The “earnest disciple of soybeans from northwestern
Ohio, E.F. Johnson,” explained which soybean varieties are
best suited to various uses in Ohio: For seed production or
oil–Manchu. For hogging down with corn: Northern half
of Ohio–Manchu, Ito San. Southern half of Ohio–Manchu,
Elton. For ensilage: Peking, Midwest, Medium Green, and
Johnson Four. For hay: Early–Black Eyebrow. Medium–
Special Hay Mixture, Medium Green.
The field program included visits to many demonstration
plots, covering most phases of soybean production, including
depths of planting, rates of seeding, curing soybean hay, etc.
“Farmer’s best emergency crop: Then George pulled his
biggest lesson of all which was a simple demonstration of
the fact that soybeans are the best emergency crop a farmer
can grow. If one runs out of hay he can cut part of the beans
he had planned to harvest for seed or he can disk his wheat
ground and get a ton and a half of good hay to the acre
following wheat.”
Other speakers included William Wright (bacteriologist,
inoculation), R.A. Moore (What soybeans mean to
Wisconsin), C.R. McGee [Megee] (Michigan), F.B. Morrison
(author of the indispensable book Feeds and Feeding), C.M.
Vestal (swine feeding), F.W. Ives (threshing soybeans).
Mr. E.F. Johnson of Ohio said that he planned to “hold the
biggest soybean field day in the history of the country at
his farm in Williams County next September (1924) and he
invited the national association to hold its meeting at the
same time.”
Note: In 1924 the fifth annual soybean field day was
not held at the farm of Mr. E.F. Johnson in Ohio. Rather, it
was held in Ames, Iowa, at the Iowa Agricultural College
and Experiment Station on 29-30 Aug. 1924. Mr. Johnson
did not speak at this event; we do not know whether he
was in attendance. Moreover, in Jan. 1999 Rod Miller, a
Johnson family genealogist in Stryker, searched every issue
of the local newspaper (the Bryan Democrat) for August,
September, and October 1924 looking for an article about a
soybean meeting at E.F. Johnson’s farm; he found nothing.
Address: Ohio.

228. Kellogg, John Harvey. 1923. The new dietetics: A guide
to scientific feeding in health and disease. Revised ed. Battle
Creek, Michigan: The Modern Medicine Publishing Co.
1021 p. Index. 24 cm.
• Summary: About the principles of physiology, metabolism,
dietetics and vegetarian nutrition (for both healthy and sick
patients) as practiced at the Battle Creek Sanitarium. Dr.
Kellogg was a pioneer in emphasizing the importance of
dietary fiber, as illustrated in the following four sections.
The content of these sections is nearly identical to that of the
1921 edition (which see for details).
(1) In the chapter titled “Cellulose” (p. 211-22) are
four sections: Bran, Bran does not irritate, Agar-agar, and
Manyalla.
(2) In the chapter titled “Regimens and Dietaries” (p.
572-670), following a section on “The Laxative Diet,”
are long sections titled “Bran” (p. 626-27) and “When the
Laxative Diet is Indicated” (p. 627).
(3) In the chapter titled “Diet in Disorders of the
Digestive Organs” (p. 671-755) is a section on “Diet in
Constipation” (p. 682).
(4) Several pages later, the section titled “Rules for Care
of the Colon to Combat Constipation” (p. 686-87) gives 20
basic rules.
Note 1. This book is widely cited by Trowell (1979) and
others as the one in which Dr. J.H. Kellogg stimulated the
study of fiber in the United States, and was thus a pioneer in
this field worldwide. However most of the information about
fiber in this 1923 edition first appeared in the original 1921
edition.
Note 2. The section titled “The soy bean” (p. 315-321)
is quite similar to that in the 1921 first edition of this book,
but on different pages. Changes appear on the following
pages: 316, 318, 320-21. Address: M.D., LL.D., F.A.C.S.,
Superintendent of the Battle Creek Sanitarium, President of
Battle Creek College, Battle Creek, Michigan.
229. Kellogg, John Harvey. 1923. The natural diet of man.
Battle Creek, Michigan: The Modern Medicine Publishing
Co. 386 p. Illust. Index. 20 cm. [50+* ref]
• Summary: This classic of vegetarian literature contends
that a vegetarian diet is the natural diet of man. Contents:
1. Man not naturally a flesh-eater: Modern civilized life
unnatural and unbiologic, animal dietaries, lessons from
the monkey, porcine wisdom in diet, animals classified by
diet, the ancient family of primates, all mammals originally
vegetable feeders, when germ diseases were unknown,
kinship of higher apes and men, flesh-eating never a
universal human custom.
2. Twenty popular delusions about flesh foods: D-1.
That meat is superior as a blood-making food, and, hence,
is needed in anemia. D-2. That meat is essential as a fleshbuilding food. D-3. That a flesh diet is essential to support
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severe or prolonged activity; that is, promotes endurance.
D-4. That flesh-eating is necessary to produce physical
courage. D-5. That vegetarian races are inferior physically
and mentally to races using a mixed diet. D-6. That flesh
foods are more refined and more easily digested and, hence,
more nutritious than are foods of vegetable origin. D-7.
That man is naturally omnivorous. D-8. That flesh foods are
stimulating and thus supply an element needed especially
by brain workers. D-9. That beef tea is a useful nutrient.
D-10. That a meat diet is required to prevent or cure gastric
acidity. D-11. That a meat diet is desirable in tuberculosis.
D-12. That a meat diet is necessary in diabetes. D-13. That a
flesh diet is essential in the treatment of obesity. D-14. That
meat is required in beri-beri. D-15. That meat is essential
as a “building-up” or restorative food. D-16. That meat is
needed by growing children. D-17. That meats are needed
as a stimulus to appetite. D-18. That the beef industry is a
necessary part of our national economic system. D-19. That
a meat diet is necessary to insure reproductive activity. The
law of diminishing returns versus flesh-eating. D-20. That
meat is a harmless luxury.
3. Scientific objections to the use of meat: Human
liver not adapted to meat diet; important differences
between meat and milk; meat deficient in vitamins and food
lime; Eskimos eagerly seek vegetable food; ill effects of
meat diet on Arctic explorers; meat saturated with tissue
poisons; meat readily putrefies, natural foods do not; the
poisons of meat; meat extracts; why viscera are especially
objectionable; bacteriology condemns meat as food; vast
numbers of bacteria in meat; putrefactive products of meat;
why physicians forbid meat in cases of kidney disease and
high blood pressure; how flesh-eating causes constipation
(“partly because the flesh diet is lacking in the roughage or
indigestible material required to stimulate the intestine to
action”).
4. Diseases due to flesh eating: Tuberculosis in animals,
cancer from meat eating, cancer rare and appendicitis
unknown among flesh abstainers, meat-eating causes
disorders of nutrition, acidosis from a flesh diet, a meat diet
and scurvy, meat eating and arteriosclerosis, pernicious
effects of a meat diet experimentally proven, recognized
meat contraindications, the peregrinations of a deadly
parasite, typhoid germs in meat products, flesh poisoning,
no protection for meat-eaters, oyster poisoning, converting
sewage into food.
5. Experimental evidence against flesh eating:
McCollum’s experiments, Dr. S. Weir Mitchell endorses the
meatless regimen, an eminent scientist on meat diet, Fauvel’s
observations, greater endurance of flesh-abstainers, the death
rate reduced by meatless diet, flesh-eating does not develop
intelligence, meat-eating and race degeneracy, meat-eating a
city habit, non-meat diet best even for carnivorous animals,
the Scotchman’s dog, the effects of a meat diet on rats, the
effects of a flesh diet on rabbits, flesh-eating animals short

lived. 6. The ethical argument.
7. Historical facts and authoritative opinions: Biblical
teaching about flesh eating, apostles who were flesh
abstainers, the Essenes were flesh-abstainers, the diet of the
ancient Greeks, King Cyrus a flesh-abstainer, Julius Caesar’s
army ration, diet of Peruvian soldiers, diet of athletes of
ancient Greece, ancient philosophers were flesh-abstainers,
Plutarch’s essay on flesh-eating, fleshless diet of a Roman
emperor, meatless diet endorsed by Gautier, views of Seneca,
diet of the ancient Sumerians [today’s Iraq], eminent modern
flesh abstainers, vegetarian monks, Thoreau on the fleshless
diet, a Chinese statesman’s experience, the views of two
great naturalists, the poet Shelley a food reformer, a child’s
natural repugnance to meat, Liebig on the advantages of a
non-flesh diet, Sylvester Graham’s diet reform movement.
8. Interesting facts concerning the dietary habits of
various peoples. 9. The marvelous adaptation of the natural
diet to human needs. 10. How to discard meats comfortably
and safely.
11. Is the disuse of meat advisable from a practical
standpoint? The U.S. Department of Agriculture shows the
use of less meat to be safe and economic, the importance of
planting nut trees, avoidance of meat is necessary to change
the intestinal flora, vegetable substitutes for meat, the recent
low protein movement in the United States, the half century
experience of the Battle Creek Sanitarium with a fleshless
diet.
12. Newspaper and magazine misinformation: An “eatmore-meat” campaign, Professor Fisher of Yale University
[Connecticut] refuses to support the “eat-more-meat”
campaign of the [Chicago, meat] packers, pernicious piffle.
Soy is mentioned in many places. The section titled
“Flesh-eating never a universal custom” states (p. 33-34):
“According to Mori, the Japanese peasant of the interior is
almost an exclusive vegetarian. He eats fish once or twice a
month and meat once or twice a year... The soy bean is held
in high esteem and used largely in the form of miso, a purée
prepared from the bean and fermented; also to-fu, a sort of
cheese; and cho-yu [shoyu, soy sauce], which is prepared
by mixing the pulverized beans with wheat flour, salt, and
water and fermenting from one and a half to five years. The
Chinese peasant lives on essentially the same diet, as do also
the Siamese, the Koreans, and most other Oriental peoples.
Three-fourths of the world’s population eat so little meat that
it cannot be regarded as anything more than an incidental
factor in their bill of fare.”
Page 45: Complete “proteins are found in milk and eggs
as well as in most nuts, peanuts, and the soy bean...”
Page 73: “The protein of milk, of the soy bean, and of
nuts is known to be superior to meat as a source of body
nitrogen.” Address: M.D., LL.D., F.A.C.S. [Fellow of the
American College of Surgeons], Superintendent of the Battle
Creek Sanitarium, Battle Creek, Michigan.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 138
230. Kellogg, John Harvey. 1923. The soy bean (Document
part). In: J.H. Kellogg. 1923. The New Dietetics: A Guide to
Scientific Feeding in Health and Disease. Revised ed. Battle
Creek, Michigan: The Modern Medicine Publishing Co.
1021 p. See p. 315-21. 24 cm.
• Summary: This section is quite similar to that in the 1921
first edition of this book, but on different pages. Changes
appear on the following pages: 316 (addition of a paragraph
stating that the soy bean is a highly valuable food for persons
suffering from diabetes), 318 (deletion of the statement
that the writer “has for twenty-five years made use of milk
prepared from the almond and other nuts.”), 320-21 (addition
of a table, supplied by William Morse of the USDA, giving
the composition of soy beans sprouts and mung bean
sprouts). Address: Battle Creek, Michigan.
231. Kellogg, John Harvey. 1923. The natural diet of man
(Continued). Battle Creek, Michigan: The Modern Medicine
Publishing Co. 386 p. Illust. Index. 20 cm. [50+* ref]
• Summary: Continued: Page 74: “Vegetable extracts (yeast
extracts and soy sauce) are now prepared which are finer in
flavor than the best meat extracts...”
Page 191: “Complete proteins are found in the almond
and also in the soy bean and the peanut, a fact which
accounts for the large use of the soy bean and the peanut in
China and other Oriental countries as a supplement to a diet
of rice and green vegetables.”
Page 198: “The soy bean contains more protein than
does beef, and 20 per cent of oil.”
Page 282: G. Yukawa reports that the diet of Japanese
monks “consists exclusively of vegetable products,
rice being the staple, supplemented with soy beans and
vegetables. The diet contained an average of 70 grams of
protein, 15 grams of fat, 514 grams of carbohydrates, an
average energy intake of 2,500 calories. The experimenter
concluded that the absolute vegetarian diet of the Buddhist
monks of Japan is entirely adequate to maintain perfect
health.”
Page 285: “Some years ago (1899) the Emperor of
Japan appointed a commission to determine by investigation
whether it was necessary to add meat to the national dietary
to improve the physique of the race, especially to increase
their stature. As regards the use of meat, the commission
reported ‘that the Japanese had always managed to do
without it, and that their powers of endurance and their
athletic prowess exceeded that of any of the Caucasian races.
Japan’s diet stands on a foundation of rice.’ The rice diet
of the Japanese is supplemented by the free use of peanuts,
soy beans, and greens, which supply all that rice lacks to
constitute a wholly sufficient bill of fare.”
Page 306: “The experiments of McCollum and
numerous others have in recent years demonstrated the
entire feasibility of living exclusively upon a diet of purely
vegetable origin. It is only necessary to make such a

selection of foodstuffs as will supply the body with all the
elements necessary for complete nutrition; and this may be
easily done, as has already been indicated. It has also been
shown that two widely used legumes, the soy bean and the
peanut, as well as nuts, supply complete proteins and may be
used in supplementing the incomplete proteins of cereals and
vegetables. This fact explains the great rôle played by the soy
bean in the bills of fare of the Orientals.”
Pages 313-14: “Certain proteins known as complete
proteins, when taken into the body in proper quantities may
be wholly utilized in tissue building, because they contain
exactly the elements needed, no more and no less, for the
building of muscles, nerves, glands, and other nitrogenous
tissues.” “The protein of the soy bean, the peanut, the
almond, and various other nuts has, however, been shown to
be of high quality, practically equal to the protein of flesh...
When meat is discarded, it is evidently necessary that care
be taken to supply in its place an adequate amount of protein
derived from the soy bean, the peanut, the almond, or other
nuts, or from milk or eggs. Four or five ounces of soy beans,
peanuts, or almonds afford an abundance of protein for a
day’s ration. See also p. 320.
Page 322: “But even in the absence of milk and eggs,
an abundant supply of protein could be readily secured by
the planting of peanuts and the soy bean, two remarkable
legumes which, pound for pound, supply more nourishment
than beef or pork and of finer quality.” “Nuts, together
with the peanut and the soy bean, afford a protein which is
equivalent to that of meat at a cost far below the cost of meat
proteins. For example, an acre of very ordinary ground will
produce twenty bushels, or twelve hundred pounds of soy
beans, which contain 40 per cent, or four hundred and eighty
pounds of excellent protein. It takes an acre of ground and
two years to produce seventy-five pounds of dried protein
in the form of beef. The same land will produce in the same
length of time nearly one thousand pounds of soy bean
protein. In other words, an acre of ground devoted to soy
beans will produce more than thirteen times as much protein
as the same ground used as a pasture for fattening steers...”
Page 338: The section titled “The recent low protein
movement in the United States,” notes that the daily protein
requirement for a person weighing 120 pounds could be
“provided by 2½ pints of milk or by 6 ounces of almonds,
5 ounces of peanuts, 6 ounces porterhouse steak, 6 ounces
navy beans, 4 ounces soy beans, 5 ounces lentils, 5 ounces
black walnuts.”
Page 359: “Animals furnish us a good object lesson
on this subject. Compare the agility, alertness, curiosity
and intelligence of the fruit-eating chimpanzee with the
dull stupidity of the lion and the tiger; or the vivacity and
progressiveness of the rice- and soy-eating Japanese, with
the dull-witted, decaying Eskimo.”
Nuts are discussed favorably on pages 56, 297, 32731 but neither peanuts nor peanut butter are mentioned
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specifically.
Dr. Kellogg was a pioneer in promoting the importance
of dietary fiber. The following terms appear: Bran or wheat
bran (p. 40, 155, 157, 201, 301). Bulk, bulky, or bulky diet
(referring to “roughage”) (p. 70, 135). Cellulose (p. 57, 70,
297, 303). Constipation (p. 10, 66, 135-138, 148, 157, 161,
332, 382). Roughage (p. 57, 135, 297, 301). But none of the
following terms appears in the index: Laxative, laxatives.
The author lived 1852-1943.
Note: This is the earliest English-language document
seen (June 2004) that contains the term “natural foods” and
that also discusses soy. Address: Superintendent of the Battle
Creek Sanitarium, Battle Creek, Michigan.
232. Sensemann, Harley Le Roy. comp. 1923. Catalogue
of graduates, non-graduates, officers, and members of the
faculties, 1837-1921. Ann Arbor, Michigan: University of
Michigan. viii + 1379 p. See p. 235, 257.
• Summary: Page 235–Graduated in 1917: “Mitsuji
Kiyohara, AB, Secy. and Treasurer of Oriental Show-You
Co., 208 N. Wabash Ave., Chicago, Illinois.”
Page 257–Graduated in 1919: “Wallace Julian
Smith, A.B., La Choy Corp., 12507 Oakman St., Detroit,
Michigan.”
Note: This is the earliest document seen (Oct. 2008) that
mentions La Choy, a fairly early importer and manufacturer
of soy sauce in the USA. Address: Univ. of Michigan.
233. Crops and Markets. Monthly Supplement (USDA).
1924. Annual legumes, 1922 and 1923: Soy beans.

1(Supplement 1):10. Jan.
• Summary: This table gives statistics for 19 states. The
states with the leading soy bean acreage in 1922 were North
Carolina (225,000 acres), Illinois (193,000), Tennessee
(154,000), and Indiana, Iowa, and Alabama (113,000 each).
The other soybean-growing states in 1922 are Missouri
(99,000 acres), Ohio (90,000 acres), Kentucky (65,000
acres), Virginia (63,000 acres), Wisconsin (48,000 acres),
Mississippi (43,000 acres), Maryland (18,000 acres), Georgia
(12,000 acres), Michigan (12,000 acres). South Carolina
(10,000 acres), West Virginia (7,000 acres), Delaware (6,000
acres), Louisiana (3,000 acres).
But in 1923 Illinois became the leader. The figures for
that year were Illinois (442,000), Missouri (250,000), North
Carolina (240,000), Indiana (199,000), Iowa (170,000),
Tennessee (159,000).
The following columns are given in the table: Equivalent
solid acreage utilized: Primarily for beans, primarily for hay,
primarily for grazing, hogging, etc., total. Beans gathered:
Yield per acre from acreage grown primarily for beans
or peas, production (from acreage grown primarily for
beans, from acreage utilized primarily for other purposes,
total). Hay: Yield per acre from acreage primarily for
hay, production from acreage primarily for hay. Address:
Washington, DC.
234. A.L.B. 1924. Soy beans and Sudan grass. Rural NewYorker 83:779. May 17.
• Summary: These are two articles by A.L.B. in response
to two letters, the first from Michigan, the second from

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 140
New York. Planting Soy beans with Sudan grass is a very
good idea. One should get good results by using Manchu or
Ito San. Be sure to inoculate the seed. “You could cut the
Soy beans for hay and should obtain a very good yield of
valuable leguminous hay crop.” To plant the two together,
use about 15 lb of Sudan Grass to a bushel (60 lb) of
soybeans.
Soy beans are well adapted to a clay soil. Even better is
Japanese millet or Golden millet. Address: New York.
235. May Co. (The). 1924. Battle Creek health foods! Have
you tried them? (Ad). Los Angeles Times. Aug. 3. p. I25.
Sunday magazine.
• Summary: “Others have had astounding results... If
necessary you can make three delicious meals a day from
these famous foods.” The May Co. is “headquarters for
Battle Creek health foods;... we have a dietician to advise
you.”
“Paralax–lubricates the intestinal walls. Acidone–
supplies gastric acid when deficient. Acidophilus–combats
autointoxication. Protose, Nuttolene and Nuttose–meat
substitutes. Almond butter–for soups, sandwiches, etc. Soy
biscuit–for diabetics.”
On the 4th floor. “The May Co. Formerly Hamburger’s.”
Address: Broadway at Eighth, Los Angeles, California.
Phone: BRoadway 3940.
236. Brookside Cemetery. 1924. Deed number B-228 for
purchase of cemetery plot. West Branch, Michigan. 2 p. Aug.
21 x 13 cm.
• Summary: Name of owner (sold to): Carrie M. Evans.
Address: West Branch, Michigan. West ½ of Lot number 2,
Block 129 in New Addition Section of Cemetery. Purchased
Aug. 1924. Paid $10.00. Size of lot: 15 feet by 10 feet.
Remarks: East half of lot Lot 2 Block 129 was sold to Mrs.
Jennie Smith by Mrs. Evans Norris. Mrs. Jennie Smith sold
the East half of Lot 2 Block 129 to Carl Richie.
On the back of this deed is a plot showing the
orientation of the Evans plot, who is buried there, their age
at death and date of death: Carrie Evans Norris, age 82, died
Jan. 18, 1959. Elice Evans, age 8 [sic, 1], 1908. Edward E.
Evans, age 66, died June 27, 1928.
A map of Brookside Cemetery, with the location of
the Evans’ plot highlighted, accompanies this deed. The
cemetery is located just behind the State Police Post on
Houghton Ave. in West Branch. Note: According to her
headstone, Alice Evans was born on 18 Aug. 1900 and died
on 26 Aug. 1900. Address: West Branch, Michigan.
237. Piper, Charles V. 1924. Soybeans–Tables and figures
(Document part). In: C.V. Piper. 1924. Forage Plants and
Their Culture. New York, NY: MacMillan Co. xxv + 671 p.
Aug. See p. 571-96. [9 ref]
• Summary: Tables: Page 577: “Important varieties of

soybeans and their characteristics.” The varieties are Biloxi,
Black Eyebrow, Easy Cook, Ebony, Guelph, Haberlandt,
Hahto, Ito San, Itootan, Laredo, Mammoth, Manchu,
Mandarin, Midwest, Mikado, Peking, Tarheel Black, Tokio,
Virginia, Wilson Five, Wisconsin Black. For each variety is
given: (1) Life period, days. (2) Color of flower. (3) Color of
pubescence. (4) Color of testa. (5) Color of germ. (6) Habit
(erect or erect-tall) (7) No. of seeds to bushel [ranges from
75,000 for Hahto to 466,000 for Laredo].
Page 579a: “Acre yields of soybean hay and seed when
seeded at different rates.” The columns are: (1) “Rate of
seeding to the acre” (from 15 to 120 pounds). (2) “Width of
rows in inches” (ranges from 8 to 36). (3) “Thrashed grain”
in Ohio, Indiana, Tennessee. (4) “Hay” in Ohio, Indiana,
Tennessee. Highest yield of threshed grain was 24.5 bushels
per acre in Tennessee from seeding 60 pounds per acre, row
width 28 or 18 inches. Highest yield of hay was 3.18 tons per
acre in Indiana from seeding 60 pounds per acre, row width
28 or 18 inches.
Page 579b: “Acre yields of seed and hay of soybeans at
different rates of seeding at Arlington Farm, Virginia. The
columns are: (1) Date of seeding (ranges from May 1 to Aug.
1). (2) Green forage in 1915 and 1916. Hay in 1915 and
1916. Grain in 1915 and 1916. Highest yield of green forage
was 10.06 tons from seeds planted May 15. Highest yield of
hay was 2.39 tons from seeds planted May 15. Highest yield
of grain was 34.0 bushels from seeds planted May 15.
Page 581a: “Yields of soybeans variously spaced.” The
columns are: (1) Distance between rows–broadcast or drilled
solid with distance ranging from 14-42 inches. (2) Yield
of grain in Illinois, Indiana, Tennessee. (3) Yield of forage
in Indiana and Tennessee. The highest yield of grain was
24.50 bushels per acre from rows drilled 18 inches apart.
The highest yield of forage was 3.04 tons per acre from rows
drilled solid (= 8 inches apart).
Page 581b: “Germination of soybeans at different depths
of seeding. Arlington Farm, Virginia. The columns are: (1)
Variety–Mammoth and Peking. (2) Per cent germination at
different depths: the depth range from 1 inch to 4 inches.
Mammoth had 100% germination at 1 inch depth and 95%
at 2½ inches. Peking had 97% germination at 1½ inches and
92% at 2½ inches.
Page 583: “Composition of soybean leaves, stems and
roots, inoculated and not inoculated, Michigan Experiment
Station.” The columns are: (1) Inoculated or not: Leaves,
stems and roots. (2) Dry matter, protein, ash, nitrogen,
phosphoric acid, and potash. Each of the 3 parts of the plant
had a higher composition of each of the nutrients when
inoculated.
Page 584: Relation between date of seeding and life
period of soybean. The columns are: (1) Variety: Mammoth
and Ito San. (2) 1907 and 1908. (3) For each year: Date
planted, date harvested, life period in days. For both
varieties, both years, the earliest planting date (April 3) gave
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the longest life period. For Mammoth, planted April 3 or
April 2 and harvested Oct. 5 or 7, the life period was 186
and 188 days. For Ito San, planted April 3 or April 2 and
harvested Aug. 9 or July 25, the life period was 114 days.
Page 585a: “Chemical analyses of Mammoth soybean
hay cut at four different stages. Arlington Farm, Virginia.
The columns are: (1) Stage when cut: Full bloom, first
pods, seed half grown, seed full grown. (2) Nutritional
composition: Water, protein, fat, nitrogen free extract, fiber
ash. “The crop is best fitted for hay when the pods are well
formed. If allowed to stand much longer than this the stems
rapidly become woody and the percentage of protein lower;
and if left too long there is much loss in leaves.”
Page 585b. “Yields of soybean hay at various American
experiment stations in tons to the acre.” The columns are:
(1) Variety–Black eyebrow, Ebony, Haberlandt, Ito San,
Mammoth, Midwest, Peking, Virginia, Wilson. (2) States
+ top yielding variety–Kansas (Midwest 2.8 tons/acre),
Illinois (Haberlandt 2.9), Iowa (Haberlandt 2.5), Virginia
(Haberlandt 2.9), Mississippi (Midwest 2.6), New Hampshire
(Ito San 2.4), Tennessee (Mammoth 3.2 tons/acre).
Page 591: “Acre yields in bushels of soybean seed at
various experiment stations.” The columns are: (1) Variety.
(2) States + top yielding variety–Arlington, Virginia
(Haberlandt 27.3 bu/acre), Tennessee (Midwest 25.9),
Kentucky (Midwest 20.6), Delaware (Peking 32.7), Indiana
(Ebony 24.9), Ohio (Ebony 24.9), Arkansas (Wilson 11.5),
Illinois (Wilson 35.8), North Carolina (Mammoth 22.5).
Page 593: “Viability of soybean seeds.” The columns
are: Variety. Seed color. 1 year old per cent. (range 100.0 for
Ito San down to 76.0 for Haberlandt). 2 year old per cent.
(range 93.0 for Shanghai down to 2.5% for Haberlandt). 4
year old per cent. (range 46.5% for Chernie down to 0.0%
for Haberlandt). “The seeds do not retain their viability well,
and it is not advisable to sow seed two years old without
previously testing.
Figures: Page 572: A non-original illustration (line
drawing) of a soybean.
Page 582: Roots of soybean plant, showing nodules.
Address: Agrostologist in Charge of Forage Crop
Investigations, Bureau of Plant Industry, USDA.
238. Farm Implement News (Chicago, Illinois). 1924.
Combines in the corn belt (Editorial). 45(47):12. Nov. 20.
• Summary: This prophetic editorial begins: “The recent
tests of a combined harvester in Illinois in harvesting soy
beans may prove a milestone in the extension of the use of
this great labor-saving machine from the comparatively dry
grain growing sections of the west to the eastern part of the
country more blessed with rainfall.
“Heretofore the sale of harvester-threshers has been
limited to those areas where the low average rainfall during
the harvest season permitted the grain to ripen in the head
dry enough to be threshed immediately after cutting.

“Oddly enough, the first successful combined harvester
recorded in implement history, a machine that actually
cut and threshed grain at one operation, was invented and
developed in Michigan by H. Moore and J. Hascall of
Kalamazoo. A patent on this machine was taken out in 1836.
The date is significant when one thinks that it was ten years
later, or 1846, before the McCormick reaper was placed
commercially on the market. These early Michigan inventors
met the same difficulty that prevents the use of combines in
grain harvest in the corn belt today–that the time to cut the
grain is not the time to thresh it.
“The adaptation of the combined harvester to soy
beans may open up a market of profitable proportions, for
the acreage devoted to this valuable legume is increasingly
rapidly each year in states such as Illinois. Soy beans provide
a much-needed supplement to corn in stock feeding.
“Heretofore there has been no machinery that harvested
soy beans for seed to the satisfaction of the growers. Binders,
reapers and mowers have been used for cutting; so have bean
harvesters. But in all cases much difficulty has been reported
due to shattering, and the expense of cutting and handling the
crop in this way followed by threshing with a grain separator
adapted to beans has been high. With the harvester-thresher
it has been shown possible to cut and thresh the beans in
one operation with minimum shattering and at low cost. The
price received for soy bean seed is sufficient to justify the
large grower to purchase a machine as expensive even as a
combine.
“The fact that one farmer has used a combine
successfully for soy beans does not necessarily mean
that large trade will immediately arise, but at least it is an
indication of a possible development in sales worth noting
and following up by manufacturers and dealers.”
Note: This is the earliest published document seen
(June 2021) that uses the word “combines” (or “combine”)
in connection with soybeans–in the document or in the title.
Address: Assoc. editor.
239. Bean-Bag (The) (Lansing, Michigan). 1924. Big
increase in soya bean acreage. 7(7):14. Dec.
• Summary: “The acreage of soya beans grown for the grain
in the northern states, where the crop is rapidly gaining in
favor, as increased about 25 per cent this year according to
the Federal Crop Reporting Board. The total United States
acreage grown for the beans rather than for forage this year
is estimated at 534,000 acres compared with 452,000 acres
last year.”
The following states showed the following percentage
increases in the acreage grown for grain / beans: Missouri
50%. Alabama 40%. Iowa 40%. Indiana 25%. Michigan
25%. Illinois 20%. Ohio 18%. Kentucky 10%. Tennessee
10%. But a reduction of 6% for grain was shown in North
Carolina, which is the leading U.S. state producing this crop.
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240. Battle Creek Food Co. 1924-1933. Special tests. Battle
Creek, Michigan. 115 p. Unpublished manuscript.
• Summary: This is a bound, lined laboratory notebook
used for recording the results of experiments, which were
then reported back to Dr. John Harvey Kellogg. Most of the
experiments involved the vitamin content of plant foods.
Pages 4-5 (dated 12 Dec. 1924) shows graphs of the weight
of rats fed soy bean flour as the sole source of protein and
vitamin B. H.S. Mitchell was the experimenter.
Page 7 (dated 9 Nov. 1928) is a test of soy bean flour
which “had been subjected to a process for removing the bad
flavor. Dr. Kellogg was “anxious to see whether the vitamins
A and B have been removed.” A test on rats showed that
they grew equally well on regular soy bean flour and the
processed soy bean flour.
Page 22 (dated 1929-30) describes an experiment which
shows that soy milk and soy bean meal are equally good
sources of vitamin B. Many tests were conducted on the
vitamin content of Savita, Savita Bouillon Cubes, and Savita
yeast, compared to Fleischmann’s yeast. Address: Battle
Creek, Michigan.
241. Product Name: Oriental Show-You Sauce (Japanesestyle Fermented Soy Sauce), and Mung Bean Sprouts.
Manufacturer’s Name: Oriental Show-You Co.
Manufacturer’s Address: Columbia City, Indiana.
Date of Introduction: 1924.
New Product–Documentation: Letter from Shinzo OHKI
of “Oriental Show-You Company (Brewers- packersDistributors, Columbia City, Indiana)” to Shinzaburo MOGI
of Noda Shoyu Co. 1928. Nov. 2 (Bound in Log of DorsettMorse Expedition to East Asia, p. 51). States that Mr. Ohki
visited the Noda Shoyu factory in 1917.
L.B. Breedlove. 1936. Chicago J. of Commerce and La
Salle Street Journal. June 25. p. 14. “Soy bean–The magic
plant. Article XI.” “Oriental Show-You Company, Columbia
City, Indiana: Show-You sauce.” A photo shows Commercial
Soyfoods Products in William Morse’s Office. 1936; Gray.
1936. All About the Soya Bean. p. 123; International Inst.
of Agriculture. 1936. Le Soja dans le Monde [The Soybean
in the World]. See: Manufacturers of edible soy products.
p. 206. Show-You Sauce. Soybean Blue Book. 1947. p.
73; 1955. p. 106. Company name is now written “Oriental
Showyou Co., Inc.” Columbia City is in northeast Indiana,
southwest of Warsaw and northwest of Fort Wayne. Chicago
is about 100 miles to the northwest.
Ad in: Hokubei Shinpo-sha. 1948. Nyuyoku Benran:
Tsuketari jushoroku, 1948-1949 nendo [New York Japanese
American directory: 1948-1949]. Ad p. B-14. Oriental ShowYou Company. Manufacturers of Oriental Show-You (Ad).
Columbia City, Indiana.
Thomas’ Wholesale Grocery... Register. 1955. July. p.
1474. Soy sauce. Indiana, Columbia City: Oriental ShowYou Co.

Interview with Esta Keirn. 1981. Dec. 5. The Oriental
Show-You Company began production began production
of Japanese-style fermented soy sauce (shoyu) in Columbia
City, Indiana, in 1924. The company had been started in
1918 in Detroit, Michigan, by Shinzo Ohki, a Japanese man,
who began by importing shoyu and tea from Japan. In 1922
Mr. Ohki went to Japan to learn the method for making
shoyu, then late that year he moved his business to Columbia
City and by 1924 was making shoyu, along with mung bean
sprouts. Chow Mein noodles, Chop Suey, and Jigg’s Corn
Beef and Cabbage. The company was quite small, making
about 12,000 gallons of shoyu a year; this was sold mostly
in the Midwest, and only east of the Mississippi River. In
1932 Mr. Esta Keirn joined the company and soon became
production manager. In 1963 Beatrice Foods (which had sold
La Choy HVP soy sauce since the early 1930s) acquired the
company.
242. Cooper, Lenna Frances. 1924. The new cookery. 9th
ed., revised. Battle Creek, Michigan: The Modern Medicine
Publishing Co. 475 p. See p. 76-77. Index. 23 cm.
• Summary: The Preface (p. 11-12) states: “Housewives
who have been accustomed to providing meat and other
high protein dishes for their families are oft times at a loss
to know how to prepare a well-balanced meal without these
articles and at the same time serve one that is palatable and
attractive. This combination of wholesomely prepared and
palatable foods constitutes, in a sense, a New Cookery. It
is the hope of the author that this volume may be of service
to many who need a guide in that cookery which has for its
object efficiency of body and mind.”
“Approximately one hundred new recipes have been
added to this edition. The book contains practically all of the
recipes now in use at the Battle Creek Sanitarium and some
additional, the latter being recipes that are not practical in
large quantity cooking.
“The important feature of the third, fourth and present
editions is the addition of a statement of the number of
calories in each recipe–a feature found in no other general
cook book–and a chapter on food values and menu making.
“The author wishes to express her indebtedness to
Dr. John Harvey Kellogg, of the Battle Creek Sanitarium,
and to his wife, the late Mrs. Kellogg, both of whom have
inspired her with a love for the study of foods and their
scientific preparation and have been constant sources of help
and encouragement.” The author also thanks Miss Clara B.
Lambert and Mrs. Estella F. Ritter.
In the chapter on “Unfermented breads,” the recipe for
“Soy cakes and waffles” (p. 76) calls for “2 cups Soy flour.”
The section titled “Unusual foods referred to in this
book” (p. 462-64) states that the following are made by
the Battle Creek Food Company, Battle Creek, Michigan:
Protose (a meat substitute made from cereal and nuts),
Nuttolene (a pure nut product with the consistency of brick
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cheese), Savita (a pure vegetable meat flavoring), Meltose
(malt honey), Meltose Sugar, Sanitarium Cooked Bran
(an appetizing food that supplies the necessary roughage,
stimulates intestinal activity, and is rich in vitamins), VitaWheat (rich in gluten, lime, iron, and Vitamin B–the antineuritic vitamin), Branola (breakfast food that is 2/3 bran
and 1/3 wheat), Zo (a body-building, ready cooked cereal
breakfast food), gluten flour (contains 44% of wheat gluten),
Malted Nuts (“A delicious nut cream–Contains the same
nourishing food values as human milk and is even richer in
its tissue building elements. It has an appetizing flavor and
can be used with excellent results by those with whom cow’s
milk is found to disagree. It is excellent for those who wish
to gain weight”), Minute Brew (a cereal coffee), Kaffir Tea,
B. Acidophilus Culture (Bacillus Acidophilus is the strongest
known lactic acid producing organism), Vegetable Gelatine
or Agar (Made “from Ceylon moss, a seaweed that grows off
the coast of Japan.” It is “a form of cellulose resembling bran
in chemical composition but somewhat like animal gelatine
in physical appearance”).
Note 1. This is the third earliest Seventh-day Adventist
cookbook seen (Feb. 2018) that contains a recipe using
soybeans or soy ingredients.
Note 2. The first edition of this book was copyrighted in
1914, the 11th edition in 1929. There is no mention of soya
in Mrs. E.E. Kellogg’s Science in the Kitchen (revised ed.,
1892. Battle Creek, Michigan: Health Publishing Co.), nor in
H.S. Andrews’ Science of Food and Cookery (1921. Pacific
Press Publishing Co.), nor in George Cornforth’s Good Food
(1920. Review and Herald Publishing Assoc.). Address:
Dean of Home Economics, Battle Creek College; formerly,
Head Dietitian of the Battle Creek Sanitarium; and later,
Supervising Dietitian, United States Army (1918-1919).
243. Kellogg, John Harvey. 1924. The new method in
diabetes. Third revised ed. Battle Creek, Michigan: The
Modern Medicine Publishing Co. 300 p. Plus 6 unnumbered
pages of [color] plates. See p. 205-06, 229-30. Index.
• Summary: The soy bean is discussed in the chapter
titled “The Best Foods for Diabetics,” under the heading
“Legumes.” “The soy bean is a remarkable legume which
is two-fifths fat and one-third protein, giving a food content
closely resembling fat meat with the addition of a very small
amount of carbohydrate.”
In a table titled “Food values of legumes” it is stated
that soy beans contain 32% of their calories in the form
of protein, 40% in the form of fat, and 28% in the form of
carbohydrates. They have 120.0 calories per ounce, more
than lentils (103.9), beans (111.0), or peas (112.0).
Soy-related recipes include: Cream of soy bean soup
(with soy bean puree, p. 229-30). Hahto bean and tomato
soup (p. 231).
Gluten-related recipes (all calling for gluten flour)
include: Gluten bread (p. 267). Gluten bran bread (p. 267).

Gluten bran puffs (p. 267). Gluten griddle cakes (p. 268).
Sandwiches (all on gluten bread, p. 268-71). Gluten bran
bread sandwich (on gluten bran bread, p. 270). Cream of
gluten cereal (p. 272). Gluten wafers (p. 286). Address:
Battle Creek, Michigan.
244. May Co. (The). 1925. Grocery store (Ad). Los Angeles
Times. Jan. 23. p. 8.
• Summary: “Listed below are many of the rare, out-of-theordinary delicacies to be found in this complete Grocery
Store–helpful suggestions for the discriminating hostess.”
“China and Japan: Jasmine tea. Hong Kong ginger in
crocks. Shoyu sauce. Boiled bamboo shoots.”
“Imported health foods–from Dr. Huedebert, Paris; Dr.
Charasse, Marseilles; Brusson Jeune, Ville Mur–for diabetes,
dyspepsia, constipation, indigestion and reducing weight.”
Includes Aleurone bread muffins, Gluten bread, Levulose
powder, Mignonettes of gluten–small bread balls for soup.
“Battle Creek Sanitarium Health Foods [Michigan].
These famous preparations will also be found in our Health
Food Section, and include Colax, an agar biscuit; Lacto
auxiliary food; Lacto Dextrine, antitoxic food; CaseinGluten Flour, a superior food; Canned fruits, vegetables
for restricted diet; Charcoal tablets; Vegex–the wonderful
vitamine food.” Address: Broadway at Eighth. Grocery
store–Fourth Floor [Los Angeles].
245. Crops and Markets. Monthly Supplement (USDA).
1925. Estimated crop conditions July 1, 1925, with
comparisons. Retail sales of field and vegetable seeds for
1925, in percentage of last year, by states. 2(Supplement
7):211. July.
• Summary: Soy beans are included in both of these
tables. In the second table, the following states are listed:
New England states, New York, Pennsylvania, Virginia,
Southeastern states, Tennessee, Kentucky, Ohio, Indiana,
Illinois, Iowa, Missouri, Michigan, Wisconsin, Minnesota,
North Dakota, South Dakota, Nebraska, Kansas, Oklahoma,
Arkansas, Texas, Idaho.
246. Proceedings of the American Soybean Association.
1925-1930, 1935-1940. Serial/periodical. American Soybean
Assoc. Annual.
• Summary: Volume 1, covering the years 1920 to the fall
of 1928, was published in late 1928. Volume 2, covering
1928-29, was published in 1930. Vol. 3, covering 1930,
was published in 1931. 1931-34 were never published. The
American Soybean Association (ASA) held annual meetings
each year, starting in Sept. 1920. Proceedings of the first
through 11th annual meetings were published once a year,
starting in 1928. Most early issues were compiled and edited
by William Morse of the USDA. Volume 1 contained no
advertising; the costs of editing, printing and distribution
were apparently borne by the USDA. Subsequent volumes
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each contained some advertising, which partially offset the
publication costs.
In each volume there are many interesting articles
about soybeans, most of which are not about the American
Soybean Association. These articles were originally talks
presented at the annual meeting at a particular place where
those present gathered. For example, the following articles
appeared in Vol. 3 on the first of three days at the “Joint
Meeting of the American Soybean Association and Annual
Illinois Soybean Day. Agronomy South Farm. University of
Illinois, Urbana-Champaign.”
“Wednesday Morning, Sept. 10. Utilizing soybeans on
the farm. At University South Farm.
9:00 Music–Male Quartet (R.I. Shawl, in charge)
9:20 Welcome–Dean H.W. Mumford
9:30 Making the best use of soybeans in hog feeding–
W.E. Carroll
10:05 Making the best use of soybeans in feeding beef
cattle–H.P. Rusk
10:30 Making the best use of soybeans in feeding dairy
cattle–W.B. Nevens
10:55 Machinery best suited for harvesting soybeans–
A.L. Young
11:15 Cost of producing and harvesting soybeans–R.C.
Ross
12:00 Special Soybean Lunch–University South Farm,
Prepared by ladies of First M. E. Church, Urbana. (Soybean
fed pork, soybean fed beef, soybean bread, soybean muffins,
baked soybeans, a soybean health drink, soybean ice cream,
and soybean ice.)
Wednesday Afternoon, September 10
1:15 Music
1:30 Tour University South Farm, inspecting soybean
experimental work:
Rates of seeding soybeans–J.J. Pieper
Soybean diseases–Benj. Koehler
Soybean hay studies–G.H. Dungan, C.A. VanDoren
Soybean varieties and dates of seeding–J.C. Hackleman
Inoculating soybeans–O.H. Sears
Soybean breeding–C.M. Woodworth
Soybean insects–W.P. Flint
Soybean seed and hay shrinkage–W.L. Burlinson
Wednesday Afternoon, September 10
5:00 Inspected soybean machinery–Farm Mechanics
Bldg.
Special Tour–Urbana Laboratories
Wednesday Evening, September 10
The Soybean in Industry–At Home and Abroad
7:30 Music–Auditorium–U. of I. [Univ. of Illinois]
Campus
8:00 Aims and Purposes of the Soybean Marketing
Association–J. H. Lloyd, Manager, Soybean Marketing
Association
Possibilities of Soybean Oil in Industry–Dr. Otto

Eisenschiml, President, National Soybean Oil Manufacturers’
Association.
Soybeans in the Orient, Illustrated–Prepared by W.J.
Morse, U.S.D.A. (At that time in Manchuria)
The 11th annual meeting was held in Sept. 1930, early in
the Great Depression. Then no proceedings were published
for the next four years (1931-1934). Publication resumed
with the proceedings of the 15th annual meeting in 1935.
Note: There are two publications for the 1935
proceedings; both are owned by the USDA National
Agricultural Library (Beltsville, Maryland), One is only 20
pages (counting the front cover, inside cover, back cover, and
inside back cover). This publication contains mostly ads and
administrative-type information. The front and back covers
are the only two pages with color on them. On the cover,
the background is black, typeset white, and the soybeans
are kind of a natural tan color. The other publication is 52
pages, again counting the 4 cover pages, and contains the
proceedings articles. It has the blue background, white
lettering, and tan soybeans. The back cover is the same as on
the first publication described. So the front and back cover of
both publications are the only pages with color on them.
The 1936, 1937, 1938, and 1939 publications each had
more two-color color pages.
The last published proceedings were those for the
20th annual meeting held at the Dearborn Inn, Dearborn,
Michigan, on 18-20 Aug. 1940, at the invitation of the Ford
Motor Co. Soybean Digest began publication in Nov. 1940
as a monthly magazine, the official organ of the ASA. From
then on, it published news of and selected papers presented at
the annual meetings. So these proceedings can be considered
the forerunner of Soybean Digest.
Note 1. This is the earliest document seen (Oct. 2007)
that uses the term “American Soybean Association.”
Note 2. This is the earliest periodical published by the
American Soybean Association.
Note 3. This is the earliest document seen (Aug. 2018)
that mentions “Urbana Laboratories” in Urbana, Illinois.
Founded by Albert L. Whiting in 1919, it was a maker of
inocula for legumes, including soybeans.
247. Crops and Markets. Monthly Supplement (USDA).
1925. Estimated crop conditions September 1, 1925, with
comparisons. 2(Supplement 9):288. Sept.
• Summary: Soy beans are included in this table, and relative
conditions (expressed as percentages) are given for 1924
and 1925 in 19 states: New York, New Jersey, Pennsylvania,
Delaware, Maryland, Virginia, West Virginia, North
Carolina, South Carolina, Georgia, Ohio, Indiana, Illinois,
Michigan, Wisconsin, Minnesota, Iowa, Missouri, South
Dakota, Nebraska, Kansas, Kentucky, Tennessee, Alabama,
Mississippi, Louisiana, Texas, Oklahoma, Arkansas, New
Mexico.
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248. Meharry, Charles L. 1925. Business section:
Introduction to annual business meetings and annual field
meetings (1920-1925). Proceedings of the American Soybean
Association 1:21-54.
• Summary: “When the records and papers of the National
Soybean Association were turned over to Mr. Charles L.
Meharry, who was elected Secretary in 1923, no records of
previous winter of business meetings were included. For the
first three years, the Association was so loosely organized
that it was probably thought unnecessary to keep any minutes
or accurate account of its proceedings.
“With the increased growth of the Association and
its reorganization in 1925, it seemed important that some
record of the early years of the winter business meeting be
preserved. Through the efforts of Mr. Meharry an account
of these early meetings has been gathered that they may be
recorded in the Association’s first publication.”
The first annual business meeting of the Association
was held in Chicago, Illinois, in early winter of 1920 at the
time of the International Livestock Exposition. The second
through eighth annual business meetings (1922-1927) were
also held each winter in Chicago, usually in conjunction with
a livestock event. A summary of the location, speakers and
subjects, and officers elected is given. This summary gets
longer with each passing year.
There follow detailed descriptions of each of the first six
annual field meetings; each of these is discussed in a separate
record. Note Mr. Meharry’s excellent sense of history, and
his initiative to do research to preserve this early history.
Note: This is the earliest document seen (April 2021)
that mentions an “International Livestock Exhibition.”
Address: Acting secretary.
249. Meharry, Charles L. 1925. First annual field meeting:
Camden, Indiana–September 1 [sic. September 3], 1920.
Proceedings of the American Soybean Association 1:39-42.
• Summary: “Under the auspices of the Indiana Experiment
Station and with the support of the Crops Extension
Department and the cooperation of the Farm Bureau of the
Corn Belt states, a Corn Belt Soybean Conference was held
at the Soyland Farms of the Fouts Brothers, pioneer soybean
growers, near Camden, Indiana, Friday, September 3, 1920.
“Wide publicity by the Agricultural Extension Service
through circular letters and the agricultural press brought
together more than a thousand people from Ohio, Illinois,
Michigan, Wisconsin, Kentucky, Indiana, and the United
States Department of Agriculture.
“The forenoon was spent in getting acquainted and in
inspection of soybean fields, corn and beans, and hogs and
lambs in the fields. Seed fields of the Indiana Hollybrook
and Mongol varieties, methods of planting, cultivation and
inoculation were discussed under the leadership of County
Agent A.L. Hodgston and W.A. Ostrander of the Indiana
Crops Extension Service. Fields of corn and soybeans

were visited where western lambs were harvesting the crop
and also where hogs were pasturing corn and beans. An
automobile tour was made over the Soyland Farms, where
150 acres of seed beans and 200 acres of the corn-soybean
combination were growing. Several large fields grown for
seed and for hay in the immediate neighborhood were also
visited.
“An excellent cafeteria lunch was served at noon by
the Presbyterian Ladies’ Aid Society. Soybean dishes, such
as baked soybean salad and roasted, salted soybeans were
served.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “salted soybeans” or the
term “roasted, salted soybeans” to refer to soynuts.
“The meeting was called to order after lunch by W.A.
Ostrander, of the Purdue Soils and Crops Department, who
was chosen Chairman of the Conference by unanimous
consent. Mr. Ostrander gave an interesting review of soybean
demonstration work throughout Indiana and similar work
developed in adjoining states.
“A quartette of local soybean growers sang a very
appropriately worded song: “Growing Soybeans to Get
Along.”
“Dr. G.I. Christie addressed the growers, giving
numerous facts and reasons for the need of improving farm
rotations by the more extensive use of legumes. He stated
that about 200,000 acres of soybeans were being grown in
Indiana and emphasized the practice of hogging and lambing
off corn and soybeans to reduce production costs and
improve soil fertility.
“Prof. W.E. Hangar of Ohio State University told of the
increasing popularity of the soybean in Ohio and estimated
that more than 15,000 acres were being grown in 1920.
Dr. W.L. Burlison of the University of Illinois commented
on the status of soybean growing in Illinois. Data were
presented showing the relative yields of soybeans and corn in
combination.
“Prof. George Briggs of the Wisconsin Extension
Service told of the value of the soybean in Wisconsin,
especially the dairy sections where soybeans were producing
‘two squirts of milk where one squirt dribbled out before.’
“Prof. C.R. Megee of the Michigan Agricultural College
talked on the use of soybeans as a forage crop for Michigan
farmers.
“Mr. I.J. Matthews, County Agent of Pulaski County,
Indiana, presented very interesting data on the cost of
production of soybeans on a series of farms under his
supervision. Mr. W.J. Morse, in Charge of Soybean
Investigations, United States Department of Agriculture,
gave a review of the soybean throughout the United States,
elaborating on the breeding and developing of new varieties
carried on at the Arlington Experimental Farm, Virginia.
“Short talks were given by prominent soybean growers,
W.E. Riegel of Tolono, Illinois; C.B. Newton, Bowling
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Green, Ohio; E.F. Johnson of Stryker, Ohio, and Guy
McKinnis of Camby, Indiana.
“After discussion, the growers were of the opinion that
a definite organization seemed necessary for the soybean
industry, and the name, ‘The National Soybean Growers’
Association’ was agreed upon. A motion was presented and
carried that a business session and program be held during
the coming International Hay and Grain Show in Chicago. A
motion was made and carried that a National Soybean Field
Day be arranged for the fall of 1921.”
A photo (p. 41) shows “The First Annual Meeting of
the Association at the Soyland Farms, Camden, Indiana,
Sept. 1920.” The three Fouts brothers, Taylor, Finis, and
Noah (from left to right, each wearing a hat, coat, and tie)
are standing in front of a barn on which is written “Soyland–
Taylor Fouts.” Between the three brothers and the barn,
many farmers are standing in line. Address: Acting secretary.
250. Smith, John T. 1925. Community growing, handling,
and sale of soybean seed. Proceedings of the American
Soybean Association 1:113-14. Sixth annual field meeting.
Held 1-3 Sept. at Washington, DC.
• Summary: Discusses the conditions that “led to community
growing of soybeans in Champaign County, Illinois. Up to
two or three years ago, we were raising several varieties
of beans in the same community and on the same farms.
This made it practically impossible to keep the varieties
pure, and we had a goodly mixture. We had some 12 or
14 varieties that seemed suitable for our country, but none
were really desirable. In cooperation with the county farm
advisor, we looked for one that would give early maturity
and high yields. We secured the Manchu variety of beans in
Michigan that combined these qualities. These beans were
of exceptionally fine quality and the resulting product is of
far better quality; and now, every bushel of seed from our
locality is hand-picked. We rogue the fields first and then
hand-pick the seeds. After we harvest this crop, we try to sell
all of the seed produced in our own community, making it a
center for that particular strain. We started the campaign to
sell this particular strain to every soybean grower there and
we were 100 per cent successful, and every soybean grower
has grown this particular strain. This enables us to fill any
order we may receive up to several thousand bushels, with
seed practically pure. Our variety tests for the last ten years
have been 99 percent pure seed.” Address: Tolono, Illinois.
251. Taylor, W.A. 1925. Address: Welcome to Arlington
Farm. Proceedings of the American Soybean Association
1:54-58. Sixth annual field meeting. Held 1-3 Sept. at
Washington, DC.
• Summary: The USDA Bureau of Plant Industry uses
this farm for research work. About 3/4 of the Bureau’s
expenditure of funds is upon problems of research. The
author, as a boy, planted soybeans on his home farm in

Michigan for use as a coffee substitute. “I had heard of
a certain individual (I think he was from Missouri) who
had advertised a certain strain of soybean as a very great
improvement over Java and Mocha coffee. He claimed that
this strain of soybean could be grown almost anywhere. So,
I planted an eighth of an acre or so up there in the fruit belt
of Michigan. Unfortunately the variety did not prove to be
suitable to the locality and did not mature.”
Other divisions of the USDA are the Bureau of Animal
Industry, the Bureau of Dairying, the Forest Service, the
Bureau of Entomology, the Biological Survey, the Bureau of
Chemistry, the Bureau of Home Economics, the Bureau of
Agricultural Economics, the Bureau of Public Roads, and the
Office of Cooperative Extension Work. Address: USDA.
252. Kellogg, John Harvey. 1925. Nuts the real meat–Flesh
the substitute. Good Health (Battle Creek, Michigan)
60(12):34. Dec. [1 ref]
• Summary: “So thinks Prof. Henry C. Sherman, of
Columbia University. In his admirable textbook, Food
Products, Professor Sherman says:... ‘Looking at the matter
in evolutionary perspective, it might be more logical to speak
of meats as “nut substitute” instead.”’ Prof. Sherman believes
that nuts were a staple in the diet of primitive man.
“The teeming millions of India and China which
constitute nearly half of the whole human race, live on rice
and the soy bean. The thronging millions of Central Africa
thrive on corn, peanuts, manioc, sweet potatoes and melons.”
Address: M.D.
253. Canning Age food packers directories: Listing the
packers of preserved foods in the United States, Canada,
Hawaii, and Porto Rico. 1925. New York, NY: Canning Age.
229 p. See p. 68.
• Summary: Page 68: “La Choy Food Products, Inc.,
Oakman Blvd. and Richton St., Detroit. Specialties.”
254. La Choy Food Products, Inc. 1925. La Choy book of
Chinese recipes. Detroit, Michigan: La Choy Food Products,
Inc. [10] p. 9 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
255. Crops and Markets. Monthly Supplement (USDA).
1926. Retail prices for good quality seed, March 2, 1926 (in
dollars per hundred pounds). 3(Supplement 3):100. March.
• Summary: Soy bean prices are given for the following
states: New England states, New York, Pennsylvania,
Maryland, Virginia, West Virginia, Southeastern states,
Tennessee, Kentucky, Ohio, Indiana, Illinois, Iowa, Missouri,
Michigan, Wisconsin, Minnesota, North Dakota, South
Dakota, Nebraska, Kansas, Oklahoma, Arkansas, Texas.
Address: Washington, DC.
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256. Morse, W.J. 1926. The distribution of soybeans in
the United States. Proceedings of the American Soybean
Association 1:132-37. Seventh annual field meeting. Held
9-12 Aug. in Mississippi.
• Summary: “The soybean, according to our earliest records,
was first grown in the United States in 1804 and until about
1880 was considered chiefly as a curious plant from the
Orient. Since about 1880, when the soybean was first looked
upon as having agricultural possibilities, the crop has greatly
increased in acreage, production and utilization.
“Available statistics show that about 500,000 acres of
soybeans were grown in 1917 and more than 2,500,000
acres in 1924. The production of seed increased from about
3,000,000 bushels in 1917 to more than 9,500,000 bushels in
1924. The statistics for 1924 also show that about 1,200,000
acres were grown for hay, about 1,000,000 acres for
pasturage and silage, and more than 500,000 acres for seed.”
Note 1. This is the earliest document seen (Sept. 2021)
which states that about 500,000 acres of soybeans were
grown in 1917.
Note 2. This is the earliest document seen (Sept. 2021)
which states that about 2,500,000 acres of soybeans were
grown in 1924.
“What has been the cause of this marked increase
in acreage and utilization of the soybean crop? The
development of varieties, adapted to a wide range of
conditions and uses, undoubtedly, has been one of the
most important factors. The number of varieties has been
increased extensively in the past fifteen years. Soybeans
vary widely in their adaptation to climate and soil. Some
varieties are especially suitable for fertile land, others
for less productive land; some for a seed crop, others for
forage; some for planting with corn for pasturage or silage,
others for planting with sorghum or Sudan grass. One may,
however, find a few varieties or even a single variety adapted
to the climate of a certain section, which will fill all of the
local requirements of the crop.
“Other factors, such as improved methods and greater
use of inoculation, improved and more economical
methods of planting, culture and harvest, and successful
results in extensive feeding trials by experiment stations,
without doubt, have played no small part in extending the
popularity of the soybean. A careful study of the history of
the development of the soybean in the United States shows,
however, very clearly that increased acreage and utilization
of the crop has followed increased development of varieties.
“At this point–for it fits well into a logical discussion
of the adaptability and distribution of the soybean in our
country–I wish to pay a brief tribute to a man, who, more
than two decades ago, very frequently prophesied that the
soybean would, in the not distant future, be one of our major
farm crops, especially in the eastern half of the country.
I refer to Dr. C.V. Piper of the Office of Forage Crops of
the United States Department of Agriculture, who passed

away last February. Dr. Piper was responsible for the many
hundreds of introductions received from the soybean regions
of the Orient. Not only was Dr. Piper interested in the
development of new varieties, and he held this of the greatest
importance, but he also urged a greater utilization of the
soybean, as an oil crop, for human food in various forms, and
a more general use for pasturage and forage purposes. We,
of the Association, owe much to Dr. Piper, and I know of no
greater tribute to the man than to carry on his work and fulfill
his prophesy.
“Previous to 1907 not more than eight varieties of soy
beans were grown in the United States. In the Southern
States, principally North Carolina, was the Mammoth
Yellow, and in the North–Indiana, Illinois, Ohio and a few
sections in New England, Wisconsin, and Michigan–were
the Ito San, Buckshot, Ogemaw, Black Beauty (Ebony),
Medium Yellow (Midwest), and Medium Green varieties, all
of which were quite limited in adaptation to soil and climatic
conditions, and to use. At the present time about forty-five
varieties are handled by growers and seedsmen and the
Mammoth Yellow is the only one of our early introduced
varieties grown to any appreciable extent.
“The culture of the soybean is confined at present,
almost entirely, to the eastern half of the country. The states,
however, bordering the west bank of the Mississippi River
are increasing their soybean acreage. The distribution and
adaptability of the soybean, perhaps, will be more clearly
understood if we draw a line from Canada through the
center of North Dakota, South Dakota, Iowa, Kansas, and
Oklahoma, which is about the 99th meridian west. Then from
the Atlantic Ocean at the northern border of North Carolina
let us extend a line west and along the northern borders of
Tennessee, Arkansas, Oklahoma, New Mexico, Arizona, and
take in the southern third of California. We now have the
country divided into four sections, the northeast, southeast,
northwest and southwest.
“Northeastern Section: The greatest increase in
acreage and utilization has been in the northeastern section,
especially in the Corn Belt area. As yet the soybean is not
extensively grown in the New England States, and very little
seed is produced, the seed for planting coming from the seed
producing sections of Delaware, Ohio, Indiana, and Illinois.
In this region the soybean is used mainly for pasturage, hay
and ensilage, although considerable quantities of seed have
been crushed during the past two or three years for oil and oil
meal in the Corn Belt states. Food companies in this section
have for several years manufactured special soybean flour
products. Such concerns have increased to a considerable
extent during the last few years. Soybeans are now being
made into breakfast foods, soy flour, soy sauce, bean curd
and special flour preparations for various purposes. Two of
the most recent developments are the manufacture of soy
sauce and bean curd. Soy sauce, especially, has found a very
favorable and extensive market throughout the United States.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 148
“We can divide this section into three regions, namely:
northern, central and southern, basing the division on the
maturity and use of the varieties most generally grown.
“Northern Region.–In this region, the Mandarin,
Wisconsin Black, Minsoy, and Soysota will under normal
conditions mature seed. For hay, pasturage and silage, later
varieties may be used as full maturity of the crop is not
essential. The forage varieties most generally grown are
the Black Eyebrow, Ito San, Manchu, Wisconsin Black and
Mandarin.
“Central Region.–Varieties for seed production are Ito
San, Dunfield, Elton, Habaro, Manchu, and Black Eyebrow.
For hay, silage and pasturage, the varieties generally used are
Illini, Black Eyebrow, Peking, Wilson, Midwest, Mansoy and
Virginia.
“Southern Region.–The most suitable varieties for seed
are Illini, Haberlandt, Lexington, Mansoy, Midwest, Morse,
and Dixie. The Ebony, Herman, Ilsoy, Illini, Laredo, Peking,
Wilson and Virginia are good forage varieties.
Southeastern Section: In the southeastern section we
find the oldest and largest seed producing section of the
country. For many years, North Carolina has led all other
states in acreage and production of seed, the eastern counties
being especially adapted to seed production. The acreage
and utilization of the soybean is not so extensive as in the
northeast region but with the new varieties being distributed
indications are for a much greater utilization and increase
in acreage. At the present time the soybean is used most
extensively for pasturage and for hay. In years of surplus
seed, the cottonseed oil mills of North Carolina have crushed
more or less seed for oil and oil meal. With suitable varieties,
the crushing of soybeans by southern cottonseed oil mills
should become an important industry throughout the Cotton
Belt states.
“In view of the fact that the varieties for the southeastern
section are not so numerous and the lines of maturity not
quite so marked as in the Northeast section, two divisions are
sufficient–northern and southern regions.
“Northern Region.–Varieties suitable for seed production
are the Dixie, Chiquita, Haberlandt, Herman, Mammoth
Yellow and Tokio. The Laredo, Virginia, Goshen Prolific,
Herman, Old Dominion, George Washington, Otootan,
Tarheel Black, and Mammoth Brown and Biloxi are most
generally grown for forage purposes.
“Southern Region.–The same varieties grown for seed
in the northern region are also used in this region with the
exception of the Biloxi, Otootan, and Barchet which are
rather late and adapted only to the southern part for seed.
For pasturage, hay and ensilage the same varieties are used
as in the northern region” (Continued). Address: USDA,
Washington, DC.
257. Hale, William J. 1926. Farming must become a
chemical industry: Development of co-products will

solve present agricultural crisis. Dearborn Independent
(Michigan). Oct. 2. p. 4-5, 24-26.
• Summary: William J. Hale, in his 1939 book Farmward
March: Chemurgy Takes Command, notes (p. 43) that this
article “met with rejection on the part of a half-dozen or
more magazine editors before Mr. William J. Cameron,
of the Ford Motor Company, then editor of the Dearborn
Independent, could telegraph the author of his hearty
acceptance of the article for early publication.”
The article describes a new way of using agricultural
products by organic chemistry, of organizing individual
farms around “agricenters” run by experts, and of growing
new crops with new uses. “Of greatest interest in the last
few years is the development of the soy bean industry. This
bean is distinctly rich in nitrogen. Soy bean oil is used for
making lard and butter substitutes, for soaps and for edible
oil. It is also used in the making of water-proofing materials,
enamels, varnishes, and printing inks. The oil cake is an
excellent stock food and finds use further in the manufacture
of a flour for man’s consumption and for special food for
invalids and infants.”
David E. Wright, in his article on the Farm Chemurgic
Movement and the USDA (Agricultural History. 1993.
Winter. p. 40) states: “It is possible to date Chemurgy’s
public beginnings rather precisely to two publications that
appeared in October 1926.” This is the first of the two
publications mentioned. Wright notes: “In his article Hale
explained how to yoke agriculture to the chemical industry
and listed the kinds of new products that would result. Since
he was then serving as Chair of Chemistry and Chemical
Technology Division of the National Research Council,
his ideas received a fairly broad and sympathetic hearing,
although they failed to stimulate concerted action either at
the USDA or in the chemical industry.”
Prof. Wright further states that Hale’s 1926 article “did
not immediately fire the imagination of the nation’s editors.
It was, as Hale put it dryly, ‘rejected by all of the leading
magazines of the country.’ Finally Hale sent the manuscript
to William J. Cameron, editor of Henry Ford’s Dearborn
Independent, where it was accepted (“Waste not, want not:
The Michigan roots of the Farm Chemurgic Movement.”
1989. Michigan History. Sept/Oct. p. 32-38).
Note 1. This is the earliest document seen (Oct. 2017)
that clearly discusses what later came to be called chemurgy.
Note 2. This is the earliest document seen (June 2011)
that discusses chemurgy in connection with soy. The word
“soy bean” is mentioned, but the word “chemurgy” is not.
Note 3. This is the earliest document seen (Sept.
2021) connecting Henry Ford (who owned the Dearborn
Independent newspaper) with what was later called
chemurgy.
Note 4. Dearborn, is a city in Wayne County,
southeastern Michigan, 10 miles west of Detroit. Address:
Chairman, Div. of Chemistry and Chemical Technology,
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National Research Council.
258. Eddy, Clarence F. Assignor to Cocoa Products Company
of America, Inc. (Norfolk, Virginia; a corporation of
Delaware). 1926. Method of recovering fats and oils. U.S.
Patent 1,607,731. Nov. 23. 7 p. Application filed 13 April.
1925.
• Summary: “This invention relates to the extraction of fats
and oils from oleaginous vegetable materials such as seeds
or press cake of peanuts, soybeans, castor beans or flaxseed,
and particularly to the recovery of those materials which
offer the greatest difficulty in extraction such as cocoa butter
from cocoa powder and other cocoa products.
Note: Soy is mentioned only once in this patent, in the
form “soybeans.” The word “solvent” is mentioned 63 times.
Address: Norfolk, Virginia.
259. Crops and Markets. Monthly Supplement (USDA).
1926. Soy beans. 3(Supplement 12):394. Dec.
• Summary: This is the earliest document seen (Sept. 2021)
that gives such detailed nationwide statistics on soy beans
as follows: Total acres, acres harvested for the beans, yield
per acre, production of beans (see also text p. 421), price
Dec. 1, and total farm value of the beans. It also gives
these statistics, for the years 1924, 1925, and 1926, for
each of the following states (in this order): Ohio, Indiana,
Illinois, Michigan, Wisconsin, Missouri, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, and Oklahoma
The following statistics are for the entire United States:
Total acres planted to soy beans: 1924–2,303,000. 1925–
2,237,000. 1926–2,602,000.
Total acres harvested for the beans: 1924–490,000.
1925–431,000. 1926–521,000.
Yield per acre (bushels): 1924–11.6. 1925–11.9. 1926–
12.5.
Production of soy beans (bushels): 1924–5,680,000.
1925–5,102,000. 1926–6,517.
Price of soy beans Dec. 1 (per bushel): 1924–$2.21.
1925–$2.21. 1926–$2.02.
Total farm value of the beans based on Dec. 1 price:
1924–$12,547,000. 1925–$11,283,000. 1926–$13,180,000.
In 1926 the following states were the leaders: Total
acres: Illinois 550,000. Acres harvested for beans: Illinois
149,000. Yield per acre: Maryland 17.0 bu. Production of
beans: Illinois 1,862,000 bu. Lowest price: Delaware $1.60/
bu, Illinois $1.65/bu. Total farm value of the beans: Illinois
$3,072,000.
260. Evans, Edw. E. 1927. Plain talk from the hills. Ogemaw
County Herald (West Branch, Michigan). Feb. 17. p. 1.
• Summary: In his column, Evans describes, explains and
applauds the two resolutions adopted at the Feb. 9 meeting

of the Outdoor Americans, whose goal is to promote
conservation and forestry. The language of these resolutions
is strong, for example: “Whereas these parks and forests are
continually subject to the attacks of private and corporate
interests and grafters; therefore be it Resolved: That the
Outdoor Americans demand such legislation as will forever
exclude these areas from exploitation for any purpose
whatsoever.”
An article titled “Outdoor Americans hold annual
banquet,” which appears on the same front page in the far
right column, also explains these resolutions and the role of
Edw. E. Evans in their adoption. Evans, as “medicine man”
and first speaker of the evening, “outlined the fundamentals
of the Outdoor Americans and suggested some of the
conservation measures now advocated by the organization.”
261. Evans, Edw. E. 1927. Plain talk from the hills: Game
laws. Ogemaw County Herald (West Branch, Michigan).
March 3. p. 1.
• Summary: In his column, Evans uses forceful language to
advocate effective legislation to conserve wildlife.
262. Good Health (Battle Creek, Michigan). 1927. The
dietary value of the soy bean. 62(4):36. April.
• Summary: “A recent issue of the Lancet calls attention to
the special nutritional value of the soy bean...
“Now, however, a new phase in the use of the soy
bean has been entered upon, owing to the discovery of
Doctor Berczeller of Vienna [Austria] that the obnoxious
constituents can be eliminated by a special milling process
and fractional distillation, without interfering with the high
nutritional value of the meal [flour]. This nutritional value
is so great that Professor Haberlandt, years ago, prophesied
that the carbohydrate stores of the potato would come to be
supplemented, at least in the diet of the poorer classes, by the
proteins and fats provided in such abundance in the soy bean.
“The proteins of the soy bean are, according to
McCollum, distinctly more valuable from the point of view
of nutrition than are those of the other legumes.”
263. Davis Company. 1927. Factory disposal sale (Ad).
Chicago Daily Tribune. July 5. p. 11.
• Summary: “New merchandise from 2,133 factories priced
as low as 50¢ on the dollar.” “Specials from our food shop”
includes: “La Choy Chow Mein Noodles. No. 2 cans, each,
22¢.” Address: Detroit, Michigan.
264. Product Name: Soy Meal. Renamed Soy Flour by
1934, Soy Bean Flour by 1936, and Soybean Flour by Dec.
1943.
Manufacturer’s Name: Battle Creek Food Co. (MarketerDistributor). Made in the USA by A.E. Staley Manufacturing
Co.
Manufacturer’s Address: Battle Creek, Michigan.
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Date of Introduction: 1927.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Horvath. 1927. The
Soybean as Human Food. p. 41, 44. “This soy meal contains:
moisture 5.5%, protein 53.8%, fat 9.2%. This roasted meal
is manufactured from fresh press cake. The roasting greatly
improves the taste, digestibility, and keeping capacity of
bean meal. This procedure is largely applied to soybean meal
(flour) in China and Japan.”
S.S. Pierce Co. 1935. Spring and summer mail order
catalog (Boston). p. 72.
L.B. Breedlove. 1936. Chicago J. of Commerce and La
Salle Street Journal. June 25. p. 14. “Soy bean–The magic
plant. Article XI.” “Battle Creek Food Factory, Battle Creek,
Michigan: Soy bean flour.”
A photo shows commercial soy products from William
Morse’s office. 1936. “Soy Bean Flour.” Canned, Low in
Starch. Price List. 1940. Soy Flour. 1 lb or 4 lb bag. Miller.
1943.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 5. The company sells Soybean
flour. Distributed through health food stores.
Price Lists. 1955 and 1960. Soybean Blue Book. 1947.
p. 70.
Note: This is the earliest commercial soy product seen
made by Battle Creek Foods or Dr. John Harvey Kellogg.
265. Product Name: Soy Gluten Biscuit (For Diabetics).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1927.
New Product–Documentation: Horvath. 1927. The
Soybean as Human Food. p. 57. “At present a special soy
biscuit for diabetics can be obtained from the Battle Creek
Food Company. Its chemical composition is: moisture
5-10%, protein 50-60%, fat 7-10%, pentosans etc. 17-22%,
ash 4-6%, starch 1-3%.
Battle Creek Food Co. Catalog. 1937. Consists of equal
parts soy flour and wheat gluten. Note: This is America’s
earliest commercial soy product that also contains gluten,
according to the SoyaScan database as of May 1992.
Letter from Dr. John Harvey Kellogg to Mr. Richard
Haughton, of Paoli, Pennsylvania. 1937. Sept. 21. “The
Battle Creek Food Company makes a number of products
from the soy bean, among which are soy gluten biscuit,
which consists of equal parts of soy flour and wheat gluten. It
is extremely toothsome and the most highly nourishing of all
foodstuffs with which I am acquainted.”
266. Kellogg, John Harvey. 1927. The new dietetics: A guide
to scientific feeding in health and disease. 3rd ed. Battle
Creek, Michigan: The Modern Medicine Publishing Co.
1031 p. See p. 188-93, 322-28. Illust. Index. 24 cm.

• Summary: This is an encyclopedia of food, diet, and
nutrition. Earlier editions were published in 1921 and 1923.
The author, a physician and a vegetarian, lists his credentials
on the title page: “Fellow of the Royal Society of Medicine
of Great Britain, of the American Medical Association,
Member of the American Economic Association, and of
the National Geographical Society, Member of the Société
d’Hygiene of France, Late Member of the Michigan State
Board of Health, Editor of “Good Health,” Superintendent
of the Battle Creek Sanitarium, President of Battle Creek
College.
Table XIV (p. 188) lists soy beans as a food rich in lime
(calcium), containing 0.46%. Pages 189-93 discuss “Acids
and bases of food–The acid alkaline balance.” It begins:
“As pointed out by Bunge many years ago, and as further
shown by an extensive research conducted by Sherman, of
Columbia University, foodstuffs differ in relation to their
acid and basic contents. In certain foods, bases or alkalies
predominate, while in others the mineral acids predominate.
“The waste products of the body are predominantly acid;
consequently it is desirable that the foodstuffs should be
predominantly basic. If acids predominate in the ration, and
this condition continues for a considerable period of time, the
effect will be to disturb the nice balance between acids and
bases which is normally maintained in the body fluids and
which is essential for life. A deficiency of alkalies constitutes
acidosis.
“It is necessary that the alkalinity of the blood should be
constantly maintained as the only means by which the acid
wastes of the body which are constantly accumulating as the
result of all sorts of vital work may be promptly removed.”
All flesh foods leave highly acid residues. Eggs are also
acidic, though less strongly than meat. Cereals and bread
are acidic, though much less so than meats. Milk is slightly
alkaline. Most fruits, and all green and root vegetables
are strongly basic and tend to alkalinize the tissue fluids...
Generally it is better to select foods which afford a large
basic margin so as to add to the alkali reserve of the body,
which always tends toward diminution, especially in old
age. A strongly basic diet is especially indicated in cases
of arteriosclerosis and disease of the kidneys, in fevers, in
pregnant women, in all forms of acidosis, and in old age...
“At the present time all physiologists are agreed that
the highest degree of physical vigor and efficiency may
be maintained on a diet which excludes flesh foods and
physiologists the world over are unanimous in advising a
curtailment rather than an increase in meat consumption.”
Table XVI (p. 192-93) is titled “Excess of acid or
alkali in one ounce and in 100 calorie portions of common
foodstuffs.” The Soy bean has an excess of base (alkali), 12.0
units per 100 calories or per 1 ounce.
In the chapter on Legumes, pages 322-28 give a
detailed and accurate discussion of the soy bean and various
soyfoods, including the history and nutritional composition
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of the soy bean, soy bean milk, to fu [tofu], soy sauce, and
soy bean sprouts. On the first page, Dr. Kellogg states: “The
soy is the best of all beans.”
In the chapter titled “Infant Feeding,” under “Vegetable
Milk” (p. 956), Dr. Kellogg states: “The Chinese have for
ages made from the soy bean a preparation which so closely
resembles the dairy product that it may not inappropriately
be called vegetable milk. A much better preparation is made
from walnuts, almonds, and even peanuts... Milk prepared
from walnuts and almonds is used in China, the Philippines
and throughout the Orient, as a food for nurslings for whom
a wet nurse can not be provided. This custom prevails
extensively in those Asiatic countries in which cow’s milk is
but little used.
“A nut milk commonly known as ‘Malted Nuts’ has
been made in this country for more than thirty years and
has come into extensive use... These plant protein milks
render great service especially in the treatment of infants
and invalids who are sensitized to cow’s milk. They are also
valuable resources in the treatment of colitis in infants and in
cases in which change of the flora is found difficult, so that
the suppression of all animal proteins becomes necessary.”
Also discusses quinoa, kaoliang, and the adsuki bean.
Note: This is the earliest English-language document
seen (Feb. 2004) that uses the word “alkalinize” to refer
to making a food more alkaline. Address: Battle Creek,
Michigan.
267. Present status of “combine” harvesting: Papers,
discussion, and reports presented at the “combine” session
of the meeting of the Power and Machinery Division of
the American Society of Agricultural Engineers [ASAE],
at Chicago, November, 1927. 1928. St. Joseph, Michigan:
ASAE. 38 p.
• Summary: This report is divided into three parts: 1.
Combine field investigations in 1927 (p. 3-23); 2. Recent
developments in the combine (p. 24-25; discussions by
four representatives of farm machinery manufacturers); 3.
Results of grain drying experiments (p. 26-38; the threshed
grain is often artificially dried in bins after it comes from
the combine. Soybeans are discussed in detail on p. 37).
The subtitle to Part 1 reads: “This symposium of reports on
field investigations conducted during 1927 on the use of the
combine harvester-thresher, or ‘combine’ as it is commonly
called, includes contributions from fourteen states of the
United States–north, south, east, and west–and western
Canada. Soybeans are discussed mostly in Part 1, which
consists of papers (reports) by various authors on use of the
combine in the following states. In states followed by an
asterisk, soybeans were harvested by a combine, whereas
in those followed by a plus sign, soybeans were only
mentioned: Iowa+, Michigan, Louisiana+, South Dakota*,
Indiana*, Pennsylvania*, Idaho, Minnesota, Virginia*,
New York, Illinois*, Montana, Wisconsin*, North Dakota,

western Canada (Saskatchewan, Alberta, and Manitoba), and
Saskatchewan. Papers in which soybeans are discussed are
cited separately.
This is a very early report on combines in the United
States. The first combine was used in South Dakota in
1920, however in most states, combines have been used
for only a few years. States and Canadian provinces in
which many combines were operating in 1927 include:
Saskatchewan (530), Illinois (300+), Alberta (221), South
Dakota (200+), North Dakota (200), Indiana (65), Manitoba
(23). Manufacturers of combines include: Case, McCormickDeering, and Advance-Rumely. The width of the cutting
blade ranges from 8 to 24 feet, with most being in the range
of 9 to 16 feet wide. Combines generally cut standing
grain as clean as did binders, and they thresh out the grain
as efficiently as did stationary threshers. Most combines
studied are drawn by a tractor (a relatively new piece of
farm machinery) having typically “15 drawbar horsepower,”
although smaller ones can be drawn by a team of 12 horses.
Combines can be powered in several ways: By an auxiliary
engine to operate the cutting and threshing mechanism, or
by power take-off from a tractor. “While some of the small
machines may be operated by one man after the thresher has
been properly set and all adjustments have been properly
made, it usually requires one man to take care of the tractor
and a second man to look after the combine, besides the
necessary help and equipment to haul away the grain” (p.
9). Problems with combines: They work best on fairly even,
flat land and do not work well on very small farms. However
photos (p. 8) taken in Idaho show: (1) A combine at work on
a 29-degree hillside. (2) A 26-degree hillside after combining
with tractor power. (3) Badly lodged grain which was almost
completely recovered by combining.
Early history (p. 8-9): The first combine in Minnesota
was built in 1884 in Minneapolis by the late J.L. Owens,
founder of the J.L. Owens Company. It was designed to
harvest only the heads of the grain stock. The manufacture
was not continued due to lack of capital, and concerns with
even ripening of the grain. In 1927 eleven combines were
purchased an used by Minnesota farmers.
Parts of a combine: Bulk grain tank (p. 24), cutter bar
(p. 6, 11, 14, 24), cylinder (toothed vs. bar; p. 11, 12, 17),
extension straw carrier (p. 16), header (rigid vs. hinged; p.
12, 15, 20, 24; “The machines both worked admirably when
used as headers”), pick-up devices or attachments (as a
windrow pick-up device; p. 20), platform (p. 14), platform
canvas (p. 6, 14), reel (p. 6, 14), separator (p. 11), sieves (p.
12), supplemental conveyor (p. 15), swather or swathing
equipment (p. 20, 37), windrowing device (p. 37).
Many small photos show combines harvesting various
crops.
Note 1. These proceedings show, among other things,
the great importance of the tractor (which was still a new
and revolutionary machine during the 1920s) in making
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the combine a viable piece of farm machinery. Without the
tractor, the combine would have had to be pulled by horses,
which would have made it much less useful and efficient,
and much more difficult to use.
Note: This is the earliest document seen (June 2021)
that uses the word “header” to refer to part of a combine in
connection with soybeans. Address: St. Joseph, Michigan.
268. Cooper, Lenna Frances; Barber, Edith M.; Mitchell,
Helen S. 1928. Nutrition in health and disease for nurses [1st
ed]. Philadelphia & London: J.B. Lippincott. viii + 574 p.
June 20. Illust. Index. 21 cm. [37 ref]
• Summary: In June 1928, J.B. Lippincott published two
books that were very similar. This one, titled Nutrition in
Health and Disease for Nurses, is 28 pages longer. The
contents of the two books appear to be identical, except in
this book: (1) Facing the title page is a list of 20 books and
their authors in the series “Lippincott’s Nursing Manuals.”
(2) The words “Lippincott’s Nursing Manuals” appear across
the top of the title page. (3) The Preface is different and half
a page longer. It begins: “Long association with medical
institutions both a dietitians and as teachers of dietitians and
nurses...”
(4) The order of the parts in the Appendix is slightly
different: 1a. Table of approximate relative food values.
Reference books and magazines (bibliography). 1b. Table
of values of food materials in common measurements. 1c.
Table: Nutritive value in grams per 100 grams of food. 1d.
Table of 100 calorie portions of foods.
(5) Right after the last appendix is a long section (p.
528-54) titled “Suggestions to teachers: To the instructor of
dietetics.” It begins: “For a number of years the American
Dietetic Association has coöperated with the Committee on
Education of the National League of Nursing Education on
the problems of the course of study in dietetics for nurses’
training schools.” (6) On page 555 is another, somewhat
different page of “Reference books and magazines”
(bibliography). The index of each book appears identical.
This is the only edition of this book, although it did go
through several printings. Nutrition in Health and Disease
went through many editions.
Also discusses Acid-base balance (with a large table) (p.
34-38). Fats in the diet (“There are numerous vegetable oils
obtained from seeds namely, cottonseed oil, cocoanut oil,
corn oil, olive oil, and peanut oil. These oils are sometimes
hydrogenated,...” p. 72). Proteins (incl. incomplete
proteins, p. 73-79). Chinese dietary habits (“The soy bean
is grown abundantly and some thirty or more products are
manufactured from it.” p. 124). Cost of food: Meat and dairy
foods (Meat “is one of the most expensive of our foodstuffs”
p. 133-35). Public health and the food supply: The federal
“Pure Food Law, or the Food and Drugs Act, passed in 1906”
designed “to protect its citizens against frauds, adulteration
and deterioration.” The second federal food law of 1906,

made operative under the Bureau of Animal Industry, USDA,
provides for the examination of all animals intended for
slaughter and an examination by a federal inspector of the
carcasses of animals slaughtered (p. 143-49). Milk (Begins:
“’A quart of milk a day for every child and a pint for every
adult’ should be the rule...” p. 214-15). Eggs, cheese and
other dairy products are viewed as valuable foods (p. 22325). Meat (“The per capita consumption of meat is very
large in this country, a condition which can be traced to the
generous supply [of game] which was available during the
pioneering days” [and early patterns of meat consumption in
England]. “Lamb is the meat of the immature sheep. Mutton
is the meat of the mature animal.” Pork is relatively cheap
but “contains more fat than any other meat.” p. 230-37).
Diet in gout and arthritis (incl. uric acid and purines. A table
shows the 16 foods with the highest content of purines, p.
352-53). Diet in diabetes mellitus (“Joslin is confident that
overeating resulting in obesity is the chief predisposing cause
of this disease.” “13. There are several standard soya bean
flours on the market which may be purchased through local
dealers. Soya bean flour may be prepared at home by buying
soya beans and grinding them in a feed mill, or a small hand
mill” p. 356-67). One chapter is titled “Meatless luncheon
dishes” (recipes, p. 456-59). This chapter begins: “It is
generally agreed that the average American diet contains
too much meat. This has given rise to the introduction of
more and more meat substitutes, including combinations
of legumes, nuts, cheeses and eggs. The nurse should
familiarize herself with these recipes and be prepared to
serve various dishes of this type as often as possible in the
place of the too often used meat.
“While cheeses and eggs are considered separately here,
it should be remembered that they are important as meat
substitutes. The following are typical recipes.”
Reference books and magazines (p. 528). Address: 1.
Food Director, Univ. of Michigan; formerly Dean of School
of Home Economics, Battle Creek College; Supervising
Dietitian, U.S. Army 1918-1919; 2. Writer and consultant,
food and nutrition; editor, food column, New York Sun; 3.
PhD, Prof. of Nutrition, Battle Creek College; Director of
Nutrition Research, Battle Creek Sanitarium.
269. Cooper, Lenna Frances; Barber, Edith M.; Mitchell,
Helen S. 1928. Nutrition in health and disease [1st ed].
Philadelphia, Pennsylvania: J.B. Lippincott. viii + 546 p.
June. Illust. (102). Index. 21 cm. [37 ref]
• Summary: This is the first edition of this classic text–the
most important book Lenna Cooper ever wrote. As of 1984
this book had been in print for 56 years and had sold more
than a million copies (Source: New York Times obituary of
Helen S. Mitchell). Note also that both Lenna F. Cooper
and Helen S. Mitchell were from Battle Creek, Michigan, a
Seventh-day Adventist town dominated by the principles of
vegetarianism and abstinence from alcohol and tobacco.
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The USDA National Agricultural Library in Beltsville,
Maryland, has by far the best collection of the many editions
of Nutrition in Health and Disease.
Contents: Preface (which begins: “The aim of every
homemaker is to keep her family in good health–positive
good health”). Acknowledgments. Part I: Principles of
nutrition. 1. Nutrition and the health program. 2. Summary of
digestion and absorption. 3. Water and cellulose. 4. Minerals.
5. Vitamins. 6. Carbohydrates. 7. Fats. 8. Proteins. 9. Energy
metabolism. 10. Food value determinations. 11. Feeding of
normal children. 12. Diet in old age. 13. Foods of the foreign
born. 14. Cost of food. 15. Public health and the food supply.
Part II: Food selection. 16. The development of cookery
and the service of food. 17. Menu planning and hospital
dietaries. 18. Beverages. 19. Fruits. 20. Vegetables. 21.
Cereals. 22. Salads. 23. Milk. 24. Eggs, cheese and other
dairy products. 25. Meats and poultry. 26. Soups and gelatin.
27. Fish and shellfish. 28. Nuts and legumes. 29. Leavening
agents, batters and doughs. 30. Desserts.
Part III: Diet in disease. 31. Diet in gastric disorders.
32. Diet in gastric disorders (continued). 33. Diet in diseases
of the intestines. 34. Diet in diseases of the liver and biliary
tract. 35. Diet in cardio-vascular-renal diseases. 36. Diet
in diseases of the blood. 37. Diet in fevers and infections.
38. Diet in overweight and underweight. 39. Diet in gout
and arthritis. 40. Diet in diabetes mellitus. 41. Diet during
pregnancy and lactation. 42. Artificial feeding of infants. 43.
Malnutrition. 44. Diets before and after surgical operations.
Part IV: Cooking for the sick and convalescent.
Introduction. 45. Beverages. 46. Cereals and
gruels. 47. Toasts. 48. Breads. 49. Soups and
broths. 50. Meats and poultry. 51. Fish and
shellfish. 52. Meat substitutes. 53. Eggs and
cheese dishes. 54. Gravies and sauces. 55.
Vegetables. 56. Salads and salad dressings.
57. Frozen desserts. 58. Gelatin desserts. 59.
Miscellaneous desserts.
Appendix. 1a. Table of approximate
relative food values. 1b. Table of values of
food materials in common measurements.
1c. Nutritive value in grams per 100
grams of food. 1d. 100 calorie portions of
foods. 2. Reference books and magazines
(bibliography).
This important early work on scientific
nutrition is not vegetarian; the word
“vegetarian” does not even appear in the
index. It is addressed more to homemakers
than to trained nurses; the homemaker “is an
all the year round nurse, in the new sense of
the word–as an enlisted volunteer in the war
against disease” (p. iii).
Soy is mentioned as follows: Soy in
Chinese cooking, p. 124-25. Soya flours, p.

366-67. Also p. 364, 510, 518. Address: 1. Food Director,
Univ. of Michigan; formerly Dean of School of Home
Economics, Battle Creek College; Supervising Dietitian,
U.S. Army 1918-1919; 2. Writer and consultant, food and
nutrition; editor, food column, New York Sun; 3. PhD, Prof.
of Nutrition, Battle Creek College; Director of Nutrition
Research, Battle Creek Sanitarium.
270. Ogemaw County, Michigan, Record of Deaths, 1876 to
1933. 1928. Certificate of death for Edward Ellsworth Evans.
West Branch, Michigan. 1 p. 28 cm.
• Summary: “Edw. Ellsworth Evans” died on 27 June 1928.
He was a white male, married, age 65. Cause of death:
Convulsions. Birthplace: New York. Name and birthplace of
father: Unknown. Same for mother. Page 239. Record No.
1896.
Note: This is not a true certificate: It was hand copied
from the record book at the Ogemaw County Courthouse in
West Branch, Michigan. Address: West Branch, Michigan.
271. Ogemaw County Herald (West Branch, Michigan).
1928. Prominent Ogemaw citizen passes this life: Life of
Edward E. Evans devoted to agriculture and conservation.
July 5. p. 1.
• Summary: “After an illness of several months, Edward
E. Evans passed away at his home in the city [West Branch]
in the early morning of June 27th. Last January he suffered
a stroke of apoplexy which left him much enfeebled, both
physically and mentally, and has since had lighter ones. Last
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Monday evening a heavy stroke came, from which he did not
recover consciousness. Mrs. Bain, a friend who was calling
on Mrs. Evans, stayed with her through this most trying night
of her life.
“Edward E. Evans was born Nov. 4th, 1863 at Warsaw,
New York, where he grew to manhood. He was educated at
the State Normal College at Genesee, N.Y. In his early life he
studied telegraphy, but because of ill health was obliged to
give it up and live an out-door life. So he came west, ‘hiking’
through Michigan, Minnesota, the Dakotas and Montana
attracted by the pine forests and the flora and fauna of the
middle west, making it an intensive study. He was many
years in advance of his time in the study of agriculture, and
gave of his time, his knowledge, his talents, and his means to
advance the science of farming.
“During his twenty-five years residence here he has
written many articles on timely topics of his cherished
theme–conservation for this paper and many other
publications. For the Herald alone, his articles, if collected,
would make a large book.
“He was interested in the improvement of soils and
seeds, making many interesting experiments, developing new
varieties of plants, and was the Luther Burbank of Michigan.
Among his developed varieties are the soybean, the Rosenrye, and many kinds of vegetables and flowers. He furnished
seed for fifty of his varieties to the U.S. Department of
Agriculture at Washington [DC].
“Mr. Evans was the pioneer seed man in our city, having
started the first seed house and the first elevator here. He
was a great help to the farming communities by urging the
use of and selling them purer and cleaner seed for planting
purposes. He was very much interested in the improvement
of the farm products, especially grains and alfalfa, and spent
freely of his time and money for that purpose. Because of his
love and understanding of Nature and the great out-of-doors,
he foresaw, long ago, the effect of the encroachment of
civilization on our forests, streams and lakes, and their wild
life, and the necessity of protecting by legislation the fish and
game that were so preyed upon and wasted at that time. He
fought with his powerful pen the encroachment of monied
powers on the rights of the farmers and settlers on the lands
along the rivers and lakes, and became the first, foremost and
best informed conservationist of Michigan, and perhaps in
the nation. He was the friend and associate of such good men
as James Oliver Curwood, Dr. Wm. Beal and the Department
of Agriculture. He was a well known writer on these topics.
Although never holding any public offices, he was intensely
interested in legislation in favor of conservation.
“He married, Feb. 14, 1899, Miss Carrie M. Swan, who
survives him.
“The funeral Friday afternoon was held at the home, the
service being conducted by Rev. Leonard Sanders.”
A circular portrait photo shows E.E. Evans, with a beard
and handle-bar mustache, dressed in a coat and bow tie.

Soyfoods Center owns an 8-by-10 black-and-white digital
enlargement of this photo, kindly made at no charge by
Margaret “Jeannie” Ehlinger of West Branch.
Note: Because Edward E. Evans had no heirs (his only
child, a daughter, died at the age of 8 days), his life and
pioneering work were largely forgotten locally. He was not
even mentioned in a history of Ogemaw County compiled in
1975 for its centennial. Then in the late 1990s a new interest
arose, both locally and nationally.–until the late 1990s.
272. Mitchell, Helen S. 1928. Nutritive value of the garbanza
pea. Western Hospital and Nurses’ Review 11(6):26-27, 5253. Aug. [9 ref]
• Summary: The garbanza is also known as the gram or
chic pea, and sometimes as the Idaho pea. Artemus, in
The Encyclopedia of Foods and Beverages, states that it is
widely used in Mediterranean countries and was probable the
“pulse” of the ancient Hebrews. Today is it a leading article
of diet in Spain.
Pages 26-27 show the growth rates of rats fed garbanza
pea, soy bean, and casein diets. Address: PhD, Nutrition
Lab., Battle Creek Sanitarium [Michigan].
273. Good Housekeeping. 1928. Confidence creates sales:
Everywoman’s magazine. Every manufacturer’s market
(Ad). New York Times. Sept. 24. p. 10-11.
• Summary: “Ask any of the more than 1,600,000
progressive Good Housekeeping families what monthly
page in the magazine serves them as a Buying Directory.
They will reply out of their satisfactory experiences: ‘Good
Housekeeping’s Index of Guaranteed Advertisements!”
“Herewith we present a list of advertisers in October
Good Housekeeping...”
The category “Food products” includes Grape Nuts,
Kellogg’s All Bran, La Choy Chinese Food Products, Lea &
Perrins’ Sauce, etc. Address: New York, Chicago, Boston,
Detroit, San Francisco.
274. Good Health (Battle Creek, Michigan). 1928. Soy bean
milk. 63(9):41. Sept.
• Summary: “An article in an Italian medical journal extols
the soy bean from the agricultural standpoint... In some
Asiatic countries soy bean milk has from remote times been
extensively used in the feeding of children. When properly
prepared it keeps better than animal milk.”
275. Austin, Russell Hayden. 1928. The effect of soil type
and fertilizer treatment on the composition of the soybean
plant. PhD thesis, Michigan State University. 29 p. In:
Library of Congress. Catalog Div. A List of American
Doctoral Dissertations Printed in 1912-1932. 1931. *
Address: Michigan State Univ.
276. New World (The)? 1928. [Directory of Japanese
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Americans in the United States]. San Francisco, California?
The New World? 624 p. 25 cm. [Eng]*
• Summary: Listing of individuals, businesses and
organizations for cities in California, Arizona, Colorado,
Idaho, Nebraska, Nevada, Oregon, Utah, Washington,
Wyoming, Alabama, Connecticut, Delaware, Iowa, Illinois,
Indiana, Kansas, Minnesota, Michigan, Montana, North
Dakota, New Jersey, New York, Ohio, Pennsylvania, Texas,
Washington, DC, and Mexico. Address: San Francisco,
California.
277. Madison Survey (Madison, Tennessee). 1929. Soy-bean
products replace dairy products. 11(20):78-79. May 15.
• Summary: “For many years we have been warned that
the increase of disease among cattle would put an element
of danger into dairy products. This set us to studying foods
that contain the essential elements of dairy foods with [sic,
without] this objectionable feature.” Describes the postgraduate work with soybeans done by two of the school’s
teachers, Miss Frances Dittes (Peabody College, Nashville)
and Prof. P.A. Webber (Michigan State Agricultural College,
Lansing).
“It is intensely interesting to those who are looking for
something to replace dairy products, to see the products
of the soy-bean cheese is delicious and capable of many
variations in the dietary. One of the latest articles sampled
is a loaf of yeast bread in which soy-bean milk was used
instead of water. The bread is fine of grain, sweet, light, and
with a toothsome crust that will appeal to the taste of the
most fastidious.”
“The soy-bean with nuts will supply every thing we
have been obtaining from milk and flesh foods. And the
danger that lurks in the products of diseased animals is
entirely eliminated by the use of soy-bean products.
“There is a future for soy-bean products. We expect to
see hundreds of our people demonstrating the value of these
foods. This is a real missionary work for which Madison is
preparing.”
278. Ogemaw County Herald (West Branch, Michigan).
1929. Application for marriage licenses. Oct. 24.
• Summary: “Arthur Norris, age 56, West Branch. Carrie
Evans, age 53, West Branch.” Note: Carrie is the widow of
Edward E. Evans, who died on 27 June 1928.
279. Kellogg, John Harvey. 1929. Chinese babies thrive on
milk from beans. Good Health (Battle Creek, Michigan)
64(12):36-37. Dec.
• Summary: Orphans in China are often “saved from
starvation by feeding them milk prepared from almonds,
walnuts and other nuts. In North China, the peanut is much
used for this purpose,” according to a Chinese trained nurse,
as is the soy bean. “This bean in its composition resembles
a nut more than an ordinary bean. It is richer in protein than

any other plant food.”
“Dr Tso, a Chinese physician, at the recent International
Physiological Conference, held in this country, gave a report
of a careful study of the effects of a soy-milk diet in the
feeding of infants.”
280. Vegetarian Messenger and Health Review (Manchester,
England). 1929. The soya bean. Dec. p. 284. [1 ref]
• Summary: “Our esteemed contributor, Mr. John Naylor,
in a communication appearing on a later page, has done us
excellent service in drawing our attention to the potentialities
of the soya bean. The vegetarian who bases his practice on
the principle of humaneness is aware of his inconsistency
when taking milk and milk products. To replace cow’s milk
by a satisfactory milk made from the soya bean would be to
replace a food that is provided at the cost of suffering with
one free from that taint. The vegetarian strengthens his claim
to be a humanitarian whenever he uses a vegetable substitute
for an animal product and many have made the first forward
step by using only artificial leather. The soya bean makes
it possible to advance still further by giving us not only
milk, butter, cheese and meal, but many by-products which
will satisfactorily replace by-products of meat. Statisticians
have stated that before the close of the present century land
will not be available to grow cattle for the meat and milk
required, and Dr. Kellogg, of Battle Creek [Michigan], is of
opinion that the soya bean will then become one of the great
food staples of the world.
“The Vegetarian Society allows members the use of
milk, butter and cheese, and for the majority of vegetarians,
during the present transitional period, the use of these animal
products is both necessary and convenient. Milk and milk
products have been aptly called ‘protective’ foods and it has
been demonstrated that they have often made up what was
lacking in the dietary of a vegetarian doing hard physical or
mental work. The soya bean, however, promises the greatest
of possibilities, for by its use the time is brought appreciably
nearer when vegetarians will obtain all their food from the
vegetable kingdom.” Address: The Vegetarian Society, 39
Wilmslow Rd., Rusholme, Manchester, England.
281. Cooper, Lenna Frances; Hall, Margaret Allen. 1929. The
new cookery. 11th ed., revised. Battle Creek, Michigan: The
Modern Medicine Publishing Co. 493 p. Illust. 22 cm.
• Summary: This is a vegetarian cookbook.
Poem facing the table of contents: “No flocks that roam
the valley free,
“To slaughter I condemn;
“Taught by that Power that pities me,
“I learn to pity them;
“But from the mountain’s grassy side,
“A guiltless feast I bring;
“A scrip [small bag] with herbs and fruits supplied,
“And water from the spring!”
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- Oliver Goldsmith [1728-1774, Ireland]
Contains a recipe for Soy bean muffins on p. 72-73. It
calls for “1 cup soy bean flour.” Address: 1. Food Director,
Univ. of Michigan; formerly Dean of Home Economics,
Battle Creek College; formerly, Head Dietitian, Battle Creek
Sanitarium; and later, Supervising Dietitian, United States
Army 1918-1919; 2. Consulting dietitian and lecturer on
dietetics, Battle Creek Sanitarium and Chautauqua Lecturer.
282. Ferrell (A.T.) & Co. 1929. The “Clipper” bean, grain
and seed cleaners (Ad). Proceedings of the American
Soybean Association 2:56.
• Summary: This half page black-and-white ad states: “We
manufacture and sell a complete line of Bean Cleaners and
Bean Pickers. Ninety per cent of the bean elevators are
equipped with Clipper Cleaners and Bean Pickers. If you
are interested in a machine that will give best results on Soy
Beans, and which is also a good grain and seed cleaner, write
for catalog and prices.”
A large photo shows the “Clipper.” Address: Saginaw,
Michigan.
283. Prinz, H. 1929. Ueber die Bedeutung der
Knoellchenbakterien fuer den Anbau der Sojabohne [On the
significance of root nodule bacteria for soybean production].
In: L. Berczeller. 1929. Publications on Berczeller’s Soy
Flour. Vol. II. 4 p. Unpublished manuscript. [Ger]
• Summary: In the seventies of the last century [1870s],
Prof. Haberlandt propagated the cultivation of soybeans in

Vienna, after which extended cultivation trials were carried
out in various areas of the Austro-Hungarian Monarchy,
southern Germany and Italy. These experiments have shown
that soybean grows well in many areas.
As early as 1892, the agricultural research institute
in Dresden employed acclimatization experiments with
soybeans, through breeding and cross breeding, to
obtain new varieties which ripened under the climatic
conditions prevailing there. These experiments, as well as
the Oesterreichische Bundesanstalt für Pflanzenbau and
Samenprüfung, were so far successful in that it was possible
to cultivate varieties which are fully matured after a growth
time of 120 to 130 days and provide satisfactory yields of
beans. Other varieties which do not mature in this climate,
due to the extraordinarily large protein and fat content of the
plant, give a particularly valuable green fodder.
But these attempts were less important for large-scale
cultivation of soybeans, because the climate of Germany and
of today’s Austria is generally unfavorable for this seed. It is
the maize-growing countries of southern Europe that will one
day supply of the rest of Europe with soybeans, because that
is where they are naturally meant to grow. If the cultivation
attempts hitherto made no particularly favorable results,
this is due to another circumstance, namely the absence
of nitrogen fixing bacteria in the soil, as the American
experience shows.
As is known, the legumes only obtain a small portion
of the nitrogen required for building up their albuminous
substance from the soil; by far the largest part of their
nitrogen requirements comes from the air,
mediated by bacteria on their roots. Of
these bacteria, there are a large number of
different varieties, some of which can live
together with several types of leguminous
plants, others with only a single type.
And especially in the soybean, as was
determined by detailed experiments, that the
plants show only a satisfactory growth and
the protein and fat content of the seed only
reaches a maximum, if at the roots a certain
bacterial species, the soybean bacteria, can
be found. It is quite clear that in areas where
soya has never been grown before, these
bacteria can not be present in the soil, and
therefore growing trials that do not take
into account this fact will have to yield
unsatisfactory results in terms of the results
obtained.
This would soon be recognized in
Germany as well, and as early as 1903 the
agricultural research institute in Dresden
had begun to sow seeds and to inoculate
the soybeans with bacterial cultures that
they had produced from specially imported
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Manchurian soil.
Even earlier, the importance of inoculation was
recognized in America, where already in 1901 experiments
had begun, which subsequently resulted in a large-scale
government propaganda campaign was conducted for the
legume inoculant, with the result that today there is no
American farmer who does not treat his seed with bacterial
cultures grown at his agricultural experimental station. These
institutes, which exist in almost all states of the United
States, have studied the question of legume inoculation
with great exactness, in large-scale trials that bred for each
genus appropriate bacteria in pure cultures, that were the
cheapest, with the highest yields supplying types isolated
from various existing species. Their more than 25 years of
experience are available to any farmer who turns to them.
Yes, even more, they provide each farmer with a certain
amount of these bacterial cultures for experimental purposes
free of charge and, if he has convinced himself of the success
of the inoculant, they will supply him with any quantity of
these cultures at cost price; every year so many hundreds of
thousands of bottles of pure cultures are shipped to American
farmers, and most of these bacteria are used to grow
soybeans.
According to the U.S. Department of Agriculture (Prof.
Leonard), the following state experiment stations send out
free bacterial cultures for root nodules:
“Georgia Department of Agriculture, Atlanta, Georgia.
“Idaho Agricultural Experiment Station, Moscow, Idaho.
“Maryland Agricultural Experiment Station, College
Park, Md.
“Massachusetts Agricultural Experiment Station,
Amherst, Mass.
“Michigan College of Agriculture, East Lansing,
Michigan.
“Missouri Agricultural Experiment Station, Columbia,
Mo.
“New York Agricultural Experiment Station, Ithaca,
New York.
“North Carolina Department of Agriculture, Raleigh,
N.C.
“Oregon Agricultural Experiment Station, Corvallis,
Ore.
“Pennsylvania Agricultural Experiment Station, State
College, Pa.
“South Carolina Department of Agriculture, Columbia,
S.C.
“Virginia Department of Agriculture, Richmond, Va.
“Washington Agricultural Experiment Station, Pullman,
Wash.
“Wisconsin Agricultural Experiment Station, Madison,
Wisconsin.
“Wyoming Agricultural Experiment Station, Laramie,
Wyoming.”
What quantities are handled is clear from a letter from

Prof. Albrecht, according to which for the year 1927/28 alone
the Missouri Agricultural Experiment Station (Columbia)
sent out enough soya bacteria for the inoculation of 38,500
bushels of seed. This is equivalent to about 75% of the total
amount of legume bacteria released and soybean cultivation
area of about 38,500 ha in that state.
Note: According to Soybean Bluebook, in 1927 Missouri
planted 252,000 acres of soybeans and harvested 63,000
acres for beans and 181,000 acres for hay. 8,000 acres were
grazed or plowed under. 1 hectare = 2.47 acres.
The profitability of soybean production is not doubted
by any specialist; anyone who deals with this question
emphasizes the enormously increased amount of soybean
nutrients compared to other crops. I do not want to speak
of America, where hundreds of thousands of hectares are
already planted with soy, but I would like to quote only one
article from the Wiener Landwirtschaftliche Zeitung, where
F.A. Brillmayer under the title “Die Kultur der Sojabohne”
[The culture of the soybean] makes following statement:
A table titled It delivers under the same conditions per
hectare, shows:
Soybean seed, yields 1800 kg/ha. Protein per ha: 561.6.
Fat per ha: 320.4
Soybean straw, yields 3000 kg/ha
Soybean hay, yields 8000 kg/ha. Protein per ha: 824.0.
Fat per ha: 187.0
Barley seed, yields 2400 kg/ha. Protein per ha: 164.4.
Fat per ha: 60.6
Barley straw, yields 3000 kg/ha.
Pea seed, yields 2000 kg/ha. Protein per ha: 423.0. Fat
per ha: 37.5
Pea straw, yields 2500 kg/ha
Lucerne hay, yields 4000 kg/ha. Protein per ha: 248.0.
Fat per ha: 43.0 It should be noted that the yield figures for
soy are from the author’s own experience on the estate of
the Austrian Federal Institute for Plant Breeding and Seed
Testing (Oesterreichische Bundesanstalt fuer Pflanzenzucht
und Samenprufung) where cultivation trials were conducted.
Since, as already stated, the climatic conditions in Austria are
generally not favorable for soybean cultivation, far higher
yields have to be achieved in other countries, especially in
southern Europe.
As much as one deals with the question of soy
cultivation and as warmly as this is generally recommended,
so little emphasis is placed in the publications on the
inoculation of the seeds, but nevertheless attempts in which
this important circumstance is neglected, are condemned
to failure from the outset. Either the need for a inoculation
is not mentioned at all, as in the article “The Soybean” in
the Kleine Blatt of 28 January 1928, or this fact is briefly
referred to, without its importance being emphasized
accordingly. This circumstance is likely to discredit a good
thing in itself and to seriously endanger the whole action.
So far, the small-scale cultivation attempts in Europe have
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not come off the mark because there was a lack of suitable
inoculum and new attempts in this direction cannot have any
other result, if not provided in time–ideally by the state–to
ensure the presence of soybean cultures becomes available.
In America, seed inoculation is no longer a problem, as
agricultural institutes are already encouraging farmers to
fortify the soil with lime, phosphorus and potash to achieve
greater yields–that soil inoculation is an indispensable
prerequisite to successful soybean culture is generally seen
as obvious.
The cultivation of soybean is extremely easy; I would
like to quote again the essay of F.A. Brillmayer in the Wiener
landwirtschaftliche Zeitung of 10 Jan. 1929 [sic, 19 Jan.
1916, p. 2; Die Kultur der Sojabohne]: The amount of seed
varies according to the grain size, between 45 and 55 kg. per
hectare, The sowing depth is 3-4 cm, distance between rows
40-45 cm. Distance in the row 6-7 cm. At the beginning of
the culture, the soybeans grow slowly. To keep the weeds
out and keep the moisture in the soil, a double hoeing is
indicated.
It should be noted, however, that according to the data of
all US agricultural experimental stations as well as reliable
Hungarian data, a seed quantity of 30 kg (1 bushel) per
hectare is completely sufficient. Address: PhD, Austria.
284. Steen, Herman. 1930. Soy bean processing: A
discussion of the newest field in specialty milling. American
Miller 58(2):164-65. Feb. 1.
• Summary: “Six mills affiliated with the Millers National
Federation have added equipment for handling soy beans,
extracting oil, and making soy bean meal, within the past
year or two,... This development is one of the most important
things in the industrial-agricultural world, and is making
it possible for a tremendous increase to take place in the
acreage of this valuable crop.
The American Milling Co. (Peoria, Illinois) used more
than 1,000,000 bushels of soy beans during the past 12
months to make oil and meal. The ground meal was used a
major source of protein in dairy feeds.
A cereal manufacturer at Battle Creek, Michigan, is
milling soy beans to make flour, which it uses to make
biscuits and bread for those suffering from diabetes. Soy
beans contain very little sugar and are very nourishing.
In Chicago and elsewhere, paint companies are using
soybean oil in the manufacture of their product. This started
when the price of linseed oil rose because of its scarcity,
“but now the paint makers find that for certain purposes
the replacement of part of the linseed oil by soy bean oil
improves the quality of their product.”
“In Cincinnati, Ohio, soap makers are using soy bean
oil for making certain fine soaps and shampoos. It is more
expensive than cocoanut oil and cottonseed oil, but for
certain kinds of soap it must be used to attain the desired
quality.

In Seattle, Washington, large quantities of soy beans are
used [by the I.F. Laucks Co.] to make glue [for plywood]. It
is almost a new industry, yet this one company is now using
about 600,000 bushels of soy beans a year.
A portrait photo shows Herman Steen. Address:
Secretary, Millers National Federation.
285. Austin, Russel H. 1930. Effect of soil type and fertilizer
treatment on the composition of the soybean plant. J. of the
American Society of Agronomy 22(2):136-56. Feb. Based on
his 1928 PhD thesis, Michigan State College, East Lansing.
30 p. [2 ref]
• Summary: The calcium, magnesium, and nitrogen contents
decreased with the age of the plants, the sulfur content
underwent little change, the phosphorus content tended to
increase, while the potassium content was irregular. The
effects of moderate fertilizer treatments were small, the soil
type exerting a greater influence. Address: Michigan State
College, East Lansing.
286. Photographs of the Chemical Laboratory (later called
the Soybean Laboratory) at Ford’s Greenfield Village,
Dearborn, Michigan. 1930.
• Summary: See next page. All inside steel and brick
structures and distillation apparatus are visible because
the outside of the building has not yet been erected. The
experimental chemical factory was a one-quarter size model
of Ford’s mammoth wood distillation plant at Iron Mountain
in northern Michigan.
A second photo shows the opposite side of the structure,
with a large metal tank, mounted horizontally on the slab
floor, at the front right.
The model was constructed at Iron Mountain and
moved to Greenfield Village in late 1928 (negative number:
unknown; Accession EI 1929).
Note: This is the earliest photo seen (June 2011) related
to the Ford Motor Company’s work with soybeans. The
date on this photo makes it seem unlikely that Ford started
soybean experiments prior to 1930–not including the smallscale food experiments conducted by Dr. Edsel Ruddiman
starting in 1928.
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
287. Kellogg, John Harvey. 1930. Soybeans as human
food. Paper presented to the American Soybeans Grower’s
Association, Sept. 11. 20 p.
• Summary: Dr. Kellogg shows that he has an excellent
knowledge of the world literature on soybeans and soyfoods,
much of which he summarizes in this speech. “Many years
ago (1899), the United States Department of Agriculture,
called upon me to undertake the preparation of a vegetable
meat. The Assistant Secretary, Dr. Charles Dabney, wrote
me, suggesting that the navy bean might be used for the
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purpose. I found, however, as I expected, that this legume
was not suited to the purpose. At that time the soybean
was not grown to any extent in this country, I was wholly
unacquainted with it, and so naturally sought to find in
nuts, especially the peanut, a solution of the problem,
and succeeded in producing a vegetable meat, Protose, of
which several thousand tons have since been made and
consumed. But the introduction of the soybean renders quite
unnecessary any other substitute for flesh meats.” The author
discusses his belief that primitive man subsisted wholly
upon plant products (i.e. ate a vegan diet “according to Prof.
Elliot of Oxford University, Prof. Ami of Montreal, and other
distinguished paleontologists”), and the nutritional value
of soybeans and their basic-ash quality. “All meats yield a
highly acid ash. The excess of acid in these foods produces
a lowering of the alkalinity of the blood and tissue fluids
when they are freely used, a condition which is known as
acidosis.” He also discusses soya sauce (which is now being
manufactured in the USA), miso (which like soy sauce has a
flavor resembling that of the osmazomes found in meat and

meat sauces), roasted soy nuts (resembling roasted peanuts),
pressure cooking whole soybeans, adding soy meal (flour)
to breads, soy milk (which, in certain parts of China and
Japan, “is made in quantities and distributed in bottles like
milk in this country”), soy cheese [tofu], and the many health
benefits of soy milk described in the medical literature, the
many health problems caused by consuming flesh foods.
“Von Noorden, the world famous German physician,
has demonstrated that the soy bean is of very great service
in changing the intestinal flora.” Note 1. This is the earliest
document seen (Nov. 2020) concerning soy and changing
the intestinal flora. It is also the earliest document seen (Nov.
2020) that uses the phrase “changing the intestinal flora” in
connection with soy.
“In spite of the frantic efforts of vested interests to
promote the uneconomic live-stock industry, it will no
doubt gradually disappear as a true science of agriculture is
developed and the country becomes more densely populated.
The conversion of vegetable into animal protein by feeding
to steers and pigs, is one of the most wasteful of all human
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activities. Armsby has shown that 100 pounds of digestible
vegetable protein are required to produce 3 pounds of meat
protein...”
Discusses Stefansson’s absurd so-called meat-eating
experiment, which was really a publicity stunt. Stefansson
took no more than 20% of his calories in the form of lean or
muscle meat. The rest of his diet was fat. “Excessive meat
consumption is one of the begetting sins of the people of
this country. Our per capita meat consumption is 5 ounces
per day, just 5 times that of Italy (1.0 oz.) and ten times that
of North China (0.5 oz.), while the average native of South
China eats no meat at all, and is one of the hardiest and most
industrious of workers.”
“Thanks to the efforts of our efficient Plant Introduction
Bureau, the soybean is beginning to get a start toward
recognition and appreciation in this country; but it is evident
that a plant possessed of such superlative values and such
astonishing versatility and adaptability should receive far
more serious attention than has heretofore been given it
by the agriculturalists of this country... There can be no
doubt that it is destined to play a large part in the feeding of
America’s millions...”
Note 2. This is the earliest English-language document
seen (Sept. 2021) that uses the term “soy nuts” or the term
“roasted soy nuts” to refer to soynuts. Address: Battle Creek,
Michigan.
288. Proceedings of the American Soybean Association.
1930. Aims and purposes [of the American Soybean
Association]. Officers and Directors. 3:2-3. Eleventh annual
field meeting. Held 10-12 Sept. 1930 in Illinois.
• Summary: “The American Soybean Association has
worked in the interest of this increasingly important
grain crop for a period of 12 years. The influence of the
organization has been noted in many ways, not only in
assisting in expanding the crop, encouraging its introduction
into new territories, but also in helping to interest American
industry in the crop. With this rapid expansion in production
of the crop and the increased interest in its commercial
use, there has been a steady demand upon the Soybean
Association for information regarding the crop and its many
uses.
“The American Soybean Association is of necessity
an educational organization, devoting itself exclusively
to the interests of this crop. Its work has been confined
chiefly to holding meetings and field demonstrations and
the publication of papers presented at these meetings, as
well as reports of the business of the organization. The last
annual meeting was held September 10, 11, and 12, 1930 at
the University of Illinois at Urbana. The papers and reports
presented in this volume constitute the official record of that
meeting.
“The program which follows indicates the nature of the
three-day program and the various phases of the soybean

industry discussed. All papers on these programs were
presented and, for the most part, appear in this publication.
The only exceptions to this rule are the papers presented by
Dr. Otto Eisenschiml of Chicago, at that time President of the
National Soybean Oil Manufacturers’ Association, and Dr.
John Harvey Kellogg, Battle Creek Sanitarium, Battle Creek,
Michigan. Dr. Eisenschiml spoke Wednesday, September 10,
on the subject, ‘Possibilities of Soybean Oil in Industry’. Dr.
Eisenchiml’s talk has already been printed and appears in the
Paint, Oil and Chemical Review, Volume 87, No. 12, page
12.
“The other paper which was presented at the meeting
but which does not appear in these pages was prepared by
Dr. John Harvey Kellogg, and presented Thursday evening,
September 11 on the subject, ‘Soybeans as Human Food’.
Dr. Kellogg’s paper has been published in his own journal,
Good Health.
“The Secretary-Treasurer of the Association hopes that
this report of last year’s meeting will meet with the approval
of the membership and will prove of value to all who are
interested in soybeans and their more general utilization.
The annual meeting and field day for 1931 is to be held in
Columbia, Missouri, August 17 and 18. This program is
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especially devoted to the place of the soybean in industry and
will prove of great interest and value to both growers and
users of the crop.”
“Officers of the American Soybean Association.
“(Year ending August, 1931)
“W.C. Etheridge, President, Columbia, Missouri
“E.A. Hollowell, Vice-President, Washington, D.C.
“W.L. Burlison, Secretary-Treasurer, Urbana, Illinois
“Directors
“J.B. Park, Columbia, Ohio
“B.S. Strayer, Hudson, Iowa
“C.E. Meharry, Attica, Indiana.”
289. Proceedings of the American Soybean Association.
1930. Program of joint meetings: American Soybean
Association and Annual Illinois Soybean Day. Agronomy
South Farm, University of Illinois, Urbana-Champaign. Sept.
10, 11, 12, 1930. 3:3-6. Eleventh annual field meeting. Held
10-12 Sept. 1930 in Illinois.
• Summary: The Wednesday morning program began at 9:00
with music by a male quartet, followed at 9:20 by a welcome
from Dean H.W. Mumford. Then came 13 speeches about
soybean production and feeding; their titles and authors are
listed. At 12:00 there was a “special soybean lunch” served
at the University South Farm and prepared by ladies of the
First M.E. Church, Urbana. It consisted of “Soybean fed
pork, soybean fed beef, soybean bread, soybean muffins,
baked soybeans, a soybean health drink, soybean ice cream,
and soybean ice.”
On Wednesday afternoon, starting at 5:00 p.m. there
was an inspection of soybean production machinery at the
Farm Mechanics Building, and the special tour of the Urbana
Laboratories.
On Thursday evening at 8:00 p.m. Dr. John Harvey
Kellogg, of the Battle Creek Sanitarium [Michigan],
presented a paper titled “Soybeans as human food,” which
was printed in the Battle Creek Hospital Journal, Good
Health.
On pages 5-6 is the text of the “Address of Welcome,”
by Dean H.W. Mumford, Univ. of Illinois.
Note: This is the earliest English-language document
seen (Sept. 2013) that contains the term “soybean ice cream.”
Address: Illinois.
290. Photographs of the outside of the Chemical Laboratory
at Henry Ford’s Greenfield Village. 1930.
• Summary: See next page. It is a tall, wooden 2-story
building with an attic above the third floor (used for pouring
material into a hopper) and a greenhouse attached to one
side.
Research at this laboratory under Robert Boyer revealed
the adaptability of the soybean to a multitude of uses (06212, 0-6213, or A-6749).
View of the opposite side of the building (0-6209). The

Chemical Laboratory (Analytical Lab) and the sawmill (to its
right) shot from a distance on 25 April 1931 (188-3802).
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
291. Kellogg, John Harvey. 1930. Soybeans as human food.
I. Good Health (Battle Creek, Michigan) 65(12):5-7. Dec.
Continued Jan. 1931. Paper first read at the meeting of the
American Soybean Assoc., held 11 Sept. 1930 at Urbana,
Illinois. [1 ref]
• Summary: Contents: Introduction. An age-long esculent.
The soybean is richer in protein than beefsteak. An
extraordinarily versatile food. The soybean replaces milk and
eggs as well as meat in China.
“Many years ago (1899), the USDA called upon me to
undertake the preparation of a vegetable meat. The Assistant
Secretary, Dr. Charles Dabney, wrote me, suggesting that the
navy bean might be used for the purpose. I found, however,
as I expected, that this legume was not suited for this. At that
time the soybean was not grown to any extent in this country.
I was wholly unacquainted with it, and so naturally sought to
find in nuts, especially the peanut, a solution to the problem,
and succeeded in producing a vegetable meat, Protose, of
which several thousand tons have been since made and
consumed.
“But the introduction of the soybean renders quite
unnecessary any other substitute for flesh meats. As a matter
of fact, the protein rich foods of vegetable origin, such as
nuts, which the soybean resembles, as Professor Sherman of
Columbia University suggests, are not meat substitutes, but
are the original meats for which the flesh of animals became
a substitute when the glacial cold of the Ice Age drove our
prehistoric forbears into the caves and grottoes of Southern
Europe.
“The proteins of the soybean are, according to
McCollum, distinctly more valuable from the point of view
of nutrition than are those of the other legumes. The work
of my own laboratory as well as that of others has shown
that this bean is almost unique among seeds in its vitamin
content.” Address: Battle Creek, Michigan.
292. Ford Motor Co. 1930. Ford Farm and soybean growing
and processing (Motion picture). Dearborn, Michigan. 368
ft., silent, black-and-white, 35 mm. No captions. *
• Summary: Shows: Henry Ford in soybean field looking
at soybeans. Ford walking across street toward Ford
Homestead. Samuel Crowther. Ford talking with man in a
soybean field. Close-up of soybeans in palm of hand. Hand
reaching into bag, drawing out soybeans. Close-up of hand.
Display of parts made from soybeans. View of soybean plant.
Note: The date given for this film seems too early. It is
probably 1934-36. Address: Dearborn, Michigan.
293. Wood plant. 1930? Dearborn, Michigan: Ford Motor
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Co. 1 p. Undated. Unpublished typescript.
• Summary: “Near the saw mill a modern note has been
added to the village. A building has been erected over a
distillating plant which takes the sawdust waste from the
mill and utilizes it in manufacturing by-products, principally
Acetic and Alcohol.”
“Students of Chemical Engineering of the Edison
Institute who operate the plant under the guidance of trained
engineers and chemists are learning not only the technology
of the process but the value of by-product manufacture in the
operation of modern industry.”
Note: At the top of the document the words “Circa
1930. Author unknown” have been written in, probably by
an archivist. At the bottom of the document, the following
was written in, apparently by another person: “Wood
plant became chemical (soybean) laboratory. Circular
(Loranger) saw mill was near it at time above was written
(r.p. 11/16/78). Circular sawmill, also known as Loranger
sawmill, currently Stony Creek Sawmill.” Address:
Dearborn, Michigan.
294. Kellogg, John Harvey. 1931. Soybeans as human food.

II. Good Health (Battle Creek, Michigan) 66(2):20-22. Jan.
• Summary: Contents: Introduction. How to cook the
soybean (in a stone jug in salt water under pressure). The
extraordinary supporting qualities of the soybean (nutritional
value, gives stamina). The soybean combats acidosis (basicash quality). A wonderful vegetable milk from the soybean
(relieves food allergy caused by dairy milk). The great value
of soy milk as a remedy. The easy digestibility of soy milk
(“The author finds that plant milk is digested more easily
than cow’s milk”). The soybean, the vegetable analogue of
meat (“The soybean differs from other legumes and cereals
in the fact that it contains practically no starch. Its food
values are protein and fat, as is the case with meat”).
Note: This is the earliest English-language document
seen (Aug. 2013) that contains the word “plant milk” (or
“plant milks”).
A large photo (p. 21) shows soybean sauce being
made commercially in Japan. Address: M.D., Battle Creek,
Michigan.
295. Kellogg, John Harvey. 1931. Soybeans as human food.
III. Good Health (Battle Creek, Michigan) 66(2):24-25, 52-
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53. Feb.
• Summary: Contents: Introduction. The soybean combats
intestinal putrefaction. The economic value of the soy as
human food. Explorer Stefansson demonstrates the deadly
character of an exclusive flesh diet. Effect of the soybean (in
preventing rate deterioration).
“Metchnikoff and Tissier of the Pasteur Institute
showed how Nature protects us by providing friendly germs
to keep guard in the intestines, the lactic-acid-forming
bacteria, bifidus and acidophilus. This discovery enables us
to drive out the bad germs from our interiors by drinking
acidophilus milk or better by the use of lacto -dextrin, which
makes the friendly germs grow luxuriantly and kills off the
undesirables, thus ‘changing the flora,’ and so combating
constipation, colitis and all the evils of autointoxication. It
thus appears that change of flora is, in fact, a battle between
B. acidophilus and ‘meat germs’ (Herter). Von Noorden, the
world-famous German physician, has demonstrated that the
soybean is of very great service in changing the intestinal
flora, helping materially in driving out the offensive germs
which pollute our bodies... Meats, on the other hand, are the
chief source of these mischief makers.”
Page 25 shows an interesting photo titled “Boiling
soybean milk in copper pans for making yuba, which is
hanging above the pans in thin sheets folded over sticks.”
“Excessive meat consumption is one of the besetting
sins of the people of this country. Our per capita meat
consumption is five ounces per day, just five times that of
Italy (1.0 oz.) and ten times that of North China (0.5 oz.),
while the average native of South China eats no meat at all,
and is one of the hardiest and most industrious of the world’s
workers” (p. 25).
“Although we are thousands of years behind Oriental
nations in our appreciation of the food merits of this highly
endowed legume, there can be no doubt that it is destined
to play a large part in the feeding of America’s millions in
the long and brilliant future which is opening up before this
greatest and most highly privileged of all nations that ever
lived.” Address: M.D., Battle Creek, Michigan.
296. Weller, Frank I. 1931. May replace wheat. NewsPalladium (Benton Harbor, Michigan). April 23. p. 10.
• Summary: A large photo shows William Morse holding a
rectangular box of miso, with four other boxes of miso below
it on a table. The caption: “William J. Morse, plant explorer,
has brought back to the United States new type soybeans
from the Orient which may prove substitutes for wheat. He
is shown examining samples of ‘miso,’ soybean ingredient
of Japanese soup. At upper left is shown a Manchurian
‘cartwheel,’ a soybean meal cake fed to livestock.”
Morse has brought back 4,000 lots of new soybean
seeds. For two years he roamed Japan, Korea, and
Manchuria. “His business was to find soybeans which would
grow in any soil and under any climate in the United States

and be better suited to the manufacture of the plant’s some
100 different products.”
It is possible, Morse says, that somewhere in this new
collection of soybean seeds, “tests may reveal varieties
which not only may grow to perfection in any wheat region
but also become the foundation for development of new
commercial enterprises.”
Note: This article, titled “Soybeans might lead to cut in
wheat crop,” also appears in The Ogden Standard-Examiner
(Ogden, Utah; 14 June 1931, p. 20).
Under the title “New soybean from Orient tested for use
as wheat substitute,” it also appeared in The Evening Journal
(Wilmington, Delaware; 30 April 1931, p. 23). Address:
Associated Press Farm Editor.
297. Current jobs at the Chemical Plant. 1931. Dearborn,
Michigan: Ford Motor Co. 1 p. Summer. Unpublished
typescript. Courtesy of Henry Ford Museum & Greenfield
Village Archives (Dearborn, Michigan).
• Summary: Twelve projects are described, including: “2.
Processing of Fruits and Vegetables and uses for various
parts of: Lettuce, Tomatoes, Plums, Watermelons, Soy
Beans, Sunflowers, Cantaloupes and Potatoes, etc.”
At the top of the document the words “Greenfield
Village” and “Summer 1931” have been written in, probably
by an archivist. Address: Dearborn, Michigan.
298. Kellogg, John Harvey. 1931. The soybean vs. beef.
Good Health (Battle Creek, Michigan) 66(10):35-36. Oct.
• Summary: This editorial is a summary, with long
quotations, of the following article: Horvath, A.A. 1931.
“Soya flour as a national food.” Scientific Monthly 33:25160. Sept.
The editorial concludes: “There is abundant reason for
believing that the soybean will gradually win its way to
popular favor in this country and that as its use increases, the
consumption of meat will gradually decrease. For nearly five
thousand years it has supplied the protein needs of the people
of China so completely that the average Chinaman eats less
meat in a year than the average American eats in a week. The
soybean is the roast beef, beefsteak, veal, pork and sausage
of China and in due time may likewise supplant these
unwholesome disease-breeding comestibles in this country.”
Address: M.D., editor.
299. Product Name: La Choy Soy Sauce.
Manufacturer’s Name: La Choy Food Products.
Manufacturer’s Address: Detroit, Michigan.
Date of Introduction: 1931 November.
Wt/Vol., Packaging, Price: Glass bottle.
New Product–Documentation: W.L. Burlison and O.L.
Whalin. 1932. Journal of the American Society of Agronomy
Aug. p. 594-609. “The production and utilization of soybeans
and soybean products in the United States.” See p. 608. “La
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Choy–soy sauce” is listed as a soybean product produced in
the United States.
W.L. Burlison. 1936. Industrial and Engineering
Chemistry 28(7):772-77. July. “The Soybean: A Plant
Immigrant Makes Good.” See Table II, p. 775. States that La
Choy-Soy sauce was on the market during the latter part of
1931.
Ad in Soybean Digest. 1944. Sept. p. 12. “Genuine soy
sauce.” Soybean Blue Book. 1947. p. 72-73. The 2¼ by 3½
inch display ad is titled: “Genuine Soy Sauce” from “LaChoy
Food Products, Archbold, Ohio. Division of Beatrice Foods
Company.”
Shurtleff & Aoyagi. 1982. History of Soy Sauce. p. 105.
“One of the earliest importers and marketers of soy sauce
in America was La Choy Food Products. The company was
founded to produce mung bean sprouts in Detroit, Michigan,
by Mr. Ilhan New (a Korean) and Wally Smith. Soon they
were doing a booming business and by 1922 they were
importing fermented soy sauce from China in wooden barrels
to use as a seasoning in their Asian food products. In the
early 1930s they began buying HVP soy sauce from Huron
Milling Co. (now Hercules) and A.E. Staley, and selling it in
small bottles as La Choy Soy Sauce. In 1942 the company
moved to Archbold, Ohio, and the next year was acquired by
Beatrice Creamery Co. (now Beatrice Foods) which by 1944
was advertising the soy sauce widely. In 1963 Beatrice/La
Choy acquired the Oriental Show-You company and began
making and marketing their first fermented soy sauce. In
1981 La Choy was the world’s largest Chinese food plant...
Their fermented soy sauce, which accounted for 10-15% of
their fermented soy sauce sales, was sold under the brand
Oriental Soy sauce. In addition to the traditional soybeans,
wheat, salt, and water, it also contained HVP, corn syrup,
caramel color, and sodium benzoate preservative.”
Joe Staudt. 1985. Horizons (Beatrice Grocery Group).
Summer. p. 1-7. In 1920 Wally Smith and Ilhan New, two
friends from the University of Michigan, founded La Choy
Foods in Detroit. Their first product was bean sprouts.
In 1922 the business was incorporated as La Choy Food
Products. The first La Choy-owned plant was built in Detroit
in 1937. The Archbold, Ohio plant was built on its present
site in 1942. The Company’s long association with Beatrice
started in 1943, when La Choy was bought by the Chicagobased company and became Beatrice’s first non-dairy
operation.
Note: This is the earliest known HVP soy sauce sold at
retail in the United States. With this product began the long
battle (still fierce in 2004) concerning the definition of soy
sauce. In our opinion, U.S. regulations should have required
that the La Choy product be labeled “imitation soy sauce”–
but soy sauce was a minor product in America in the early
1930s, the nation was in the midst of the Great Depression,
and nobody cared very much about soy sauce terminology.

300. La Choy Food Products, Inc. 1931. The art and secrets
of Chinese cookery. Detroit, Michigan: La Choy Food
Products, Inc. [15] p. Illust. (color). 16 cm.
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
A color photo of each La Choy product appears on at least
one page, and at least one of these products is called for in
each recipe.
The first page of text, titled “Prepare tasty Chinese
dishes at home with LaChoy Food Products” begins: “Of
all old world foods, perhaps Chinese delicacies are the most
favored by people of this country. While the most alluring of
the many delightful dishes formerly were available only at
expensive Oriental restaurants, today, millions of American
women can rival the magic cookery of famous Chinese
chefs.”
“Essential ingredients of genuine Chinese dishes are
now directly imported from China in quantities by LaChoy
Food Products, Inc., and put up in convenient containers of a
size to suit the needs of the average housewife.
“Employing American men and women, LaChoy’s
spotlessly clean plant is equipped with the most modern
mechanical equipment and operated under supervision
of municipal, state and federal authorities. The carefully
evolved methods employed in packing and processing
preserve the distinctively elusive and delicate tastiness of
every LaChoy product and guarantee you the utmost in
quality and purity.
“The eagerness with which American women early
sought the culinary secrets and art of the Chinese led to the
publication of the first, second and now the third issue of the
LaChoy booklet of instructions. Containing the forty recipes
of dishes most favored by guests of famous restaurants, this
booklet outlines with utmost fidelity the approved methods
of the Chinese cuisine.”
The products and the page on which they appear are:
Chinese Soy Sauce (in small table dispenser bottle, p. 4).
Sprouts ([mung] beans, canned, p. 5). Chow Mein Noodles
(deep-fried, canned, p. 8). Chop Suey Vegetables (canned,
incl. sprouts, water chestnuts, bamboo shoots, p. 9). Cooked
rice: Ready to Serve (canned, p. 12). Sub Kum Chop Suey
(canned, p. 12). Brown Sauce (jar, p. 13).
Without photos: Bamboo shoots, Kumquats, Water
chestnuts (p. 14).
Concerning Chinese Soy Sauce (p. 4): “Brewed and
aged by slow and painstaking processes according to the
age-old Chinese recipe, this savory sauce is imported for
you, and is now obtainable at your grocer’s in sterilized and
hermetically sealed bottles.
“LaChoy Chinese Soy Sauce is the essential seasoning
and blending ingredient in nearly every type of genuine
Chinese food. Being wholesome and pure, as well as highly
palatable and nutritious, it is indeed a culinary need in every
household. LaChoy Soy Sauce will add a piquant flavor
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to all soups, gravies, hashes and stews, and is a delightful
condiment for use on steaks, chops, roasts and sea food. All
salads are made more tasty by the addition of a few drops
of this sauce to whatever dressing is used.” There follows a
recipe for “Egg Foo Yong.”
Concerning LaChoy Sprouts (p. 5): “LaChoy Sprouts
are grown in this country from a highly nutritious bean
propagated by intensive method in the Orient and directly
imported from China.
“LaChoy Sprouts are the basic ingredient of the
most popular varieties of Chop Suey, Chow Mein and
other Chinese delicacies. Delicate in flavor and extremely
attractive in texture, Sprouts are among the most highly
favored of the products distributed under the protected
name ‘LaChoy.’ They contribute a tasty element to any fruit,
vegetable or meat salad. When used as a garnish, or in soups,
or as onions and mushrooms are employed in frying meats,
they are unexcelled.” There follow recipes for Combination
salad, Stewed sprouts with tomatoes, Planked steak with
sprouts, Scalloped sprouts with potatoes in casserole,
Sprouts au gratin, Sprouts au jus, LaChoy sprouts with
bacon, Sprouts omelet, The Chinese recipe for Chop Suey,
Extra fine Chop Suey (simply substitute “LaChoy Chop
Suey Vegetables for LaChoy Sprouts. Or, you may purchase
LaChoy Sprouts, Water Chestnuts and Bamboo Shoots in
individual cans and use such quantity of each as is to your
liking”), Sub Kum Chop Suey (“This savory delicacy is the
most elaborate of the many varieties of genuine Chop Suey.
To make this aristocrat of edibles the above recipe may be
followed, but instead of LaChoy Sprouts, use ½ cup each of
LaChoy Bamboo Shoots, Water Chestnuts, and diced fresh
or canned mushrooms, with sliced red pimientos and green
peppers sufficient to color and flavor as desired. Leftover or
surplus LaChoy Bamboo Shoots or Water Chestnuts should
be put in glass jars in their own juice and kept in a cool place
until needed”).
Note: LaChoy has its own secret which it never
divulges: What kind of bean is used to grow LaChoy
Sprouts? Only from interviews with LaChoy executives
have we learned that these were mung bean sprouts, and not
soybean sprouts. Address: Detroit, Michigan.
301. Radford, Floyd. 1932. Re: Crops for 1932 planting.
Letter to Henry Ford, Jan. 11. 1 p.
• Summary: This 1-page form begins: “Mr. Henry Ford:–
Please check the crops you are interested in for 1932
planting.” An alphabetical, 2-column table gives the common
names of 38 crops (including “Beans–Soy”), with a column
for the number of acres to plant after each crop. The names
of 7 farms are listed in a second table. These farms have the
following acreage: Macon 4,163, Belleville 3,242, Joe B
2,068, Dearborn 1,900 acres, Harrison 1,200 acres, Cherry
Hill 1,425 acres, Nankin 33 acres. For four of the farms, the
total acreage, acres deductible, and balance to plant in acres

is given.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan).
302. Boyer, R.A. 1932. [Summary of the development
and progress at the Chemical Plant of the Edison Institute
(Dearborn, Michigan) during the past year]. 5 p. Undated.
Unpublished manuscript. Courtesy of Henry Ford Museum
& Greenfield Village Archives (Dearborn, Michigan). Acc.
23, Henry-Ford Office-General, Box 2.
• Summary: “The following report is a summary of the
development and progress which has taken place at the
Chemical Plant of the Edison Institute during the past year...
A great many of these things are not known outside the
laboratory and the beginning of the new year [i.e. probably
January 1932] is an appropriate time to report them.”
During its first year, the Chemical Plant of the Edison
Institute focused on developing a well-equipped laboratory
and organizing an efficient group of personnel (often called
“boys”). “Early last year Mr. Ford told us that we would
spend over a year in getting organized, and although very
few of us realized it then, the many months in the interim
have proved the truth of his statement.”
The group is working “on the problem of finding
industrial uses for farm crops.” During the entire spring,
summer, and fall they worked for one week each on different
crops such as wheat, corn, and carrots. They ran over 30 farm
crops through a large retort using destructive distillation.
“We found from all that preliminary work that the soybean
was outstanding in its commercial possibilities. Its high
oil and protein content are especially important. It can be
grown easily requiring little fertilizer, it even improves the
ground, and it is a very good source of food. Last December
[1931], therefore, Mr. Ford told us to concentrate on the
soybean and develop it. We now have a chance to use all
the knowledge and experience gained in the last year and
are hitting the problem hard. We hope to be able to use the
beans grown this summer by erecting a plant for producing
some commercial object such as an insulating object for the
car and thus having a starting point for showing what can be
done towards industrializing farm products...
“To make our industrial farms complete, power is
necessary. Of course water power is the cheapest source, but
power in the form of a fuel such as gas is very convenient
also. We have worked on the problem of turning the waste
cellulose on a farm such as the stalks and leaves of the
crops into a fuel gas. The cheapest way of doing this is by
fermentation or by really letting nature do it.”
Note: This is the second earliest document seen (March
2001) that discusses Henry Ford’s work with soybeans. He
decided to focus on soybeans in Dec. 1931 after a long series
of experiments. At that time Ford, born on 30 July 1863,
was 68 years old. His company had built its 20 millionth
Ford in 1931 and his son, Edsel B. Ford, had been president
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of the company since Jan. 1919. Ford R. Bryan notes in his
biography of Robert Boyer in Henry’s Lieutenants (1993):
“Design of the V-8 Ford in 1931 seems to have been Ford’s
final great interest in automobile mechanics. His Edison
Institute Schools, Greenfield Village, and soybean research
now largely occupied his time. In 1932 he began to plant
hundreds of acres of soybeans on his Dearborn farm lands
and began procuring thousands more acres in Southeastern
Michigan.” Address: Edison Inst., Dearborn, Michigan.
303. Latta, William Carroll. 1932. A century of Indiana
agriculture: A short history of a remarkable period of
development. Purdue Agriculturist (Indiana) 26(6):83, 96.
March.
• Summary: Indiana farmers were blessed with fertile virgin
soils, but by the 1840s and 1850s accelerated land depletion
had begun–for a variety of reasons. Indiana farmers did not
begin to adopt better soil husbandry techniques until 1875
or later. The experiment stations played an important role
in this. Alfalfa came into Indiana in the 1880s. Commercial
fertilizers came into use in the state at about the same time.
Sweet clover and the silo became common in the 1890s.
“Cow peas and soybeans appeared almost simultaneously
about a decade later than the silo.” The highest yielding
soybeans, and those with the highest germination rate, were
both “found in the medium maturing group.”
A sidebar, with a photo of Prof. Latta, contains a brief
biography. He “was born 82 years ago in the little town of
Union Mills [which is 2008 is in Noble Township, LaPorte
County, in northwest Indiana]. Having received his early
education in the one roomed schools of Noble county
[Indiana], he entered the Michigan Agricultural College in
1874 from which he was graduated in 1877. After teaching a
few years he took graduate work in the same institution and
received his master of science degree in 1882.
In the fall following his graduation Latta took over the
agricultural work at Purdue University. He immediately
started on a series of experiments which he continued until
1905, when he became consulting agriculturist.”
“In 1911 he gave up teaching but continued with the
institute work until 1925, when he began the writing of The
History of Indiana Agriculture.
Note: There is a discontinuity between the text at the
end of p. 83 and that at the start of p. 96 (the back page).
Address: Prof., Agric. Exp. Station.
304. Detroit News. 1932. Ford planning agriculture. April 26.
p. 1.
• Summary: “After a surprise call at the White House, Henry
Ford said today he had advocated to President Hoover a
plan of combining farming and industry under which factory
workers could have $500 a year by raising part of their
own foodstuffs... Ford intimated that the idea he had been
experimenting with on his Dearborn farm, with Ford factory

hands, was to have men working in the plants spend part of
their time in small scale scientific farming.”
305. Toledo Times (Ohio). 1932. Auto with garden to be next
thing out, [Will] Rogers says. April 30.
• Summary: Hollywood, California–”The other day Mr.
Henry Ford visited Mr. Hoover [President of the USA], and
told him that what the country needed was a ‘new eight’
[8-cylinder car; V-8] and a new garden. Most people got no
room for a garden so what Mr. Ford will do is put out a car
with a garden in it. Then you hoe as you go.” Address: Ohio.
306. Two photographs of Edsel Ruddiman’s laboratory at
Henry Ford’s Greenfield Village. July 22. 1932.
• Summary: The outside (188-7257) looks like a typical
1-story home.
The inside (188-7256) looks like a chemist’s laboratory.
307. Borth, Christy. 1932. “I have never worked so hard at
anything”–Henry Ford: Modern Jack the Giant Killer hopes
he has run the ogre of hunger to Earth in his experimental
farm where he grows soy beans. Detroit Free Press. Aug. 21.
308. Galley, H.W. 1932. Soybean: seems almost perfect
food: Recent association meeting is revelation to people who
think of bean as basis of stock feed. Staley Journal (Decatur,
Illinois). Oct. p. 9-10.
• Summary: “When the American Soybean Association held
a meeting in Washington recently, H.W. Galley, our oil sales
manager, was one of those attending. Although he has been
in the oil business for many years, and has made a study
of the soybean and its history and possibilities, he found
many surprising things in the exhibit of soybean products.
That Journal readers may know some of the things being
done with this rather recently imported bean, Mr. Galley has
written an interesting account of the Washington meeting,
which follows:
“History of Beans: Never before in the history of the
world has the science of chemistry held such a high place in
the development of the resources of a nation. Mother Nature
has given us this year an abundance of things to eat, but there
is ever ahead of us the specter of a shortage of food. We still
ponder over the old Bible adage of ‘Seven years of plenty
and seven years of famine.’
“Unveiling the secrets of the Orientals, the scientists
of today are carefully working out plans to utilize the ‘Staff
of Life’ which has sustained the Chinese nation through ten
thousand years of history. Their bread, meat and eggs has
been the soybean.
“Little known in the western hemisphere until within
the past few years, the lowly soybean is now heralded as
the ‘food of the future.’ Containing some of all the known
vitamins, it is the one food that can nourish man and keep
him in a healthy and vigorous condition.
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“The soybean is a leguminous plant, with the faculty
of gathering nitrogen from the atmosphere and storing it in
the soil, thus enabling the farmer to grow it year after year
in the same ground. Some of the crop is cut for hay before
maturing to the bean stage, but the threshing of the beans
is growing in the midwestern states to a volume which has
placed it as one of the important crops of Illinois, Iowa,
Indiana and Missouri. The acreage in the South is also very
large, and in fact the soybean is now grown in forty-four
states of the Union.
“Its Food Value: The soybean is packed with energy. Its
protein value is three times that of wheat. Its fat equals the
average of meat but is more easily digested than animal fat.
It contains 2,100 calories per pound.
“From the soybean are made milk, butter and cheese,
beef substitutes, bouillon cubes, gravies, sauces, coffee
substitutes, breakfast foods, diabetic foods, infant foods,
macaroni, crackers, salad oils and flour. The flour is used in
bread, cake, biscuits or muffins. The oil is used in margarine,
salad dressings and mayonnaise. Even the oil is high in food
value, being easily digested and almost totally assimilated by
the digestive tract.
“Recently the American Soybean Association held a
meeting in Washington, D.C., where the most interesting
exhibit of soybean products was on display, This comprised
those of domestic production as well as the oriental products.
Long tables were filled with hundreds of jars containing the
various forms of meat and egg substitutes, soup socks, baked
and roasted beans, and everything comprising a full diet
down to desserts and confections.
“The bakery section was most interesting, showing
various cakes, such as pound, wine, angel food, layer and
sponge cakes. Cookies and crackers of every style were
made of soybean flour. One interesting item was a luscious
pumpkin pie, the crust made of soybean flour and oil and the
filling of pumpkin and soybean milk, just as tasty as the best
that Grandmother ever baked.
“Milk Pleasant Flavor: The soybean milk has a pleasant
flavor, and is equally as nourishing as cow’s milk. The
medical association has found it to be better than cow’s milk
in infant feeding [sic].
“It is the universal milk used in China and Japan. Cream
accumulates in the milk upon standing the same as in cows
milk.” Note: Soymilk is rarely used in Japan; cream does not
accumulate on top of soy milk.
“Delicious cheese was on hand [tofu] and had a very
tasty flavor. Buttermilk was sampled by the visitors and
unanimously declared to be good.
“There were samples of spaghetti, macaroni and noodles
all made from soybean flour. In this form usually 25% of
soybean flour is used with other flours. Baby foods were on
hand in dry form and liquids. Chocolate drinks are made of
ground soybeans, chocolate and soybean milk and cream. Ice
cream was served made from soybeans.

“The chemists, the agronomists and the medical men
have merged their interests in research and development of
further uses of the soybean and its products. Henry Ford has
10,000 acres of soybeans under cultivation in Michigan, and
has built a large laboratory to make, as he predicts, a means
of wiping out hunger on the earth. Just as he forecast the
replacing of the horse by the automobile, he now expects to
replace the cow with the soybean.
“The feeding of infants to develop a better race is being
closely studied by the medical men. Combined with soybean
products they are experimenting in conveying to the human
system the necessary minerals and chemicals necessary to
perfect the human body and relieve it of many of its ills.
“Experiments: As an example of this, one sanitarium
has 75 children with goiter tendency under observation
and has achieved outstanding results in introducing iodine
to these children in a very novel way. Chickens were fed a
ration containing seaweed and fish meal, both of which are
known to have a high iodine content, and the droppings were
used to fertilize the lettuce and spinach beds to introduce the
iodine into the plants. Chemical analysis showed these green
vegetables to contain iodine in sufficient quantity to improve
the goiter condition in the children. When such experiments
as these are made, is it any wonder that the scientists of
today look to a perfect food as a benefit to the human race.”
“It is assuring to know that such a food has been found.
Through education of the consuming public, we expect to
see the soybean in this country raised front its former lowly
stage as a mere fertilizing agent of the soil to a high pedestal
where it will be regarded as the ideal means of nourishing
the human race in appetizing and pleasing forms of food.”
Address: Oil sales manager, A.E. Staley Mfg. Co., Decatur,
Illinois.
309. La Choy Food Products, Inc. 1932. Thousands of
perplexed housewives: Will cheer this new variety in menus
(Ad). Chicago Daily Tribune. Nov. 1. p. 16.
• Summary: “Here’s a hint for any woman who ever wished
for new delicious dishes to serve.
“One word discloses the mystery of Chinese cooking at
home. The word is La Choy. Just remember that name, and
any good grocer can supply the inexpensive ingredients for
home-made chop suey, chow mein or a score of delicious
Chinese dishes.”
Of course La Choy Chinese products “are packed by
Americans in a spick-and-span American factory. But they
are real.
“Get a can of new La Choy Chinese vegetables today.
Recipe on the label. Keep La Choy Soy Sauce and Brown
Sauce (honest Chinese condiments) always on hand. They
add new zest to gravies, stews, omelets, etc.
“Learn more about La Choy at the Tribune Cooking
School. Mrs. Chitwood uses La Choy Chinese food products
in her demonstrations.”
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“Tune in Billy Hughes every Tuesday and Thursday
morning over WGN and the Columbia network. 10:00
o’clock C.S.T. Popular songs and chat with housewives
about men and menus.” Address: Detroit, Michigan.
310. New York Times. 1932. Ford sits up in bed, talks of new
car... But he will not tell more than that soy bean makes paint
for it–Not selling stock. Dec. 2. p. 23.
• Summary: Detroit, Michigan, Dec. 1. Henry Ford, age 69,
is in the hospital recovering from an “operation last Saturday
for the removal of his appendix and a strangulated hernia.”
He said that “the paint on next year’s Ford cars would be
made from oil developed from soy beans raised near Detroit
this year.”
311. Zeamer, W.G. 1932. Ford to paint cars with Michigan
soy bean oil: Magnate sets new industry afoot here. Detroit
Evening Times. Dec. 2.
• Summary: Henry Ford, still in the hospital but making
an excellent recovery from his operation a week ago for a
strangulated hernia, “said he was going to paint his new cars
with a product from his own farms–soy bean oil. This lets
out a secret and explains the acres upon acres of soy beans
which Ford has been growing. It also bespeaks for Michigan
a new place in the sun. Michigan is already the motor capital
and bean capital of the world. With bean oil in competition
with linseed oil, Ford and Michigan challenge the world
dominance of the Argentine. Argentine is the chief producer
of flax from which linseed oil–the universal paint base–is
made.”
“There was only the briefest reference to development of
soy bean oil as an industrially useful paint base. ‘We raised
enough beans last year to paint all the new cars, and we’re
going to make a lot of cars,’ Ford said.”
Note: This is the earliest document seen (June 2011) that
mentions paint made from soybean oil in connection with
Henry Ford.
312. Madison Survey (Madison, Tennessee). 1932. The food
factory. 14(45):179-80. Dec. 7.
• Summary: “For many years, as one of the campus
industries at Madison, a health food factory has been
operated. It has furnished foods for the college cafeteria, for
the sanitarium diet kitchen, and for the Nashville Vegetarian
Cafeteria, and has sold much to the outside trade. Recently
more than usual interest is being shown in health foods.
Quotations from a few letters written by those representing
and those using our food in other places will be of interest to
many of the Survey readers.”
Popular products include Vigorost, Soy Cheese [tofu],
Soybean Dixie Fruit Crackers, and Soy Bread.
Dr. E.A. Ruddiman, in charge of Soy Bean Research at
the Henry Ford Laboratory in Dearborn, Michigan, wrote
that he took home the samples of Vigorost and Soy Cheese

and enjoyed them very much; his wife made some croquettes
from the Soy Cheese.
Dr. A.A. Horvath of the Bureau of Mines in Pittsburgh,
Pennsylvania, ordered 12 small cans of soy cheese. “Dr.
Horvath is an expert on the soy bean and our correspondence
with him is most interesting.
“Dr. Harvey Holmes of the Severance Chemical
Laboratory, Oberlin College [Ohio], writes: ‘I am very
anxious to try the “tofu” (soy cheese) and learn the various
ways of serving it. I would like to obtain a sample of the
Soybean Dixie Fruit Crackers.’”
313. Los Angeles Times. 1932. New motor-car oil. Dec. 12.
p. A4.
• Summary: “Henry Ford announces inauguration of another
automobile plant. It is the soy bean, oil from which will be
used in the paint that is to decorate next year’s models.”
314. Ford Motor Co. 1932. Henry Ford and Robert Boyer,
soy bean processing (Motion picture). Dearborn, Michigan.
364 ft., silent, black-and-white. 35 mm. No captions. *
• Summary: Shows: Views of River Rouge Plant. Men in
coveralls painting rear of car with spray guns (using soy oilbased paint). Henry Ford and Robert Boyer talking inside
the plant. Boyer explaining soybean processing to Henry
Ford. Henry Ford and Robert Boyer talking in soybean field.
Address: Dearborn, Michigan.
315. Kellogg, John Harvey. 1932. How to have good health
through biologic living. Battle Creek, Michigan: Modern
Medicine Publishing Co. vii + 498 p. See p. 88-89, 209-10.
21 cm.
• Summary: For Dr. Kellogg, biologic living includes a
vegetarian diet (which includes dairy products and eggs).
A section titled “The soy bean and the peanut, high quality
proteins” (p. 88-89) states: “The soy bean and the peanut are
notable exceptions to other legumes. Their proteins are of the
same high quality as those of eggs and milk.”
The next section, titled “Proteins of animal origin” (p.
89) starts by noting that animal proteins are “of the complete
or balanced sort.” It concludes: “Lean meat is protein more
or les saturated with blood and with a small admixture of
fat. Such fat may constitute as much as one-half or more
of fat meats. Meat contains uric acid urea, and other waste
products. Newburgh has shown that toxic products constitute
about one-fourth of lean meat solids.”
A section titled “Soy milk” (p. 209-10) notes: “Soy milk
is in some respects superior to cow’s milk and its use in this
country should be encouraged. Three quarts of excellent milk
may be made from a pound of soy beans and the food value
of the residue [okara] will be greater than that of a pound of
beefsteak. A pound of wheat and a pound of soy beans will
supply energy sufficient for a laboring man, and at a cost of
less then three cents a day. Soy milk protein is of the superior
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quality necessary to supplement that of cereals and is of
the basic or alkaline-ash type, and so corrects the acid-ash
effects of cereal proteins.
“Soy milk is of special value in helping to change the
intestinal flora. A very superior quality of acidophilus milk
may be prepared from it*.” (Footnote: *”For information,
address Battle Creek Diet Service, Battle Creek, Michigan.”).
“To fu [tofu], a curd prepared from soy milk, in China
and Japan serves as the basis for a great number of meat-like
and most delicious dishes.”
Note 1. This is the earliest document seen (Sept. 2012)
that mentions an “acidophilus milk” made from soy milk
or that discusses Dr. Kellogg’s work with it (one of two
documents).
Note 2. This is the earliest English-language document
seen (June 2002) that uses the term “animal origin” in
connection with vegetarianism. Address: Battle Creek,
Michigan.
316. La Choy Food Products, Inc. 1932. The art and secrets
of Chinese cookery. Detroit, Michigan: La Choy Food
Products, Inc. 15 p. 15 cm.
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
A color photo of each La Choy product appears on at least
one page, and at least one of these products is called for in
each recipe. The products and the page on which they appear
are: Bean Sprouts ([mung] beans, canned, p. 4). Vegetables
(canned, incl. sprouts, water chestnuts, bamboo shoots,
mushrooms and sweet peppers, p. 5). Chinese Soy Sauce
(in small table dispenser bottle, p. 8). Chow Mein Noodles
(deep-fried, canned, p. 9). Cooked rice (canned, p. 12). Chop
Suey (canned, p. 12). Brown Sauce (jar, p. 13). Without
photos: Bamboo shoots, Kumquats, Water chestnuts (p. 14).
Concerning LaChoy Bean Sprouts (p. 4): LaChoy
Sprouts are grown in this country from a highly nutritious
bean imported from China. They are the basic ingredient of
the most popular varieties of Chop Suey, Chow Mein and
other Chinese delicacies. Delicate in flavor and extremely
attractive in texture, Sprouts are among the most highly
favored of the products distributed under the protected
name ‘LaChoy.’ They contribute a tasty element to any fruit,
vegetable or meat salad. When used as a garnish, or in soups,
or as onions and mushrooms are employed in frying meats,
they are unexcelled.” There follows a recipe for “Fine cut
Chop Suey.”
Concerning Soy Sauce (p. 8): “Brewed and aged by
slow and painstaking processes according to the age-old
Chinese recipe, this savory sauce is imported for you, and is
now obtainable at your grocer’s in sterilized and hermetically
sealed bottles.
“LaChoy Chinese Soy Sauce is the essential seasoning
and blending ingredient in nearly every type of genuine
Chinese food. Being wholesome and pure, as well as highly

palatable and nutritious, it is indeed a culinary need in every
household. LaChoy Soy Sauce will add a piquant flavor
to all soups, gravies, hashes and stews, and is a delightful
condiment for use on steaks, chops, roasts and sea food. All
salads are made more tasty by the addition of a few drops
of this sauce to whatever dressing is used.” There follows a
recipe for “Egg Foo Yong.” Address: 4461 West Jefferson,
Detroit, Michigan.
317. Radford, Floyd. 1932? Re: Planting soy beans on Ford
farms. Letters to Ford employees involved with planting
soybeans. 5 p. Undated. Handwritten.
• Summary: We will treat these 5 documents as one entry,
since some are unsigned and all are undated. They were
probably written in about 1932. (1) Crop trials. Seventeen
plants are listed alphabetically in a table, with the same
information given for each that is given for soy beans: No.
of acres 1931: 200. Variety selected: Manchu. Average
seed required per acre: ½ bu. [30 lb] to 35 lbs. When to
plant: May 15-30. How to plant: 1-3 inches deep, every 1820 inches, in rows 30-36 inches apart. Proper soil: Loam
worked well. Harvest date (approximate): 105 days, Sept.
1st. Average yield per acre: 16 bushels, 1 ton hay. Pounds per
bushel: 60.
(2) “Soy Bean. Seed should be ordered now for orchard
& farm. We have 3,000 bu. seed on hand. This will plant
4,500 acres of the 10,000 available land: Macon 2,000 acres,
Cherry Hill 1,000, Belleville 2,500, Dearborn 2000, Joe
1,000. Also Tecumseh and Harrison.”
(3) Soy beans. Seed on hand will plant 5,000 acres. But
8,000 acres are available. Macon 2,000; Dearborn 1,500;
Cherry Hill 1,000; Belleville 2,500; Joe 1,000. “To plant this
amount of acres it will be necessary to purchase 2,200 bu. of
additional seed at $0.50 per bu. = $1,100. Is this O.K.–Can
we order seed?
(4) “Note: Have just received a report from Michigan
State Agricultural College that they have had much better
results in the last two years all over the state with Manchu
Soy bean than with the Early Brown which they previously
recommended. Floyd.”
(5) Departmental communication. Soy beans. 19,568
lbs of oil sold for $0.56 per lb = $1,095.81. 55 tons of cake
worth $26.00 per ton = $1,430.00. Total worth: $2,525.81.
Less cost of pressing 2,372 bu @ $0.3984 per bu = $945.03.
Net: $1,580.76 or $0.666 per bushel of soybeans. [Note: 148
acres yielding 16 bu/acre would produce about 2,372 bushels
of soybeans].
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan).
318. Ford News (Dearborn, Michigan). 1933. An interview
on decentralization of industry. 13:26. Feb. [3 ref]
• Summary: “Two interviews with Mr. Henry Ford at
Dearborn, Michigan, were obtained by Mr. Harold N. Denny
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of The New York Times staff and published in the newspaper
February 1 and 5.” This articles contains excerpts from those
2 articles plus excerpts from interviews with the United Press
and Associated Press services.
The Ford Motor Co. now has 7 village industries in
operation along the River Rouge. They make parts such as
valves or screws. “In the production system toward which
he is working, parts for his cars will be built in thousands of
rural communities, situated where there is power...
“Mr. Ford repeated his conviction that much of an
automobile could be ‘grown on a farm, that much of it could
be made from by-products of agriculture and that great new
sources of income awaited the farmer.’ He had an assistant
bring to his desk a steering wheel, a distributor box and other
Ford parts made from products of soy beans grown near
Detroit.”
319. Good Health (Battle Creek, Michigan). 1933. The
soybean cures rickets. 68(2):16. Feb.
• Summary: This editorial states: “Various observers report
the successful use of soybean milk in the treatment of rickets.
Bischoff, an eminent German authority, calls attention to the
fact that the soybean is rich in phosphorus, the lack of which
is a frequent cause of rickets.
“Many physicians are recommending the giving of codliver oil to all infants as a precaution against the development
of rickets. Soybean milk may be found in many, perhaps
in most, cases, equally as protective as cod-liver oil and
because of its agreeable flavor and high nutritive value, may
be found preferable to fish-liver oil.”
Note: As of 1999 nutritionists believe that rickets, a
deficiency disease characterized by soft and deformed bones,
is usually caused by failure to assimilate and use calcium and
phosphorus normally due to inadequate sunlight or vitamin
D.
320. Kellogg, John Harvey. 1933. The soybean rich in
vitamin B. Good Health (Battle Creek, Michigan) 68(2):26.
Feb.
• Summary: This editorial is a summary of the following
article: Wan, Shing. 1932. “Comparison of soybeans and
milk in contents of vitamins B-1 and B-2.” Chinese J. of
Physiology 6(1):35-40. Feb. 15. Kellogg states: “One of
the most important vitamins is vitamin B, which controls
growth, feeds the nerves and acts as a stimulant to all vital
processes... The soybean contains three times as much
[vitamin B] as an equal weight of dry milk powder...”
321. Megee, C.R.; Dunton, H.L. 1933. New soybean
varieties tested. Michigan Agricultural Experiment Station,
Quarterly Bulletin 15(3):152-53. Feb.
• Summary: “Soy bean variety tests conducted during the
past 10 years have shown that Manchu and Ito San varieties
deserve first consideration for Michigan conditions.” Here

these two stalwarts are tested against Mukden, Mammoth
Yellow, Illini, and Dunfield for yields of both hay (Sept. 1,
Sept. 22) and seed. Address: Section of Farm Crops.
322. Zlatarov, Asen. 1933. Henri Ford i kulturata na soiata
[Henry Ford and soyfoods]. Priroda i Nauka (Nature and
Science, Bulgaria) 3(5-6):86. Jan/Feb. [Bul]*
• Summary: Discusses soybean production (on 10,000 acres
near Detroit, Michigan) and laboratory research. Address:
Bulgaria.
323. Ford News (Dearborn, Michigan). 1933. Experimenting
with the soy bean. 13:49-51. March.
• Summary: “During the first year [1931] the land planted
in soy beans near Dearborn amounted to about five hundred
acres. During 1932 it was increased to 8,200 [acres], all of
which were devoted exclusively to this product [crop].
“The crops produced here do not compete with any
market crops, since the greater part has been put through the
distillation plant of the Ford chemical laboratory and much
of the soy bean oil is being used in the paint shop at the
Highland Park plant of the Ford Motor Company.”
“Experiments undertaken with the soy bean have
developed a product [later called soy plastics] that can be
moulded to shape and used in manufacturing small parts of
the Ford car. A synthetic resinous product produced from
the oil is being used as a body for paint. It is expected that
this will result in a more durable and beautiful finish when
experiments are complete. More than 150 different tests have
been made to find uses for the bean product.”
Research by others, worldwide, has shown that soybean
oil can be and has been used in manufacturing processes.
“Glycerine, explosives, enamels, varnish, waterproof goods,
linoleum, paints, soaps and printing inks have been made
with it. The residue after the removal of the oil is fabricated
into cellulose, rubber substitute and countless other
substances useful in manufacturing.”
A brief history of the soybean, a native of Eastern
Asia, is given. “The soy bean in its cultivated form was
first introduced into the United States in 1804 when seamen
brought seeds which were planted in Pennsylvania.”
“There are more than three thousands kinds [varieties]
of soy bean. The object of the technicians is to discover the
species most suitable to the various uses to which the product
is put. Soil has much to do with variety of product. It has
been found that a poor soil makes for a higher oil content,
and a rich soil produces a bean rich in protein. A continuous
process for extracting oil from the bean has been developed
at Dearborn. By its means the solvent used in extracting the
oil may be used again and again, cheapening the resultant
product.”
Two sidebars on the first page of this article contain
quotations from statements by Henry Ford: “For a long time
now I have believed that industry and agriculture are natural
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partners and that they should begin to recognize and practise
their partnership. Each of them is suffering from ailments
which the other can cure. Agriculture needs a wider and
steadier market; industrial workers need more and steadier
jobs. Can each be made to supply what the other needs? I
think so.
“The link between is Chemistry. In the vicinity of
Dearborn we are farming twenty thousand acres for
everything from sunflowers to soy beans. We pass the crops
through our laboratory to learn how they may be used in the
manufacture of motor cars and thus provide an industrial
market for the farmers’ products.”
Ford hoped to conserve non-renewable resources and
prevent deforestation. “I foresee the time when industry
shall no longer denude the forests which require generations
to mature, nor use up the mines which are ages in the
making, but shall draw its raw material largely from the
annual produce of the fields. The dinner table of the world
is not sufficient outlet for the farmer’s products; there must
be found a wider market if agriculture is to be all that it is
competent to become. And where is that market to be found
if not in industry?
“I am convinced that we shall be able to get out of
yearly crops most of the basic materials which we now get
from forest and mine. That is to say, we shall grow annually
many if not most of the substances needed in manufacturing.
When that day comes, and it is surely on the way, the farmer
will not lack a market and the worker will not lack a job.
More people will live in the country. The present unnatural
condition will be naturally balanced again. Our foundations
will be once more securely laid in the land.”
Contains 12 photos, including: (1) A soybean plant
(hanging upside down) grown at Cherry Hill, near Dearborn,
bearing 300 pods. (2) A jar labeled “Manchu soy bean,
Michigan grown, Ford Farms–1931.” (3) A student in
the Edison Institute experimenting with soy bean oil in
a chemistry laboratory. (4) Several rows of soybeans
labeled “C-132 Manchu Frost-Pan Control.” (5) An
Edison Institute student using an ingenious hand-pushed
cultivator to cultivate a tract of soy bean plants shown in
(4) above. (6) A jar of “soy bean oil meal.” (7) A huge field
of soy beans in Macon, Michigan. (8) Four tractor-driven
combines harvesting a large, experimental plot of soy beans
at Dearborn. (8) Whole soybean plants being fed into a
miniature thresher from the left. (9) Soybean seeds coming
out on the right.
Note 1. This is the earliest document seen (June 2011)
published by the Ford Motor Co. concerning its cultivation
and varietal testing of soybeans. Note 2. It is not clear who
planted or owned the 500 acres of soybeans grown near
Dearborn in 1931. It was probably Ford because of the
clue given on the label of the jar noted above; however the
soybeans would have had to be planted in the spring of 1931
and Ford had not decided to focus on soybeans until Dec.

1931. Moreover, in May 1935 R.H. McCarroll, a chemist at
the Ford Motor Co. in Dearborn, stated at the First Dearborn
Conference of Agriculture, Industry, and Science: “Our large
scale work on these beans started in 1932 with the planting
of 8,000 acres. About 300 varieties have now been tried on
our experimental farm.”
Note 3. This is the earliest document seen (June
2011) concerning Henry Ford’s work with plastics that
contained soy protein. These plastics were typically made by
incorporating soybean flour in phenol formaldehyde plastic.
Note 4. This is the earliest document seen (Oct. 2017)
concerning the use of soy oil to make a synthetic resin–for
use as body for automotive paint/enamel.
Note 5. This is the earliest document seen (June 2011)
stating that paints made with soybean oil were being used on
Ford cars.
324. Ford News (Dearborn, Michigan). 1933. Industrial
farming. 13:60. March.
• Summary: Below an illustration of a farmer in his field,
with a factory in the background, is this quote from Henry
Ford: “I see the time soon coming when the farmer will
not only raise raw materials for industry but will do the
initial processing on his farm. He will stand on both his
feet–one foot on the soil for his livelihood, and the other
foot in industry for the cash he needs. He will have a double
security. Agriculture suffers from a lack of market for its
product, industry suffers from a lack of employment for its
surplus men. Bringing them together heals the ailments of
both. That is my conviction and that is what I am working
for.”
Note: This is the second earliest document seen (Oct.
2017) related to Henry Ford and chemurgy–though it does
not mention the latter term.
325. Kellogg, John Harvey. 1933. Nutrient value of the
soybean. Good Health (Battle Creek, Michigan) 68(3):25.
March. [1 ref]
• Summary: Nutrition Abstracts reported that two Russian
investigators who studied soy milk “found that its protein
is equally as digestible as the protein of cow’s milk and that
it contains more tryptophan and so is able to balance up a
larger amount of incomplete cereal proteins. Soy milk was
found to digest more easily than egg or muscle protein (lean
meat). Its lack of vitamin D is easily made good by the use of
spinach and other greenstuffs which are the natural sources
of this vitamin.”
326. New York Times. 1933. Sales drive starts soon: Ford’s
soy-bean tests. April 9. Section 8. p. 7.
• Summary: “Experiments with the soy bean are being given
increasing attention at the Ford plant in Dearborn, according
to reports. The automobile manufacturer started growing this
product several years ago, devoting about 500 acres to the
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original planting; last year the acreage grew to 8,200... To
date, according to Ford News, house organ of the company,
more than 150 tests have been made to find the most
advantageous means of using the soy bean.”
It is said that the Chinese have grown the soy bean for
more than 5,000 years, “the Emperor Shen Nung having
mentioned it in the Ben Tsao Gen Mu [Bencao Gangmu] (the
ancient Materia Medica), compiled in 2838 B.C.”
327. Battle Creek Sanitarium. 1933. Menu. Breakfast,
Tuesday, April 18 1933. Battle Creek, Michigan. 1 p.
• Summary: At the bottom of each typed menu is a space
for the dietitian’s name. “Good morning!” is printed near
the top of the menu, which is in the form of a table with 8
columns. Col. 1 are the menu items divided into main types:
Fruits, cereals, entrees, breads, beverages. Cols. 2-8 give, for
each menu item, the weight, the calories from protein, fat,
and carbohydrates, and the total calories. Cols. 7-8 give the
reaction of the food (acid or basic).
Only vegetarian foods are offered. These include soy
milk, soy acidophilus [cultured soy milk], cereal coffee,
whole wheat toast melba, cooked whole wheat cereal, bran
flakes cereal.
328. Chase, Herbert. 1933. Plastic molding at the Ford plant.
Automotive Industries 69:390-92. Sept. 30.
• Summary: “A Ford Eight [having an 8-cylinder engine]
required two pounds of phenolic molded parts, chiefly in the
ignition system, but horn buttons, hand throttle parts, and
gear-shift knobs are also made by this process.” A detailed
technical description is given of how these plastic parts are
manufactured from preforms. Photos show the parts and the
molding presses at Ford’s River Rouge plant.
Note: This is the earliest article seen concerning Ford’s
use of phenolic molded parts. Although soy is not mentioned
in the article, by April 1936, soybean meal (protein) was
being mixed with phenol and a part of the total quantity
of formaldehyde required to form the plastic compound.
Address: M.E.
329. Van Vlissingen, Arthur, Jr. 1933. Automobiles and
soybeans: An interview with Henry Ford. Rotarian (The)
43:6-8, 58-59. Sept.
• Summary: Utilization of the soybean in the automobile
industry is discussed. Mr. Ford is quoted as saying:
“Anything that can be grown for industry’s raw materials
will bring new revenue to agriculture, will help to raise
prices of old-line, conventional crops. It will thus add doubly
to the purchasing power of the farmers, and so will directly
increase industry activity and employment.”
“Soybeans have been grown in this country for years,
chiefly to be pressed into oil for soaps and paints, and oil
cake for cattle feed. Many farmers raise them for dairy
silage. But they have been unimportant as a source of

industrial raw material and they have cut no really large
figure in American agriculture.
“Our chemists began to study soybeans from many
different angles. For one thing, they discovered that soybean
oil is quite as effective for mixing with sand to make foundry
cores as is linseed oil. So far, we have used a good many
thousand gallons in this way...
“Research on the meal left after extracting the oil
suggested that it might be incorporated in what are known
as molding compounds, the resinous materials which are
molded and pressed into such small parts as the button you
press when you sound the horn, the ball on top of the gearshift lever, and so on. This residual meal proved excellent for
the purpose...
“The most startling development in the soybean saga
at Ford’s has to do with making a new body finish [paint]
from the oil. The laboratories worked out a process for
producing from the oil a synthetic resin which can be made
into an enamel superior to lacquer in every respect, from
original gloss to its complete resistance to deterioration. It
costs less by the gallon, uses less gallons to the job, saves
tremendously on labor. To match its qualities the chemists
are working on a better finish for fenders, using the soybean
resin as a coating and soybean oil as a carrier of the pigment.
“One entire class of cars was last winter scheduled to
carry this finish. The only reason why Ford did not shift
over on his entire line was that he had not as yet enough oilcrushing capacity to do it.
“Last summer, said Mr. Ford, ‘we had almost ten
thousand acres of land under cultivation, most of it in
soybeans. The yield is approximately fifteen bushels to the
acre. Last year’s planting is equivalent to about 7 million
pounds of soybean oil. About fifteen pounds of oil are
needed for finishing one of our cars. Think what this means
as a new outlet for farm products when the new enamel
becomes standard for the industry, as it probably will!’”
A large photo shows Henry Ford hunkering down to
inspect a patch of soybeans; his left hand is touching the
plants and his right hand holds his straw hat. A smaller photo
shows two pairs of horses pulling a cultivating rig in a field
of soybeans.
330. Ford News (Dearborn, Michigan). 1933. Crowds visit
Ford Exposition. Nov. p. 203-04.
• Summary: The Ford Exposition of Progress in Detroit
showed the role science and industry have played in the
manufacture of motor cars since their birth. During the last
ten days of August and into November, approximately 1.2
million people viewed the exhibition. It was so successful
that it will be presented in New York City starting Dec. 9.
“In addition to the Ford Motor Co., more than 175
industries, some of them among the greatest in the industrial
world, participated in the exposition.”
In one section of the huge exhibition space stood a
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replica of the historic brick workshop on Bagley Avenue
where Mr. Ford built his first motor car back in 1893. A large
photo (p. 203) shows the entrance to the Exposition and
convention hall in Detroit. Photos (p. 204) show: (1) “The
soy bean exhibit demonstrated how experimental industries
are being developed to aid the farmer.” (2) The Fordson
tractor–old and recent models. (3) Many historic Ford
automobiles that were on display, down to the present Ford
V-8.
331. Sefing, F.G.; Surls, M.F. 1933. The use of soy bean oil
as a core binder. Michigan Engineering Experiment Station,
Bulletin No. 54. 12 p. Nov. [2 ref]
• Summary: “Soy bean oil was suggested for investigation as
a cheap oil which might be used to advantage by the foundry
and at the same time provide an outlet for the oil which is a
by-product of the soy bean cake industry. The investigation
was, therefore, undertaken for the purpose of determining
the suitability of raw bean oil as a core binder for foundry
work.” Conclusion: “Soy bean oil can be used satisfactorily
as a core binder for foundry work. It produces cores that
are on par with those made from linseed oil.” Address: East
Lansing, Michigan.
332. Fortune. 1933. Henry Ford doesn’t care... 8(6):62-69,
121-22, 125, 126, 128, 131-34. Dec.
• Summary: “... what Chevrolet does. The Ford Motor Co.
loses $20,000,000 this year, the whispers that Ford is through
grow louder. But Mr. Ford is building his best car in thirty
years. And competition–deficits–whispers–are only incidents
in his great commercial history.”
The article describes a typical day in Henry Ford’s
life in 1933–which was heavily weighted in favor of nonautomotive activities, primarily his outside activities or
“hobbies.” A photo shows Henry Ford meeting with his top
executives (including Charles Sorensen and Edsel Ford) at
a round lunch table in the maple-paneled corner room. They
meet here daily. “After the meetings are over the executives
travel back to the Rouge plant–four miles away–and Mr.
Ford stays in the Engineering Laboratory where he makes his
personal headquarters.”
Page 65 states: “As for soya beans–of which Mr. Ford
has 7,400 acres with a 1933 yield of 100,000 bushels–these
testify to Mr. Ford’s interest in the theory of industrial uses
of farm products. The population cannot eat as much as the
farmer can grow, so why not find some method of using
the surplus in industry? Thus Mr. Ford makes the [plastic]
button of the Ford horn out of soya beans, uses soya-bean
oil in mixing his paint and in oiling casting molds. There is
a bushel of soya beans in every Ford car. Last year Mr. Ford
spent $726,000 on his farming experiment, spent another
$451,000 in the first ten months of 1933. The uses found for
the soya bean as yet hardly justify the investment in them but
the vision is broad. Meanwhile he supplies employment and

income to many a soya-bean raiser.
“Another tie-up between agriculture and industry is seen
in the so-called farm factories, of which the Ford headlight
plant, located at Flat Rock, Michigan, is a good example.
Having constructed the largest automobile plant in the world
at the River Rouge, Mr. Ford now feels that he has learned
all centralization can teach. The next step is decentralization.
He wants to make as many parts as he can in small factories,
whose workmen will live nearby, each tilling his little plot of
soil.”
“But though Mr. Ford is still connected with soya beans
and farm factories, he has completely lost interest in several
enterprises which were at one time close to his heart. He
no longer makes tractors–International Harvester made that
experiment too expensive. He has sold (to Penroad Corp.) his
Detroit, Toledo & Ironton Railroad. And his airplane factory
lies idle.”
Page 134 states: “Mr. Ford is now as much interested
in the soya bean as he is in the V-8. The difference is that he
may forget the soya bean tomorrow but the automobile will
always be with him.”
333. Photograph of automotive products made from soybean
plastic at Ford’s Chemical Laboratory are displayed at New
York. 1933.
• Summary: Over the expo is a sign that reads “Edison
Institute of Technology.” Robert Boyer and Frank Calvert are
among the four men shown.
334. Horvath, A.A. 1933. Some recent views about soya
flour. Newark, Delaware. 10 p. Undated pamphlet. 23 cm.
[31 ref]
• Summary: The author quotes recent authorities in a
discussion including the objectives of “processing” soybeans
for the manufacture of edible flour, the quantity of lecithin,
vitamin A and D and protein in the flour, its basic ash quality,
alkaline influence and importance of these in the human diet.
“The technical difficulties have now been successfully
overcome and processed soya flour milled from whole
soybeans [full-fat soy flour] is gaining in popularity, while
all attempts of marketing soya meal (with most of the oil
removed or only a minor part of it) for human consumption
have already failed or are doomed to fail since meal flour
turns rancid on keeping and does not possess the pleasant
taste of refined soya flour.” The reasons for this are lack of
proper cleaning, and crushing which “brings the various
cell juices in contact with the oil, spreads the latter over the
entire surface of the particles and exposes it to oxidation. A
properly ‘processed’ whole soya flour on the other hand is
free of these defects and possesses a pleasant nutty taste.”
Note: This is the earliest English-language document
seen (Jan. 2019) that contains the term “whole soya flour.”
Horvath used this term in most of his early writings.
“The first objective of ‘processing’ is to kill the enzymes
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of the soybean, such as lipase, the oxidases and peroxidases,
which are capable of liberating free fatty acids from soybean
oil, of converting them into toxic oxyacids, and of destroying
vitamins A and E.”
“The second objective of ‘processing’ the soybeans
for the manufacture of edible flour is to remove the
objectionable beany taste. One of these substances has been
isolated by Schmalfuss and Treu (1927) and its formula
showed to be Methyl-n-nonyl-ketone, which seems to be
located in the outer layer of the bean cotyledons. The process
of ‘refining’ should therefore be performed on the whole
soybean.” This ketone can be removed by distillation.
Dr. Horvath cites the research findings of Dr. Ragnar
Berg of the Dresden City Hospital, Germany, which
showed that a large excess of inorganic bases in the
organism consuming a food, as well as in the food itself, is
a necessary precondition for optimal utilization of protein.
“The conclusion to be drawn from these findings is that
the alkalinity of the soybean ash (it has the astoundingly
high value of 26) is a highly important factor for causing
a saving in protein, and this is probably the main part of
the explanation why Rose and MacLeod (1925) recorded
that a human organism is able to store three times as much
nitrogen from a soybean food as from meat, while the high
quality of the soya protein also contributed its share to this
phenomenon.”
“In a recent personal letter to the writer Dr. John Harvey
Kellogg of the Battle Creek Sanitarium [in Battle Creek,
Michigan] brings out the following interesting experience:
‘We are making increasing use of the soy acidophilus
with splendid results. I am sure it is very much superior to
ordinary acidophilus milk as a means of changing the flora.
It seems to stimulate greatly the growth of the acidophilus,
whereas cow’s milk is such an unfavorable medium that
prolonged training is necessary to bring the organism up to
a degree of activity sufficient to produce a good quality of
buttermilk. The soy milk requires no such training. A slow
growing dying milk culture when placed in soy milk springs
into rejuvenescence at once, producing a good quality of
buttermilk in less than 24 hours. It seems evident that a
medium which exercises such a stimulating effect upon the
growth of acidophilus in vitro ought to be equally superior
in the intestines. We find it of special value in old cases of
toxemia in which the conditions are so unfavorable that
the acidophilus has entirely disappeared. In such cases the
soy acidophilus will reimplant the normal acidophilus flora
within a week or two after other measures employed for
months or even years have utterly failed.”
Note 1. This is the earliest document seen (Oct. 1999)
that uses the term “soy acidophilus” or that discusses Dr.
Kellogg’s work with it (one of two documents).
Note 2. This is the earliest English-language document
seen (July 2003) that contains the word “peroxidases.”
Note 3. Although this booklet is undated, we can

estimate the date as 1933 since: (a) The two most recent
articles in the bibliography were published in 1933, both in
January. (b) One article cited in the bibliography, said to be
published in 1932, is list as “(in press).” Address: P.O. Box
385, Newark, Delaware.
335. Kellogg, John Harvey. 1933. The new method in
diabetes. Fourth revised ed. Battle Creek, Michigan: Modern
Medicine Publishing Co. 300 p. See p. 90-91, 177-80, 295.
Illust. 21 cm.
• Summary: A section titled “Insulin–Its discovery and use”
(p. 90-91) states: “Every diabetic suffers from intestinal
toxemia and needs to have his intestinal flora changed...
Gluten preparations and soy bean products should take the
place of meat and eggs, and milk prepared from the soy bean
may be advantageously used in place of ordinary milk. Soy
milk is almost wholly free from carbohydrates... The soy
bean encourages remarkably the growth of the protective
acidophilus flora. Soy acidophilus milk is especially useful
in cases in which the protective flora has been entirely
lost. By its continued use, the flora may be restored and
maintained.*” (Footnote: *”Information concerning soy
acidophilus milk may be obtained by addressing the Battle
Creek Food Company, Battle Creek, Michigan.”)
In a chapter titled “Directions for Making Soy
Acidophilus Milk at Home” (p. 177-80), Dr. Kellogg begins
by noting that he discovered the “remarkably stimulating
effect of soy bean milk on the growth of B. acidophilus,
the germ which forms the protective flora in the human
intestine...”
Page 295 gives a recipe for making soy bean milk at
home. The first step is to grind the beans to a fine flour and
sift.
Gluten-related recipes (all calling for gluten flour)
include: Gluten bread (p. 273). Gluten bran bread (p. 273).
Gluten bran puffs (p. 273). Gluten griddle cakes (p. 274).
Gluten wafers (p. 274). “Southern” gluten biscuits (p. 274).
Soy bean biscuits (with soy bean meal, gluten flour, and
starch-free bran, p. 275). Oatmeal and gluten gems (p. 275).
Sandwiches (all on gluten bread, p. 268-71). Gluten bran
bread sandwich (on gluten bran bread, p. 270). Cream of
gluten cereal (p. 272). Address: Battle Creek, Michigan.
336. Van Vlissingen, Arthur, Jr. 1934. Un industrial habla
sobre automoviles y soja [An industrialist [Henry Ford] talks
about automobiles and soybeans]. Hacienda (La) (Buffalo,
New York) 29(2):45-47. Feb. [Spa]
• Summary: This is similar to an English-language article by
the author in Sept. 1933.
Photos show: (1) Henry Ford hunkering down to inspect
a patch of soybeans; his left hand is touching the plants and
his right hand holds his straw hat. (2) Two pods of soybeans,
one open showing 3 beans, the other closed. (3) Soybeans in
a field growing in long, straight rows. (4) Round traditional
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warehouses filled with soybeans in Manchuria. (5) Many
rows of hydraulic presses pressing soybean cakes.
337. Product Name: Soy Beans Baked. Renamed Wonder
Soy Beans by 1936.
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1934 March.
Wt/Vol., Packaging, Price: 11 oz tin can.
New Product–Documentation: Battle Creek Food Co.
1934. Price list. March 1. “Soy Beans Baked, 11-oz. tin,
$0.18.”
S.S. Pierce Co. 1935. Spring and summer mail order
catalog (Boston). p. 72.
L.B. Breedlove. 1936. Chicago J. of Commerce and La
Salle Street Journal. June 25. p. 14. “Soy bean–The magic
plant. Article XI.” “Battle Creek Food Factory, Battle Creek,
Michigan: Baked soy beans (canned).”
Photo of commercial soy products in William
Morse’s office. 1936. Price List. 1940. Soy Beans,
cooked. 10 oz. can.

A.A. Horvath. 1935. Food Industries. Jan. p. 15.
“Acceptance of soya flour depends on correct processing.” A
photo shows this product. The front panel text reads: “A low
carbohydrate bread. Practically free from starch.”
L.B. Breedlove. 1936. Chicago J. of Commerce and La
Salle Street Journal. June 25. p. 14. “Soy bean–The magic
plant. Article XI.” “Battle Creek Food Factory, Battle Creek,
Michigan: Soy biscuits.”
340. Battle Creek Food Co. 1934. How to eat: To build
and maintain good health. Battle Creek, Michigan. 64 p.
Undated. Illust. Index. 21 cm.
• Summary: The cover of this undated, saddle-stitched
(stapled) book has red and black letters on an orange
background. We can estimate the publication date from
the latest date of the many references (March 1934, p. 8).
The Introduction begins: “This book has been prepared

338. Product Name: Soy Gluten Bread (For the
Diabetic–Canned).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1934 March.
Wt/Vol., Packaging, Price: Tin can.
How Stored: Shelf stable.
New Product–Documentation: Battle Creek Food
Co. 1934. Price list. March 1. “Soy Gluten Bread,
$0.35.”
S.S. Pierce Co. 1935. Spring and summer mail
order catalog (Boston). p. 72.
L.B. Breedlove. 1936. Chicago J. of Commerce
and La Salle Street Journal. June 25. p. 14. “Soy
bean–The magic plant. Article XI.” “Battle Creek
Food Factory, Battle Creek, Michigan: Soy gluten
bread (in cans).”
Photo of commercial soy products in William
Morse’s office at the USDA shows a canned “Soy
Gluten Bread (For the Diabetic).” 1936. Battle Creek
Food Co. Price List. 1940. “In tin.”
339. Product Name: Soy Bean Biscuit (For
Diabetics).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1934 March.
New Product–Documentation: Battle Creek Food
Co. 1934. Price list. March 1. “Soy Bean Biscuit, pkg.
$0.60.”
S.S. Pierce Co. 1935. Spring and summer mail
order catalog (Boston). p. 72.
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by the Dietetic Department of the Battle Creek Food
Company to meet the demand for more specific information
concerning the adaptation of our Food to Special Diets.” “We
acknowledge... the friendly cooperation of food specialists
and laboratory technicians of the Battle Creek College
whose scientific research has been a constant guide in all our
dietetic undertakings.”
The book is divided into two equal parts: (1) Dietetic
information (such as Diet in Constipation, Diet in Diabetes,
Diet in Hyperacidity of stomach, Diet in high blood pressure,
etc.). (2) Product descriptions (with a separate photo of
each). Chapter 2, “Diet in Constipation” (for example) has
the following contents: What is constipation? (two types:
common/atonic, and spastic). What harm does constipation
do? Have you constipation? What to do for common
constipation: Don’t take laxatives, increase the fiber content
of the diet with fruits, vegetables, whole grains, bran
products, psyllium, etc. Drink plenty of water, etc. What bran
will do to restore satisfactory elimination. Relative amounts
of bulk suppliers. The value of lubrication. To overcome
putrefaction (Soy Acidophilus Milk). Does your diet contain
sufficient vitamin B? Battle Creek foods for common
constipation (incl. Psylla, Agar, Krusty Bran, Fig Bran, Bran
Biscuit, Paralax with Agar, Paramels). Bibliography. Books
to help you (two by Dr. John Harvey Kellogg).
A long list of Battle Creek basic (alkalinizing foods) (p.
25) includes: Soy Beans Baked, Soy Bean Biscuit, Soy Bean
Flour, Soy Gluten Bread. A description of “The vegetable
meats” notes that “Protose is a dark colored vegetable meat
and Nuttose a light colored vegetable meat, both supply just
as much protein as meat...”
Part 2, product descriptions, includes: Soy Bean Flour
(14 oz or 5 lb tin with screw top), Soy Gluten Biscuit (in
carton), Soy Gluten Bread (12 oz tin), Battle Creek Soy
Beans (Baked, with tomato sauce, 11 oz can).
Many photos show each of the products and the huge
Battle Creek Sanitarium. Address: Battle Creek, Michigan.
341. Good Health (Battle Creek, Michigan). 1934. Have you
lost your protective germs? 69(3):20-21. March.
• Summary: “Many adults are suffering seriously because
they have lost their protective germs and so are defenseless
against the germs of putrefaction and infection which are
being constantly introduced in the air and in certain foods,
such as fresh meat, fish, oysters, etc., which are fairly
alive with harmful germs. In such cases, as in the case of
the infant, a new implantation of the protective germs is
necessary. The remedy employed for the infant is of course
not available for the adults. A thoroughly efficient means of
recovering lost acidophilus is available through the fortunate
discovery of soy acidophilus milk, a highly active culture of
the acidophilus, by the use of which it is possible to restore
the friendly germs in any case in which it is possible to
restore the friendly germs in any case in which they have

been lost or have become so nearly extinct that they no
longer serve as efficient means against invading bacteria.”
“The new culture is prepared from milk made from the
soybean, a product little known in this country, but which
has been in use in China for many thousands of years, and in
South China completely takes the place of cow’s milk, which
the average Chinaman has never tasted.
“When placed in soybean milk, the acidophilus germ
grows with great vigor and develops rapidly, and in a few
hours produces a highly palatable, slightly acid product
closely resembling buttermilk both in appearance and taste.
Its food value is greater than that of buttermilk and it has the
advantage that the acid-forming germs, which contain many
millions in every teaspoon, are able to live and thrive in the
intestine, while the germs of ordinary buttermilk die almost
immediately after being swallowed into the stomach.”
342. Mullin, Earl. 1934. Ford will push his farm ideas in fair
exhibit: To show growing and use of soy beans. Chicago
Daily Tribune. April 4. p. 14.
• Summary: In a large exhibit at A Century of Progress
exhibition in Chicago, Illinois, Henry Ford will grown
soy beans and show how to extract their oil using simple
machinery than will fit into an average barn. “The exhibit
will be situated next to the Ford building at the Fair, and is
getting more attention from the manufacturer than his main
exhibit.” He is “’going to show how any farmer may begin
the industrialization of his farm.’”
“Ford uses the [soy] beans in his own manufacturing
plant, a half bushel of beans going into each car. The oil is
used in the paint and enamel, and the residue [oil free meal]
forms panels, buttons, and gearshift knobs.”
343. New York Times. 1934. Ford Chicago show to grow
soybeans: Auto maker’s exhibit at Fair will include simple
system of extracting oil. Planned to aid farmers. April 4. p.
12.
• Summary: Henry Ford plans to plant an acre of soy beans
at the Chicago World’s Fair. He says the residue from the
oil extraction process may be used as food for humans or
animals, or it may be pressed for manufacturing. “Parts of
the Ford car, such as the horn button and the gearshift knob,
are pressed out of soy beans...”
344. Ford Motor Co. 1934. Only car under $2500 with a V-8
engine: New Ford V-8 (Ad). Chicago Daily Tribune. May
27. p. 19.
• Summary: A sidebar across the bottom of this full page
ad states: “See the Ford exhibit at the Century of Progress.”
An illustration shows the Ford building at the fair is 900 feet
long, equivalent in height to a ten-story building, and bathed
in rainbow light from 9,000 concealed floodlights. See “the
new industrial uses for soy-beans, one of the world’s oldest
crops.”
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345. Ford News (Dearborn, Michigan). 1934. Industry and
agriculture hand in hand at the World’s Fair. 14(5):83-84.
May.
• Summary: Ford set up an “industrialized American barn”
adjacent to the main Ford exposition building using what
would today be called “appropriate technology.” “In this
barn will be operated soy bean processing machinery with
which Mr. Ford has been experimenting for several years. A
patch of soy beans will be planted near by. ‘The processing
plant will be of the simplest sort, Mr Ford explained. ‘Many
farmers could build one like it out of odds and ends. It will
be steam operated and have a capacity of one-third of a ton
of soy beans every eight hours. One man could run it. A
single farmer or a group of farmers might own it, according
to the acreage planted in the beans. We decided on soy beans
because they seem at this time to offer the greatest number
of uses and markets... Today such parts of the Ford car as the
horn button and the gear shift knob are pressed out of soy
beans.
“’At Chicago [Illinois] we will show a machine for
molding the soy bean residue after the oil is extracted. It will
be in actual operation so that farmers may see how simple
the whole process is and how readily it could be adapted for
farm use.’”
“All Ford cars are now finished in an enamel [paint] in
which soy bean oil is used extensively. There are about a
half-bushel of soy beans used in the manufacture of every
Ford car, it is estimated.”
346. Pierce (S.S.) Co. 1934. Spring and summer mail order
catalog. The Epicure (Boston and Brookline, Massachusetts)
48(1):1-72. May. Illust. Index. 28 cm.
• Summary: This company, which delivers fine specialty
foods throughout New England, was established in 1831
and incorporated in 1894. Soy related items: Chinese foods–
Ingredients for making Chop Suey: La Choy Soy Sauce
(6½ oz bottle, $0.23, p. 40). Flour and meal–Dietetic flour:
Cellu Soy Bean Flour (5 lb tins, $1.00, p. 43). Sauces–
Worcestershire sauce: Lea & Perrins (large, $0.57; small,
$0.29, p. 50). Note: Under “Sauces,” no soy sauces are listed.
But there is Harvey Sauce from Crosse & Blackwell, and
H.P. Sauce.
Vegetables–Dried vegetables, Beans: Soy ($0.12/lb, p.
53).
Battle Creek Foods Department [Michigan] (full page,
with photo and illustrations, p. 72)–Crackers: Soy Bean
Biscuits ($0.60/package). Soy Gluten Bread ($0.35/tin).
Flour: Soy Flour ($0.35/14 oz tin). Vegetables: Soy Beans,
Baked ($0.18/11 oz tin).
Battle Creek Foods also offers: Psyllium seed. BranGluten Flakes. Zo (a cereal rich in food iron and vitamin
B). Kaffir tea (made from a shrub native to South Africa).
Malted Nuts (“a vegetable substitute for milk, containing

malt sugar”). Minute Brew (cereal beverage with coffee-like
flavor). Bran biscuit. Gluten bread. Gluten biscuits. Rice
biscuits. Nut butters: Almond butter and peanut butter. Savita
(yeast extract, bouillon cubes, sal-Savita salt). Vegetable
meats: Nuttolene, Nuttose, Protose, Saucettes. Vegetable
gelatin (agar, flaked).
Note: Inserted in this catalog is an undated leaflet titled:
“You are invited to attend a special demonstration of Battle
Creek Special Purpose Foods, conducted by Miss Minnie
Duffy, Oct. 12 to Oct. 17 at Park Grocery Co., 18-20 North
Diamond, Mansfield, Ohio.” Small photos show: (1) Battle
Creek Sanitarium. (2) Miami Battle Creek Sanitarium
[Florida]. (3) Battle Creek Food Co. Address: Importers and
Grocers, Boston and Brookline, Massachusetts.
347. Food Industries. 1934. Men, jobs and companies:
Industry. 6(6):282. June.
• Summary: Left column, bottom: “La Choy Food Products
Co., Detroit, recently opened a Chicago [Illinois] factory,
with French Jenkins as manager. Plants at New York, Boston
[Massachusetts], Philadelphia [Pennsylvania], Cleveland
[Ohio], and St. Louis [Missouri] are planned during the
year.”
Note: These other plants never materialized.
348. Ford News (Dearborn, Michigan). 1934. Ford
Exposition gates open. 14(6):103-05. June.
• Summary: The Ford Exposition Building, the largest
single building in the 1934 World’s Fair (titled A Century of
Progress, in Chicago, Illinois), is expected to tell the Ford
story to more than 25 million people before the fair closes.
The Ford exhibit covers 11 acres on the shores of Lake
Michigan. There are five exhibits as part of the great white
rotunda. One of these is “Mr. Ford’s soy bean exhibit, an
effort to show the farmers of America how to improve their
income by growing and processing for industry one of the
world’s most ancient crops. Today all the enamel used in
the painting of Ford cars–and enamel is used exclusively
instead of lacquer–has a soy bean oil base. The horn button,
the gearshift knob, the ornamental doodabs [sic, doo-dads]
on the door handles, are made of soy bean meal, an excellent
plastic. A half-bushel of soy beans is in every Ford, a fact
that is significant of the wider uses Mr. Ford sees ahead for
this homely legume.
“The little old barn on the Ford homestead at Dearborn,
built in 1863, the year of Mr. Ford’s own birth, has been
dismantled, marked board by board and shingle by shingle,
shipped to Chicago, and rebuilt; it now stands just in the rear
of Mr. Ford’s own shop, surrounded by a soy bean patch. In
the barn is the machinery Ford engineers have developed for
the processing of the beans–machinery which Mr. Ford says
any farmer might profitably adapt to his own use.”
349. Ford News (Dearborn, Michigan). 1934. Economic
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liberation for the farmer. 14(6):108-09. June.
• Summary: A photo shows a barn, from the Ford homestead
at Dearborn, in which visitors to the Ford Exposition at
the World’s Fair in Chicago, Illinois, will be shown how
soybeans can be processed by farmers to make oil and meal
on a small scale. The old wooden barn, which once “stood
across the road from the house in which Henry Ford was
born, may symbolize a revolutionary idea–for countless
thousands of farmers who visit it today at A Century of
Progress are getting from it their first lesson in industrialized
farming.” They will see farm crops transformed into
industrial raw materials. The “old barn stands just back
of the south end of the Ford Exhibition Building. Close
by is an acre from which a lusty crop of soy beans is
rising–a reflection of the 10,000 acre soy bean plantation in
Lenawee County, Michigan, with which Mr. Ford has been
experimenting for several years.”
Mr. Ford believes that industry and agriculture are
natural partners. He has “been experimenting with soy beans
because at this time they seem to offer the greatest number
of uses and markets... Already such parts of the Ford car as
the horn button and the gearshift knob are pressed out of soy
beans.”
350. Automobile Topics (New York). 1934. Ford pushes soy
beans. Aug. 4.
• Summary: “More data regarding Henry Ford’s experiments
with the soy bean are recorded in “The Triumph of an Idea”.
This new book deals with some of Ford’s more recent
activities and was published this week. It is recounted that
in every one of the 1934 Fords, a half bushel of soy beans is
used. The new enamel [paint] is made largely from the oil of
the beans, and it is stated that the durability of the finish is so
improved that only water is recommended as a polish. Ford
is also using soy bean oil for lubricating machinery.”
351. Detroit Free Press. 1934. Ford advises state farmers:
Use of soy beans in industry tested. Aug. 12.
• Summary: In a letter Ford wrote to Fred W. Green, former
Governor of Ionia, Michigan, he encouraged farmers to turn
their attention to the cultivation of soy beans. Mr. Green is
interested in the possible use of soy bean by-products in the
manufacture of furniture in his plant in Ionia. “’The best
possible working plan for any man in our civilization is to
have one foot on the soil and the other in industry,’ Ford’s
letter to Green pointed out. To familiarize farmers with some
of the uses to which by-products of soy beans are being
utilized industrially in his laboratories, Ford is preparing an
extensive exhibit for the Ionia Free Fair.”
“The oil is the most valuable part of the soy bean...
The most startling development in the soy bean experiment
at Ford’s has to do with making a new body finish [paint]
from the oil. The laboratories have worked out a process for
producing from the oil a synthetic resin which can be made

into an enamel.”
352. Christian Science Monitor. 1934. Chicago finds that soy
bean, made up into savory dishes, rivals noted Boston article.
26(223):1. Aug. 18. Central edition.
• Summary: This article was written after Henry Ford’s gala
soybean banquet at the Chicago World’s Fair. “Chicago. Aug.
18–Please pass the soy bean salad. Oh won’t you have some
soy bean soup?” “This soy bean cake is delicious, but after
the soy bean croquettes, soy bean apple pie and soy bean
coffee you know, one isn’t really hungry.
“Remarks like these were heard here last night at a
dinner in which the humble soy bean made its social debut.
The hosts were the Ford exposition staff who have been
exhibiting growing soy beans at the World’s Fair all summer
and who thought it about time to prove their claims about
soy beans being excellent food for people.
“As the dinner advanced some 30 guests who had
arrived in a state of anxious expectation, not at all sure
they were going to be able to eat their way through the five
courses, relaxed and began to enjoy themselves. The soy
bean appetizers, which included celery stalks stuffed with
soy-bean cheese [tofu], set the pace for an excellent dinner in
which every dish and drink was made wholly or in part of the
little legume.
“No meat was served and it was not missed. The
dish which took the place of the usual roast was soy bean
croquettes. The hosts had obligingly furnished the guests
with typewritten receipts of the foods they were eating so
they were able to find out just how the croquettes were
made... The man who was responsible for the menu, as
well as for most of the recipes, was here to face the guests.
He is Dr. A. E. Ruddimer [sic, Dr. E.A. Ruddiman], now
chief chemist for the Ford Motor Company, but as one time
desk-mate of Mr. Henry Ford’s in a little country school in
Michigan...
“Soy-bean meals are really only a side line for Dr.
Ruddimer [Ruddiman]. He has been greatly interested in
perfecting the salted soy bean and in developing synthetic
milk from the legume, but the important part of his work,
in Mr. Ford’s scheme of things, he says, is the discovery of
industrial uses for the bean.
“The Ford Company now makes 20 automobile parts
and all of its car body enamel out of soy beans. Fortunately
none of the parts or enamel got mixed up in the meal last
night, which Dr. Ruddimen [sic, Ruddiman] had cooked in
Dearborn with the aid of the Ford cafeteria staff to whom
he gave much credit. It was brought here ready to serve in
automobiles.”
Note 1. This exact article was also published in the
Chicago News on the same day. Note 2. No mention is made
of Jan Willemse. Address: Special to the Christian Science
Monitor Bureau, Boston, Massachusetts.
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353. St. Louis Globe-Democrat (Missouri). 1934. Too much
beans. Aug. 21.
• Summary: “It is to be feared that Henry Ford, in
developing new uses for farm products, is doing a grave
injustice to the City of Boston. The Ford Company makes
20 automobile parts and all of its car-body enamel out of soy
beans, and now the Ford staff at the Chicago Exposition is
trying to prove that soy beans are excellent food for people...
“As a demonstration of the versatility of the soy bean,
the dinner was an unqualified success. But it is a terrible
blow to the Boston baked bean...
“But is Boston the only place that has reason to be
alarmed? Admitting that a bean which can take the place
of meat, cheese, coffee and dessert might be a great asset
if the nation’s supply of grain and live stock were further
reduced by drouth and crop limitation, what would happen
if production of these commodities were normal and soybean dinners were served in every household? Brazil’s coffee
industry would collapse. The hog and cattle market would
be demoralized. To prevent disaster to the farmers, the AAA
[Agricultural Adjustment Administration (USDA)] would
have to concentrate on limitation of soy-bean acreage. There
would be no demand for cheese. And if the automobile
manufacturer succeeded in developing synthetic milk from
soy beans, as he is trying to do, the dairy industry would be
in even greater peril.
“Mr. Ford should hesitate before he goes on with his
efforts to find new uses for farm products.”
Note: This is the earliest document seen (Oct. 2016) that
mentions USDA’s Agricultural Adjustment Administration–
the first major piece of New Deal agricultural legislation.
354. Chicago Herald and Examiner. 1934. Soy beans good
any way! Aug. 24. p. 11.
• Summary: A photo shows 3 men seated in chairs eating
from plates. The caption reads: “Testimony–These gentlemen
dining in the executive lounge of the Ford exhibit at the
[Chicago] world’s fair seem to be delighted with their soy
bean dinner. They are left to right: Dr. A.E. [sic, E.A.]
Ruddiman, Ford Motor Company food chemist who
developed the soy bean recipes. C.V. Gregory, editor of
Prairie Farmer, and Fred Black, manager of the Ford exhibit.
The dinner consisted of soy bean croquettes, buttered green
soya beans, pineapple ring with soy bean cheese [tofu] and
dressing, and soy bean bread buttered with soy bean relish.”
Note the statement that Dr. Ruddiman developed the
soy bean recipes; no mention is made of them having been
developed by Jan Willemse, as he later claimed.
355. Ford Motor Co. 1934. Menu of dinner served at Ford
Exhibit, Century of Progress, August 17, 1934. Dearborn,
Michigan. 1 p.
• Summary: “Tomato juice seasoned with soy bean sauce.
Salted soy beans. Celery stuffed with soy bean cheese. Puree

of soy bean. Soy bean cracker. Soy bean croquettes with
tomato sauce. Buttered green soy beans. Pineapple ring with
soy bean cheese [tofu] and soy bean dressing. Soy bean
bread with soy bean relish. Soy bean buscuit [sic, biscuit]
with soy bean butter. Apple pie (soy bean crust). Cocoa with
soy bean milk. Soy bean coffee. Assorted soy bean cookies.
Soy bean cakes. Assorted soy bean candy.”
Note 1. No mention is made of soy ice cream being
served at this meal in Aug. 1934. Yet shortly thereafter, and
definitely by Aug. 1935 soy ice cream for dessert was served
at similar meals in the pine-panelled dining room in the Ford
Engineering Laboratory (Strother 1961).
Note 2. A 1936 recipe book published by the Edison
Institute describes how to make “Soy bean butter: Mix
hydrogenated soy oil with salt, coloring matter and diacetyl
to color and taste.” Thus this product is similar to today’s soy
margarine.
Note 3. This is the earliest menu seen on which soyfoods
appear prominently. Address: Dearborn, Michigan.
356. Hale, William J. 1934. The farm chemurgic: Farmward
the star of destiny lights our way. Boston, Massachusetts:
The Stratford Co. 201 p. Oct. No index. 19 cm.
• Summary: This is the earliest document seen (Sept. 2021)
that contains the word “chemurgy” (pronounced KEM-urjee), or the word “chemurgical”–for Hale coined these terms
on page ii, where he states that chemurgy is derived from the
Greek terms for chemistry (the black art of Egypt) plus work
(ergon). Thus chemurgy “is that science concerned in the
working with and for chemical compounds. The farm is the
great chemurgical plant...”
Note 1. This is also the earliest document seen (Oct.
2017) with “chemurgic” (pronounced kuh-MUR-jik) in the
title.
The book, which became the manifesto for an
independent chemurgic movement and organization (the
Farm Chemurgic Council, formed in May 1935), begins
with a history of the rise of the industrial revolution. It
began with the mechanical revolution. “By the opening
of the 19th century a mighty revolution had come upon
western Europe. The direct cause of this upheaval was the
invention of the steam engine by James Watt in 1769 [in
England]. As precursors to this invention we note the rapid
strides in metallurgy...” Soon machines were pumping water
from mines and replacing hand labor in the textile mills of
England. In 1804 the locomotive was invented by Trevithick,
but it was not translated into a steam-powered train on tracks
until 1825 by Stephenson. The steamboat of Fulton, however
came into the picture as early as 1807 and the first crossing
of the Atlantic was accomplished by the S.S. ‘Savannah’ as
early as 1819. Thus the mechanical revolution had struck” in
England. The great coal beds in the British Isles contributed
greatly to its progress. “The mechanical revolution
brought man up to a new and higher plane of living. The
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great contribution of this revolution to mankind was the
inauguration of our Industrial Era. This dates from 1856 with
the invention of the Bessemer furnace for the production of
steel. From that day on mass production and the introduction
of replaceable units in manufacture have dominated all
industry.”
The chemical revolution, which started in 1850s, began
with the manufacture of synthetic dyes such as mauve (from
aniline), alizarin, and synthetic indigo. Earlier progress
had been blocked by the “lack of a visual conception of
the structure of the simplest types of organic chemical
compounds. At last in 1865 Kekulé put forth his concept
of the structural arrangement of the carbon atoms in the
benzene ring. This was the key that unlocked the door to a
room of transcendent beauty in color and splendor.”
“The introduction of synthetic silk-like fibre for natural
fibre constituted the second great conquest by the organic
chemist. As early as 1889 in France we may record the first
successful attempts in this direction by Count Hilaire de
Chardonnet. In 1905 Cross and Bevan in England introduced
the viscose type of artificial silk, commonly called rayon.
By 1910 at Markus Hook, New Jersey, our commercial
production of viscose silk was under way. By 1926 our
plants were producing 60,000,000 pounds of the world’s
then 200,000,000 pound output of artificial silk. In 1931 we
produced 144,000,000 pounds of the world’s 480,000,000
pound output. In 1933 we manufactured 208,000,000 pounds
of artificial silk made up of 76 per cent viscose silk, 17 per
cent acetate silk and 7 per cent other types. The world’s total
output in 1933 was 650,000,000 pounds. The basis of silklike fibre is alpha-cellulose.”
Next came the production of synthetic plastics. By 1910
a small plant in New York was making Bakelite, a resin
capable of being molded to the desired form under heat.
Synthetic plastics began to replace amber, bone, and horn.
The most important date in the early chemical revolution
is 1913, the year that Haber-Bosch plant at Oppau, Germany,
began production of synthetic ammonia from hydrogen and
atmospheric nitrogen at the rate of about 7,000 tons annually.
This small plant [which produced explosives and fertilizer]
made World War I possible. Without it and its enlargements
there would have been no World War in 1914. By 1928
Germany’s production of fixed nitrogen exceeded 400,000
tons per year which amount contains more fixed nitrogen
than is to be found in the total annual export of sodium
nitrate from Chile... The Haber-Bosch process gives man
unlimited command of explosives and fertilizer. Through it
the naturally occurring nitrogenous fertilizers are rendered
entirely superfluous. This process opened up the air to
chemical exploitation.
Page 13: So the first four major products of the chemical
revolution were dyes, artificial fibre [artificial fiber],
synthetic plastics, and synthetic ammonia.
Note 2. This is the earliest English-language document

seen (Nov. 2017) that uses the term “artificial fibre” (or
“artificial fiber”) to refer to spun soy protein fiber used like a
textile fiber.
Page 15: The first stage in the chemical revolution was
World War I (1914-1918); the Germans led the world in
chemical technology. The second stage was the period of
recuperation (1919-23). The third stage was the period of
phantom prosperity (1924-28). The fourth stage was the
Great Depression (1929-32).
“As Abraham Lincoln is known for the emancipation
of the slave so shall Woodrow Wilson be known as the
emancipator of American science and industry” (p. 22).
We cannot omit mention of a fighting crusader who was
“impressed with a vision of the might and limitless power
that lay within a chemical nation.” He battled “in order
that this nation might attain chemical independence. Upon
Francis P. Garvan fell the mantle of American Chemical
Leadership. It was he who sensed the subservience of our
nation to foreign scientific mastery; it was he who spread
before President Wilson the utter necessity of curbing foreign
domination over our enterprises...
“In the Act of November 4, 1918, Congress passed a law
authorizing the seizure of patents, trademarks, and the like
belonging to enemy countries. Following this came another
Act of Congress authorizing the President to dispose of
these patents to American citizens ‘at public auction, private
sale, or otherwise.’ Shortly thereafter an executive order
from the White House authorized the sale of these patents to
the Chemical Foundation over which the President himself
wisely designated that Francis P. Garvan be made president
to serve without pay and without financial interest in the
chemical companies involved.
Since those early days, Mr. Garvan, with unswerving
purpose, has devoted his time and fortune to the
advancement of chemical and allied science and industry in
the United States” (p. 22-23).
Note 3. The Chemical Foundation became the key
source of early financial support for the Farm Chemurgic
Council (of which Garvan was elected the first president) and
the farm chemurgic movement.
Note 4. Although Henry Ford’s work with chemurgy,
and with plant-based synthetic fibers and plastics is not
mentioned in this book (which was published before Ford’s
major work began), the book nevertheless gives a good
understanding of the background for Ford’s work.
Note 5. Soy is not mentioned in this book. None of
the following words appear: Glycine, legume, legumes,
soy, soya, soyabean, soyabeans. soybean, or soybeans.
Address: Midland, Michigan. Research Consultant, The Dow
Chemical Co.
357. Product Name: Soy Bean Oil, and Soy Bean Oil Meal.
Manufacturer’s Name: Ford Motor Co.
Manufacturer’s Address: Dearborn, Michigan.
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Date of Introduction: 1934 September.
Ingredients: Soybeans.
New Product–Documentation: New Outlook. 1934. Sept.
p. 56, 59, 61-63. “The schoolmaster of Dearborn.” “An
unpainted weatherbeaten barn of wood sits in Mr. Ford’s
backyard at Chicago [Illinois] in striking contrast with
his huge exposition building in its modernistic dress. The
little wooden structure bears a homely board sign: ‘Barn
from the farm of William Ford, father of Henry Ford. Built
1863. Brought here to demonstrate the possibility of a
closer relationship between agriculture and industry...’ Mr.
Ford explains the presence of the barn this way:... ‘Our
experiments to date have shown that from soybeans grown
in our own farms we can extract oil, which we use in the
enamel on our cars. From the residue, after the oil is taken
out, we have found we can make steering wheels, timing
gears and other parts. The old barn shows how it can be done
with machinery which most any farmer can rig up at home
from odds and ends. It proves beyond dispute that materials
that can be used in making cars can be grown on farms, thus
saving our mines and forests...’”
Sweinhart, James. 1934. The industrialized American
barn: A glimpse of the farm of the future. Dearborn,
Michigan: Ford Motor Co. 18 p. Ford’s purpose “in
exhibiting his ‘industrialized barn’ is to show the millions
of American farmers attending the Exposition how simply
the initial process of manufacturing soybean products can
be done right on the farm, at home... There are many barns
in the United States, now standing abandoned, that could
easily be converted into factories such as is shown at the
Exposition. The machinery is simple and easily installed.
It can be obtained almost anywhere, at small cost.” The
extractor is “filled with a solvent, which is generally a
high-test gasoline or naphtha.” When the machinery is
in operation there are about 100 gallons of solvent in the
system, flowing continuously in a closed circuit. There
is very small fire hazard. The only items that have to be
purchased, aside from the few pipe fittings and other
accessories needed, are the crushing rolls.
Sweeney, O.R.; Arnold, Lionel K. 1935. “Processing
the soybean.” 2nd ed. Iowa State College, Engineering
Extension Service, Bulletin No. 103. 59 p. See p. 55.
358. New Outlook. 1934. The schoolmaster of Dearborn.
164:56, 59, 61-63. Sept.
• Summary: A detailed report on the author’s visit to the
many vast Ford Motor Co. exhibits at the 1934 Chicago
World’s Fair and the lessons it has to teach. In 1893 Henry
Ford built his first automobile. “Fifteen years ago Henry
Ford said that the history of our public school textbooks is
‘the bunk.’ [Note: “History is more or less bunk,” said Ford
on 25 May 1916 in an interview with Charles Wheeler for
the Chicago Tribune]. He has long displayed an impatience
bordering on contempt for the methods of our popular

educational system.
“Therefore it become a matter of moment when, as the
largest individual exhibitor at the 1934 World’s Fair, Mr.
Ford assumes the role of schoolmaster in history and does so
on a scale so vast that his pupils number millions and include
even the wife of the President of the United States. Mr. Ford
went into the World’s Fair avowedly to educate.”
On the lofty circular walls of the Ford Concourse are
many aphorisms, below which no signature appears and for
which none is needed–such as “If we had more justice, there
would be less need of charity.” Flanking these are “photomurals of an astounding size and technical perfection... In all
eighteen quotations from Mr. Ford’s writings are presented.
They emphasize the inter-dependence of farm and shop and
his creed of low prices and high wages–’The farm and the
shop each needs what the other produces’; ‘High wages and
best materials, the only road to low prices’; ‘With one foot
on the land and one in industry America is safe.”
In the Century Room he portrays the history of
mechanical development from 1830 to date. Soybeans play
an important part in the Ford Exposition. “One may hear
instructive lectures in Mr. Ford’s big white building on... the
cultivation of soy beans.”
“An unpainted weatherbeaten barn of wood sits in
Mr. Ford’s backyard at Chicago in striking contrast with
his huge exposition building in its modernistic dress. The
little wooden structure bears a homely board sign: ‘Barn
from the farm of William Ford, father of Henry Ford. Built
1863. Brought here to demonstrate the possibility of a closer
relationship between agriculture and industry.’
“As a young man Henry Ford pitched hay in this barn...
Mr. Ford explains the presence of the barn this way:... ‘Our
experiments to date have shown that from soybeans grown
in our own farms we can extract oil, which we use in the
enamel on our cars. From the residue, after the oil is taken
out, we have found we can make steering wheels, timing
gears and other parts. The old barn shows how it can be done
with machinery which most any farmer can rig up at home
from odds and ends. It proves beyond dispute that materials
that can be used in making cars can be grown on farms, thus
saving our mines and forests...’
“Ford’s first experiments to bring the farm and industry
closer together were made in a laboratory in connection with
the Edison Institute, at Dearborn, in 1930...
“It was not until December, 1931, after a long series of
experiments with the soybean that Mr. Ford and his chemists
felt they, at last, were approaching solution of the problem of
finding a basic farm material from which the ordinary farmer
could develop a commercially profitable product.
“Centuries of use of the soybean by man have proven
three facts: 1–Cultivation of the plant builds up the soil by
bringing nitrogen to it, rather than deteriorating the soil
as many crops do; 2–The soybean can be used as a highly
nutritious food by man and beast; and, 3–It contains oil and
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other products which are coming to have a commercial and
industrial value.
“There is no need, as Mr. Ford sees it, to exhaust the
mines and forests if the material required can be grown on
the farm; and, in addition, the growing of the material on the
farm will give to the farmer, when markets are developed,
another source of cash.”
359. Oil and Soap. 1934. The world’s fair and the Oil and
Soap Chemists. 11(9):194-95. Sept.
• Summary: “In the scientific exhibits of the World’s Fair
of 1934 the soy bean, as a source of basic materials, is
occupying a prominent place because of the bean’s variety
of economic appeals. Three exhibits in which soy beans are
shown as an oil source susceptible of great development are
those of the Ford Motor Company, the University of Illinois
and the Sherwin-Williams Company. In the latter soy bean
oil appears as a paint base with some limitations.
“Dealing with the soy bean as an agricultural product
the University of Illinois exhibit in the Food and Agricultural
Building shows the possibilities of this plant as a profitable
crop. In the past year, 4,350,000 bushels were produced in
the state...
“The University exhibit includes samples of jars of
various grades of soy oil which may be used in hard and
liquid soaps. There are also exhibits of varieties of soy beans
and of soy bean flours and bakery goods made from them.
“Henry Ford has been a consistent advocate of soy beans
as a farm crop as part of his program for the industrialized
farm, in which the farmer will have a variety of ways of
turning his crop into money. In the Ford exhibit at the Fair
the Ford ‘Industrialized Barn’ is surrounded on two sides by
plots in which soy beans are growing as demonstration of the
vigor and productiveness of the plants.
“The barn is the original Ford homestead barn built in
1863 near what is now the city of Dearborn, Michigan. The
building was taken up and transported to the Fair, partly for
its sentimental interest and partly as a demonstration of how
a farmer may transpose his old home barn into an industrial
unit. A soy bean processing plant is built around the interior
of the barn, the engine being outside.
“Units of the oil extractor are of simple design and made
chiefly of standard piping and sheet metal that any mechanic
could put together. The crushing rolls and a few accessories
are the only parts that need be purchased.
“Oil extraction operation in this plant is by solvent. The
beans are taken from storage in dry sheds, tempered to 12
per cent moisture content, then gravity fed to a series of five
rolls between which they are progressively reduced to flakes
of minimum thinness. The flaked beans are then passed by
conveyor through a counter current of solvent, gasoline
being used in the exhibit. The gasoline is distilled out of the
solvent-oil solution and re-used. Flakes come through the
process reduced to 2 per cent oil. The solvent is steamed out

of the flakes, they are dried and ready for further conversion
into food or industrial products. A paper concerning soy bean
oil extraction is scheduled for the morning of Oct. 11 of the
A.O.C.S. [American Oil Chemists’ Society] meeting.
“A soy food exhibit in the Ford barn shows soy flours,
cheese, milk, butter, sprouts, salad dressing and various
bakery goods. Dinners have been served at the Ford exhibit
at which a number of guests have sat down to meals of which
the entire menu was contrived from soy beans in various
disguises. Plastic uses of the soy bean also are shown. Light
switch assemblies are molded in a demonstration operation.
Gear shift knobs and other small parts are exhibited. The
entire exhibit is a forceful educational effort in which Henry
Ford’s campaign to urge the raising of crops that will provide
the farmer winter employment as manufacturer is centered
on the soy bean.”
A photo at the bottom of p. 195 bears the caption: “This
crude barn, originally built 71 years ago on the farm of
Henry Ford’s father at Dearborn demonstrates to the World’s
Fair visitors what has been called ‘Henry Ford’s solution to
the Farm Problem.”
360. Sweinhart, James. 1934. The industrialized American
barn: A glimpse of the farm of the future. Dearborn,
Michigan: Ford Motor Co. 18 p. Undated.
• Summary: The “industrialized American barn” nestles
in the shadow of the great Ford Exhibition Building at the
Century of Progress Exposition in Chicago. Ford’s first
experiments to bring the farm and industry together were
made in a laboratory in connection with the Edison Institute,
at Dearborn, in 1930. It was not until December, 1931, that,
after a long series of experiments with the soybean, Ford
and his chemists felt they were approaching a solution to
the problem of finding a basic farm material from which the
farmer could develop a commercially profitable product.
Ford’s “interest in and cultivation of the soybean as a
part of his efforts to bring prosperity to the American farmer
will undoubtedly prove a great stimulus to the growth of the
soybean... Last year Mr. Ford had more than 7,400 acres*
planted in soybeans, on his huge farms in Lenawee County,
Michigan, yielding approximately 100,000 bushels. During
1932 and 1933 he expended approximately $1,225,000 on
his soybean experiments and his work along this line is
continuing today and represents one of his closest personal
interests.” Ford’s purpose “in exhibiting his ‘industrialized
barn’ is to show the millions of American farmers
attending the Exposition how simply the initial process of
manufacturing soybean products can be done right on the
farm, at home... There are many barns in the United States,
now standing abandoned, that could easily be converted into
factories such as is shown at the Exposition.
“The machinery is simple and easily installed. It can
be obtained almost anywhere, at small cost. Much of it
is standard piping... The rollers flatten the beans into thin
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flakes and they then pass into the extractor.” A pipe is fixed
at a 10-degree angle to the floor and “filled with a solvent,
which is generally a high-test gasoline or naphtha.” “When
the machinery is in operation there are about 100 gallons
of solvent in the system, flowing continuously in a closed
circuit.” There is very small fire hazard. The only items that
have to be purchased, aside from the few pipe fittings and
other accessories needed, are the crushing rolls.
Photos show: (1) An exterior view of the barn with
smokestack, the words “Ford Industrial Barn” written in
large letters over the door. (2) Henry Ford hunkering down
to inspect a patch of soybeans; his left hand is touching
the plants and his right hand holds his straw hat. (3) Two
round gear shift knobs made of soy bean plastic. (4) A
field with a “bumper crop” of soy beans. (5) The “interior
of the industrialized barn at the Ford Exposition.” (6) The
“Soybean Experimental Station at Greenfield Village”
(fields of soybeans are growing in front of the Chemical
Laboratory). (7) The light switch assembly, horn button, and
coil case, each made of soy bean plastic.
Concerning the history of the soybean, p. 7 states: “How
far back man began to cultivate the [soy bean] plant no one
knows–one authority estimates 25,000 years. Certainly it
was cultivated and highly valued as a food as a food in China
and Japan for centuries before written records were kept.
One of the earliest instances of its being mentioned is in a
Chinese remedy book, or materia medica, written by the
Emperor Shen Nung in 2838 years before Christ... It was
a New England clipper ship, back from trading along the
China coast, that, in 1804, first brought soybean plants to the
United States...”
Note 1. This is the earliest document seen (Sept. 2003)
which estimates that the soybean was first cultivated 25,000
years ago.
Note 2. This is the earliest document seen (Nov. 2017)
that uses the term “clipper ship” in connection with the
introduction of the soybeans to the United States.
Note 3. * This undated booklet may have been first
published as early as 1933, since (1) in 1932 Ford planted
8,200 acres of soybeans, and (2) he was thinking along these
lines with his Ford Exposition of Progress in Detroit and
New York in 1933, where he was showing how agricultural
raw materials were transformed into auto parts. It was
definitely published by 1934, since it was widely distributed
at the Ford Exposition of the Chicago World’s Fair which
opened in the summer of 1934 and which featured the
Industrialized American barn which was viewed by millions
of attendees. Address: Michigan.
361. Kellogg, John Harvey. 1934. Improvements in or
relating to preparation of natural or artificial milk containing
Bacillus acidophilus. British Patent 441,574. Application
date: 16 Nov. 1934. 2 p. Complete specification accepted: 22
Jan. 1936.

• Summary: For details, see Dr. Kellogg’s U.S. Patent
1,982,994, filed on 14 June 1933 but issued in 1934.
The wording of the two is almost identical. Address: 202
Manchester St., Battle Creek, Michigan.
362. Food Industries. 1934. Promoting the product.
6(11):519. Nov.
• Summary: Page 282 (right column, top): “La Choy Food
Products, Inc. will conduct an institute of Chinese cookery
this winter.”
363. Kellogg, John Harvey. 1934. Method of making
acidophilus milk. U.S. Patent 1,982,994. Dec. 4. 2 p.
Application filed 14 June 1933. [2 ref]
• Summary: “This invention relates to the production of a
new article of manufacture, that is, an acidophilus milk made
wholly or partly from the milk of the soybean.
“The value of Bacillus acidophilus milk, for the
purpose of improving the character of the intestinal flora,
is already well established. However, some difficulty
has been experienced in making such acidophilus milk
conveniently available to those who need it. The production
of the acidophilus milk in the homes of the users is much to
be desired, if it can be accomplished easily, with certainty
of success and at low cost. But the ordinary cultures of
Bacillus acidophilus do not grow readily in ordinary cow’s
milk, in fact their early propagation is attended with great
difficulty, many transfers being required before the culture
can be developed to a strength where it can be employed by
unskilled persons for the production of acidophilus milk. It
appears that when attempting to develop Bacillus acidophilus
milk in the usual manner employing cow’s milk alone
together with the culture, unless the culture is particularly
vigorous, other germs entering the milk from the atmosphere
or from other sources often grow so fast that they outstrip
and defeat the growth of the Bacillus acidophilus germs.
“I have discovered that Bacillus acidophilus cultures
may be developed very easily in the milk made from
soybeans, whereas the development of a culture in cow’s
milk requires generally a number of transfers before it is
able to make a sufficiently vigorous growth to produce a
good quality of acidophilus milk, or ‘buttermilk’ as it is often
called. In the soybean milk the organisms grow immediately
with great rapidity and require no transfers or training to
render them efficient. If a portion of this product is employed
to inoculate cow’s milk, it is found that no further transfers
are needed, and the production of a satisfactory acidophilus
milk proceeds with greater rapidity than has heretofore been
obtained in the producing of acidophilus milk.
“I have further found that the culture count of soy
acidophilus milk far exceeds the count in cow acidophilus
milk. Old cultures are rejuvenated immediately. The
organism is thicker and grouped in longer strings. Persons
who are sensitized against cow’s milk may employ soy
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acidophilus milk without experiencing allergic symptoms.
In cases of acute colitis, especially in children; when cow’s
milk must be avoided, soy acidophilus milk is of special
service. Likewise in cases of extreme toxemia, when all
animal proteins are harmful to the patient, soy acidophilus
milk may be used as a source of protein.
“My invention may be employed by procuring soybean
milk which is already available in the market, made in
any suitable manner, or for example that which is made
in accordance with the U.S. Patent No. 1,444,812 issued
February 13, 1923, to Gaston D. Thevenot. A pure culture of
Bacillus acidophilus is then added.
“In preparing soybean milk cultures of B. acidophilus,
the soy milk must be thoroughly sterilized. About two per
cent of lactose should be added to the soybean milk to
encourage the growth of B. acidophilus and the production of
lactic acid.
“After inoculation of the soybean milk by a pure culture
of B. acidophilus, a temperature closely approximating 100º
F. should be steadily maintained until the desired degree of
acidity is reached. The time usually required is from 10 to
15 hours, which is considerably less than the time required
when cow’s milk is used as the cultural medium. After
the desired degree of acidity is reached, the milk should
be placed and kept in a cool place so as to prevent further
growth and the development of too high a degree of acidity.
“Cultures of Bacillus acidophilus in soybean milk may
thereafter be advantageously used for preparing cultures in
which cow’s milk or goat’s milk is used as a further cultural
medium, or a milk prepared from almonds, peanuts, cashew
nuts or filberts may be used.
“Soybean milk cultures of B. acidophilus may be
advantageously used in producing ordinary acidophilus
milk when cow’s milk may be used with out injury or
inconvenience, by inoculating and incubating sterilized
cow’s milk in the usual way. Such cultures grow so much
more vigorously than do ordinary milk cultures of B.
acidophilus that excellent acidophilus may be prepared with
either soy milk or cow’s milk with such precautions as may
be employed in an ordinary kitchen.
“It should be understood that the above examples are
merely illustrative of the invention and that considerable
variation and modification thereof may be employed without
departing from the spirit and the scope of this invention,
particularly as it is defined in the appended claims.
“Claims to the product made in accordance with this
invention are made in my copending application, Serial No.
752,183, filed November 8, 1934, entitled ‘Acidophilus
soybean milk.’” Address: Battle Creek, Michigan.
364. Product Name: Soya Bean Flour.
Manufacturer’s Name: Great Valley Mills.
Manufacturer’s Address: Paoli, Pennsylvania.
Date of Introduction: 1934 December.

New Product–Documentation: A.A. Horvath. 1935. Food
Industries. Jan. p. 15. “Acceptance of soya flour depends on
correct processing.” A photo shows this product.
USDA Bureau of Plant Industry. Div. of Forage Crops
and Diseases. 1942, July. “Firms manufacturing or handling
soybean food products.” Great Valley Mills in Paoli,
Pennsylvania.
Note: This is the earliest known commercial soy product
made in Pennsylvania.
365. Battle Creek Food Co. 1934. Healthful living. Battle
Creek, Michigan. 64 p.
• Summary: The top one-third of the front cover contains
a photo of the Battle Creek Sanitarium, with the tall twin
towers. The bottom third is a table of contents.
The section titled “Nut butters” (p. 13) contains a
description of the company’s products with a photo of a jar
of peanut butter; in the middle of the label is written “The
Original.” “Peanut butter–We were the originators of peanut
butter, which we first made for the Battle Creek Sanitarium
in 1892. We at first roasted the nuts, but found that roasting
destroyed some of the fine qualities and rendered the product
hard to digest. After much experimenting, we discovered
a new process whereby a far more delicious and entirely
wholesome product could be made without roasting. The
roasted nut butter is difficult for some people to digest.
“Our peanut butter is prepared from choicest nuts. A
most excellent fattening food. Capital for use in sandwiches
and salads.
“Almond butter–Prepared by our own process from the
finest quality of sweet almonds. Thoroughly cooked and
emulsified, it dissolves readily in water, and until opened will
keep indefinitely in any climate.
“Almond butter may be prepared for table use by mixing
with an equal amount of water and adding salt. This makes
delightful sandwiches. Mixed with equal parts of lemon
juice and salt to taste, you have a sour salad dressing. Makes
delicious nut cream and nut milk.”
The price list (p. 64) gives the prices for 132 foods–
including various sizes. Among these are Agar (flaked),
Almond butter (8 oz jar, $1.35), Bran biscuit, Bran–cooked,
Bromose–Nut, Dietetic bran (starchless), Gluten bread in
tin, Gluten biscuit–40%, Gluten flour (5 lb sack), Granola,
Meltose, Kaffir tea, Malted nuts, Meltose sugar (malt sugar),
Nuttolene, Nuttose, olive oil, Peanut butter (8 oz jar, $0.40),
Protose vegetable meat, Savita, Soy beans baked (11 oz
tin, $0.18), Soy bean biscuit (package, $0.60), Soy flour
(14 oz tin, $0.35; 5 lb tin, $1.25), Soy gluten bread ($0.35),
Vegetable gelatin, Whole wheat flour (100%, 5 lbs, $0.55),
Whole wheat wafers, Yogurt tablets, Zwieback. Address:
Battle Creek, Michigan.
366. Battle Creek Food Co. 1934? Battle Creek special
purpose foods. Battle Creek. Michigan. 2 panels each side.
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One panel 9 x 10.5 cm. The other: 9 x 16.5 cm. Undated.
• Summary: Front panels: (1) “You are invited to attend
a special demonstration of Battle Creek Special Purpose
Foods, conducted by Miss Minnie Duffy, Oct. 12 to Oct.
17 at Park Grocery Co., 18-20 North Diamond, Mansfield,
Ohio.” (2) Small photos show: (a) Battle Creek Sanitarium.
(b) Miami Battle Creek Sanitarium [Florida].
Inside panel: “The story of Battle Creek special purpose
foods: Half a century ago, a doctor [John H. Kellogg]
became interested in the treatment of disease by foods. He
first experimented upon himself and then animals and only
after that were the foods given to his patients. His discoveries
were so astounding that his books on diet soon became best
sellers, often running into hundreds of thousands.
“He organized the Battle Creek Sanitarium where he put

into practice his knowledge of diet to cure disease. He has
been eminently successful as director of The Battle Creek
Sanitarium ever since its founding. He lately opened another
sanitarium which is proving very successful (The MiamiBattle Creek).
“The foods he invented were so successful that they
became the foundation of the Battle Creek Food industries.
Scores of imitators have appeared but The Battle Creek Food
Company still holds its place as the pioneer in the discovery
and invention of foods for health.
“Every product of The Battle Creek Food Company has
been made first for use in the Battle Creek Sanitarium. Each
one is validated by clinical test before being offered to the
public.
“Battle Creek Special Purpose Foods because of their
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superiority and scientific background have become known all
over the civilized world.
“Whether you wish to gain or lose weight, combat faulty
elimination, follow a low starch diet, or just to round out
your regular diet you will find among these foods just what
you need.
“Ask for a copy of ‘How to Eat to Build and Maintain
Health,’ the 64-page Battle Creek Diet System book.”
Rear panels: (1) “There are Battle Creek special purpose
foods for every dietetic need.” A small photo shows the
Battle Creek Food Co. (2) For the reducing diet: Gluten
bread in tin. Soy products. Canned fruits (unsweetened).
Gluten flour. Savita. Bran biscuit. For the laxative diet:
Lacto-Dextrin. LD-Lax or Kaba, Paramels, Paralax with
Agar, Bran Biscuit, Fig-Bran. For the weight gaining diet:
Malted nuts. Lacto dextrin. Food ferrin. “Zo.” Meltose. Ripe
olives. For the low starch diet: Gluten flour. Savita. Soy bean
biscuit. Gluten bread in tin. Canned fruits (unsweetened).
Food ferrin (unsweetened). Address: Battle Creek. Michigan.
367. Horvath, A.A. 1935. Acceptance of soya flour depends
on correct processing. Food Industries 7(1):15-16. Jan.
• Summary: The first objective of processing soybeans is
to inactivate the enzymes, such as lipases, oxidases, and
peroxidases, which may destroy vitamins A and D, and also
liberate free fatty acids from the oil and oxidize them to
nonaldehyde and dihydroxyacetone. Rapid inactivation at an
appropriate temperature is recommended.
The second objective of processing soybeans in making
edible soy flour is removal of the objectionable beany taste.
One substance thought to cause this taste was isolated
in 1927 and its formula established as a methyl-n-nonyl

ketone, which seems to be located in the outer layers of the
soybean’s cotyledons.
A photo on the first page shows six commercial
products containing soy flour (left to right): (1) Soy Biscuit
[The Battle Creek Food Co.] “A low carbohydrate bread.
Practically free from starch.” (2) Mrs. Hauser’s “Soy”
Macaroni (each of her products in a cellophane bag). (3)
Great Valley Mills Soya Bean Flour (in a box), Paoli,
Pennsylvania. (4) Mrs. Hauser’s “Soy” Egg Noodles. (5)
Mrs. Hauser’s “Soy” Foratina. (6) U.D. Vita-full. In a sealed
can. “A delicious food beverage for everyone, everyday.”
Note: This is the earliest document seen (Oct. 2020)
which mentions that enzymes in soybeans can destroy
vitamins A and D in those same soybeans. Address: Agric.
Exp. Station, Newark, Delaware.
368. Cameron, W.J. 1935. Farms and motors. Dearborn,
Michigan: Ford Motor Co. 4 p. Feb. 24. 18 cm.
• Summary: This is the text of a radio talk given on the Ford
Sunday Evening hour on 24 Feb. 1935, number 21 of the
1935-36 Series broadcast over the Nation-Wide Network
of the Columbia Broadcasting System from Orchestra Hall,
Detroit. It describes basic chemurgic concepts (though
neither the terms “chemurgy” nor “chemurgic” are used) and
the work of the Ford Motor Co. to realize their objectives
and meet its goal of making 1 million cars this year. There
is a new tie-up between factory and farm. “We paint Ford
cars with soy beans.” Address: Ford Motor Co., Dearborn,
Michigan.
369. Shoenfield, Allen. 1935. 500 called to Dearborn for
Ford’s conference. Means of realizing new era to be talked
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over; Speakers engaged for May 7-8 sessions at Dearborn
Inn. Detroit News. April 28. p. 1.
• Summary: “Regarded by leaders of industry, agricultural
experts, and political economists as the most significant
conference of its kind ever projected, the meeting planned
for the Dearborn Inn, Dearborn [Michigan], May 7 and 8 to
consider the utilization of farm wastes and farm by-products
in industry may mark the beginning of a wholly new era in
chemical research.
“The conference, sponsored by Henry Ford, will
summon to Dearborn more than 500 persons of recognized
inventive and administrative genius to concentrate on a
practical program of interrelating agriculture, industry and
science.
Ford’s long cherished dream of literally growing from
the soil the raw materials for clothing, furniture, houses,
automobiles and machinery of all kinds is not thought to be
close to realization; but it is believed economic conditions
have warranted the attempt to industrialize the American
barn.
The keynote of the conference is found in Ford’s
statement that: “I believe that industry and agriculture are
natural partners. Agriculture suffers from lack of a market for
its products. Industry suffers from a lack of employment for
its surplus men. Bringing them together heals the ailments of
both.
“I see the time coming when the farmer not only
will raise raw materials for industry but will do the initial
processing on his farm. He will stand on both his feet–one
foot on the soil for his livelihood; the other in industry for
the cash he needs. Thus he will have a double security. That
is what I am working for!”
“The conference is considered portentous in that it is
scheduled to take place on the 300th anniversary of the
founding of the chemical industries in America.” A detailed
list of topics and speakers is given.
David L. Lewis (1976, p. 486) states: “The Dearborn
Inn, one of the nation’s first airport hotels, retains the charm
that has made it a pleasant hostelry ever since it was opened
by Henry Ford in 1931.”
370. Joyce, H. 1935. The method of soybean oil extraction
as developed at the Edison Institute of Technology. Oil and
Soap 12(4):68-70. April.
• Summary: “The Edison Institute of Technology was
founded in 1929, by Mr. Ford in honor of Thomas A.
Edison. The purpose of the Institute is to train students
along the lines that Edison pursued in his work and to give
them an opportunity to study farm products for industrial
possibilities.
“In Mr. Ford’s Early American Village, in Dearborn, the
Edison Institute has its research laboratory which is large
enough for semiplant production...”
“... it was found that the meal could be utilized in

the manufacture of plastic material and the oil in making
enamels for the car. The meal, to be satisfactory for use,
in the plastic, however, had to have an oil content of 2%
or lower. We decided to develop an extractor because the
previous methods of extraction did not remove the oil to this
extent with sufficient speed and economy...
“We wanted to build an extractor suitable for our needs
and one that the farmer could afford to buy and operate.”
“Aviation gasoline, light petroleum naphtha and
Hexane can be successfully used [as solvents] because of a
satisfactory boiling range and specific gravity.”
“Our present solvent is aviation gasoline with a boiling
point of 116º... This extractor was in the Industrialized Barn
at ‘A Century of Progress’ at the opening of the Fair. The
barn was displayed to show a closer relationship between
agriculture and industry...” A detailed description of the
extractor is given.
Note: This is the earliest document seen (Sept. 2016)
that mentions “Hexane” in connection with soybeans–as
a potential solvent for extraction. However Robert Boyer,
in his 1985 Reminiscences, states that experiments with
soybean oil extraction using hexane solvent started in 1933.
That year, at the Ford Exposition of Progress in New York
City, Ford had a glass model of this extractor that used
hexane solvent. Address: Edison Inst., Dearborn, Michigan.
371. Prairie Farmer. 1935. Crops into cars. May 23. *
372. Ford Motor Company. 1935. We paint Ford cars
with soy beans (Ad). Ford News (Dearborn, Michigan)
15(5):Back cover. May.
• Summary: “The farmer’s service has been extended. Once
his main job was to keep the nation’s dinner table supplied.
Now he also supplies materials for industry.
“The farmer helps to build Ford cars and trucks, and the
Ford Motor Company helps to make farming more efficient
and convenient. We help each other and that helps the
country.
“The enamel developed by Ford chemists for finishing
our cars gets one of its principal ingredients from the
farmer’s fields. That is why we say ‘We paint Ford cars with
soy beans.’
“To make a million V-8’s this year, we must use the
labor and products of thousands of farmers. The harvest of
hundreds of thousands of acres will go into the production of
the Ford car.”
From the fields, Ford will use 69 million lb of cotton,
500,000 bushels of corn, 2.4 million lb of linseed oil, 2.5
million gallons of molasses from sugar cane. From the
pastures Ford will use 3.2 million pounds of wool from
800,000 sheep, 1.5 million square feet of leather from 30,000
cattle, lard from 20,000 hogs, and 350,000 lb of mohair from
87,500 goats.
Note 1. The quantity of soybeans used is not given.
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Note 2. This ad also appeared in The Country Home
(May 1935, p. 29).
373. McCarroll, R.H. 1935. Increasing the use of agricultural
products in the automotive industry. In: Farm Chemurgic
Council, ed. 1935. Proceedings of the First Dearborn
Conference of Agriculture, Industry, and Science. Dearborn,
Michigan: FCC. 256 p. See p. 57-66.
• Summary: This speech was presented at the abovementioned Conference held on 7-8 May 1935 at Dearborn,
Michigan. It describes the use of soy beans in the Ford plant,
and its importance to the farming industry. A discussion
follows the presentation. “Perhaps there is no better way of
introducing this discussion than to quote a brief statement
made by Mr. Ford recently. ‘I foresee the time when industry
shall no longer denude the forests which require generations
to mature, nor use up the mines which were ages in making,
but shall draw its raw material largely from the annual
produce of the fields... I am convinced that we shall be able
to get out of yearly crops most of the basic materials which
we now get from forest and mine.’
Now while this is a long-range view of a rather
ambitious program, we have already made a very definite
start toward fulfilling it. There are two distinct aspects to this
problem of helping the agricultural districts. The first deals
with a greater use of farm products in industry, which we
shall discuss from the automotive point of view. The second,
with the decentralization of industry or the taking of industry
out to the farm or the rural community. As to the latter, we
now have twenty small plants in rural districts: seven of
these near Dearborn employ 2,400 part-time farmers.”
The Ford Motor Co. was already a good customer of the
farmer. The company’s “million-car program for 1935 will
call for the cotton from 433,000 acres, the wool from more
than 800,000 sheep, the hair from 87,500 goats, 11,200 acres
of corn, 12,500 acres of sugar cane, and 61,500 acres of soy
beans–to mention only a few of the products...
“How far back man began to cultivate the soy bean
plant no one knows... One of the earliest instances of its
being mentioned is in a Chinese remedy book, or materia
medica, written by the Emperor Shen Nung in 2838 B.C. It
was a New England clipper ship, back from trading along the
China coast, that in 1804 first brought the plant to the United
States...” Note: This brief ancient history is taken from J.
Sweinhart. 1934? “The Industrialized American Barn.”
“Our large scale work on these beans started in 1932
with the planting of 8,000 acres. About 300 varieties have
now been tried on our experimental farm. The quantity of
beans we have raised has been sufficient for only a small
percentage of our requirements. It has, however, supplied the
needs for our experimental processing.
“It was realized at the start that the first and greatest
need was a simple processing unit that would satisfactorily
and efficiently separate the oil from the beans. Requirements

laid down for this unit were: 1. Adaptability to farm
community operation. 2. Low first cost. 3. Simplicity of
operation. 4. A continuous process (not a batch operation). 5.
Low operating cost.
“To-day at the Edison Institute in Greenfield Village
you had the opportunity of seeing a six-ton experimental
oil extraction unit in operation. This unit in the village will
process 1,200 tons or 40,000 bushels of beans in 200 days,
or the production from about 2,000 acres. A unit of about
this size will lend itself well to farm community operation.
The processing cost has been about 15 cents a bushel...
Briefly, the process consists of removing the oil contained
in the soy beans by means of a solvent. The solvent used
is similar to aviation gasoline, which is recovered from the
oil and meal by distillation and used over again... There are
two main products from a unit such as this. First, the oil,
and second, the meal... The oil is of good color and uniform
quality. It is used in enamel for painting cars, both in the
production of the glycerine used in making the glyptol resin
and as the oil modifier of the finished enamel... We estimate
that about 825,000 gallons will be used for this purpose
this year, assuming that only one-half the glycerine comes
from soy bean oil. And if one-half the glycerine used in
our shock absorbers is from soy bean oil, this use also will
consume 540,000 gallons... Our foundry is now another large
user. There this oil is used as a core sand dry bond. That is,
it becomes the bond after the core is baked. This use will
amount to about 200,000 gallons this year... It may interest
you to know that our building at the Chicago Exposition last
year was painted entirely with paint containing soy bean oil
as the only drying oil.
“Now to consider the uses of the meal. Because it
contained almost 50 per cent. proteins, making it somewhat
similar to animal horn and milk casein, the Edison Institute
started experimenting with its use for moulded products.
Some of the results of this work you see on this display
board. Here you see such parts as: The Horn Button, Gear
Shift Lever Ball, Light Switch Handle, Distributor Base,
Distributor Cover, Window Trim Strips and other moulded
products. Close inspection of these samples will show the
many colors and the pleasing effects that may be obtained.
“The production of moulding plastic from this
meal is based on the ability of the proteins to react with
formaldehyde to produce a thermoplastic resin...
“Let us illustrate what this means to the farmer by
considering how just one of these parts, such as this window
reveal or trim strip, will affect him. 144,000 bushels of beans
per year, or the product of 7,200 acres, will be required.”
Harvey J. Sconce of Chicago, Illinois, recalls (p. 62)
how, in March 1930 at the home of Thomas Alva Edison (the
American inventor, lived 1847-1931) in Florida, he met with
Henry Ford and discussed possible industrial uses of soy
beans. In April 1930, “Illinois soy beans, grown on my farm,
were shipped to Mr. Ford. In 1932, there was quite a heavy
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shipment, and that was the year that they made the first
heavy demonstration here. Mr. Ford asked me at that time if
it had ever been used as paint. My home in 1930 was painted
with soy bean oils, made by Gene Funk [of Bloomington,
Illinois] right here in front of me.” In 1930 Sconce grew
1,300 acres of soy beans in Illinois.
Note: This is the earliest document seen (June 2011)
showing that Henry Ford was interested in soy beans as early
as April 1930, and that he obtained possession of soybeans
that year from an Illinois farmer. Address: Chemist, Ford
Motor Co., Dearborn, Michigan.
374. National Farm Chemurgic Council. ed. 1935.
Proceedings of the Dearborn Conference of Agriculture,
Industry, and Science. Dearborn, Michigan: NFCC; New
York: The Chemical Foundation, Inc. 256 p. Held 7-8 May
1935 at Dearborn, Michigan.
• Summary: The purpose of this conference, convened in
the midst of the Great Depression and attended by about 300
leaders of industry, was to explore ways of using agricultural
crops in non-food industrial products such as automobiles or
chemicals, and ways that farmers could process more of their
own crops using industrial equipment. Mr. Carl B. Fritsche
and the members of the conference issued a “Declaration
of Dependence upon the Soil and of the Right of SelfMaintenance,” which discussed the concept of chemurgy
(see p. 33). A paper titled “Increasing the use of agricultural
products in the automotive industry,” by R.H. McCarroll of
the Ford Motor Company, discusses soybeans extensively.
The host of the conference was Henry Ford. Francis P.
Garvan, president of the Chemical Foundation in New York
City, was elected permanent chairman of the Conference, and
Mr. Carl B. Fritsche of Grosse Pointe, Michigan, was elected
permanent secretary. Mr. Wheeler McMillen of New York
City, editor of The Country Home, was chairman of a number
of sessions, broadcast radio programs by himself and other
key speakers during the conference from the Dearborn Inn.
Note 1. This is the earliest “Conference Proceedings” seen
that discusses soybeans.
Note 2. This is the earliest document seen (Oct. 2017)
which specifically talks about both chemurgy and soybeans.
Address: Dearborn, Michigan.
375. Borth, Christy. 1935. Henry Ford, economist: Beans,
Britain, and an experiment in national independence. Detroit
Free Press. June 2.
• Summary: “William Bushnell Stout, the automotive and
aviation engineer, once said: ‘Posterity will honor Henry
Ford less as an industrialist than as the foremost economist
of his time... Henry Ford stands almost alone in the
understanding of the economics of plenty, which in the past
quarter of a century have smashed into obsolescence all the
academic theories based on the belief that permanent want
must prevail.’” The author pursues this idea on discussing

Ford’s work with soybeans and with Mr. J.L. North at
Boreham, England as described in a new book by Elizabeth
Bowdidge titled “The Soya Bean,” which Oxford University
Press has just published.
376. Chemical and Metallurgical Engineering. 1935. Ford
uses soya bean in plastics. 42(6):313. June.
• Summary: Quotes a statement sanctioned by the Ford
Motor Co. on the utilization of soybean meal in the Ford
plant to make molded plastic products. The soya bean
is known to be one source of furfural. Furfural can be
combined with phenol to produce a moldable plastic. “The
production of molding plastics from this [soybean] meal is
based on the ability of protein to react with formaldehyde to
produce a thermoplastic resin.”
377. Kennedy, L.W. 1935. The soybean... A new American.
Purdue Agriculturist (Indiana) 29(9):83, 86. June.
• Summary: “This article was written with the aid of material
taken from an undergraduate thesis submitted by E.A.
Johnson, ‘34 [class of 1934]. Products of the soybean are
rapidly becoming more important to agriculture and various
manufacturing industries of the nation.” Soybean oil meal
is an important livestock feed for cattle, hogs, sheep, and
poultry. It is also “used extensively in the making of glue,
water paints, fertilizer, celluloid substitutes, [plastic] gear
shift knobs, etc. Breakfast food, diabetic food, infant food,
macaroni, crackers, bean curd, soy sauce, vegetable casein,
and meat substitute are popular in the list of foods made
from soybean oil meal. The meal possesses a nut-like flavor
and lends itself well to be used as human food.”
Crude soy bean oil is dark brown in color and has a
“beany” odor. It is largely refined to make special oils for use
as paints, varnishes, glycerine, enamel, the waterproofing of
cloth, fabrics, papers, and sandpapers, the making of oilcloth,
shade cloth, rubber substitutes, printers ink, lubricants, hard
and soft soaps, insecticides, foundry core oil, and lighting
fuels. The food products, salads, edible oils, and lard and
butter substitutes are also prepared by a commercial process
from soybean oil. In 1930 about 6,000,000 pounds of
soybean oil, or one-sixth of the domestic crop, were used in
the preparation of edible products.
Note: This is the earliest document seen (Oct. 2017)
concerning the use of soybean oil in insecticides or other
crop-protecting chemicals (insecticides).
“A new auto body finish from soybean oil is the result of
experiments made by the Ford Motor Company of Detroit,
Michigan.”
Also discusses “the vegetable soybean” which can serve
as a supplement to the garden pea or lima bean. “In China
vegetable soybeans have long been used as a delicacy on
the table. They may be used green, or canned, or made into
salads.”
“Dried soybeans serve as a good substitute for coffee
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and peanuts when properly roasted and prepared. The dried
beans are also used in preparing soy sauce, boiled beans,
baked beans, breakfast food, soaps, and vegetable milk.
From the vegetable milk, meat substitutes, infant food,
confections, cheese, and fresh, dried, condensed [milk],
and fermented bean curd is prepared. Soybean milk has not
received serious consideration in this country, but it has been
successfully used as a food for growing infants in China.”
Address: Class of 1936.
378. Prairie Farmer. 1935. Your business and ours: Farm
Chemurgic Council. 107(14):12. July 6.
• Summary: “The Farm Chemurgic Council was formed in
Chicago [Illinois], June 17, by a committee of 15 appointed
for that purpose at the recent conference at Dearborn,
Michigan, of agriculture and industry. The purpose of the
newly-organized council is to promote the use of farm
products as raw materials in industry. ‘Chemurgic’ means
chemistry at work, and the idea is to put chemistry at work to
devise new uses for farm products.
“Frances [sic, Francis] P. Garvan, president of the
Chemical Foundation, was elected president of the Farm
Chemurgic Council. Other officers are as follows: Wheeler
McMillen, editor Country Home, first vice-pres.”
“The council will be financed for the first year by the
Chemical Foundation. The Chemical Foundation was set up
by President Wilson at the close of the World War to have
custody of the German chemical patents which we took over
when war was declared. Its revenue comes from royalties
on these patents. It has financed a great deal of important
chemical research.
“One of the first steps to be taken by the Farm
Chemurgic Council is to encourage greater use of soybean
oil paint in order to help make a market for the large crop of
beans which is in prospect this year.”
379. Detroit News. 1935. Soy beans in the bleachers. July 12.
p. 18, col. 2. Editorial.
• Summary: At the recent Dearborn conference on “new uses
for farm products, the soy bean was a candidate for every
service to man,” from food to automobile paint. “Toasted soy
beans, salted and packaged, are on sale in Chicago taverns.”
380. Literary Digest. 1935. From salad-oil to paint: With the
aid of chemists, a new farm product, the humble soybean, is
making good in industry and helping agriculture. 120(4):17.
July 27.
• Summary: The Farm Chemurgic Council, a new
organization formed recently at Dearborn, Michigan, to
promote the use of farm products in industry, recently
reported events of significance to farmers, chemists, and
consumers. “The 1935 soy-bean crop will be several million
bushels larger than that for 1934 (approximately 17,800,000
bushels).”

“New products developed: Principally owing to the
interest of Henry Ford, chemists have developed entire
new families of products from this versatile bean. Varnish,
enamels, oilcloth and linoleum, molded plastic products such
as horn buttons, handles, box-covers, window-trim strips,
parts of electrical switches, and other electrical equipment,
are coming from the soy-bean fields. Chemists have learned
how to turn soy-beans into printer’s ink, glycerin, celluloid,
waterproof glue, soap and rubber substitutes. The list grows
longer daily.
“Soy-soup to salad oil: In the field of human and animal
foods, lists which are admittedly incomplete name more than
sixty-five different products, ranging from soy-soup to salad
oil. A lard substitute is being made by hydrogenating soybean oil (a process similar to that used in making gasoline
from brown coal in Germany). There is a soy-bean icecream, and a special soy-bean food for diabetics.”
A photo shows huge quantities of sacked soy-beans
awaiting shipment in Manchukuo.
381. McCarroll, R.H. 1935. Increasing the use of agricultural
products in the automotive industry. Ford News (Dearborn,
Michigan) 15(7):125-26. July.
• Summary: This is the condensed version of a speech that
was first published in the Proceedings of the First Dearborn
Conference of Agriculture, Industry, and Science (p. 57-65),
held on 7-8 May 1935 at Dearborn, Michigan, and sponsored
by the Farm Chemurgic Council. The original speech is
very important, in that it explains how Henry Ford first got
involved with and obtained soybeans in March and April
1930.
Photos taken at the “Ford experimental farms” show: (1)
Soy beans being threshed. (2) Manchu soy beans grown in
Michigan. (3) Harvested soy beans coming out of a combine.
(4) 6-7 people working in an experimental soybean field.
(5) A display board containing plastic car parts made from
moulded soy bean meal. (6) A full soy bean pod, and an
opened pod showing the 3 soy beans inside. (7) A student
at the Edison Institute experimenting with soy bean oil.
Address: Chemist, Ford Motor Co., Dearborn, Michigan.
382. Good Health (Battle Creek, Michigan). 1935. Nature’s
method of combatting putrefaction in the colon. 70(9):245.
Aug.
• Summary: Includes a discussion of Soy Acidophilus Milk.
383. Industrie Chimique (L’). 1935. Emploi de l’huile et des
tourteaux de soja aux usines Ford [The use of soybean oil
and meal in Ford factories]. No. 259. Aug. (Paris). [Fre]*
384. Kellogg, John Harvey. 1935. Re: Growing soy beans.
Making condensed soy bean milk and soy acidophilus milk.
Letter to Mr. William J. Morse, Bureau of Plant Industry,
USDA, Washington, DC, Sept. 16. 1 p. Typed, without
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signature (carbon copy).
• Summary: “Thank you for your letter of September 5. I am
expecting to have 75 or 80 bushels of soy bean seed of the
78-day variety. I shall be glad to know if there will be any
demand for this seed and at what price.
“You may be interested to know that our company is
making a condensed soy bean milk which may be used either
as it comes from the can or with the addition of one or two
equal volumes of water according to the degree of richness
desired. If you care to have me do so, I will be glad to have
sent you a sample for your criticism and also a sample of
our soy acidophilus which we are using extensively and with
great profit.”
Source: Bentley Historical Library, University of
Michigan, Ann Arbor. J.H. Kellogg Collection, Box 2,
Correspondence.
385. Detroit News. 1935. Ford opens economic path to link
farm with factory: Soy bean products furnish a new field.
Company expects to draw on agriculture for crops used in
new method of manufacture at Rouge plant. Oct. 13. Section
1. p. 4, col. 1.
• Summary: “Almost as if by the magic of seven-league
boots, the Ford Motor Co... is now preparing to use soy
beans produced on about 50,000 acres in 1936.” Almost a
decade ago, Henry Ford announced his belief that a stronger
basis of American life could be built by linking more closely
the processes of centralized industry and rural farming.
386. Automotive Industries. 1935. Ford soy bean requirement
1,000,000 bushels yearly for million car output. 73(17):541.
Oct. 26.
• Summary: “The soy bean production of 50,000 acres will
be required by the Ford Motor Co. in 1936 for parts and
materials derived from this product of the soil. Ford has
about 12,000 acres in soy beans and expected to depend
on outside sources for the balance of requirements... Henry
Ford’s experiments in the use of the soy bean in automobile
manufacture cost him more than $1,000,000 up to Sept. 1,
1934.”
387. Meyercord, George R.; Rozema, Charles E. Assignors,
by mesne assignments, to Reconstruction Finance Corp. (A
federal corporation). 1935. Method of gluing and product
thereof. U.S. Patent 2,018,733. Oct. 29. 4 p. Application filed
24 July 1933. 5 drawings.
• Summary: “Glue joints made from resinous materials in
the reactive or fusible state, especially of the thermosetting
or phenol-aldehyde type,” are much stronger than traditional
glues made from dried blood, casein and, more recently, soya
bean flour. However, the “relatively high cost of resinous
materials has led to the mixing of suitable resins with various
proteinous adhesives, such as casein and soya bean flour.”
Address: 1. Chicago, Illinois; 2. Grand Rapids, Michigan.

388. Stegman, Henry M. 1935. Wide usefulness of the soy
bean. Good Health (Battle Creek, Michigan) 70(10):315.
Oct. [1 ref]
• Summary: “The advantages of the soy bean are so
manifold and manifest that its cultivation is sure to spread.
In the United States the demand for it grows steadily... After
twenty years of experimentation it has been acclimatized in
England. Henry Ford now grows it there on his two thousand
acre farm in Essex, as well as in Michigan.” Many food and
industrial uses of the soy bean are given.
389. Kellogg, John Harvey. 1935. Re: Growing and canning
shell soy beans. Making condensed soy milk and soy
acidophilus milk. Letter to Mr. William J. Morse, Bureau of
Plant Industry, USDA, Washington, DC, Dec. 9. 3 p. Typed,
without signature (carbon copy).
• Summary: “We have been doing some experimenting this
year with growing and canning shell soy beans. I am having
a couple of cans sent you so you can see what our product is
like. We think it is very fine. The few thousand cans we put
up went off like hot cakes.
“We are thinking of doing rather extensive planting this
year. We shall not have any seed to sell but may need to buy
some more seed.
“Here are some points on which I should like
information: 1. Do you know of anyone in this country who
is putting up shell soy beans? 2. Are shell soy beans canned
in Japan and China, and if so can they be purchased there
and brought to this country?...”
“I should also be glad to know if you have other
varieties of shell beans of good quality with a growing period
of about the same length.
“I am also having sent to you samples of our condensed
soy milk. Diluted with two or three times its volume
of water, it is, I think you will agree, a very palatable
product. We supply this to people who are interested in soy
acidophilus milk and willing to take the trouble to make it at
home. We supply them with the culture. They simply put the
condensed milk into a clean fruit jar, add hot water, let it cool
to body temperature and then add the culture and wrap it up
in a blanket and set it on the kitchen table and the next day
the buttermilk is ready.
“Soy milk produces a much more vigorous growth of the
bacillus acidophilus than does cow’s milk. The organism is
more than twice as large and it grows twice as fast and does
not require the long training, 25 to 30 transfers, required
when cow’s milk is used for the culture medium. In other
words, the bacillus acidophilus seems to like vegetable
products for a culture medium better than animal.
“I shall be glad to know how you like the milk. If you
would like to try making it at home, I will have some more
cans and cultures sent to you. The process is so simple
any housewife can do it. Slight contamination occurs, of
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course, but by using a large inoculum this does not matter
for the first culture; but a fresh pure culture has to be used
every time. If an attempt is made to make a culture from a
home made culture it will be likely to fail because of the
contamination likely to occur.
“Thanking you in advance for any information you may
be able to give me, I remain, dear Sir, Very sincerely yours,
“P.S. Soy acidophilus milk has become so popular at
my institution here that dairy milk rarely appears on the
table. Everybody likes the soy milk better, and of course
when people have been properly informed they want the
soy acidophilus milk to change their flora and to get rid of
intestinal putrefaction and to encourage bowel action. The
effect of the soy acidophilus milk in this particular is very
remarkable. In cases of very chronic constipation I have
observed complete recovery with two or three normal bowel
actions daily.
“The Canadian quintuplets are taking soy acidophilus
milk at every feeding and have been doing so since last
September when they had an attack of bowel trouble which
disappeared as soon as they began taking the soy acidophilus
milk which I sent them and have supplied to them ever since.
“I am accumulating evidence to the effect that the soy
bean encourages the growth of the protective organisms
in the human intestine to a very pronounced degree and
by producing acids not only prevents putrefaction but
encourages bowel action.
“I think every effort possible ought to be made to spread
information among the people respecting the value of the soy
bean, which I am sure is some time destined to become one
of the most important staple foods in this country as well as
in China and Japan.
“Here is another question: One of the difficulties in the
way of the soy shell bean business is the expense of picking
from the vines and shelling the pods. Do you know of any
machinery that is used for either of these purposes?”
Note 1. This is the earliest English-language document
seen (June 2009) that uses the term “shell soy beans” to refer
to shelled green vegetable soybeans.
Note 2. This is the earliest document seen (June
2009) that mentions machinery or equipment for picking /
harvesting or shelling green soybeans in the pods. However
it only asks a question about this machinery.
Source: Bentley Historical Library, University of
Michigan, Ann Arbor. J.H. Kellogg Collection, Box 2,
Correspondence.
390. Bragg, Paul C. 1935. Paul C. Bragg’s personal health
food cook book and menus. Burbank, California: Published
by the author. Printed by Aetna Printing Co., Los Angeles.
201 p. No index. 24 cm.
• Summary: The Introduction to Chapter 22, titled “Meat
substitutes or main dishes” states (p. 112): “Variety is the
spice of life... Many people can live a vigorous, active,

healthful life on a strictly vegetable diet, particularly those
who are not engaged in a hard mental occupation. Even
then, vegetable proteins, such as soy beans and nuts, can
be substituted for meat. To take the place of meat there are
the vegetables rich in protein–peas, soy beans, lima beans,
kidney beans, Mexican beans, and lentils, and there are on
the market many meat substitutes made of nuts and grains.
The Battle Creek Sanitarium [Michigan] product, ‘Protose,’
is available at most fancy grocers and health-food stores.
‘Savita’ is a seasoning which gives a delicious meat-like
flavor to all vegetable cooking. ‘Vegex’ is a product similar
to ‘Savita,’...
“The vegetable diet is a very alkaline diet, and should be
used three or four times a week by everyone. Vegetable foods
are porous, furnish bulkage to the intestines, and enrich the
body with valuable organic minerals that are very necessary
to maintaining perfect health.
“Soy beans are a marvelous source of vegetable protein,
and should be fed to the family several times a week, and
they furnish a rich source of energy-building food. They
can be soaked over night, and then baked in tomato sauce,
with a small amount of onion and chopped mushrooms.
The soy bean is a food that the American public has not yet
cultivated.” Surprisingly, neither this chapter nor this books
contains any soy bean recipes! However Vegetable shop suey
(p. 116) is served with Savita Gravy or Soy sauce.
Bragg urges his readers to eat “real, natural, live food”
(including whole wheat bread–the staff of life) to eat simply
with a small number of foods at each meal, only when
hungry. Do not worry about combining foods. Avoid white
sugar, coffee and tea, salt, seasonings and spices, aluminum
cooking ware, alcohol, preservatives, dyes, and white flour.
He believes that eating meat (rare and unfried), fish, and eggs
are important for building perfect health. Note 1. The 1930
edition of this book contained no recipes using meat or dairy
products.
Chapter 11 acknowledges the use of recipes and
suggestions from several health food writers and men in
the field of Natural Living: (1) Dr. John T. and Mrs. Vera
Richter, the leaders of the Raw Food movement in the West.
(2) Dr. Philip M. Lovell, distinguished editor of the most
widely read health column in the world, the Care of the Body
section of the Los Angeles Times [Sunday Magazine. Note 2.
The section contained many fascinating ads]. (3) Dr. Henry
Lindlahr, the great pioneer Nature Doctor. (4) Otto Carque,
chemist, research worker and crusader in the fight for natural
foods. (5) Fannie Merritt Farmer’s The Boston Cooking
School Cook Book.
The last three pages each contain a full-page ad for mailorder products available from Bragg at Box 428, Burbank,
California: (1) Bragg Dextronized [sic, Dextrinized]
(Toasted) Meal with Wheat Germ will keep your energy
high and your weight right. 60 cents for a 2 lb. box. (2)
“Drink health.” An illustration shows a hand-turned Live
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Food Juicer. Also mentions a large new book titled Health
Cocktails, by Paul C. Bragg, “nationally famous Health
Lecturer.” The book “is full of live juice treats.” Send $5.95
for both, postpaid to Live Food Products Co., Box 428,
Burbank, California. (3) O.K. Lax is a marvelous laxative
for relief of constipation and cleansing agent for internal
sanitation. 50 cents for one package. Address: P.O. Box 428,
Burbank, California.
391. Cooper, Lenna Frances; Hall, Margaret Allen. 1935. The
new cookery. 12th ed. Battle Creek, Michigan: The Modern
Medicine Publishing Co. 493 p. Illust. Index. 22 cm.
• Summary: A vegetarian cookbook.
Poem facing the table of contents: “No flocks that roam
the valley free,
“To slaughter I condemn;
“Taught by that Power that pities me,
“I learn to pity them;
“But from the mountain’s grassy side,
“A guiltless feast I bring;
“A scrip [small bag] with herbs and fruits supplied,
“And water from the spring!”
- Oliver Goldsmith [1728-1774, Ireland]
Soy-related recipes include: Soy bean muffins (p. 72,
with 1 cup soy bean flour).
Gluten- and bran-related recipes include: Scotch bran
brose (p. 50, with 1 cup Sterilized bran. Note: Webster’s
Dictionary defines brose {a term first used in 1515} as “a
chiefly Scottish dish made with a boiling liquid and meal”).
Gluten mush (p. 51, with 20% gluten meal). Granola fruit
mush (p. 52). Bran and Zo mush (p. 52, with 1 cup each
Sterilized Bran and Zo–a body-building, ready cooked cereal
breakfast food). Branola (p. 52, with 1 cup Branola). Gluten
bread (p. 65). Bran griddle cakes (p. 74). Gluten griddle
cakes (p. 75). Gluten puffs (p. 87, with 40% gluten flour).
Gluten bran puffs (p. 87-88; If used by diabetic patients,
Diabetic Bran should be used).
Note: Webster’s Dictionary defines Chautauqua
(pronounced shuh-TAW-kwuh; a word first used in this way
in 1873, after a lake in western New York) as: “an institution
that flourished in the late 19th and early 20th centuries
providing popular education combined with entertainment
in the form of lectures, concerts, and plays often presented
outdoors or in a tent.” Address: 1. Food Director, Univ. of
Michigan; formerly Dean of Home Economics, Battle Creek
College; formerly, Head Dietitian, Battle Creek Sanitarium.
Supervising Dietitian, United States Army (1918-1919); 2.
Consulting Dietitian and Lecturer on Dietetics, Battle Creek
Sanitarium and Chautauqua Lecturer.
392. Ford Motor Co. 1935. Farm of the future (Motion
picture). Dearborn, Michigan. *
• Summary: In 1935 the Ford Motor Co. produced and
distributed this sound-slide film which illustrated Henry

Ford’s views on the importance of chemurgy.
393. Ford Motor Co. 1935. The Ford year. Part 4 (Motion
picture). Dearborn, Michigan. 854 ft., silent, black-andwhite. 35 mm. No captions. See 200FC-1124 for sound track.
*
• Summary: Shows: Two workers in small shop making
sand molds (probably with soy oil binder). R.H. McCarroll
lecturing about automobile parts. Worker checking machine
in soybean processing plant. Address: Dearborn, Michigan.
394. Sweeney, O.R.; Arnold, Lionel K. 1935. Processing the
soybean. 2nd ed. Iowa State College, Engineering Extension
Service, Bulletin No. 103. 59 p. 28 cm. (Ames, Iowa). First
published in 1929. Official publication, Vol. 34, No. 14. 4
Sept. 1935. [42 ref]
• Summary: This is a revised version of the original 1929
bulletin. Contents: 1. The soybean and the farm problem:
Characteristics of the soybean, uses of the soybean, soybeans
in Iowa, the soybean and the nitrogen problem, the soybean
and the protein problem, the soybean and the vegetable
oil problem. 2. Methods of producing soybean oil: The
hydraulic press method, the Anderson Expeller method, the
solvent extraction system (stationary, large-scale Soxhlet
type, rotary, continuous [Hansa Company, Ford Motor Co.],
extraction solvents incl. trichloroethylene). 3. Plant design. 4.
Production costs: Operating costs, calculation of costs. “The
authors have endeavored to present the philosophy of small
plants located close to the grower of the beans who would
also be the buyer of the meal at a price not loaded by high
freight costs. The farmer would thus retain on the farm the
protein portion of the bean with its high feed and fertilizer
values.”
Page 39 notes: “A continuous process said to be suitable
for a small scale plant is being experimented with by the
Ford Motor Company. In this process the flaked beans are
fed into the bottom of a pipe set at a 10 degree angle and
fitted with a screw conveyor. The flaked beans are moved
through the pipe against the solvent, which flows in at about
halfway between the upper and lower end. The upper end
of the pipe forms a steaming chamber where the solvent
is vaporized off. A similar process has been patented by
Flumerfelt.”
Photos show: (1) Experimental hydraulic press. (2) An
Anderson Expeller.
Table 31, titled “U.S. soybean oil mills” (p. 55), lists 22
establishments that “are, or have been, processing soybeans
for the production of soybean oil: Archer-Daniels-Midland
Co., Minneapolis, Minnesota. The Chicago Heights Oil
Co., Chicago Heights, Illinois. The East St. Louis Cotton
Oil Co., East St. Louis, Illinois. The Eastern Cotton Oil
Co., Elizabeth City, North Carolina. The Elizabeth City
Oil and Fertilizer Co., Elizabeth City, North Carolina.
Falk and Co., Carnegie, Pennsylvania. W.F. Fancourt and
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Co., Philadelphia, Pennsylvania. Ford Motor Co., Detroit,
Michigan. Funk Bros. Seed Co., Bloomington, Illinois.
Wm. O. Goodrich Co., Milwaukee, Wisconsin [subsidiary
of ADM]. W.R. Grau and Co., New York, New York. The
Havens Oil Co., Washington, New Jersey. National Oil
Products Co., Harrison, New Jersey. The New Bern Cotton
Oil and Fertilizer Mills, New Bern, North Carolina. The
Peru Products Co., Peru, Indiana. Wm. H. Scheil, Inc., New
York, New York. Soybean Products Co., Cedar Rapids,
Iowa. Spencer Kellogg and Sons, Inc., Des Moines, Iowa.
The A.E. Staley Co., Decatur, Illinois. Standard Soybean
Processing Co., Centerville, Iowa. Welch, Holme and Clark,
Inc., New York, New York. The Winterville Cotton Oil Co.,
Winterville, North Carolina.” Address: Iowa State College,
Ames, Iowa.
395. Battle Creek Food Co. 1935? Appetizing health food

recipes and menus. Battle Creek, Michigan. 25 p. Undated.
Illust. 15 x 17 cm.
• Summary: On the cover of this booklet is a 3-panel
illustration of a family seated at the table enjoying a meal;
the daughter is in the left panel, the wife and husband (with
suit and necktie) in the center, and the young son (also in suit
and tie) in the right panel. The booklet promotes and shows
how to use the vegetarian food products made by Battle
Creek Food Co.
Contents: The story of Battle Creek Health Foods (and
its free diet service). Where these recipes are triple tested
(the company’s modern test kitchen). Dinner menus and
recipes (p. 4-7). Luncheon and tea menus and recipes (p.
8-11). Breakfast menus and recipes (p. 12-15). Reducing
menus and recipes (p. 16-17). Wholesome diabetic foods
(p. 18). Brawn-building menus and recipes (p. 19). A brief
description of Battle Creek Health Foods (p. 20-21). Health

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 195
candies (p. 22).
On almost every page of recipes is an illustration of one
of the company’s products in its container/package, and in
a prepared dish, followed by a description of each product
on p. 20-21. The only two soy-related products are “Soy
Biscuits–Best bread for diabetics. Contains less than 2%
starch but is rich in protein and strength-building elements.
(Also furnished in the form of a meal).”
Other products are: Agar (made from Japanese seaweed). Almond butter. Bran biscuits. Cooked bran (from
wheat). Bran gluten flakes (crispy toasted breakfast cereal).
Branola (hot cereal). Fig and nut bromose (with malt honey).
Brose (hot cereal with dates, figs or raisins, and cream).
Sanitarium canned fruits and vegetables. Chocolate nut bar.
Cooked whole wheat. Fig bran. Fig bran flakes. Food ferrin
(supplies dietary iron from green vegetables). Fruit crackers.
Gluten bread (Low in starch, shipped in air-tight cans, ready
to eat. A healthful reducing food). Gluten biscuit (40%,
containing less than half the starch of ordinary bread; fine
for diabetic patients). Gluten flour. Graham crackers. Health
chocolates. Health koko. Kaffir tea (caffeine free). Lacto
dextrin. Laxa (a biscuit with bran and agar). Malted nuts
(increases the flow of milk in nursing mothers). Marmalades.
Meltose (a malt sugar made from grains). Minute brew
(A caffeine-free cereal beverage). No-fat (for use in place
of butter). Nuttolene (“A nut meat product having the
consistency of cream cheese. Makes healthful croquettes,
cutlets, and stews”). Oatmeal wafers. Paralax with agar.
Paramels. Peanut butter (made from steamed rather than
roasted peanuts to make it easier to digest). Preserved figs.
Protose (“The vegetable meat–makes savory sandwiches,
salads, meat pies, and roasts. Rich in iron, lime and protein
for body-building”). Psylla. Ripe olives. Savita (“A
vegetable [yeast] extract with a rich, meaty flavor, excellent
for soups and gravies, Rich in vitamins, and wonderful for
blood-building”). Sal-Savita (A vegetable seasoning with
a meat-like flavor). Savita-yeast (new yeast with a rich
meaty flavor). Starchless bran. Toasted rice flakes. Tomato
soup. Vegetable gelatin. Vegetable soup. Vitamet (A savory
vegetable meat that is rich in Vitamin B and food iron).
Vita wheat (creamy hot cereal). Whole wheat cream sticks.
Whole wheat flour. Whole wheat wafers. ZO (“The vitamin
breakfast food, ready to eat with cream and sugar. Made
from whole wheat and barley and enriched with Savita...
Supplies the daily vitamins and minerals”). Zwieback.
On page 23 is an ad for a 64-page booklet titled
Healthful Living: Fundamental Facts About Foods and
Feeding. Address: Battle Creek, Michigan.
396. Battle Creek Food Co. 1935? How to make savory
roasts, steaks, croquettes without meat: Protose–A vegetable
meat (Leaflet). Battle Creek, Michigan. 4 panels each side.
Each panel: 16 x 8½ cm. Undated.
• Summary: See next page. Printed with brown and light

orange on white. Contents: A brief history of Battle Creek
Sanitarium Health Foods. Protose: A substantial food around
which you can build your menu (2 panels; “Here is one of
the most interesting of all the Battle Creek Health Foods...”).
Six recipes using Protose. About Savita with 1 recipe. Send
for “Healthful Living” (60 p. book).
Photos show: (1) On the front panel: A young lady in a
white apron slicing a casserole containing Protose. (2) Three
prepared Protose dishes. (3) A can of Protose. (4) Inside:
The huge Battle Creek Sanitarium. (5) The huge Battle
Creek Food Co. (5) The front cover of a 60-page book titled
Healthful Living.
“A brief history of Battle Creek Sanitarium Health
Foods: Battle Creek Sanitarium Health Foods were first
made in 1899 for patients at the Battle Creek Sanitarium.
Such Satisfactory results were obtained that soon outside
demand made it advisable to stock them in leading grocery,
drug, department and health food stores.
“At present there are over 100 Battle Creek Health
Foods, including several groups covering almost every phase
of diet–tasty vegetable meats, whole grain cereals, health
confections, foods for the reducing diet and laxative diet,
others for blood building, with a large assortment for diabetic
and other conditions.
“Protose: A substantial food around which you can build
your menu. Here is the most interesting of all the Battle
Creek Health Foods.
This leaflet was apparently printed for an exposition
in San Diego, California. At the bottom of the back panel
is printed in large bold letters: “Vegetarian cafeteria. Battle
Creek Section. California Pacific International Exposition.
San Diego, USA. Palace of Foods and Beverages.”
Note: This Exposition was held in 1935-36 at San
Diego’s Balboa Park. It opened on 29 May 1935 and closed
on 9 Sept. 1936. Address: Battle Creek, Michigan.
397. Advent Review and Sabbath Herald. 1936. Obituaries:
W.A. Colcord. 113(1):21. Jan. 2.
• Summary: William Allan Colcord was the husband of
Mrs. Anna L. Colcord, who survives him. He was born on
8 Dec. 1860 at Coleta, Illinois. At about age 24 [ca. 1884]
he became a Seventh-day Adventist and became a member
of the church at Grand Junction, Iowa. Education: He
attended the academy at Rockford, Illinois, and still later
was a student in the Battle Creek College at Battle Creek,
Michigan.
He began his work as a preacher of the gospel in 1886,
laboring first in Des Moines, Iowa. From about 1893 to 1902
he preached in Australia. Returning to the USA, he worked at
the denominational headquarters in Washington, DC, where
he served for a number of years as one of the secretaries of
the Religious Liberty Department, and later he became book
editor for the Review and Herald Publishing House.
Not long after this he lost his faith in SDA doctrines and
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withdrew from the denomination. But in due time he became
convinced of his mistake, returned with sincere repentance,
was rebaptized, and again became a member of the church.
He died on 4 Nov. 1935 at Washington, DC. He was the son
of Ivory G. and Charlotte Colcord. The detailed biography
does not mention when or where he married. In addition
to his wife, he leaves two sons, Clarence G. and Glenn A.
Colcord, and one daughter, Mrs. Walton C. John.
Note 1. His wife, Anna, was the author of an excellent
Seventh-day Adventist vegetarian cookbook, A Friend in the
Kitchen, first published in 1899. Note 2. Janice Little of Del
E. Webb Memorial Library, Loma Linda, California, was
unable to find the birth or death dates of Anna L. Colcord
(Dec. 2004).
398. East Arkansas Record (Helena, Arkansas). 1936.
Soybeans are adapted to all kinds of uses. More than 75
commercial uses for soybeans, says writer in Cotton and
Cotton Oil Press. 5(138):1, 4. Jan. 28. Soybean section.
• Summary: Orville Adams, writing in a recent issue of the
Cotton and Cotton Oil Press, also discussed Henry Ford’s
conference in Dearborn, Michigan, last summer and the
attention given the soybean there. Many long quotations are
given.
399. Good Health (Battle Creek, Michigan). 1936. The
alkalizing power of the soy bean. 71(1):15-16. Jan.
• Summary: “The dried lima bean has heretofore been
considered as one of the most strongly alkaline of all
natural foodstuffs, its ratio of alkalinity being placed at 12
in standard tables. Christian Becker of Frankfort, Germany,
in a recent paper places the alkalinity of the soy bean at
13.6. This places it at the head of all vegetable substances
which may be used as food for increasing blood alkalinity
and so combating acidosis, a condition which encourages
degenerative changes in the tissues, such as arteriosclerosis
and other senile changes in the heart and blood vessels.
“This fact gives new importance to the promotion of the
use of the soy bean as a nutritional means of both preventing
and curing a large class of grave and highly prevalent
disorders, particularly those of a chronic character. The
condition of acidosis which results from the use of foods
which leave acid residues in the body, such as meats, eggs,
and an excessive diet of cereals, lowers vital resistance and
in so doing predisposes to acute infections of various sorts.”
400. Good Health (Battle Creek, Michigan). 1936. Babies
thrive on soy bean milk. 71(1):19. Jan.
• Summary: This summary of an article of: Rittinger, Fred;
Dembo, L.; Torrey, G.G. 1935. “Soy bean (vegetable) milk in
infant feeding.” J. of Pediatrics 6(4):517-32. April. Includes
a discussion of Lactobacillus acidophilus in the soy bean
milk.

401. Kellogg, John Harvey. 1936. Re: Growing soybeans
in Michigan and making condensed soy milk. Letter to
Mr. William J. Morse, Bureau of Plant Industry, USDA,
Washington, DC, Feb. 13. 2 p. Typed, without signature
(carbon copy).
• Summary: Dr. Kellogg thanks Morse for his letter or Feb.
7. “The 78-day bean which you sent me a number of years
ago reaches the shell bean state in 60 days and matures in 78
to 80 days.” “I am interested in what you say about variety
81,031 which scored one hundred. We will be glad to obtain
a supply of this variety and as much as is available.”
“I shall be glad to have your criticism of the condensed
soy milk sent you.
“Thanking you for the valuable information and for your
gracious assistance, I am, Sincerely yours.”
Note 2. This is the earliest letter seen (Aug. 1999) of
various letters exchanged between Dr. Kellogg and William
Morse. Note that Morse apparently wrote Kellogg first on 7
Feb. 1936. Letter from Jennifer Jacobs at Bentley Historical
Library. 1999. Sept. 8. She is unable to find a letter from
Morse to Kellogg dated 7 Feb. 1936 in the Kellogg Papers at
Bentley. Address: Miami, Florida.
402. Good Health (Battle Creek, Michigan). 1936. The world
famine. 71(2):48-49. Feb.
• Summary: “For the four hundred millions of China and
several other hundreds of millions in the Far East, that
most marvelous of food plants, the soy bean, supplies an
abundance of protein and fat of the finest quality, far superior
to the proteins and fats of flesh meats, and wholly free from
the loathsome parasites, trichinæ, tapeworms, etc., and the
filthy colon germs which swarm in fresh meats of all sorts.
“From an economic standpoint, the soy bean offers
not only a more than complete substitute for meats, but
salvation from the great economic evils to which flesh eating
inevitably leads, evils so mischievous that they threaten
destruction to the race by making the world uninhabitable.”
“The soybean contains 40 per cent protein of higher quality
than that of the choicest meats. Its easily soluble protein
resembles that of milk, and is more easily and quickly
digestible. The proteins of the soy bean are of the basic or
alkali-ash sort, while those of eggs and meat are acid-ash and
so tend to cause acidosis, an evil to which the physiologic
chemists have for many years been calling attention. This
makes the soy bean a curative food instead of a cause of
disease.
“In the market one can buy protein in the form of soy
beans at one cent a pound, whereas protein in the form of
meat costs from $1.00 to $2.00 a pound”
The “soy bean also improves instead of impoverishing
the soil. Its roots gather nitrogen from the air and so enrich
the soil.
“The soy bean, which in the Orient fills in the diet the
place of flesh, fish, fowl, eggs, milk, butter, and cheese,
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and suffices for infants as well as for adults, is beginning
to receive some attention in this country. An excellent flour
is now being made which, added to ordinary wheat flour,
greatly improves the loaf in nutritive values, and at the same
time improves its flavor and keeping properties.
“Condensed soy milk in tin cans is also now being
made and various other most wholesome products, the use
of which enables one, if he chooses to do so, to exclude all
animal products from his dietary and not only without loss
but with an actual gain.”
403. Good Health (Battle Creek, Michigan). 1936. Increasing
use of the soy bean. 71(2):50-51. Feb.
• Summary: “Henry Ford has aided in the development of
the soy bean industry, having urged the planting as a new
opportunity for farmers.
“Manchukuo still produces the world’s largest crop of
soy beans. The culture of this bean is spreading as people
come to know its value for food and many other purposes.
Various attempts have been made to grow them in England,
Germany, and other parts of Europe with poor success. But
the London Times records the harvesting of twenty acres of
soy beans on the Fordson estate, near Chelmsford [England].
Here Henry Ford has a farm of about two or three thousand
acres. His direct interest is due to the fact that he uses this
product in his automobile industry.
“Four years ago Dr. Kellogg discovered that milk made
from the soy bean made a remarkable culture medium for
protective bacteria or so-called ‘friendly germs.’ In soy milk
more than twice the number of these germs can be made
to grow than in cow’s milk. Remarkable results have been
obtained in cases of intestinal disorders through the use of
this milk. The Canadian quintuplets are protected against
bowel trouble by the constant use of soy acidophilus milk.”
404. Morse, W.J. 1936. Re: Chusei and Bansei soybean
varieties, and making soy milk. Letter to Dr. John Harvey
Kellogg, Miami Springs (Miami), Florida, March 7. 1 p.
Typed, with signature.
• Summary: “I have your letter of February 13 with regard
to the variety of soybean which you have been increasing at
Battle Creek [Michigan] for the past three or four years. The
sample of beans was recently received from Battle Creek and
in checking it over with our samples I find that it is identical
with the type we are now calling Chusei. I may say that the
seed is now being distributed under this varietal name.
“Concerning variety 81031, which I wrote you had
given such good results in making a high quality milk, we
have given the varietal name Bansei to this number. I think
that we shall be able to furnish you with 4 or 6 pounds of
seed and I feel that it should mature in ample time at Battle
Creek. I take it that you wish this seed to be sent in your
name at your Battle Creek address. Very truly yours, W.J.
Morse, Senior Agronomist.”

Note 1. This is the earliest document seen (Sept. 2021)
that mentions the soybean varieties Bansei or Chusei.
Address: Senior Agronomist, Div. of Forage Crops and
Diseases, Bureau of Plant Industry, USDA, Washington, DC.
405. Kellogg, John Harvey. 1936. Re: Bansei soybean and
making soy milk. Letter to Mr. William J. Morse, Bureau
of Plant Industry, USDA, Washington, DC, March 9. 2 p.
Typed, without signature (carbon copy).
• Summary: Dr. Kellogg thanks Morse for his letter or
March 7. “I am very glad to know about the Bansei bean. I
shall be greatly pleased if you will send me as many pounds
as you can of this seed and tell me if it is possible for me to
get a larger quantity for planting this year.
“We are using very considerable quantities of soy beans
for milk and at the rate it is increasing will soon be requiring
about a ton a week.
“I am anxious to get started with your new bean as raw
materials as soon as possible. I should also like to know
whether the bean you call Chusei can be obtained in quantity
for seed. I am hoping to plant two hundred acres of this bean
this year to be used chiefly as a shell bean for canning. Can
this be obtained in quantity either in this country or in Japan?
Can the Bansei bean be obtained in Japan? I should also like
to know if you can give me information about a bean which
I am purchasing through a local agency here under the name
of Tokyo. It comes from Norfolk here and I am informed that
it is imported direct from Japan.”
“I consider the soy bean one of the most remarkable of
the world’s food products and expect to make increasingly
large use of it. I have been experimenting with it for many
years, but have made rather slow progress because of the
multiplicity of other matters requiring my attention. I think
from now on I shall make much more rapid progress.
“Could you tell me if anyone has succeeded in making a
satisfactory dry evaporated soy milk which will keep?
“Hoping I am not troubling you too much, I am
“Sincerely yours,” Address: Miami, Florida.
406. United States Department of Agriculture (USDA),
Office of Information, Press Service. 1936. New laboratory
set up to study America’s fastest expanding crop (News
release). Washington, DC. 3 p. March 16.
• Summary: “Twelve Northern Central States and the U.S.
Department of Agriculture have opened a cooperative
soybean industrial research laboratory at Urbana, Ill. This
development follows the biggest production jump in the
history of this crop in America. The states are Ohio, Indiana,
Illinois, Michigan, Wisconsin, Minnesota, Iowa, Nebraska,
Kansas, Missouri and the Dakotas.
“Three immediate objectives of the new laboratory are:
improvement of present industrial uses and development of
new industrial uses for soybeans; more facts on the effects
of different processes on the quality and quantity of soybean
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products; and facilities for testing different varieties as to
adaptability for industrial use. On experimental plots nearby,
plant breeders hope to grow new varieties even better suited
to industrial demands.
“Soybean acreage has more than doubled in the last few
years... Reasons for this increase–in addition to the demand
for beans for food, feed and industrial uses–are immunity of
soys to chinch bugs and other pests, good prices compared
with other grain crops, drought resistance and high seed
yield.
“The laboratory will be in charge of Dr. O.E. May of the
Bureau of Chemistry and Soils. Breeding work will be under
the direction of W.J. Morse of the Bureau of Plant Industry.”
“A question the new laboratory will study is why the
same soy varieties growing under varying soil and climatic
conditions show a range of 12 to 26 percent in oil and 28 to
54 percent in protein. For paints, varieties having an oil high
in ‘iodine number’ are desirable. For food purposes an oil
low in ‘iodine number’ is better.”
“The laboratory is located at the University of Illinois
because Illinois is in the heart of the northern soybean
area where the yellow oil varieties like the Manchus are
produced; because space for housing the laboratory was
available there; and because that state is the largest producer
of soybean seed.”
A illustration titled “The Many-sided Soybean” shows
uses of soybean meal (plastics, stock feed, food) and soybean
oil (floor covering, paint and cooking).
Note: Interest in soybean plastics increased in 1942 at
the start of World War II. It was hoped that they might serve
as an alternative to metal, which was now in short supply and
being conserved for wartime uses. Address: Washington, DC.
407. Finney, Burnham. 1936. Car parts of plastic. Molded
materials grow in favor with makers–Ford’s soya beans. New
York Times. March 22. Section 12. p. 6.
• Summary: “Ford soya bean plastics heretofore have been
made on a semi-production scale, the quantity approximating
1,000 pounds a day, or about 7 per cent of the amount needed
to mold 5,000 sets of twenty-five small parts regularly
used in Ford’s production. Expanded facilities will greatly
increase output at the Rouge plant of plastic materials...
While the molding compound is more expensive per pound
than steel, the saving in weight and the few operations
necessary to fabricate a finished part actually result in a less
costly completed product. Aside from the fact that they are
cheaper to make than steel parts, plastic products show no
wear, do not become chipped or scratched and are not subject
to corrosion...
“To supply Ford with enough soya products for
1,000,000 cars a year it is estimated that 50,000 acres a year
must be planted in soya beans. Such acreage would provide
about 825,000 gallons of oil for enamel, 540,000 gallons for
shock absorber fluid and 200,000 gallons for foundry core

oil.” Address: Detroit.
408. Morse, W.J. 1936. Re: Evaporated soy milk, soybean
varieties, and green vegetable soybeans. Letter to Dr. John
Harvey Kellogg, The Miami-Battle Creek, Miami Springs
(Miami), Florida, March 26. 2 p. Typed, with signature.
• Summary: “I have your letter of March 9 and with
reference to the Bansei soybean, I will say that we will try to
spare you as many pounds as possible.” There are no longer
large sources of either the Chusei or Bansei soybean in this
country at present... we obtained the seed from The Yamato
Seed Co., Tokyo, Japan. The Bansei was obtained from them
under the name Bansei O Sayada Mame [probably Bansei O
Saya Eda Mame] and the Chusei under the name Chusei O
Saya Eda Mame.”
Note: In Japanese, Bansei and Chusei mean “late grower
or late development” and “medium grower or medium
development” respectively. O Saya means “large pod.”
Eda Mamé–pronounced ay-dah-MAH-may–means “green
vegetable soybean.”
“The sample of seed which you enclosed is the Tokyo
variety and has been grown in this country for many years.
During the past two or three years it has increased to a
considerable extent especially in North Carolina, Tennessee,
and Mississippi. It is not imported from Japan. All of
the seed which is in this country was grown in the states
mentioned above. It may interest you to know that in North
China and southern Manchuria this light, greenish yellow
bean is used in the manufacture of bean milk and bean curd.
I am quite sure that you will have no difficulty in obtaining
almost any quantity of Tokyo through North Carolina
growers and seed dealers... In North Carolina and Virginia
you can obtain the Tokyo through the following: T.W. Wood
& Sons, Richmond, Virginia, Geo. Tait & Sons, Norfolk,
Virginia, The Buxton White Seed Co., Elizabeth City, North
Carolina, and F.P. Latham, Belhaven, North Carolina.”
“Mr. J.H. Strawser of the Washington Sanitarium,
Takoma Park, Maryland, sent me one of the nicest samples
of evaporated soy milk that I have ever seen... I understand
that Dr. Miller, who is associated with the Missionary
College and now stationed in China, has one or two factories
producing this soy milk powder. While Mr. Strawser was
experimenting with the milk I understood that the soy
milk was evaporated through the regular process used in
evaporating cow’s milk.”
Note: This is the earliest document seen (Aug. 2013)
concerning the work of Dr. Harry Miller with soyfoods or
soy milk.
“The Seaboard Airline Railway, at its experimental farm
near Hamilton, North Carolina, has been testing some of
our green vegetable soybean varieties. Last year they froze
some of the beans and have been sending samples to various
places. From all reports it is evident that the frozen bean is a
most excellent food product.”
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Note: This is the earliest document seen (March 2001)
concerning the work of a small Seventh-day Adventist
food company (the Washington Sanitarium, Takoma Park,
Maryland) with soyfoods. Address: Senior Agronomist, Div.
of Forage Crops and Diseases, Bureau of Plant Industry,
USDA, Washington, DC.

Acidophilus Milk. Note 1. Throughout 1936 there are fullpage ads for Soy Acidophilus Milk on the back inside cover
of Good Health.
Note 2. This is the earliest document seen with the term
“Soy acidophilus milk” in the title. Address: Battle Creek,
Michigan.

409. Prairie Farmer. 1936. New markets for soybeans:
Expansion of farmer’s 40 million dollar infant industry to be
studied in new research laboratory at University of Illinois.
108(7):4, 27. March 28. Illinois ed.
• Summary: “Still wider markets for Illinois’ lustiest infant
farm industry are expected to follow the establishment
of a new government soybean research laboratory at the
University of Illinois... Dr. Burlison believes that the staff
of 20 researchers who will soon be at work in the 6,000
square feet which the new laboratory will occupy in the Old
Agricultural Building at Urbana will find many new outlets
for this popular crop.
“Director will be Dr. O.E. May, working under Dr.
Henry G. Knight, Chief of the United States Bureau of
Chemistry and Soils, and an advisory committee representing
the states of Illinois, Indiana, Iowa, Minnesota, Wisconsin,
Michigan, Ohio, Missouri, Kansas, Nebraska and the
Dakotas... Illinois leads the rapidly-growing soybean
industry; produced 55% of the 1935 United States crop of
39,637,000 bushels. This 1935 crop, valued at $34,323,000,
was eight times as large as the crop of 1925. Market for
commercial beans is furnished by 35 processing plants,
20 food plants, and 50 mills making paints, oils and other
soybean products.”
Dr. Knight outlined the three objectives of the new
laboratory in a special statement made to Prairie Farmer:
“1. To develop industrial uses for soybeans and soybean
products. 2. To obtain information on the effects of different
processes on the quality and quantity of products obtained
from soybeans. 3. To provide facilities for testing the quality
and adaptability of types and varieties of soybeans for
industrial uses.”
Dr. Knight also discussed five reasons for the rapid
growth in soybean production: “1. Increased demand for
soybean oil, oilmeal, and food products. 2. Immunity of
the soybean to chinch bugs and other pests. 3. Good prices
compared to other grain crops. 4. Drouth resistance of the
soybean plants. 5. High yield of seed.”
“Funds for operating this laboratory come from the
Bankhead-Jones Act which provides for a limited number of
laboratories in the major agricultural regions.”
Photos show Dr. Henry G. Knight, Dean H.W.
Mumford, and Dr. W.L. Burlison.

411. Product Name: Soy Acidophilus Milk (Lactobacillus
Acidophilus Cultured in Soy Milk. Renamed Soy
Acidophilus by 1940).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1936 March.
Ingredients: Soybeans, water, lactic acid cultures.
Wt/Vol., Packaging, Price: Glass bottle.
New Product–Documentation: A.A. Horvath. 1932.
Some recent views about soya flour (pamphlet). “In a recent
personal letter to the writer Dr. John Harvey Kellogg of the
Battle Creek Sanitarium brings out the following interesting
experience: ‘We are making increasing use of the soy
acidophilus with splendid results. I am sure it is very much
superior to ordinary acidophilus milk as a means of changing
the flora.’” Note: The product was probably not yet sold
commercially.
John Harvey Kellogg. 1934. Method of making
acidophilus milk [from soymilk]. U.S. Patent 1,982,994.
Dec. 4. 2 p. Application filed 14 June 1933.
Henry M. Stegman. 1935. Good Health (Battle Creek,
Michigan). “Benefits from acidophilus milk.” “This soy
acidophilus milk has been prepared and used at the Battle
Creek Sanitarium [in Michigan] and the Miami-Battle Creek
institution [in Florida], and elsewhere for nearly two years
[i.e. since early 1933], and has shown itself to be greatly
superior to other cultures.”
Full-page ads in Good Health. 1936. March to
December. In August a recipe for Soy Acidophilus Ice
Cream was published. In liquid form the milk contained
3.6% protein and 1.5% fat. L.B. Breedlove. 1936. Chicago
J. of Commerce and La Salle Street Journal. June 25. p. 14.
“Soy bean–The magic plant. Article XI.” “Battle Creek Food
Factory, Battle Creek, Michigan: Acidophilus, condensed,
sweet.” Photo of commercial soy products in William
Morse’s office. 1936. In a quart bottle with subtitle “A new
and Highly Efficient Means of Changing the Intestinal
Flora.” Booklet. 1937. Soy Acidophilus Milk. March. 9 p.;
Price List. 1940. 1 pint bottle. 6.25% soy solids.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec.
“Soya products distribution.” p. 5. The company sells Soy
Acidophilus, containing 6¼% soya. Distributed through
health food stores.
Miller. 1943. Said that it was “6.25 soya and distributed
through health food stores.” Soybean Blue Book. 1947. p.
72. “Soy Acidophilus.” Also listed in 1955. Price List. 1955.

410. Battle Creek Food Co. 1936. Soy acidophilus milk.
Good Health (Battle Creek, Michigan) 71(3):95. March. Ad.
• Summary: This is a full-page black-and-white ad for Soy
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Note: This is the second earliest known commercial
soy product made with Lactobacillus acidophilus–which it
features in the product name.
412. Cameron, W.J. 1936. Henry Ford. Dearborn, Michigan:
Ford Motor Co. 4 p. March 29. 18 cm.
• Summary: This is the text of a radio talk given on the Ford
Sunday Evening hour on 29 March 1936, number 27 of the
1935-36 Series broadcast over the Nation-Wide Network of
the Columbia Broadcasting System from Masonic Temple,
Detroit.
It gives a brief and colorful biography of Henry Ford,
who is now age 73. Ford was born in Civil War days on a
Michigan farm, left motherless at age 13, began working for
a living in Detroit at age 16, paid his room rent by repairing
watches at night. Got married [to Clara Bryant on 11 April
1888 in Greenfield], set up his own sawmill, himself sawing
the lumber for his first home.
“At 28, engineer for the Edison Illuminating Company
of Detroit, where single-handed he installed the 8-hourday for his helpers. Working nights on a horseless carriage,
greatly encouraged by Thomas A. Edison; running his
first little car around Detroit to the consternation of horses
and the amusement of men; and–typical of his engineer’s
conscience–waiting seven years after his first car ran before
he would sell one. So he came to his 40th year and began to
make automobiles...
“He ran the price of a Ford car down from $2000 in
1906 to $360 in 1916. He ran production up from six cars a
day to 9,000. From $2 a day, he ran wages up to a $7-a-day
minimum. In 1915, his volume reaching 300,000 cars, he
returned $50 to each purchaser and cut the price. Always
trying the untried, he inspired Edgar Guest’s famous poem–
’He started to sing as he tackled the thing / That couldn’t be
done, and he did it.’”
“Outside of business, preserves American folk music
and dances; rescues the old landmarks–Longfellow’s
Wayside Inn, ‘Mary’s Little Lamb’ schoolhouse; courthouse
where Lincoln began to practice law; the laboratories where
Edison wrought his wonders; McGuffey readers. Establishes
schools and trade schools. Builds great American museum
and historical village, as an institute of technology for young
Americans.” Address: Ford Motor Co., Dearborn, Michigan.
413. Good Health (Battle Creek, Michigan). 1936. Change of
habits necessary in gastric ulcer. 71(3):85-86. March.
• Summary: “Lacto-Dextrin and Soy Acidophilus Milk have
been found wonderfully helpful in the treatment of gastric
ulcer.”
414. Morse, W.J. 1936. Re: Soy acidophilus milk and the
Dionne quintuplets. Letter to Dr. John Harvey Kellogg, The
Miami-Battle Creek, Miami Springs (Miami), Florida, April
4. 1 p. Typed, with signature.

• Summary: “I have your letter of March 30 and was
very much interested in the use of your acidophilous [sic,
acidophilus] milk by the quintuplets. It seems that Dr. Dafoe
certainly should give a good recommendation for your
product.
“About a year ago when you returned from Miami
[Florida] you left at the Union Station about a half gallon of
this acidophilous milk. I liked the product very much and
found no difficulty at all in keeping it in the ice box. I should
be glad to receive another sample from you.
“I presume that after May 1 you will be at Battle Creek.
It will probably be some time in May before I shall know
just what amount of seed of Bansei I shall have available. I
am planning to send you all that we have left at that time.”
Address: Senior Agronomist, Div. of Forage Crops and
Diseases, Bureau of Plant Industry, USDA, Washington, DC.
415. McCarroll, Hudson. 1936. Address of Hudson
McCarroll, Chief chemist of Ford Motor Company, at
Illinois farmers grain dealers convention, Chicago. Farmers’
Elevator Guide 31(4):3-5. April 5. Also published as
“Increasing the Use of Agricultural Products in Industry,”
Ford News. April 1936, p. 65-66, 75.
• Summary: The work done at the Ford plant at Dearborn,
Michigan, in utilizing the soybean in the automobile
industry, and the process followed, are described in the
talk delivered before the Farmers’ National Grain Dealers
Association, of Illinois, at La Salle Hotel in Chicago.
“During 1935 the Ford Motor Company paid out for
farm products more than $27,000,000. As an example, this
means that our million-car program for 1935 called for the
cotton from 556,000 acres... and 61,500 acres of soy beans–
to mention only a few of the products.”
“Several years ago, Mr. Henry Ford set aside about
200 acres at Dearborn, Michigan, for an educational project
which he named the Edison Institute after his friend Thomas
Alva Edison. The institute includes a museum, the early
American Village of Greenfield and a research organization.
“In 1930 Mr. Ford decided that increasing the use of
agricultural products in our industry should be one of the
main problems of the Edison Institute, and should receive
attention from those in the Ford Motor Company interested
in research.
“Since that time there have been constantly employed in
excess of 20 men on this research work, besides the farmers
necessary to raise the crops under consideration.
“Probably in excess of $2,500,000 has been expended.
This work is one of Mr. Ford’s closest personal interests, and
whatever has been accomplished has been under his personal
direction.
“Mr. Ford selected the soy bean for our initial large scale
work as an example of what may be done, although it should
not be thought that this is the only farm product on which we
have worked.”
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“Our large-scale work on the beans started in 1932 with
the planting of 8,000 acres. About 300 varieties have now
been tried on our experimental farm... At the Edison Institute
in Greenfield Village you may see a six-ton experimental soy
bean oil extraction unit in operation five days each week.
This unit in the village will process 1,200 tons or 40,000
bushels, of beans in 200 days, this being the production from
2,000 acres. A unit of this size will lend itself well to farm
community operation. Processing cost has been about 15
cents a bushel...
This oil extractor operates much like an ordinary coffee
percolator. The solvent is fed into the percolator near the
upper end. The oil and solvent flow off through a filter and
into a still, where the oil is freed form solvent...
“Assuming that half the glycerine used in car enamels
comes from soy bean oil, we estimate that about a million
gallons were used for this purpose in 1935. And if one-half
the glycerine used in our shock absorbers is from soy bean
oil, this use consumed 540,000 gallons.
“Our foundry is another large user... This process
consumed about 200,000 gallons last year.” Address: Chief
Chemist, Ford Motor Co., Michigan.
416. Chase, Herbert. 1936. More plastic parts with soya
beans playing an important role to the tune of 1000 lb.
daily at the River Rouge Ford plant. Metal parts in Ford
line supplanted by molded plastics. Automotive Industries
74(16):560-64. April 18.
• Summary: The Ford Motor Company has opened a new
plant for manufacturing and molding plastics, including
soybean plastics. “Ford is beginning to substitute plastics for
other types of material in a much larger way than has ever
been done before in the automotive field and probably in any
class of manufacturing. It seems likely that the new program
for using plastics will have a far-reaching effect...
“Heretofore, the consumption of plastics in the
older Ford molding plant, which continues in operation,
approximated 15,000 lb. a day... and has included up to 1000
lb. a day of the new soya-bean plastic which is an exclusive
development of the Ford company.”
“It is well known, of course, that Henry Ford is greatly
interested in a closer tie-up between the farmers of the
country and manufacturing industry... In the soya bean, Mr.
Ford has found one means of accomplishing this. Some
12,000 acres of Ford land have been planted with soya beans,
and to supply enough soya products for building a million
cars annually another 38,000 acres planted in these beans, it
is estimated, will be required. It is understood that Mr. Ford
would like to see the latter come from other farms than his
own.
“The chief product of the soya bean used in Ford car
manufacture is oil, of which, for one million cars, 825,000
gallons are needed for paint (enamel), 540,000 gal. for
shock-absorber fluid, and 200,000 gal. for foundry core oil.”

Photos show seven types of equipment, with the
following captions: (1) “One corner of the new Ford Glass
plant, showing much of the equipment used in making the
soya plastic now used primarily for molding garnish frames
for the windows of closed cars.” (2) “One of the new presses
built by the French Oil Mill Machinery Co. and installed in
the new molding plant. One of the molds for the window
garnish frames is shown open, ready for charging in the
press. Solid ways instead of the usual pillars form the platen
guides.” (3) “Next to each molding press for window frames
is one of these presses in which newly molded frames are
allowed to cool while the next frame is being molded.
Cooling in this press tends to prevent warpage.” (4) “Part of
a long row of alternately placed molding and cooling presses
installed in the new Ford molding plant and used for molding
window frames produced from the soya plastic.” (5) “First
operation in preparation for molding steering wheels is to
mix the compound in the mill here shown. The narrow strips
cut off by the knives shown are fed off continuously into a
second similar mill from which issues a sheet which is cut
off in squares for molding.” (6) “New form of press in the
Ford steering wheel department. The press at left is open
and shows a wheel ready to be removed. Flash cut off by the
mold is returned to the mixing mill and the molded wheel is
hung on a conveyor and carried to a vulcanizer.” (7) “Two
of the stainless steel vulcanizers used for curing molded
steering wheels. The latter are placed on racks holding about
200 wheels and these are pushed into the vulcanizers on the
tracks shown.” Address: M.E.
417. Newsweek. 1936. Raiding a treasure store of the
vegetable kingdom. 7:38. April 25.
• Summary: “Today some 20 concerns manufacture soya
food products.” Chemists have found some 300 uses for the
soybean, ranging from hay to hairpins. The most striking
use is the perfection of methods for using the oil in paints
and varnishes. Manufacturers found that proper amounts of
soybean oil will prevent white paint and enamel from turning
yellow.
Henry Ford was one of the first to see possibilities in the
oil as a paint base. He became involved with the soybean in
1931. His technicians soon discovered other useful qualities
in the versatile legume. Ford became the largest soya grower
in the world. In 1935 Ford built a $5,000,000 mill at his
River Rouge plant to process crops for industrial purposes–
for which oil must first be extracted from the bean.
The soybean has grown into an industrial giant at
Dearborn. In 1935 it provided paint for 1,000,000 Ford cars,
540,000 gallons of the oil went into glycerine for shock
absorbers, and 200,000 were required for dry bond for core
sand in the foundries.
Ford worked other miracles with the soybean meal cake.
“Plastic manufacture converts it into all sorts of automotive
gadgets–steering wheels, gear-shift knobs, light-switch
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handles, dashboard panels, soap, distributor covers, and
window-trim strips... This year the Ford Company will use
the produce of approximately 60,000 acres.”
Note 1. This is the second earliest document seen that
uses the word “miracles” (or “miracle” or “miraculous”) in
connection with soybeans.
Note 2. This is the earliest article on soy seen (Aug.
2002) in Newsweek magazine.
418. J.G.C. 1936. The soya bean: Remarkable progress in
cultivation. Manchester Guardian (England). April 27. p. 6.
• Summary: The soya bean is a major crop in Asia; about
25% of the area of Manchuria is used for growing it. The
Japanese, like the Chinese, eat “soya bean foods” in their
daily diet.
The soya “bean did not appear as a commodity in the
Western world until 1907.”
In 1910 in the United States, 2,000 acres of soybeans
were grown; by 1920 the acreage had grown to 950,000 and
today it is about 5,000,000. In 1931 the U.S. began to export
soybeans to Europe.
In Soviet Russia, similar advances in the cultivation and
utilization of soya beans have occurred recently.
Mr. Henry Ford has cultivated soya beans at Detroit,
Michigan. During the past few years he had begun their fullscale cultivation in England, on the Fordson Estates near
Chelmsford.
A list of the many industrial and food uses of soya beans
is given.
An interesting account of the Fordson experiments
appears in the book The Soya Bean, by Elizabeth Bowdidge.
Mr. J.L. North, former curator of the Royal Botanical
Society of London, during 20 years of breeding experiments
in Regent’s Park and elsewhere, has developed four soya
bean varieties capable of maturing in England’s climate. The
Fordson Estates obtained these seeds and Mr. North’s advice.
In 1933 they did experimental plantings of about 50 soybean
varieties collected from various parts of the world. In 1934
they planted about 20 acres of the most promising varieties.
Westerners obtain most of their fat and oil from
meat, milk, eggs and bread. But these foods are relatively
expensive, and many [especially in 1936 in the midst of
the Great Depression] cannot afford them. The people of
north China, who consume very little dairy products or
meat, obtain an inexpensive, balanced diet from soya beans.
Moreover, Chinese make a soya milk from soya beans.
Although it is unpalatable to Western tastes, more refined
processes can produce a palatable soya milk with good
nutritional value.
Conclusion: “The soya bean provides a remarkably
efficient method of providing supplies of food and raw
materials.”

Plastics 13(8):13-15, 54-57. April.
• Summary: An account of the “experimental development
of soy bean plastics by the Ford Motor Co. The information
was obtained by personal interviews with Ford executives
both in the Engineering Laboratory at Dearborn and in the
River Rouge molding division of the company.” The article
quotes Mr. Ford’s theory of making partners of industry and
agriculture, since the one needs employment for its surplus
men, and the other lacks a market for its product. This has
resulted in the starting of a large plastic plant to utilize
agricultural products such as the soybean. “The general
plan is to produce a simple processing unit which will
satisfactorily separate the oil from the beans. This unit is to
be available to farmers in rural communities who can raise
beans in the summer and process them in the winter.”
Soy bean plastics made by Ford do not follow the
conventional methods employed by other manufacturers of
phenolic plastics. The soy meal is mixed with phenol and
a part of the total quantity of formaldehyde required, and
a suitable accelerator, in a steam jacketed mixer where it
reacts for 15 or 20 minutes. The filler (wood flour) is added,
together with clay and stearic acid to promote smooth
molding.
Large scale work on soy beans began in 1931 [sic, 1932]
when the Ford Motor Co. planted 8,000 acres. “Last year this
was increased to 12,000. About 300 varieties have been tried
on this experimental farm... A six-ton experimental unit has
been in operation has been in operation at Greenfield Village
for more than a year. It will process 1200 tons or 40,000
bushels of beans in about 200 days.”
“More than one million gallons of soy bean oil were
used last year in enamel for Ford cars. Another 540,000
gallons were made into glycerin and used in shock absorbers
for the same cars. The oil is used, too, in the foundry as a
core sand dry bond–at the rate of some 200,000 gallons a
year. To supply this demand, the soy beans from more than
64,000 acres were required in addition to those raised on the
12,000 acre experiment farm. ‘The production of molded
plastics from this meal is based on the ability of proteins to
react with formaldehyde to produce a thermoplastic resin.’”
Note: Modern Plastics was the first plastics trade
magazine; it was published by McGraw Hill for 36 years
before it was sold. The industry was in its heyday in the early
1940s.
420. McCarroll, R. Hudson. 1936. Increasing the use of
agricultural products in industry. Ford News (Dearborn,
Michigan) 16(4):65-66, 75. April.
• Summary: Largely duplicates the author’s article in
Farmer’s Elevator Guide, 5 April 1936, p. 3-5. It is based
on a talk he delivered before the Farmers’ National Grain
Dealers Association, in Chicago, Illinois, at the La Salle
Hotel. Address: Chief Chemist, Ford Motor Co., Michigan.

419. Lougee, E.F. 1936. Industry and the soy bean. Modern
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421. Russell, John. 1936. The culture of the soya bean in
England. J. of the Ministry of Agriculture (Great Britain)
43(1):24-30. April. [4 ref]
• Summary: Cultivation of maize and the soya bean in
England began at a relatively late date. “Much important
work on selection and hybridization of these crops has
been done by Professor W. Southworth, formerly of the
Manitoba Agricultural College [in Canada], and now of
the Rothamsted Experimental Station.” Some 30 years ago
[about 1906-10] Professor [James] Hendrick tried to grow
the soya bean at “Aberdeen [Scotland], using Manchurian
seed; in the greenhouse a few plants grew and even flowered,
but they never produced seed, while in the open the seeds
hardly germinated.
“Further south, at Kingston and Kegworth in the
Midlands, Mr. Golding obtained better results with
Japanese seed, and indeed he used the plant for some of his
pioneering investigations on nitrogen fixation by leguminous
plants, working with a culture supplied by Hiltner, then of
Munich [Germany]. Although it was useful for laboratory
investigations the crop held out little promise to the
practical farmer. Similar negative results were obtained
by Sir Rowland Biffen at Cambridge. A summary of these
tests was given in this Journal in April, 1912 (p.33). A
little later in the summer of 1912 and 1913, soya bean was
tried at the Woburn experimental farm, but although the
seed germinated satisfactorily and the plant grew, as in Mr.
Golding’s experiments, only a few pools were produced,
and it was clear that the varieties tested were useless to
this country. Still further south, in the old Royal Botanic
Society’s Gardens, Regent’s Park, Mr. J. L. North, the
Curator, was more successful than any of his predecessors:
he began in 1914 and within a few years was growing a
number of varieties and found some that ripened seed ready
for harvesting in September. A brown variety seemed so
promising that by 1929 it was taken up for further trial by
the National Institute of Agricultural Botany and by Messrs.
Sutton and Sons. Meanwhile Mr. North received other
varieties from Professor McRostie, of Ontario [Canada], and
these were included in his trials-but they all failed.
“This brown variety had been obtained by Professor
Southworth about 1916 at the Manitoba Agricultural College,
and was fully tested and ready for distribution by 1922. It
was a selection from Ogemaw, a hybrid between an early
black and a dwarf brown variety produced by E.E. Evans
at West Branch, Michigan, in the opening years of the
present century. Like all hybrids, it is variable, and Professor
Southworth’s selection differed in such important respects
from the parent material that it was issued as a distinct
variety under the name Manitoba Brown. This was sent to
Mr. North and grown by him: he described it in the Quarterly
Summary of the Royal Botanic Gardens, for April, 1929, as
having ‘in the course of seven years’ trials here proved to
be not only the most reliable cropper, but the earliest of any

of the sixty varieties of soya tested by me for growth in this
country for the last fourteen years.’ Although Mr. North gives
no estimate of yields he quotes Messrs. Chivers’ estimate
of 12 to 15 cwt. [1 cwt = hundredweight = 112 pounds] of
grain per acre, and soya beans sold at that time at £13 per
ton. Mr. North states also that the soya bean has been grown
successfully in the Home Counties, Oxfordshire, Hampshire
and the Channel Islands, but gives no figures of yields in any
of these places. The National Institute of Agricultural Botany
grew it in 1924, 1925, and 1926 from Mr. North’s seed,
and each year had a fair crop of seeds: in 1928 large plots
were grown and the yield was estimated at 900 lb. per acre
without inoculation and 1,150 lb. per acre with inoculation.
The results seemed so promising that half an acre was sown
in 1929, but the plants ripened irregularly and produced little
seed. The trial was then discontinued.”
Mr. North continued his trials and “was fortunate in
enlisting the sympathy of Mr. Henry Ford, who in 1932
had purchased some 2,000 acres of agricultural land at
Boreham in Essex and proceeded to sow some Michigan
varieties of soya bean. These failed, but in the meantime
Mr. Ford discovered Mr. North, who furnished him with the
above variety and three others, and these have been grown
since 1933... Meanwhile in 1932 Professor Southworth,
the originator of the most successful of these varieties, had
retired from the Manitoba Agricultural College and joined
the Rothamsted Staff. He started growing his best selection
at the Woburn Experimental Farm... Professor Southworth
himself has been growing the crop both at Rothamsted and at
Woburn since 1934.” Cultures for inoculating soya beans are
obtainable from Messrs. Allen and Hanbury, 3 Colts Lane,
Bethnal Green, London, E.2.
Note 1. This is the earliest document seen stating that
the soya bean was grown at Rothamsted, the world’s first
agricultural experiment station, established in 1843.
Note 2. This document contains the earliest date seen
for soybeans in Scotland, or the cultivation of soybeans in
Scotland (About 1906-1910). The source of these soybeans
is unknown (One of two documents).
Note 3. This is the 2nd earliest document seen (March
2010) concerning soybeans in the Channel Islands, or
the cultivation of soybeans in the Channel Islands. This
document contains the 2nd earliest date seen for soybeans
in the Channel Islands, or the cultivation of soybeans in the
Channel Islands (April 1936). The source of these soybeans
was Mr. North. Address: Sir, D.Sc., F.R.S., Director,
Rothamsted Experimental Station [England].
422. Smith, Robert A. 1936. Soy bean seed production
in Michigan. Edison Institute of Technology, Bulletin
(Dearborn, Michigan) No. 10. 17 p. April.
• Summary: Contents: Introduction. Climatic requirements.
Soil requirements. Soil preparation. Selection of varieties
(Manchu, Illini, Ito San, Dunfield, Mandarin, and Greenfield
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have been tested for 4 consecutive years–1932-1935;
Greenfield gave the best average yield, 25.3 bu/acre).
Inoculation. Time of planting. Rate of seeding. Depth of
seeding. Methods of planting. Cultivation. Harvesting:
Combine, binder, mower. Threshing. Storage of soy beans.
Industrial products made from soy beans (in the laboratories
of the Edison Institute).
Industrial products can be made from either oil, meal,
or stalks, as follows: “Soy bean oil: Enamels used on Ford
bodies, house paints, varnishes, linoleum and oil cloth,
printers ink, glycerin, fatty acids, soap, foundry sand cores,
vegetable shortening, oleomargarine. Oil-free soy meal:
Molded parts (horn buttons, gear shift knobs, distributor
parts, light switch assembly, timing gears), glues and
adhesives, water paints, core bonds, plywood glues. Soy
bean stalks: Fibers–pressed boards, furfural.” Note: This is
the earliest document seen (June 2011) that mentions Ford’s
work using soy bean protein in water-based paints.
“Soy beans were not grown extensively in Michigan
as a seed crop until the last few years, when the Ford
Motor Company became interested in their commercial
possibilities and began growing them on a large scale. As a
result considerable interest has been shown concerning their
value as a Michigan crop and the methods to be used in their
culture.”
423. Taylor, Robert L. 1936. How soybeans help build Fords.
Chemical and Metallurgical Engineering 43(4):172-76.
April.
• Summary: The Ford Motor Company, probably more than
any other organization or individual, caused the soybean
to become associated chiefly with paint and plastics in
the public mind, although other uses have always been
more important. “The problem which led to the soybean
development at the Ford Motor Co. was first presented by
Mr. Ford to a small group of his officials in 1930... The
oil extractor is simply a piece of 12-in. steel pipe, 30 ft.
in length, and set at an angle of 10 degrees. Operation is
countercurrent... At the present time, the solvent used is
hexane.” The Ford development was based on the addition
of soybean flour and wood flour to phenol formaldehyde
plastics, which material was used in such items on the Ford
motor car as gear shift knobs, horn buttons, window frames,
distributor caps, etc.
Note: Although this use of soybean flour was not
successful and was eventually abandoned, the publicity give
to it attracted public attention to the possibilities of soybeans
in plastics.
A diagram and several photos show the small-scale Ford
oil extractor. The use of lecithin as an antioxidant in rubber is
being investigated experimentally.
What are the main uses of soybeans in the manufacture
of Ford cars in terms of bushels and acres of soybeans used?
1. Soybean oil for enamel: 270,000 bushels or 16,875 acres.

2. Soybean oil for foundry sand cores: 193,920 bushels or
12,120 acres. 3. Oil-free soybean meal for window frames:
74,074 bushels or 4,560 acres. Other small uses for meal:
Distributor caps 7,200 bushels, distributor bars 7,000
bushels, coil plate 3,100 bushels, coil cap 2,333 bushels,
light switch 1,800 bushels, gear shift knob 1,460 bushels,
large horn button 487 bushels.
“With the production of one million automobiles
annually, the Ford company will require for all purposes
more than 450,000 bushels or 28,000 acres of soybeans each
year. At the present time, the company owns only 12,000
acres.”
A flow sheet shows the process for making soybean
molding compound at Ford’s River Rouge Plant: The main
ingredients are wood flour 396.6 lb, solvent-extracted
soybean meal 330 lb, formaldehyde 250 lb, phenol 250 lb,
pigments 75 lb, alcohol 33 lb, lime 26.3 lb, hexamethylene
tetramine 26.3 lb, etc. Address: Editor, The Michigan
Technic, Ann Arbor.
424. U.S. Department of Agriculture. 1936. Memorandum
of understanding between the state agricultural experiment
stations in the north central region of the United States and
the United States Department of Agriculture relative to
cooperative research into laws and principles underlying the
industrial utilization of the soybean and soybean products.
Washington, DC. 3 p. April 14.
• Summary: “The purpose of this memorandum is to provide
for correlation of the research in the industrial utilization of
the soybean and soybean products, to be done at the Regional
Laboratory established by the Secretary of Agriculture under
the Bankhead-Jones Act and at the various State Agricultural
Experiment Stations in the north central region.
“The object of the research to be done under this
memorandum is to obtain, through basic research, facts
and materials applicable to the industrial utilization of the
soybean and soybean products and to develop methods
whereby these facts and materials may be utilized for the
benefit of agriculture.
“Agreement: To this end it is mutually agreed:
“(1) That the research of the Regional Laboratory will
be confined to certain aspects of the industrial utilization of
the soybean and soybean products as covered in the project
outline approved by the Secretary of Agriculture of February
20, 1936 (copy attached) and that this research will be
integrated with other research in the region as may be agreed
upon by the cooperating agencies.
“(2) That, as far as practicable, research in the industrial
utilization of the soybean and soybean products conducted
by the various State Agricultural Experiment Stations will be
integrated with the research of the Regional Laboratory.
“(3) That a supplemental memorandum will be effected
between the Department of Agriculture and the State
Agricultural Experiment Station at which the Regional
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Laboratory is located, and that additional supplemental
memoranda may be effected with other State Agricultural
Experiment Stations in the region, to cover specific
cooperation as progress in the research covered by this
memorandum may require.
“(4) The State representatives together with
representatives from the Bureau of Chemistry and Soils
and the Bureau of Plant Industry, provided for in the
project outline herewith attached, with the Director of the
laboratory shall formulate and recommend annually to the
cooperating agencies a program of research to be undertaken
by the laboratory in harmony with this memorandum of
understanding. These representatives shall recommend plans
for coordinating and integrating the research on industrial
uses of soybean and soybean products as provided in
paragraph (2) above...
“(8) This memorandum of understanding shall become
effective March 1, 1936, and shall continue to June 30, 1936,
subject to renewal from year to year thereafter by mutual
consent of the cooperating parties.”
This agreement was signed between 29 Feb. 1936
(the first signer was H.W. Mumford, Director, Illinois
Agricultural Experiment Station) and by 14 April 1936 by
the director of the agricultural experiment station in the
following states: Illinois, Indiana, Iowa, Kansas, Michigan,
Minnesota, Missouri, Nebraska, North Dakota, Ohio, South
Dakota, and Wisconsin, plus the chiefs of the USDA Bureau
of Chemistry and Soils, Bureau of Plant Industry, and
Office of Experiment Stations. It was approved on 15 April
1936 by H.A. Wallace, Secretary of Agriculture. Address:
Washington, DC.
425. Agricultor Venezolano (El) (Ministerio de Agricultura
y Cria, Caracas). 1936. El cultivo de la “soya” [The
cultivation the soybean]. 1(1):24. May. [1 ref. Spa]
• Summary: A short paragraph at the top of the article states:
We have translated the monthly bulletin of the Royal Bank
of Canada [actually The Royal Bank of Canada Monthly
Letter, April 1936] which discusses the extraordinary
importance acquired recently by the soybean, an agricultural
product whose cultivation is being tested in Venezuela. The
intensification of this crop in our country can come to signify
a new and important source of national wealth.
The article begins: “To many people, the soybean has an
oriental flavour; they know it as the basic ingredient in some
of the most famous English meat sauces [Worcestershire,
etc.] and have heard that it is an important Manchurian
export. Against this background it is something of a surprise
to learn from the Wall Street Journal of February 17, 1936,
that in the previous year it had become, from the viewpoint
of cash return to the farmers, the fourth most important
cereal crop in the United States. The crop of 1934 was about
50 per cent larger than that of 1933 and the crop of 1935 was
doubled that of 1934.”

The many uses of the soybean are discussed, including
soybean flour (with and without the original oil content of
the seed), soybean milk, butter, cheese [tofu], and coffee.
Among industrial uses, in 1934, 10 million lb of soybean
oil were used by the paint industry in the USA. “In varnish
and lacquers soybean oil is the principal base. The Ford car
is finished with a soybean lacquer and the Ford Company is
erecting a $5,000,000 plant in Detroit [Michigan] to make
soybean products. In soaps, glues, linoleums and rubber
substitutes, the ingredients of the soybean have come to be of
predominant importance.”
426. Dimmock, F. 1936. Division of Forage Plants: A report
on the present status of the soybean industry, particularly in
western Ontario. In: National Research Council of Canada.
1936. Proceedings of the Second Conference on Soybeans.
Ottawa, Canada. 18 p. See Appendix B, p. B1-B6. Held on
4 May 1936 in the National Research Building, Ottawa,
Ontario, Canada. [4 ref]
• Summary: An excellent insight into early soybean crushing
operations in Canada. “During the year 1935 it has been
estimated that approximately 10,000 acres were devoted
to soybeans in Canada. This acreage was located almost
entirely in western Ontario where the comparatively long,
warm season provides excellent conditions for the production
of this crop.
“Of the 10,000 acres it is unlikely that more than half
of 5,000 acres was harvested for seed. At an average of 20
bushels per acre this would mean a total seed production of
about 100,000 bushels. Possibly 50 percent of this quantity
will be used for feed and to supply seed for the present
season’s crop, leaving approximately 50,000 bushels of
beans available for disposal for commercial purposes...
“As the centre of soybean production is located in
western Ontario, it is only natural that the mills for utilizing
the crop should be located there also. The one exception is
the plant of the Dominion Soya Industries, 2049 Harvard
Avenue, Montreal, Quebec.
“During the fall of 1929 the first oil mill for processing
soybeans was established at Milton, Ontario, under the name
of the Milton Oil Refineries, Limited. This mill got off to a
poor start, and for various reasons such as poor management,
poor machinery, and probably poor financing, has never
operated with any degree of success. It has changed hands
several times but is not operating at present. It uses the
hydraulic press method of extraction.
“The next effort to start a mill was made at Chatham,
Ontario, in 1932 by a farmer’s co-operative under the name
of the Soybean Oil and Meal Co-operative Co. of Canada,
Limited. Farmers secured membership in the company by the
purchase of a share valued at $50 and this gave the purchaser
prior rights to sell beans to the company. The number of
members was said to have reached from 700 to 800 farmers.
Under an agreement with the Archer-Daniels-Midland
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Company, Milwaukee, Wisconsin, (one of the largest millers
of soybeans in the United States), this company installed
the machinery and provided a manager, Mr. B.E. Biles, to
run the mill. In return for these services the Archer-DanielsMidland Company was to receive 5 cents for every bushel
of beans milled. The mill was of the Anderson expeller type
and had a total capacity of about 20 tons of beans a day (24
hours). Unfortunately during the first year of operation the
prices of soybean oil and meal dropped to their lowest point,
and as a result the price paid for beans was only about 50
cents per bushel. The mill operated at intervals for a few
months, but crushed only 22,000 bushels of beans. The first
year’s results were disappointing to the company and the
growers alike.
“In 1933 the price of soybean products rose considerably
(meal from $21 to $36.50 per ton) but while the mill handled
something over 50,000 bushels of beans the price paid
the farmer averaged only 65 to 70 cents per bushel. This
continued low price had a very discouraging effect upon the
growers and while they continued to produce soybeans they
preferred to use them for feeding to livestock rather than
sell them to the mill. Much difficulty was encountered in
purchasing beans for the mill from the 1934 crop–farmers
were beginning to appreciate the value of soybeans for
feeding purposes. The price offered, 70 to 75 cents per
bushel, brought in very few beans. The final blow came
when Mr. Biles, the manager, disappeared with about $7,000
of the company’s funds. The plant is now idle and did not
open for the 1935 crop.
“The plant of the Dominion Soya Industries, Montreal,
P.Q. [Quebec], commenced operations in the spring of 1935.
This mill uses the solvent process and has a single unit
extractor built by the Ford Motor Company. Besides oil and
meal, soybean flour is also produced... This plant is now
operating and has a capacity of about 100 to 150 bushels of
beans a day. Only about 25 percent of the beans processed
during the past year have been of Canadian origin, the
remainder having been imported from the United States.
“A new mill was established in Stratford, Ontario,
during the late fall of 1935 under the name of Soya Mills
Limited. Mr. T.D. Bell, Toronto, is the president of this
company and Mr. H.P. Trickey, vice-president and plant
manager. An entirely new and up-to-date mill of the
hydraulic press type was brought from England and installed
so as to be ready to handle the 1935 crop. About 30,000
bushels of Ontario beans were bought and paid for at 95
cents per bushel f.o.b. Stratford. Additional beans were
purchased in the United States. The beans were stored in
the plant elevators and the plant commenced operating at
about the beginning of January 1936. After the mill had run
for some time and several thousand bags of meal had been
produced, analysis showed that the press was incapable
of extracting the oil below 10 to 11 percent. The feed
companies demanded that the meal not carry more than 5

percent of oil. This unfortunate experience has given the
company a serious setback. Orders are on hand for every
pound of oil and meal that can be produced–oil at 7 to 8
cents per pound and meal at $30.00 per ton by carlots, at
the mill–and not a single pound has been sold due to the
unsatisfactory nature of the product. Mr. Bell, the president,
was interviewed in Toronto and stated that in all probability
the present mill would have to be taken out and returned to
England and the regular type of mill (as recommended in
the first place by the manufacturers) installed in its place.
It is the intention of the company to go right ahead as the
management has every confidence of ultimate success.
“At Belle River, Ontario, an entirely new mill is now in
the course of construction. Mr. James Edgar, of Edgar Sugar
House, Detroit, Michigan, is building this plant under the
name of the Edgar Soya Products, Limited. The intention is
to produce oil, meal and flour. The mill is to consist of two
Ford solvent extractors manufactured by the Ford Motor
Company... This company intends to contract with growers
for acreage. Although no attempt has been made to canvas
the farmers contracts for more than 400 acres have already
been secured. It is expected that this mill will have no
difficulty in obtaining sufficient acreage to provide for its
requirements.”
Note: This is the 2nd earliest document seen (Aug.
2019) that mentions “Edgar Soya Products.”
“The Dominion Linseed Oil Company plant at Baden,
Ontario... is operating a press of the expeller type at this
point and is said to have been processing soybeans for 4 to
5 years” [i.e. since about 1931 or 1932]. “Mr. Livingstone,
president of the Dominion Linseed Company, was
interviewed in Toronto and states that in addition to soybean
oil and meal his company is producing soybean flour at its
plant in Owen Sound. This flour has been made by a special
process and retains the entire oil content of the bean. It is
of excellent quality, having been thoroughly tested at the
University of Illinois in comparison with other soybean
flours of United States origin and declared as equal or better
than most of them for cooking purposes. This company is
prepared to produce in addition a low oil content flour and
plans to do so in the near future. The company is having
considerable difficulty in marketing its soybean flour. Mr.
Livingston claims that the large wheat milling companies
control the bakeries and are strongly opposed to an additional
flour being placed on the market, especially when there is
any possibility of such flour being used in bread-making. He
also claims that before he can definitely establish the value
of this flour, both from the standpoint of nutrition and use, it
will be necessary to show results that have been obtained in
baking tests conducted by an impartial authority, such as the
Dominion Department of Agriculture...
“The Christie Brown Company, biscuit manufacturers,
Toronto, have been large buyers of soybean flour and
have expressed a preference for the Dominion Linseed
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Oil Company’s product over soybean flours which have
been previously imported. The price of 6 cents per pound
is considerably lower than 9 cents per pound, which was
formerly paid for the imported flours.”
Note: This is the earliest document seen (Aug. 2019)
stating that Dominion Linseed Oil Co. was crushing
soybeans in Ontario.
Tables on page B-5 show that the amount and value of
soybeans, soybean oil, and soybean cake or meal imported to
Canada have increased dramatically during the past 2 years.
For example, during the one year from 1 April 1934 to 31
March 1935 some 4,325 bu of soybeans worth $7,822 were
imported. 64% of these soybeans were subject to a tariff
totaling $2,488.80. Yet during the 10 months from 1 April
1935 to 31 Jan. 1936 some 12,416 bu of soybeans worth
$13,918 were imported. Only 19% of these soybeans were
subject to a tariff totaling $2,242.74. “The imports of the last
10 months period represent the product of about 10,000 acres
which might easily have been produced in Canada.” Note:
This is the earliest document seen (Jan. 2005) that gives
soybean production statistics for Canada. Address: Div. of
Forage Plants, Dominion Experimental Farms.
427. Farm Chemurgic Council. ed. 1936. Proceedings of the
Second Dearborn Conference of Agriculture, Industry, and
Science. Dearborn, Michigan: Farm Chemurgic Council;
New York: The Chemical Foundation, Inc. 409 p. Held 12-14
May 1936 at Dearborn, Michigan.
• Summary: The conference is sponsored by the Farm
Chemurgic Council and The Chemical Foundation, Inc.
to “Advance the industrial use of American farm products
through applied science.” Mr. Wheeler McMillan, Permanent
Chairman. Mr. Victor H. Schoffelmayer, Permanent
Secretary. Contents: Introductory. 1. Council luncheon. 2.
General opening session. 3. Symposium on new things.
4. Power alcohol. 5. Starches and sugars. 6. Plastics. 7.
Cellulose. 8. Farm chemurgic banquet. 9. Soy bean. 10.
Insecticides and fertilizers. 11. Closing general session. 12.
Business session. 13. Appendix.
The Soy bean is the only crop discussed as such.
Chapter IX (p. 243-67) contains the six papers presented:
1. Soy beans as a farm crop, by Mr. E.D. Funk; 2. The
processing of soy beans, by Mr. Clark Bradley; 3. The rôle of
soy bean oil in paint formulation, by Mr. E.E. Ware; 4. Soy
bean proteins, by Mr. W.J. O’Brien; 5. Soy bean chemistry,
by Dr. H.R. Kraybill; and 6. Mixing soy bean oil and tung
oil, by Mr. F. Taggart. A discussion followed, moderated by
Dr. C.C. Concannon.
Of the many exhibits, the application of vegetable
oils in the manufacture of paints and the manufacture of
molded plastics from farm grown materials were given
most attention. Both of these projects were demonstrated
in 5 different displays. Exhibitors included: Ford Motor
Company, I.F. Laucks, Inc. and O’Brien Varnish Company.

Soy bean oil for tractors (p. 360): “If he [the farmer] can
extract soy bean oil and run tractors on soy bean oil, he does
not have to ship the soy beans to market and pay the freight,
and let the industrialist extract the oil... he can run his Diesel
tractor on the oil, and be ahead of the game all around.” Also
encourages farmers or groups of farmers to do the initial
steps of processing their own soybeans to make industrial
products. Note 1. This is the earliest document seen (April
2017) that mentions the use of soybean oil as a specifically
“diesel” fuel. Many earlier documents on this general subject
referred to its use as “artificial petroleum.”
The casein plastics have increased their consumption
during the depression. Their total now reaches 4 million
pounds. They are used mostly in buttons and costume
jewelry. “Of the soya bean plastics little can yet be definitely
said as to prices or possibilities. Their characteristics are
naturally similar to the casein materials and like them, they
are comparatively expensive.” Noted from the Chemurgic
point of view is that the Ford plant output is said to be
300,000 pounds a year; 100,000 pounds of which represent
soy bean material.
Financial report. Disbursements for the first year of
the Council’s activities ending April 30, 1936 (including
organization expense of the First Dearborn Conference):
Total Dearborn office–$55,093.39. Total New York office
(including printing and distribution of 40,000 copies of
Proceedings of First Dearborn Conference)–$44,567.41.
Total for the year–$99,660.80. All financial support was
supplied by the Chemical Foundation, Inc.
Conference attendance: 1000 attend second conference;
35,000 attend nationwide meetings. Geographically, public
meetings have included every section of the country. “The
actual number of meetings organized specifically to further
the Council’s activities or at which the Council’s program
was presented, was in excess of 100, and the combined total
attendance is estimated in round numbers at about 35,000.”
The Soy Bean Committee (p. 391, 396-97). The meeting
was called to order by Edward J. Dies, Executive Secretary
of the National Soy Bean Processing Association [National
Soybean Processors Association], Board of Trade Building,
Chicago. Members present included E.D. Funk, Burlison,
and Kraybill. Those present by invitation included Dr. J.W.
Hayward of Archer Daniels Midland Co. (Milwaukee,
Wisconsin), E.E. Roquemore of Allied Mills (Chicago,
Illinois), E.F. Johnson and Lamar Kishlar of Ralston-Purina
Co. (St. Louis, Missouri). Other members listed as being
on the committee were Dr. A.A. Horvath, Chemist, Agric.
Exp. Station, University of Delaware, Newark, Delaware.
And Dr. Henry A. Gardner, Director, National Paint, Varnish
& Lacquer Association, 2201 New York Avenue, N.W.,
Washington, DC. Mr. Adrian Joyce, President. The Glidden
Company, 1963 Union Trust Building, Cleveland, Ohio. Note
2. This is the earliest document seen (Oct. 2005) showing
that Dr J.W. Hayward is now working for Archer Daniels
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Midland Co.; an expert on soybean meal, he was formerly at
the Univ. of Wisconsin.
“A sub-committee composed of Messrs. I.C. Bradley,
president of the National Soy Bean Processors Association,
Ware and Burlison, charged with certain work, found that
the particular activity would now be carried on by the newly
organized Soy Bean Laboratory at Urbana, which under the
direction of the Federal government, will coordinate its work
with that of the Experiment Stations of twelve cooperating
states. Dr. Kraybill then sketched in broad outline aims and
purposes of the new Laboratory and indicated potential
benefits to all interests from grower to consumer.”
“On motion of Mr. Bradley the resignation of Mr. H.G.
Atwood as Chairman of the Committee was accepted and
Edward J. Dies, Executive Secretary of the National Soy
Bean Processing Association, was elected as Chairman” (p.
396-97).
Photos show: (1) General view of the exhibition hall
from the entrance. (2) Mr. Francis P. Garvan, father of the
Farm Chemurgic Council and President of The Chemical
Foundation. (3) Dr. Charles M.A. Stine, Mr. Williams
Haynes, Mr. Howard E. Coffin.
Note 2. This is the earliest document seen (July
2019) that mentions the “National Soy Bean Processors
Association” (spelled with “Soy Bean” written as two
words).
Note 4. This is the earliest document seen (July 2019)
that mentions Edward J. Dies in connection with the National
Soybean Processors Association. Note the unusual spelling
of the name of the Association of which he is executive
secretary. Address: Dearborn, Michigan; New York.
428. Gardner, Henry A. 1936. Perilla plantings and technical
notes on the properties of perilla oil. National Paint and
Varnish Association, Circular No. 506. p. 178-98. May. [5
ref]
• Summary: This circular, based on a paper presented at
the Farm Chemurgic Meeting, Detroit, Michigan, 12 May
1936, is largely about perilla, of which there are two species:
Perilla ocymoides and Perilla nankinensis.
In the section titled “Miscellaneous notes on perilla oil”
(p. 189-91), the soybean is mentioned several times. Note
A concerns the “Drying and hardness of perilla-soybean oil
combinations.” A table (p. 190) shows the “Rocker drying
times of films made from dried treated oils.” In cold, wet
weather, with a film thickness of 0.002 inches. The times (in
hours) are: Perilla: 3.2. Linseed: 5.6. Soybean: 16.0. Raw
oiticica oil 50% and soybean oil 50%: 3.0. Perilla oil 50%
and soybean oil 50%: 4.3 hours. Thus, linseed oil dries in
about one-third the time required by soybean oil.
Table 2 (p. 190) shows the percentage of various oils
used as a vehicle by the linoleum industry from 1931 to
1935. Linseed oil always had by far the largest percentage,
followed by fish oils, China wood oil, and soybean oil

(range: 3.2 to 8.1%).
Table 3 (p. 191) shows the percentage of various oils
used as a vehicle by the printing ink industry from 1931 to
1935. Linseed oil, by far the leader, decreased from 88.7% in
1931 to 79.3% in 1935. Soybean oil is not mentioned. Table
4 (p. 191) shows the percentage of various oils used as a
vehicle by the paint and varnish industry from 1929 to 1935.
Linseed oil decreased from 75.2% in 1929 to 56.9% in 1935.
Soybean oil increased from 1.3% in 1929 to 3.2% in 1935.
Address: Director, Scientific Section, Washington, DC.
429. Jenkins, G.F. 1936. The First Dearborn Conference–A
resume and its significance. In: Farm Chemurgic Council,
ed. 1936. Proceedings of the Second Dearborn Conference of
Agriculture, Industry, and Science. Dearborn, Michigan. 409
p. See p. 381-85.
• Summary: The Farm Chemurgic Council and its movement
to create new national wealth from products of the soil, grew
out of The First Dearborn Conference. “Leading American
farmers, manufacturers and scientists, meeting in Henry
Ford’s Dearborn Inn on May 7th and 8th, 1935, were called
together to discuss the ‘chemical revolution.’ The Conference
was unique in the annuals of industrial development. It
sought to bring together 3 great forces, agriculture, industry
and science–to weld them into a single tremendous force.
Nothing like it had ever been attempted before.” Mr. Carl B.
Fritsche organized the memorable gathering, “In the name
of high adventure.” He later became managing director of
the Farm Chemurgic Council. The program was undertaken
with the faith and expectation that such cooperation would:
1. Result in gradual absorption of much of the domestic
farm surplus by domestic industry; 2. Put idle acres to work
profitably. 3. Increase the purchasing power of the American
farmer on a stable and more permanent basis.
“Henry Ford had begun work on a $5,000,000 plastics
plant, a division of his vast industrial ‘empire,’ in which he is
to convert soy beans into paints, varnishes, automobile parts.
Ford envisions the day when automobile bodies may be
made of soy bean meal or perhaps in combination with some
other product of the soil that now goes to waste. His chief
chemist, R.H. McCarroll, addressed the Conference on the
‘Increasing Use of Agricultural Products in the Automobile
Industry.’”
Henry Ford’s homely philosophy fits in so admirably
with the Farm Chemurgic Council’s long-time program, it is
again emphasized: “I believe that industry and agriculture are
natural partners. Agriculture suffers from lack of a market for
its products. Industry suffers from a lack of employment for
its surplus men. Bringing them together heals the ailments
of both. I see the time coming when the farmer not only
will raise raw materials for industry, but will do the initial
processing on his farm. He will stand on both his feet–one
foot on the soil for his livelihood; the other in industry for
the cash he needs. Thus he will have a double security. That
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is what I am working for.” Address: Assoc. Editor, The
Detroit Saturday Night.
430. Kaltenbach, D.; Legros, J. 1936. Soya: Selection,
classification of varieties, varieties cultivated in various
countries. Monthly Bulletin of Science and Practical
Agriculture (International Institute of Agriculture, Rome)
27(5):165T-89T. May.
• Summary: Contents: Part 2. IV. Varieties cultivated in the
different countries. A. America (continued): United States
(conclusion). Principal states of the Union where soya is
grown (conclusion: Gives a little history and lists the most
popular varieties and how/where grown): Massachusetts,
Ohio, Mississippi, Iowa, Maryland, New York, Wisconsin.
Canada. Argentina. Bermuda. Brazil. Chile. Colombia.
Costa Rica. Cuba. Dominican Republic. Equator [Ecuador],
Guadeloupe, Guatemala, British Guiana, Dutch Guiana
[Suriname], Mexico, Peru, Porto Rico [Puerto Rico],
Salvador, Uruguay.
Varieties grown in Massachusetts (p. 166T): Minsoy,
Mandarin, Wisconsin Black, Soysota, Chestnut, Habato, Ito
San, Pinpu, Wea, Manchu, Black Eyebrow, Dunfield, Illini,
Mansoy, Harbinsoy, Medium Green, Wilson 5 [Wilson-Five],
Ilsoy, Peking, Virginia.
Varieties grown in Ohio (p. 167T): Dunfield, Illini,
Kingwa, Manchu, Peking, Pekwa, Manchuria, Manchuria
13177, Mukden, Muksen, Mandell.
Varieties grown in Mississippi (p. 169T-172T): Table
IV (p. 170T) shows “Production (in bushels per acre)
of soya varieties, studied at the Experiment Station of
Delta, Stoneville, compared with 5 standard varieties (in
1934). Biloxi, White Biloxi, Coker’s 31-15, Coker’s 31-9,
Delnoshat, Delsta, Dixie, Ebony, Goshen, Kingwa, Laredo
(Southern), Lexington, Looney No. 1, Looney No. 2, Looney
No. 3, Loxitan, Mamloxi, Mammoth Brown, Mammoth
Yellow, Mammoth 01, Mamotan, Mamredo, Manchu,
Matthews J.P., Midwest, Otootan, Peking, Sable, Sable
Selection, Tanloxi, Tarheel Black, Tokio, Virginia, George
Washington, Wilson.
Varieties grown in Iowa (p. 172T): Hamilton, Black
Eyebrow, Dunfield, Midwest, Mansoy, Wilson, Manchu,
Illini, Mukden.
Varieties grown in New York (p. 173T): Hamilton, Black
Eyebrow, Dunfield, Midwest, Mansoy, Wilson, Ito San,
Haberlandt, Illinois 13-19.
Varieties grown in Wisconsin (p. 173T-174T): Black
Eyebrow, Early Green, Ito San, Manchu, Midwest. Address:
Rome, Italy.
431. National Research Council of Canada. 1936.
Proceedings of the Second Conference on Soybeans. Ottawa,
Canada. 18 p. Held on 4 May 1936 in the National Research
Building, Ottawa, Ontario, Canada. Confidential.
• Summary: Contents: Minutes. Appendixes: A.

Memorandum on soybeans: Varieties, introduction, selection,
breeding, variety testing and other experimental work–of
the Division of Forage Plants, Central Experimental Farm,
Ottawa, by L.E. Kirk (A1-5).
B. A report on the present status of the soybean industry,
particularly in western Ontario, by F. Dimmock (B1-6).
C. The soybean (The Royal Bank of Canada, Monthly
Letter, April 1936) (C1-2).
In addition to the people present at the first conference
on April 29, the following were also present: Dr. L.E. Kirk,
Mr. C.H. Robinson, and Dr. J.M. Swaine.
The following subjects were discussed: Dr. Kirk talked
about the potential for growing soybeans in Manitoba,
Saskatchewan (and the central and northern parts of the other
prairie provinces), Nova Scotia, Quebec, the Maritimes,
Guelph (where O.A.C. had developed and popularized a
new variety named Goldsoy), and the area around Medicine
Hat (in southeast Alberta). “Southern Ontario was the
only suitable place in Canada for the industrial growth of
soybeans. There was no future for soybeans in Summerland
[BC], which had other feed crops. The British Columbia
coast, he said, was too wet.” Work on soybeans had once
been conducted at Macdonald College [Quebec], but had
been discontinued. During the last 7 years, the average
soybean yield in Canada had been about 25 bushels/acre
(range 18 to 30 bu/acre). Dr. Kirk reported that soybeans
grown in Ottawa [in northeastern Ontario] had shown
consistently higher oil content than those grown at Harrow
[at the southwestern tip of Ontario], while the latter had a
consistently higher protein content.
“Mr. Robinson stated that fairly complete analyses of
the O.A.C. and Mandarin varieties over a period of two years
were available and that a chemical study of the oil content of
soybeans had been made, but that no report on this had been
prepared yet.”
Concerning the use of soybean flour to extend wheat
flour in foods (such as baked goods): “Dr. Kirk pointed out
that a good deal of soybean flour was already being used and
that its use was likely to increase...” Dr. Whitby referred to
Henry Ford’s plant for making plastics from soybeans and
the research on industrial utilization being carried out at
Urbana, Illinois [by the U.S. Regional Soybean Laboratory];
“industrial outlets looked as though they would be very
important.” “Dr. Kirk mentioned the recent application
of soybeans in the manufacture of ice cream, chocolates,
sausages and peanut products.” Use of soybeans in feeding
animals. Dr. Hopkins was appointed to attend the Second
Dearborn Conference of Agriculture, Industry and Science,
soon to be held in Michigan; one session was scheduled to
be devoted to soybeans. The National Research Council
might consider investigations on industrial development
of soybeans, being careful not to duplicate the work of Dr.
Swaine at the Experimental Farm. The meeting lasted 1
hour and 40 minutes. It was agreed that all discussions and
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research would be treated as confidential.
See separate entries for each of the 3 Appendixes.
Address: Ottawa, Ontario, Canada.
432. The Royal Bank of Canada Monthly Letter, April 1936.
1936. In: National Research Council of Canada. 1936.
Proceedings of the Second Conference on Soybeans. Ottawa,
Canada. 18 p. See Appendix C, p. C1-C2. Held on 4 May
1936 in the National Research Building, Ottawa, Ontario,
Canada. [1 ref]
• Summary: An overview of the rapid growth of soybeans
in the United States, and their potential as a crop in Canada.
“To many people, the soybean has an oriental flavour; they
know it as the basic ingredient in some of the most famous
English meat sauces [Worcestershire, etc.] and have heard
that it is an important Manchurian export. Against this
background it is something of a surprise to learn from the
Wall Street Journal of February 17, 1936, that in the previous
year it had become, from the viewpoint of cash return to the
farmers, the fourth most important cereal crop in the United
States. The crop of 1934 was about 50 per cent larger than
that of 1933 and the crop of 1935 was doubled that of 1934.”
The many uses of the soybean are discussed, including
soybean flour (with and without the original oil content of
the seed), soybean milk, butter, cheese [tofu], and coffee.
Among industrial uses, in 1934, 10 million lb of soybean
oil were used by the paint industry in the USA. “In varnish
and lacquers soybean oil is the principal base. The Ford car
is finished with a soybean lacquer and the Ford Company is
erecting a $5,000,000 plant in Detroit [Michigan] to make
soybean products. In soaps, glues, linoleums and rubber
substitutes, the ingredients of the soybean have come to be of
predominant importance.”
433. Morse, W.J. 1936. Re: Bansei soybeans and acidophilus
soybean milk. Letter to Dr. John Harvey Kellogg, Battle
Creek Sanitarium, Battle Creek, Michigan, June 3. 1 p.
Typed, with signature on letterhead.
• Summary: Morse is sending Kellogg 12 pounds of
Bansei soybeans, the type Morse found most promising for
making soybean milk. “I wish to thank you for the bottle
of Soy Acidophilus which one of your assistants brought
to Washington a few weeks ago. I like this milk very much
and am planning to use the acidophilus culture with some
soybean milk.” Address: Senior Agronomist, Div. of Forage
Crops and Diseases, Bureau of Plant Industry, USDA,
Washington, DC.
434. Kellogg, John Harvey. 1936. Re: Growing soybeans
in Michigan for used as a canned green vegetable. Letter
to Mr. William J. Morse, Bureau of Plant Industry, USDA,
Washington, DC, June 14. 1 p. Typed, without signature
(carbon copy).
• Summary: “I have your letter of June 3. The seed has

arrived and it has been planted and I hope it will mature in
this climate.
“We are planting this year a hundred acres of soy beans
of the 78-day variety. We expect to can a large part of those
beans as shell beans. We shall let part of the crop ripen and
may have some surplus as seed... Thanking you for your
courtesy in sending us some more Bansei seed.”
435. Hopkins, C.Y. 1936. Report on Dearborn Conference of
Agriculture, Industry & Science, Detroit, May 12-14, 1936.
In: National Research Council of Canada. 1936. Proceedings
of the Third Conference on Soybeans. Ottawa, Canada. 34
p. See Appendix D, p. D1-D4. Held on 30 June 1936 in the
National Research Building, Ottawa, Ontario, Canada.
• Summary: In this Report (No. C35-368) the author gives
his general impressions of the conference (which hindsight
shows to be quite inaccurate or short-sighted), summarizes
papers that were presented, and describes in detail his visit
to the Soybean Extraction Plant at the Edison Institute in
Greenfield Village [Dearborn, Michigan]. Address: National
Research Laboratories, Div. of Chemistry, Canada.
436. Breedlove, L.B. 1936. Soy bean–The magic plant:
Industrial uses already manifold with more in prospect.
Article XV. Chicago J. of Commerce and La Salle Street
Journal. July 7. p. 11.
• Summary: Introduction: Casein and soy bean glues.
Lecithin from new plants. Use in ice cream and soup tablets
(as well as linoleum, printing inks, and lubricating oils).
Industrial forms using soy beans. New laboratory to study
uses (regional laboratory in Illinois).
Casein is widely used to make glue. The casein (about
18% by weight) is used with borax water and glycerine in
a state of hydrophilic solution to form the highly cohesive
jellies called glues.
“The fir and plywood industry of the Pacific coast now
uses extensively glue made with soy bean casein. Over
half of the box shook plywood industry-cut boxes made for
assembly at the shipper’s plant–in the southern and eastern
part of this country recently has adopted soy bean glue in
preference to other glues. Tests by chemists of the plywood
industry have proven that glue made from soy bean oil will
not dissolve in water. The total consumption of soy bean
glue for various uses in the wood working industries of this
country is nearly 1,500 tons per month.
“Lecithin from new plants: Lecithin is used to give
chocolate candy a gloss. Gumdrop manufacturers put in
a drop of this substance to prevent hardening in storage.
Cotton textile plants produce a soft, supple finish to their
goods by the use of lecithin. Tanneries want their chrome
leather to take up plenty of grease and lecithin has been
found to be the best agent to increase the absorption.
“During the last decade mills for commercial extraction
of lecithin from soy beans were successfully operated in
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Germany and Denmark, and, according to [Bruno] Rewald,
over one million pounds are used annually in the German
margarine industry. For a number of years soy bean lecithin
was imported into the United States in competition with the
lecithin extracted from eggs, but recently two mills were
constructed in this country to supply the domestic demand.
Lecithin is used in margarine to secure a better distribution
of the fat.
“A solid made by vulcanization of soy bean oil with
sulphur, known as factice, a compounding ingredient for the
rubber manufacturer, was introduced last year... This brown
compounder is used to increase the aging, curing, strength
and wear resisting qualities of automobile tires and other
heavy rubber products,...”
The following is a partial list of firms which buy soy
beans and make industrial [non-food, non-feed] products
from them: Archer-Daniels-Midland Company, Milwaukee,
Wisconsin makes refined oils and kindred products.
Armstrong Cork Company, Lancaster, Pennsylvania
makes cork coverings and linoleum. Armstrong Paint and
Varnish Works, Chicago, Illinois makes soaps and paints.
The Blanton Companies, St. Louis, Missouri makes soaps.
Davies-Young Soap Company, Dayton, Ohio makes soaps.
Detroit Graphite Company, Detroit, Michigan makes soy
bean oil varnish. E.I. duPont de Nemours and Company,
Wilmington, Delaware makes paints, Duco finishes,
plastics. Ford Motor Company, Dearborn, Michigan makes
plastic automobile parts. Fischer’s Surfa-Saver, Inc.,
Cincinnati, Ohio makes soft soap. Funk Brothers Seed
Company, Bloomington, Illinois makes oil meal feeds.
The Glidden Company, Chicago, Illinois makes paints,
varnishes, lacquers. I.F. Laucks, Inc., Seattle, Washington,
and Portsmouth, Virginia makes glues. Paintcraft Company,
Galesburg, Illinois makes paint. Peterson Core Oil and
Manufacturing Company, Chicago, Illinois makes core
oils. Procter and Gamble, Cincinnati, Ohio makes soaps.
Purina Mills, St. Louis, Missouri, makes oil meal feeds.
Sherwin-Williams Company, Chicago, Illinois makes paints,
varnishes, lacquers. A.E. Staley Manufacturing Company,
Decatur, Illinois makes refined oils and kindred products.
Stamford Rubber Company, Stamford, Connecticut makes
rubber compounders. Woolsey Paint and Color Company,
Jersey City, New Jersey makes paints and varnishes.
The Bankhead-Jones Act of 29 June 1935 authorizes
the USDA to establish several specialized laboratories in the
major agricultural regions of this country. The department
last month designated the College of Agriculture of the
University of Illinois as the regional government research
laboratory to serve the 12 north central states. The 3
objectives of the laboratory are discussed. “It is expected that
twenty research men will soon be at work in the 6,000 square
feet of space that the new laboratory will occupy.” Address:
Staff member, Chicago Journal of Commerce.

437. Breedlove, L.B. 1936. Soy bean–The magic plant:
Location of processing mills; plant explosion hazard. Article
XVII. Chicago J. of Commerce and La Salle Street Journal.
July 11. p. 12.
• Summary: Contents: Introduction. Manufacturers of mill
equipment: Expellers, hydraulic presses, continuous solvent
extraction equipment, general mill equipment. The explosion
hazard.
A large map, titled “Location of soy bean processing
[crushing] plants,” at the top of the page shows the eastern
half of the United States and all of the major soybean
growing and processing states. It shows plants that have
processed soy beans within the last 6 months. A triangle
symbolizes a small-capacity plant, and circle a mediumcapacity plant, and a square a large capacity plant. “These
plants are of the expeller, hydraulic, and solvent extraction
types. Most of the large plants are equipped with solvent
extraction and expeller machinery; the medium sized plants
seldom have solvent extraction apparatus in conjunction with
expeller equipment; and the small plants generally have only
expeller equipment. The greatest number of plants are in
Illinois, Indiana, and Iowa, and down the Mississippi River.
Manufacturers of continuous solvent extraction
equipment are: (1) J.P. Devine Manufacturing Company,
Mount Vernon, Illinois. (2) C.O. Bartlett and Snow
Company, Cleveland, Ohio. (3) Edison Institute (Ford Motor
Company), Dearborn, Michigan. (4) Wurster and Sanger, Inc.
Chicago.
“The Explosion Hazard: Within the last few months
disastrous explosions in two soy bean plants of different
types–one a large commercial mill having a daily capacity
in Chicago and the other one a small rural community mill
at Momence, Illinois–have occurred. Both plants were
practically destroyed and many persons lost their lives.” In
each case, hexane solvent caused the explosion. Address:
Staff member, Chicago Journal of Commerce.
438. Product Name: Green Shelled Soy Beans (Canned).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1936 July.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable.
New Product–Documentation: L.B. Breedlove. 1936.
Chicago J. of Commerce and La Salle Street Journal. June
25. p. 14. “Soy bean–The magic plant. Article XI.” “Battle
Creek Food Factory, Battle Creek, Michigan: Green shelled
soy beans (canned).”
Price List. 1937. Price List. 1940. Soy Beans, green. 19
oz. can. Distributed through health food stores. In tins.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 5. The company sells Green
Soybeans in tins. Distributed through health food stores.
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Note: This is the world’s earliest known canned green
vegetable soybean product.
439. Product Name: Soy Milk (Canned). Condensed and
Canned by 1940. Brand-named Soygal by April 1942.
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1936 July.
Wt/Vol., Packaging, Price: 10 oz can.
New Product–Documentation: L.B. Breedlove. 1936.
Chicago J. of Commerce and La Salle Street Journal.
June 25. p. 14. “Soy bean–The magic plant. Article XI.”
“Battle Creek Food Factory, Battle Creek, Michigan: Milk
(canned).”
Price List. 1940. 10 oz. can.
Good Health (Battle Creek, Michigan). 1942. April. p.
52-53. “Cow’s milk a common cause of allergy.” Soybean
milk, now available under the commercial name of Soygal, is
“wholly free from the unpleasant taste of the soybean.”
440. Good Health (Battle Creek, Michigan). 1936. Soy beans
versus beef. 71(7):210. July. Ad.
• Summary: This editorial states: “Soy bean protein has the
advantage over animal proteins of all sorts that it has little
tendency to decay.”
441. Good Health (Battle Creek, Michigan). 1936.
Usefulness of the soy bean. 71(7):215-16. July.
• Summary: “The soy bean is not only an excellent but a
very economical food. G.H. Banks, of the University of
Arkansas College of Agriculture, tells that Henry T. Wallace,
U.S. Secretary of Agriculture, once lived for six weeks on
soy beans and corn meal, the cost of which was fifteen cents
a week. Mr. Wallace was in college at the time. He carried on
his regular school work and felt no bad physical effects from
the diet.”
“Mr. Banks, who is in charge of the Rice Experiment
Station near Stuttgart, Arkansas, says it is wrong to speak of
some varieties as “edible.” Most of the field sorts are good to
eat, those known as ‘edible’ being simply easier to prepare.”
442. Ungnade, Otto. Assignor to S.M.A. Corporation,
Cleveland, Ohio. 1936. Method of preparing meat sauce.
U.S. Patent 2,049,576. Aug. 4. 5 p. Application filed 9 June
1933.
• Summary: “This invention relates to substances having the
flavor of roasted meat and methods for the preparation of
such substances. More particularly, the invention relates to
the preparation of what may be called condiments, from the
hydrolysis of proteins, and the products of such methods of
hydrolysis.
“The so-called meaty flavor and aroma of roast beef is
known to be due to the chemical breakdown or hydrolysis
of the meat protein during roasting, with the consequent

formation of the amino acids which have previously existed
in combination in the protein.”
“Examples of such natural protein-containing materials
other than meat are wheat gluten, soy bean protein, casein,
lactalbumin, etc.” Address: Mason, Michigan.
443. Good Health (Battle Creek, Michigan). 1936. Healthful
recipes. 71(8):249. Aug.
• Summary: Contains recipes for: Baked soy bean
sandwiches (using canned baked soy beans). “Soy
acidophilus ice cream” (using 1½ Soy Acidophilus Milk, 2½
cups cream, various fruit juices, rinds, and grated pineapple).
Note. This is the earliest English-language document
seen (Sept. 2013) that contains the term “soy acidophilus ice
cream.”
444. Kellogg, John Harvey. 1936. Regimen and technic for
changing the intestinal flora. Good Health (Battle Creek,
Michigan) 71(8):230-33. Aug.
• Summary: The author offers a four-step plan which “has
been found efficient in the treatment of hundreds of cases
requiring change of the intestinal flora.” These include:
“1. Liberal carbohydrate feeding (Lactose, Dextrin, LactoDextrin). 2. Discarding of flesh meats (Combe) of all sorts.
3. Increasing the activity and efficiency of the colon so as to
secure complete clearance of the intestinal tract at least once
in twenty-four hours. 4. Liberal feeding of a potent culture of
L. acidophilus.
In place of “animal proteins,” one should use “milk
and vegetable proteins.” Note that “milk proteins are less
putrescible than are flesh proteins, and besides are protected
against putrefaction by the presence of lactose.” “The peanut
and the soy bean supply a high percentage of protein of most
excellent quality... The soy bean provides a basic protein of
high quality, and is rich in food minerals and vitamins and
has the added advantage that it stimulates the development of
the protective flora. This gives to the soy bean special value
in efforts to change the flora by special feeding. All soy bean
products are to be recommended, especially a milk prepared
from this legume which closely resembles ordinary milk in
appearance and composition.”
Avoid all medical laxatives, which seriously interfere
“with the effort to develop or implant a protective flora...
Only purely physiologic means may be employed, such as
liberal increase of bulkage (Kaba, psyllium seed, agar) and
the enema.”
445. Associated Press (AP). 1936. A vegetable wonder.
Advertiser (Montgomery, Alabama). Sept. 8.
• Summary: “The soy bean is an immigrant from China... In
Detroit, Mr. Ford is building a $5,000,000 plant to make soy
bean products. He finishes all his cars with soy bean lacquer
[paint].
“The soy bean is also being canned for human
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consumption. So versatile is this remarkable vegetable that
there is soy bean milk, butter, cheese, coffee, breakfast foods,
and macaroni on the market. It is remarkable because of a
complete absence of starch and a high protein content. In soy
bean flour the protein runs from 37 to 40 per cent, and has a
high nutrition value.”
Note: A cartoon on the same page tells the life story
of George Washington Carver. “George worked his way
through college. He extracted an oil from peanuts which has
been used in treating infantile paralysis. Now, Dr. George
Washington Carver, whose parents were slaves, is a great
scientist–one of the few Americans to become a member of
the Royal Society of Arts, London.”
446. Battle Creek Food Co. 1936. Re: The Dionne
quintuplets and soy acidophilus milk. Letter to Hon. David
Croll, Minister of Public Affairs, Parliament Buildings,
Toronto, Ontario, Canada, Sept. 17. 2 p. Typed, without
signature (carbon copy).
• Summary: “On inquiry of Dr. Allan Roy Dafoe you will
learn that under his advice the quintuplets make daily use of
soy acidophilus milk, a preparation which has cured them
of bowel trouble and keeps them free from this distressing
ailment. For many months, under instruction from Dr. John
Harvey Kellogg, who gave us the formula for making soy
acidophilus milk, we supplied the quintuplets with this
preparation without charge and even paid the expense of
transportation by parcel post. For several months we have
been supplying it at a nominal cost. Dr. Dafoe has mentioned
the use of acidophilus in papers published in medical
journals and the same fact has been broadcast through the
newspaper press.”
“We are anxious that other infants, thousands of whom
are dying of this same trouble every year, should have the
benefit of this most efficient and practically unfailing remedy
for this very common affection from which all bottle-fed
babies are likely to suffer and with a mortality rate of ten
times that of breast-fed infants.
“We are preparing to introduce this preparation to
both the profession and the public end desire to refer to the
experience of the quintuplets as evidence that the claims
made for the preparation are valid.
“Will you kindly write us whether we will be expected
to pay a royalty for mentioning the fact that soy acidophilus
milk is used by the quintuplets and, if so, how much.”
Address: Battle Creek, Michigan.
447. Tedford, Claude C. 1936. George Washington Carver’s
exhibit creates attention at Texas Centennial Fair. Black
Dispatch (Oklahoma City, Oklahoma). Sept. 26.
• Summary: “Dallas, Texas, Sept. 24.–(ANP)–No exhibit at
the Hall of Negro Life has greater national significance than
the exposition of the Tuskegee Research and Experiment
Station work under the direction of George W. Carver and

his assistant A.W. Curtis, Jr...
“The main feature of the experiment work presented
here is work done on the sweet potato and the peanut.”
The next section is titled “Potato and Peanut Versus the
Soy Bean.” It discusses the Ford Motor Co. exposition at the
Centennial Fair, and the prominent place given to the soy
beans. “The Ford Motor Company has elevated the lowly
soy bean to a higher place of usefulness.” The many ways in
which the soy beans ends up in Ford cars is discussed. “Dr.
Carver’s work has clearly shown that his potato products and
his peanut experiments can be extended into just the same
manner as the soy bean has been exploited.”
Note: This is the earliest document seen in which both
Carver and Ford are discussed in the same article.
448. Barnard, H.E. 1936. Soybeans and the Farm Chemurgic
Council. Proceedings of the American Soybean Association
p. 8-14. 16th annual meeting. Held 14-16 Sept. in Iowa.
• Summary: The Farm Chemurgic Council emerged as a
new organization from the Dearborn meeting. It was created
with the definite purpose of advancing the industrial use of
farm products through applied science. The name of this new
organization translates simply as “chemistry at work for the
farm.”
Today every country is striving towards selfcontainment for their food supply. Ten years ago 10,520
tons of soybeans were crushed for the production of oil cake
and meal. In 1935, 272,745 tons were crushed–more than
25 times the volume in 1925. “A report issued the last of
January by the Bureau of the Census showed that 49 mills
were listed as soybean crushers for the last quarter of 1935...
These figures compare with 19 active mills crushing 60,183
tons of beans and producing 16,779,450 pounds of oil and
49,254 tons of cake during the same quarter in 1934; 12
active mills, 26,876 tons, crushed, and 7,609,999 pounds of
oil and 21,615 tons of cake in 1933; 12 active mills, 36,341
tons crushed, and 10,154,983 pounds of oil and 30,154 tons
of cake in 1932.”
“Fifteen years ago when the soybean was grown largely
as a forage crop, the need was for more legumes in the
rotation; more homegrown, high protein feeds in the feed
bin; and substitutes in the rotation for red clover and oats...
soybean has advanced beyond a substitute crop and has
become the ‘wonder’ bean.
“Indeed so important to industry is this ‘wonder’ bean
that a major section of the Second Dearborn Conference of
Agriculture, Industry and Science was devoted entirely to a
discussion of the soybean crop... At the present time most
of the oil used by paint manufacturers is largely imported as
linseed oil from the Argentine, tung oil from China, perilla
oil from Manchuria and Japan. But 4% of the oil used by the
paint industry is soybean oil.”
Soybean oil was reported at the conference to not
only hold its own but showed outstanding performance in
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certain lines. In automobile baking and air-drying synthetics
soybean oil “gives a depth of color, a freedom from ‘orange’
peel and ‘silk,’ and a permanent elasticity not possible with
other oils... It also exhibits humidity and grease resistance
and permanency of color not possible with linseed, perilla or
tung oils.”
In 1932 the Glidden Company undertook the isolation
of protein from soybeans. “At that time it was found that
the ordinary type of soybean meal such as the expeller or
hydraulic meals, which were then available in the U.S.,
was not suitable for obtaining a protein which would have
the proper characteristics of color, purity, adhesion, and
viscosity.
“The protein in the soybean meal is very sensitive to
temperature, so modifications had to be made in the process
to extract at as low a temperature as possible.”
When the Farm Chemurgic Council was organizing
an important Western Conference at Fresno, California,
they were told by lumber manufacturers in Seattle that the
plywood industry in the Northwest was using large quantities
of soybean glues, one company [I.F. Laucks] alone reporting
that its plywood output used the proteins from more than
60,000 acres of soybeans.
“Figures just obtained from the Ford Motor Company
show that during the past year the company used in various
ways the soy beans grown on more than 75,000 acres. The
oil found use in the enamels for painting cars, more than a
million gallons of it. More than half a million more gallons
were made into glycerine and used in shock absorbers and
200,000 gallons went to the foundries for use as a binder for
core sand. The meal is combined in a chemical reaction with
phenol and formaldehyde into a moulding compound, not
as a filler but as an actual part of the plastic which we see in
our cars as gearshift knobs, horn buttons, electrical switch
assemblies and distributor cases... What will the development
of these new plastic products require of soybean grower?...
There is a potential requirement of some 5 to 10 million
bushels of soybeans annually... The experimental soybean
extraction unit which has operated at Greenfield Village
for more than a year has been enlarged and developed into
commercial units which are now in full operation. The
experimental unit... will handle in 200 days some 40,000
bushels or the production of 2,000 acres at a processing cost
of about 15 cents a bushel. A unit of this size may well lend
itself to farm community operation and so carry forward the
Farm Chemurgic Council’s belief that one practical form of
farm relief lies in the partial processing of farm crops close
to the source of raw material.” Address: PhD, Director of
Research, Farm Chemurgic Council, Dearborn, Michigan.

451. Kellogg, John Harvey. 1936. How to change the
intestinal flora: The use of enemas. Good Health (Battle
Creek, Michigan) 71(9):268-70, 284-85. Sept.
• Summary: This is the third in a 4-part series of articles.
Lactic acid, a chemical stimulant provided by Nature to
encourage bowel action, is “produced by the action of the
protective organism, Lactobacillus bifidus acidophilus,
which, if present in adequate numbers (85-100 per cent of
the bacteria found in the stools) will not only prevent the
development of disease-producing germs, thus affording
protection against colitis, appendicitis and other bowel
troubles, but will secure in a normal colon evacuation after
each meal of residues free from ill-smelling putrefaction
products.
“Enemas of acidophilus cultures, especially of the soy
acidophilus type, such as Soy Acidophilus Milk, are most
effective, but ordinary sour milk or buttermilk enemas are
useful...
“It is best to use in each enema a mixture of soy
acidophilus culture with water, Nuflora and lemon juice or
lactic acid... From two to three pints of Soy Acidophilus
Milk should be used daily, with one or two ounces of LactoDextrin for each pint of the culture.”
For gas distention, use a pint of soy acidophilus milk
with an ounce of dextrin and a pint of hot water (115º F).
“Soy acidophilus milk should be used regularly. One or two
pints a day is usually sufficient to keep the flora in good
condition if the diet is right.”

449. Good Health (Battle Creek, Michigan). 1936. Soy milk
versus cow’s milk. 71(9):275. Sept.
• Summary: This editorial argues that soy milk is healthier
and less subject to food-borne diseases than cow’s milk.

452. May, O.E. 1936. Research program of the Regional
Soybean Industrial Products Laboratory. Proceedings of the
American Soybean Association p. 3-6. 16th annual meeting.
Held 14-16 Sept. in Iowa.

“The use of soy acidophilus milk is also recommended
because it encourages the growth of acidophilus, the
protective germ which stands guard in the intestine to
prevent invasion by the disease-producing organisms.”
450. Good Health (Battle Creek, Michigan). 1936. Heating
milk prevents injury to persons sensitized to it. 71(9):280.
Sept.
• Summary: “A better plan is to substitute milk prepared
from the soy bean or cow’s milk when the latter is found to
disagree. Soy milk looks like cow’s milk, has essentially the
same nutritive value when dextrin or milk sugar is added,
and when properly prepared, has an agreeable flavor which
infants do not dislike.
“Infants also profit greatly by the use of cultured soy
milk, known as Soy Acidophilus Milk.”
“Soy milk may now be obtained in condensed form, put
up in tins resembling various brands of condensed cow’s
milk. It is hoped that a good quality of powdered soy milk
may be available in dried form.”
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• Summary: The spectacular increases in the acreage planted
to soybeans over the period 1926 to 1935 is of course a well
known story by now. Equally spectacular and significant
have been the increasing amounts of beans harvested as a
cash crop for sale as seed and to crushing mills. There was
no doubt in the minds of agriculturists by 1934 that the
soybean had arrived to stay as an important cash seed crop
in the Corn Belt region. While it is of considerable value as
a food and feed crop the chief interest in the soybean resides
in its remarkable versatility as an industrial raw material by
reason of its oil and protein content. In 1926 a little over
2,500,000 pounds of oil were produced, while the crush from
the 1935 crop of 39,000,000 bushels of beans will approach
200,000,000 pounds. This represents an 80-fold increase in
oil production over a period of nine years. The production of
soybean cake and meal naturally has increased to the same
degree. It can be realized readily that the enormous jump in
oil and meal production, particularly over the past five years,
has created actual and potential problems of fundamental
importance to the whole industry including the farmer.
“It therefore seemed the part of wisdom to a group of
thoughtful agricultural authorities to develop and support
a co-ordinated research program which might solve or
anticipate these problems, and thus assist in placing the
soybean industry in all its phases upon a sound and stable
basis. Fortunately a mechanism existed which permitted
the setting up of such a program. The Bankhead-Jones
Act passed in June, 1935 stated as one of its purposes.
‘The Secretary of Agriculture is authorized and directed
to conduct research... relating to the improvement of the
quality of, and development of new and improved methods
of production of, distribution of, and new and extended uses
and market for, agricultural commodities and by-products
and manufacturers thereof...’
“In accordance with these and other objectives the
United States Department of Agriculture has set up a limited
number of specialized laboratories in the large agricultural
regions of the country to study some of the basic agricultural
problems peculiar to those areas. At a conference of
representatives of the Department of Agriculture and the
Experimental Station Directors of North Dakota, South
Dakota, Nebraska, Kansas, Iowa, Missouri, Wisconsin,
Illinois, Indiana, Ohio, and Michigan, held at Chicago
early in 1936, it was decided to establish a laboratory at the
University of Illinois for a study of the industrial utilization
of soybeans and soybean products. The research program
was to be set up by a collaborators’ committee comprising
the director of the laboratory, representatives of the Bureau
of Chemistry and Soils, the Bureau of Plant Industry, and the
Experiment Stations of the States named above.
“The immediate objectives of the research program are
first, to determine the variation in composition of soybeans
resulting from differences in varietal soil and climatic
factors; second, to improve the present industrial uses, and

develop new industrial outlets for soybeans and soybean
products. To gain the first objective, agronomic experiments
have been set up under the supervision of the Bureau of Plant
Industry of the United States Department of Agriculture,
in cooperation with the various State experiment stations.
Thus this year five commercial varieties of beans, the Illini,
Manchu, Dunfield, Mukden, and Mandarin are being grown
in various parts of the States of Ohio, Indiana, Illinois,
Missouri, and Iowa upon various soil types and under
various conditions of fertilizer treatments. These beans will
be harvested, brought to the Urbana laboratory, and analyzed
carefully for total oil, protein, ash, and phosphatides. In
addition the chemical characteristics and composition of the
oil will be determined as far as is practicable. The protein
present in the beans will be fractionated so as to ascertain
if possible just what type of protein is being stored in each
variety of bean when it is grown under different conditions.
The mineral matter present in the ash will be analyzed in
order to establish precisely how much phosphate, potash,
and calcium each variety of bean grown under different
conditions requires in order to store up a certain quantity of
oil and protein. From this combined agronomic and chemical
work, it is hoped that data will be obtained which will permit
the selection of varieties of beans, and soil and fertilizer
conditions which will yield oil, protein, and other materials
most economically. The eventual goal being sought in this
work, and which may be impossible to realize completely, is
that beans and conditions may be selected and established so
that it will be feasible to deliberately plant and harvest beans
for protein or oil, or the best combined yield of both, or even
for a special type of protein or oil as industrial conditions
seem to demand, The fact that soybean oil is what is known
as a semi-drying oil makes its utilization possible in both
the protective coating and edible fields. As recently as 1934
the greatest use for soybean oil was in paint and varnish
products, which in that year accounted for approximately
50 percent of the total consumption of soybean oil. In the
calendar year 1935, 91,000,000 pounds of soybean oil were
consumed; 52,000,000 pounds were utilized for vegetable
shortening; over 10,000,000 pounds were for other edible
products; 2,500,000 pounds in soap, almost 5,000,000
pounds for linoleum production, 1,700,000 pounds for
miscellaneous uses, and 13,000,000 pounds for paint and
varnish. During the present year apparently the swing is even
more pronounces toward the use of the soybean oil in the
edible oil field. As an example, in the first six months of this
year over 2,500,000 pounds of soybean oil have gone into
uncolored margarine as compared to 500,000 pounds for the
same period in 1935. If they were available, figures for other
edible oil consumption for the first half of this year would
show similar qualitative trends. Because of this fact it has
been possible to absorb in the trade the enormously increased
oil production of the past year. When we realize that in the
first three quarters of the present crushing year beginning
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October 1, 1935, a total of 164,700,000 pounds of soybean
oil has been produced as compared with 59,000,000 pounds
for a similar period last year, we can understand what this
diversion into the edible oil field has meant to the soybean
industry.
“Now the fact that soybean oil can thus be used both
in the edible oil and in non-related industrial fields has both
its advantages and disadvantages. Its greatest advantage
lies in the fact that it can enter practically all fields open
to vegetable oils as conditions and prices warrant. The
great disadvantage, however, is that because of this very
versatility, it must necessarily go into these fields on a price
discount basis because its properties are not outstanding
in any one of them. In the edible oil field soybean oil
suffers from one distinct disadvantage. Freshly refined and
deodorized bean oil possesses a smooth bland taste entirely
free from objectionable flavor. However, upon standing
for certain periods of time a certain amount of undesirable
flavor develops, described variously as ‘painty or grassy’
in contradistinction to the beany taste of the unrefined
oil. Efforts to treat soybean oil so as to prevent this flavor
reversion have been almost entirely unsuccessful, and its
cause is unknown at the present time. This has tended to
limit the use of soybean oil to the lower grades of salad oil,
shortening, and other edible products, or to restrict its use
to such products as have a quick turnover in the edible oil
fields. With the comparative scarcity of vegetable oils which
now exists in this country–as a matter of fact all over the
world–there has been a tendency on the part of the trade to
overlook this reversion characteristic of soybean oil. But
should the output, for instance, of cottonseed, babassu,
coconut, and other vegetable oils be increased markedly
in the near future, soybean oil might no longer be able to
maintain itself in competition with these oils except upon
an undisguised out-price [cut-price?] basis.” Continued.
Address: Director, RSIPL, Urbana, Illinois.
453. May, O.E. 1936. Research program of the Regional
Soybean Industrial Products Laboratory (Continued–
Document part II). Proceedings of the American Soybean
Association p. 3-6. 16th annual meeting. Held 14-16 Sept. in
Iowa.
• Summary: (Continued): “The laboratory has therefore
set up as its leading oil project a broad investigation into
the whole question of flavor and stability of soybean oil,
confident that if the problem of reversion of flavor can be
solved the oil will retain its place solely on a basis of merit
as one of the important factors in the edible oil industry.
“While there is no question but that soybean oil can be
used to advantage as a paint oil when mixed with drying oils
such as linseed, perilla, and tung, the fact remains that the
oil by itself is not a high-quality paint oil and this condition
should be squarely recognized.
“One of the projects to be undertaken for study in our

laboratory is the improvement of the utility of soybean oil
in the field of protective films and coatings. Drying tests
will be run on oil derived from different varieties grown
under different conditions of culture to ascertain whether
such factors influence the value of soybean oil as a paint and
varnish vehicle. In addition, it is hoped that other studies
will be carried out in cooperation with State, Federal, and
industrial laboratories. Investigations dealing with the effect
upon the characteristics of the oil of different methods of
processing the beans, the use of oil in soaps, and more
limited studies of refining processes will also be carried
out. It is planned to devote some attention to a study of
the anti-oxidants present both in the soybean oil and meal.
Experimental studies of the nature of the phosphatides,
sterols, and carbohydrates of the soybean, together with
some investigation of their possible uses, will be carried out
in co-operation, with the Purdue University Agricultural
Experiment Station.
“Soybean meal finds its greatest outlet today in the highprotein, stock-feed trade. This laboratory will not undertake
any investigations relating to the use of soybeans or soybean
meal as a food or a feed as these phases of the soybean
problem are being investigated extensively in many other
laboratories. There is, however, being set up projects dealing
with the preparation and properties of an industrial protein
material derived from soybean meal. Soybean meal will be
intensively investigated from the standpoint of its utilization
in plastic materials. Studies are being planned which have
as their object the extension of the use of soybean protein
as an adhesive and paper-sizing material. Work will also be
undertaken dealing with the use of soybean protein as a raw
material for the production of synthetic textile fibers, and it
is hoped to ascertain definitely whether the soybean has any
future in that field.
“One of the immediate projects to be undertaken this
fall will be a survey of the whole soybean industry. Various
data will be assembled dealing with the soybean from farm
to finished product in order to get a complete and unbiased
picture of the soybean industry, particularly those phases
relating to production, processing and distribution costs,
present and potential uses, and competitive materials.
“The analytical section of the new laboratory is already
engaged in active laboratory work. As soon as it is possible
the remainder of the staff will be assembled and organized,
and it is hoped that laboratory work will be in full swing
before winter sets in.
“The laboratory is interested in all phases of the
soybean industry from farm to factory, and will welcome
any constructive suggestions or ideas which may lead to the
further utilization of soybeans in industry. In the name of the
United States Department of Agriculture and the cooperating
States, I wish to extend a cordial invitation to each of you to
visit the Regional Soybean Industrial Products Laboratory, to
inspect our apparatus and equipment, to become acquainted

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 217
with our men, and to bring with you any questions or
contributions which you may have.”
Note: This is the earliest English-language document
seen (Nov. 2017) that contains the term “synthetic textile
fibers” (or “fiber”), or that uses it to refer to spun soy protein
fiber used like a textile fiber. Address: Director, RSIPL,
Urbana, Illinois.
454. Associated Press (AP). 1936. Farmer-industry
partnership gains so fast Ford can ‘hardly keep up’ with his
project. New York Times. Oct. 4. Section 2. p. 1.
• Summary: This partnership “is a story of accomplishment
centering about the soy bean, which has found a place in
industry...” Mr Ford has developed a soybean processing
[solvent extraction] unit “which he believes could be bought
or built by groups of farmers at a cost of from $3,000 to
$4,000.”
455. Kellogg, John Harvey. 1936. Re: Soy beans, soy milk,
and okara. Letter to Dr. A.A. Horvath at University of
Delaware, Newark, Delaware, Oct. 5. 2 p. Typed, without
signature (carbon copy).
• Summary: “I have your letter of Sept. 24th. We have
harvested and canned our shell beans and have about 250
bushels of seed of the 78-day variety of beans... It is an
excellent green bean variety.
“I have been using the Tokyo bean for milk and find it
very satisfactory. Do you know any other varieties of beans
equal to it or better? I need a few tons more beans for milk
before the new crop arrives, which I understand will be in
about two months. I do not find the Manchu or the Dunfield
as good for milk as the Tokyo. I find the Tokyo is out of the
market. Can you give me any helpful information respecting
other varieties that are still available?
“As regards to the effects of soy beans on laying hens,
I have not the precise information I ought to have, but I can
tell you this: I fed the hens with the residue left after making
soy milk. They did not like it very well even when it was
mixed with other foods. I used it as a substitute for meat
meal and was very much disappointed with the results. The
number of eggs began to fall off almost immediately, the
chickens lost weight and though I soon discontinued the use
of the soy bean they did not seem to recover, but continued
to deteriorate. I left them in charge of an experienced
poultryman who has hens of the same variety... They began
to moult very early and 25 to 30 per cent of them died. It
appeared as though feeding with soy residue produced a
permanently damaging effect.
“This experience was certainly very disappointing
because I thought the soy bean would certainly prove a
complete substitute for meat. I even tried to encourage the
chickens by feeding them Savita mixed with the residue.
This seemed to help a little, but not very much. If you can
give me any light on this problem I will be greatly obliged.

“Very truly yours,”
456. Automotive Industries. 1936. Field to factory. 75:470.
Oct. 10. *
• Summary: “Farms of the Future,” a sound-slide production,
was shown by the Ford Motor Co. at Chicago World’s Fair. It
includes a discussion of Henry Ford’s work with soybeans.
457. Time. 1936. “Little honorable plant.” Oct. 12. p. 76, 78,
80. [1 ref]
• Summary: “Last year ‘the little honorable plant’ put
$35,000,000 into the pockets of U.S. farmers, outranking in
value rye and barley. Soybean trading had grown so active
that the [Chicago] Board of Trade could no longer overlook
it as a potential source of commissions. First futures
transaction in soybeans in the Pit this week was 5,000 bu.
sold by Archer-Daniels-Midland Co. to Bartlett-Frazier Co.
at $1.20 per bu...
“A Yankee shipmaster brought the first soybeans to the
U.S. in 1804... Yet no more than 500,000 acres were planted
to soybean in the U.S. in any one year until 1917.”
“In the U.S. some 600,000 farmers grow soybeans in 27
states.” Illinois produced more than half the total U.S. crop
last year.
“Food. Soybeans are ideal for diabetics because they
contain little sugar, no starch. They do, however, contain
more than three times the protein of wheat or eggs, more
than twice that of lean meat. Soybean vitamins are A,
B-l, B-2, D, E. For vegetarians and diabetics, the bean is
converted into cheese, soup, butter, salad oil, macaroni,
breakfast food milk (from grinding the beans in water). To
bakers soybeans mean a new bread which is expected to
break sales records. Last year vegetable shortenings and
other lard substitutes required no less than 52,450,000 lb. of
soybean oil, compared to a 1934 consumption of 2,735,000
lb.”
“Factory. Each ton of soybeans yields 30 gallons of oil
and 1,600 lb of meal. Industry takes the oil and the meal,
uses one or both to make glue, paints, combs, candles,
radios, buttons, axlegrease, paper size, explosives, linoleum,
oilcloth, printer’s ink, billiard balls, rubber substitutes,
cigaret holders, Christmas tree ornaments. Last year U.S.
manufacturers consumed 91,166,000 lb. of soybean oil,
of which 2,550,000 lb. went into soaps, 4,800,00 lb. into
linoleum and oilcloth, 13,000,000 lb. into paints and
varnishes.”
“Ford & Future... The number 1 U.S. soybean man is
Henry Ford. His reason: ‘If we want the farmer to be our
customer, we must find a way to be his customer.’ Henry
Ford began investigating the beans in 1930, spent more than
$1,000,000 in the next few years growing them, finding out
how they could be used. Few months ago the River Rouge
works got a $5,000,000 addition in the shape of a soybean
processing plant. Into Ford cars at present go the product of
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some 60,000 acres of soybeans. The oil goes into glycerine
for shock-absorbers, enamel for body finishes [paints],
binder for foundry cores. The meal, turned into plastics,
rolls off the assembly line as horn buttons, gearshift knobs,
window-trims, distributor cases.
“Said Mr. Ford few months ago: ‘You will see the time
when a good many automobile parts will be grown.’”
A portrait photo shows Henry Ford with the caption,
“Motormaker Ford. A bean’s best friend.”
Note: This is the earliest document seen (Nov. 2013)
that mentions the “assembly line” in connection with Henry
Ford. Mass production was pioneered on the Ford moving
assembly line in April 1913 at the Highland Park plant–and
with it began the rise of the consumer economy.
458. LeClerc, J.A. 1936. Partial list of manufacturers of
soybean flour. Washington, DC: Food Research Div., Bureau
of Chemistry and Soils, USDA. 1 p. Oct. 19. First ed, Oct.
1933. Unpublished manuscript.
• Summary: The following are listed: 1. Funk Brothers,
Bloomington, Illinois. 2. A.E. Staley Manufacturing Co.,
Decatur, Illinois. 3. Shellabarger Grain Products Company,
Decatur, Illinois. 4. Soya Millers, Inc., Seattle, Washington.
5. American Soya Products Corp., Evansville, Indiana. 6.
Fearn Soya Food Products, 355 W. Ontario Street, Chicago,
Illinois. 7. Allied Mills, Inc., Peoria, Illinois. 8. The Glidden
Co., Union Trust Bldg., Cleveland, Ohio. 9. Archer-DanielsMidland Company, Chicago, Illinois. 10. Madison Foods,
Madison, Tennessee. 11. Battle Creek Food Factory, Battle
Creek, Michigan. 12. Cereo Company, Tappan, New York.
13. LaSierra [La Sierra] Industries, Ontario, California.
14. MacDowell Brothers, Brookville [sic, Brockville],
Ontario [Canada]. 15. The Dietetic Supply House, Inc., 1750
W. Van Buren St., Chicago, Illinois. 16. Hilkrest Health
Products, 120 Carroll Ave., Takoma Park, Maryland. 17.
The Wilbur-Gardner Company, Glendale, California. 18.
General Soya Corp., 120 Broadway, New York, New York.
19. Soybean Products Company, 4900 W. Flournoy Street,
Chicago, Illinois. 20. El Molino Mills, 5604 Valley Blvd.,
Los Angeles, California. 21. Mitchell Milling Co., 5613
Lexington Ave., Los Angeles, California.
Note: This is the earliest document seen (Sept. 2009)
concerning El Molino Mills and soy. Address: Washington,
DC.
459. Loskowske, Corinne. 1936. Canning green soy beans.
Herald (Edison Inst., Dearborn, Michigan) 3(20):1, 3. Oct.
30.
• Summary: Contains a detailed description of every step in
the process, from cutting and shelling to canning of Manchu
soybeans. “Canning green soy beans is a new process.
It is believed that this is the first time it has been tried;
that is, commercially. Two years ago a few were taken to
Owosso, where they were threshed and canned; last year the

production was 500 cans. They were put on the market and
they sold very well; therefore, this year 1,000 cases were
canned in Dearborn.
“The beans are cut with a binder and hauled to the place
where they are to be threshed. The machine used for this
called a viner. It is the kind of machine that is used to thresh
lima beans and peas. There is a hexagonal cylinder, made up
of screens, in the viner. It revolves in one direction. The stalk
of the beans are passed into this. Inside the cylinder is a shaft
with paddles on it. It revolves in the opposite direction at a
higher speed. These paddles beat the beans out of their pods.
“Soy beans are harder to get out of their pods than peas
or lima beans, because they are fastened to a membrane
which is attached to the pod; therefore, it takes longer for
them to be beaten loose. After the beans are beaten out of
their pods, they fall on a moving canvas. They roll off this
canvas into bushel baskets. The straw passes out and is
stacked in a pile. It will be used for feed for cattle or some of
it may be used for fertilizer.
“The beans are then taken to the fanning mill, where
they are cleaned by passing on to another machine–a washer.
They go down a chute with a riffle-board over which is a
stream of running water. The purpose of this board is to catch
the stones and dirt. This gets rid of all the substances heavier
than water. A screw type of conveyor catches the things
lighter than water and conveys them to an overflow by which
they are carried away from the beans.
“The beans are next put through a spray washer which
has a revolving cylinder on which the beans are carried. As
they pass along this cylinder cold water is sprayed on them.
Then they pass up a goose-neck elevator, which conveys
them to the blancher.”
A photo shows a “machine used for extracting oil from
ripe soy beans. This is the first of its kind used in the oilextraction process. The apparatus is located in Greenfield
village.”
Note 3. This is the earliest document seen (Aug.
2001) that describes machinery or equipment for picking /
harvesting and shelling green soybeans.
460. Kellogg, John Harvey. 1936. Re: Bifidus acidophilus
and Soy Acidophilus. Letter to Mr. John M. Lonsdale, 46
Westwood Ave., Altrincham, Cheshire, England, Oct. 31. 2 p.
Typed, without signature (carbon copy).
• Summary: “Yours of October 17 has reached me here at
my winter headquarters [in Florida].
“I first obtained the organism bifidus acidophilus from
Dr. Tissier, of the Pasteur Institute, in 1912, and have been
making use of it ever since. A report from the laboratory
that made the culture for me, a short time ago showed that
between 1912 and 1935, we had received from the laboratory
over 28,000 gallons of the culture.
“Dr. Tissier informed me that he could not make the
organism grow in milk.” Dr. Kellogg eventually succeeded
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in making it grow “in the whey of milk with the addition of
peptone, and later a type of acidophilus was developed by
making 25 or 30 transfers which grew quite well in milk.
“The trouble is, it seems to me, that the long process of
adapting the organism to a cow’s milk medium, denatures
it so that it doesn’t do so well... when attempts are made to
reimplant it.
“The new type, Soy Acidophilus, is easily developed by
planting the organism in soy milk under exacting laboratory
conditions. It starts off a vigorous growth at once.
“The clinical results obtained by the use of the soy
acidophilus type appear to be much better than those
obtained from the dairy milk cultures, and the count is very
much higher.
“It is easy to obtain cultures with a count of four or five
billions per cc., which certainly is not often obtained with
cow’s milk.” Address: [Miami, Florida].
461. Kellogg, John Harvey. 1936. Eating fruit before meals.
Good Health (Battle Creek, Michigan) 71(10):302-03. Oct.
• Summary: Dr. Kellogg advocates eating thoroughly
ripened fruits before meals. The Lactobacillus bifidusacidophilus protects the digestive tract and maintains
it in an acid state. If these bacilli are lost, they “may be
restored by feeding an artificial culture, made by growing
Lactobacillus bifidus-acidophilus in milk. Ordinary dairy
milk is commonly employed, but recent experiments have
shown that a milk prepared from the soy beans produced
more vigorous and rapid-growing organisms. The latter
culture is now available under the name of Soy Acidophilus
Milk. The culture may be had, ready for use, or the milk may
be prepared from materials which have been sterilized and
assembled in readiness to be prepared at home.
“The writer has made extensive use of the banana in
combination with Soy Acidophilus Milk and found this a
most effective means of eliminating putrefactive bacteria and
thus arresting the putrefactive process in the intestinal tract.”
462. Stegman, Henry M. 1936. Hope for the farmer in the
soy bean. Good Health (Battle Creek, Michigan) 71(10):297.
Oct. [1 ref]
• Summary: “The soy bean promises to prove a great boon
to the farmer in this country and to create numerous new
industries which will relieve unemployment... It might also
develop into one of our most valuable foodstuffs.” Details
are given on the extensive use of soybean protein and
soybean oil in cars made by the Ford Motor Company. This
is a summary of an article titled “The soybean points the way
to agricultural recovery,” by Dr. A.A. Horvath (Scientific
Monthly, July, p. 63-69).
463. Aikman, Duncan. 1936. China’s sacred bean lends us
its magic. New York Times Magazine. Nov. 1. Section 8. p. 7,
20.

• Summary: Begins with a history of the soybean in
East Asia, Europe, and America. In China “the soybean
recognized as the vegetable that gave strength to millions
whose meatless days lasted for centuries. Nursing mothers
throve on it, farm animals grew sleek and strong when
soybeans were mixed in their diet; men and women, ill of
a long list of wasting, degenerative and digestive ailments,
grew better and often recovered entirely when they ate
soybean concoctions plentifully. As far back as 2838 B.C. the
Emperor Shen-Nung, an all-round pundit of China’s ancient
sciences, listed 300 ways in which soy products were good
for human ailments.
“But food and medical uses were only a part of the story.
The rich bean oils were good for lighting homes, for waterproofing the fabrics of the mandarin’s pre-rubber raincoat,
for letting the light through the paper and cloth fabrics that
served he Chinese for windows.”
During the past 20 years power-age technicians have
discovered close to 1,000 uses for soybeans in industry
alone. In its new phase in the 1930s it “seems the entering
wedge for a vast and thriving market for American farm
products in American industry.
“’If we (industrialists) want the farmer to be our
customer,’ Henry Ford said several years ago, ‘we must find
a way to become his customer.’ The bean which has solved
five millenniums of famine and farm-profits problems for
China, today in Mr. Ford’s own opinion is supplying a more
diversified exchange commodity between farm and factory
than any other plant in the vegetable kingdom.”
The more progressive farm economists are beginning to
speak of the “soybean revolution.” But it was really World
War I which gave the “little honorable plant” its first chance
to prove itself in America by helping to fill oil shortages.
“The pioneer laboratory work with plastics during
World War I and down into the early 1920s gave Mr. Ford
the idea that the soybean was the answer to the automobile
manufacturer’s demand for a cheap farm-grown product
that could be used practically anywhere in the motor car’s
anatomy except the engine and the driving shaft. It was an
idea which led to the appointment of a vast soybean research
staff in the Ford factories–and last year to the building of
a $5,000,000 soybean processing plant at the River Rouge
establishment.”
Photos show: (1) Farmers cultivating soybeans in
Manchuria. (2) A man waist-deep in soybeans in a storage
vat filling them into a sack by hand with a wooden box. (3)
Coolies walking across and gang-plank carrying sacks of
soybeans onto a ship for export. (4) A large machine grinding
soybeans to a fine meal or flour. (5) Dolls made of soybean
plastic. (6) A combine harvesting soybeans. (7) Two men
standing among rows of soybeans in a field. (8) Using a
machine to make soybean hay. (9) Close-up of a soybean
plant showing pods, leaves and a hand.
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464. O’Brien, W.J. 1936. Soya bean proteins. Oil and Colour
Trades Journal (London) 90(1987):1434-36, 1442. Nov. 13.
• Summary: This paper was read in May 1936 at the Second
Dearborn Conference in Michigan, which see.
Contents: Introduction. Vegetable proteins. Protein
differences. Extraction experiments. Commercial basis.
Stable prices. Paper industry uses. Paint industry. Summary.
“Paper Industry Uses: The Glidden Company, through
the co-operation of the Institute of Paper Chemistry, during
more than two years, has done a tremendous amount of work
towards the adaptation of soya bean protein to the paper
industry. As a result of the work by the Institute of Paper
Chemistry, a new sizing process has been developed. In all,
over two thousand tons of paper were made-experimentally
at various paper mills during the last two years, resulting
from the experiments carried on at the institute under the
direction of Dr. Rowland.
“These commercial tests were unusually successful,
and demonstrated the potential possibilities for the use of
tremendous quantities of protein in the paper industry. As a
result of these sizing operations certain types of pulp which
heretofore have been very difficult to size were successfully
treated. Marked improvements in the characteristics of the
paper sheet were shown; the Mullen strength in all cases
was raised. The folding strength of the paper as well as the
formation of the sheet showed marked improvements.
“If the paper industry should generally adopt this
sizing process, and the trade demand a superior paper, it is
estimated that this use alone in the paper industry would
require from 14,000 to 15,000 tons of protein a year. Even
this would involve only about one-tenth of the entire paper
industry.
“In addition to this sizing process, there is a very
active demand for paper coatings. The consumption of
milk casein in 1935 for the paper coating industry was
approximately 17,000 tons. In past years there has been a
considerable amount of this tonnage imported. This soya
bean development should make the paper industry in this
country independent of outside sources of casein, provided
the present duty is maintained.
“Paint Industry: Another very promising field for the
use of protein is the paint industry. It is found that soya bean
protein in kalsomine and paints is more weather-resisting
and more stable than other types of protein. A new use under
development by the Glidden Company is a surface primer
for steel, which, it is hoped, will find a growing use in the
protective coating field. It is felt that the high qualities of the
soya bean protein imparts this valuable property to the paint
when applied to surfaces.
“To date, the use of soya bean meal for the manufacture
of glue has increased and extended the use of soya bean
meal, particularly in the plywood industry. Preliminary work
has shown that more effective results can be obtained from
the use of pure soya bean proteins instead of soya bean meal.

It is very possible with the greatly increased adhesion of
glue made from soya bean protein that the use of plywood,
laminated board, boxes, etc., will be greatly extended.
“As a result of work done at the Institute of Paper
Chemistry, a new waterproofing process has been developed.
This use is particularly adaptable to waterproofing paper,
containers, etc., and should extend the use of soya bean
protein.
“It would also be well worth while mentioning the
large potential possibilities of the use of soya bean protein
in foods. Experiments by the Glidden Company still in
the development stage have shown that various flavouring
compounds can be made from protein. I have not mentioned
the plastic industry. It is felt that there will be eventually a
very big demand for soya bean protein in the plastic industry.
“In summing up, it is reasonable to ask what effects
on the soya bean industry, particularly on the expansion of
the acreage of soya beans, will the development of this new
product have. It is safe to say that for this new industry there
is a potential requirement of from five to ten million bushels
of soya beans annually.
“At the present time the soya bean industry is dependent
upon the disposal of the meal to the farmer, and, in order
to create a stable, economic situation, it is necessary to
complete the cycle. In other words, the farmer raises the
beans, sells them to the processor, who in turn returns the
meal to the farmer. Frequently, due to economic conditions,
this cycle is broken, resulting in a demoralised situation in
the soya bean industry, due to the inability of the processor to
dispose of his meal.” Address: [Vice-President, The Glidden
Co., Cleveland, Ohio].
465. Good Health (Battle Creek, Michigan). 1936. The
dangerous character of colon germs. 71(11):334-35. Nov.
• Summary: Doctor Tissier of the Pasteur Institute “made
the great discovery that every nursing infant gets from its
mother in the act of nursing, a powerful germ which, when
properly encouraged, is capable of driving out of the human
intestine” trillions of unwanted, mischief-making germs.
This good and powerful germ, called “bifidus” by Tissier
and “acidophilus” by Morrow, makes harmless lactic acid–
the acid of buttermilk, and thus protects the intestine against
the germs which cause putrefaction and disease.
“Soy Acidophilus Milk, a superior and highly
potent type of acidophilus discovered at the Battle Creek
Sanitarium, and now available,... [is] perhaps the most
effective means of combating mischievous colon germs
which directly and indirectly are probably the most active of
all causes of disease, senility and premature death.” Address:
M.D.
466. Tropical Life (England). 1936. Soya beans in the
limelight: Very much so just now. 32(371):110-11. Oct/Nov.
• Summary: “In 1935, according to the Wall Street Journal,
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the United States turned out 100,000,000 lb. of all kinds
of plastics... Chemical plastics differ from each other
not only in materials used but in their inherent qualities.
Nitro-cellulose and cellulose acetate are what is known as
thermo-plastic materials, that is, they soften under heat and
may be reshaped. Phenol-formaldehyde plastics are what is
known as thermo-setting since they are formed under heat
and either in moulds or dies. After they have been formed,
they cannot be affected by heat at ordinary temperatures.
Phenol-formaldehyde plastics fall into two classes: moulded
products are made from moulding powder plus a filler (wood
flour) which are stamped out into the desired shape from
dies; cast phenol resins are made by pouring the mixture
of chemicals into forms to solidify in the form of sheets,
bars and tubes, which are then fabricated into the finished
product.”
467. Mead, W. Carroll. 1936. Staley’s beans (Letter to the
editor). Time. Dec. 7. p. 8. Letters to the editor. [1 ref]
• Summary: The writer, with reference to an article in the
Oct. 12 issue, believes that A.E. Staley, not Henry Ford,
should be considered the No. 1 U.S. soybean man. “I think
the fact that Illinois accounted for 21,834,000 bu. of the
total U.S. production of 39,637,000 bu. in 1935 can be
largely attributed to Mr. Staley’s pioneer work in educating
the farmers of his own State in the production of soybeans
and it is also interesting to note that Mr. Staley built the
first soybean plant in the U.S. in 1922, which provided a
commercial market for the farmers of Illinois.”
She adds that as far back as 1916, Mr. Staley sent men
to China to study the cultivation of soybeans, so that the
relevant practices might be applied to the USA. She doubts
that Mr. Ford knew anything about soybeans until long after
Mr. Staley had done the pioneering work.
Note: In Oct. 1922 A.E. Staley Mfg Co. (Decatur,
Illinois) and the Chicago Heights Oil Co. (Chicago Heights,
Illinois) started the first two soybean crushing plants in
Illinois. However at least 11 soybean crushing plants had
been operated in other parts of the USA before this date.
Although Mr. Staley did important work in commercializing
soybeans in Illinois, he was conspicuously absent in 1928-29
from the very important pioneering work of the Peoria Plan
in Illinois. Henry Ford first began his work with soybeans in
1930, long after Staley, but by 1936 many more Americans
associated soybeans with Henry Ford than with A.E. Staley–
in large part because of Ford’s unrivalled publicity machine.
Address: Baltimore, Maryland.
468. Hill, Edwin C. 1936. Hill praises Henry Ford’s soy
beans. Detroit Times. Dec. 21.
• Summary: “Henry Ford is a great exploiter of the soy
bean. Out near Dearborn he has 65,000 acres cultivated to a
particular variety, called the ‘Illini.’ The fruit of these 65,000
acres goes into the millions of automobiles which are run off

the assembly lines at River Rouge. The rich, lustrous paints
of the sleek bodies have their basis in bean oil. The knobs of
the gear shifts, the horn buttons and the scores of other parts
of the body which are made of plastics, trace their origins
back to the soy bean farm near Dearborn.”
“The truth is that one must cultivate a taste for soy beans
just as one does for olives and certain kinds of cheese. To the
westerner, soy bean milk has a horrible taste, yet Manchurian
babies cry for it, not at it, and thrive very well on it.”
469. Slawson, H.H. 1936. Baby’s milk from beans: Glowing
news story of the soybean that staggers imagination. Hoard’s
Dairyman 81(24):631, 649. Dec. 25.
• Summary: “To the average Chinese in that cowless
country, the taste of cow’s milk is said to be ‘well nigh
intolerable.’ The big news for the dairyman, however, lies
in the fact that soybean milk is now being produced in this
country on a commercial basis. And there is further news in
the fact that soybean flour is being promoted as a substitute
for milk in the making of bread, pastries, and other foods,
which recipes have heretofore called for milk. And there is
yet further news in the third fact that soybean casein, made
from soybean milk, is being employed as a substitute for
casein obtained from cow’s milk and used by the paint,
paper, textile, and adhesives industries.”
“One Tsinan [soy] milk factory had a daily output of 250
bottles and patrons could get one bottle delivered daily for $1
(Mex.) per month.” No soybean milk brand names are given.
The Chinese make a cheese, called tofu, by coagulating
the soybean milk. “To this product the rich poetic fancy
of the Oriental has given the classic name ‘Li chi,’ or ‘the
morning prayer,’ which suggests the early morning hours
devoted to its manufacture... The importance of this cheese
in the Chinese diet can be inferred from the oft-repeated
saying that soybean cheese is ‘the poor man’s meat,’ just as
the soybean milk is ‘the poor man’s milk.’”
Soybean casein is now competing with cow’s milk
casein. “How far the invasion has proceeded can be inferred
from statistics furnished by a Detroit [Michigan] automobile
manufacturer [Henry Ford]. In 1936 he used the entire
output of over 61,500 acres of soybeans for use in his cars,
including paints and such plastic parts as gears, distributor
termina plates, and other accessories. For the plastic frame
of the rear window alone 144,000 bushels of soybeans were
required. All of the plastic parts might possibly have been
made from milk.”
470. Good Health (Battle Creek, Michigan). 1936. The great
future of the soy bean. 71(12):360. Dec. 28 cm.
• Summary: “The soy has many unusually excellent
qualities, many of which are presented in a most interesting
manner in Time [magazine], for October 12.” Four long
excerpted paragraphs follow.
“Food. Soy beans are ideal for diabetics because they
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contain little starch.”
471. Good Health (Battle Creek, Michigan). 1936. From the
editor’s pen: The quintuplets. 71(2):366. Dec.
• Summary: “The Soy Acidophilus Milk which the [Dionne]
quintuplets take is given them to prevent the recurrence
of the severe bowel infection which they suffered when
four months old. They were relieved by the use of Soy
Acidophilus Milk after other measures had failed. Whenever
the use of this new and most potent type of acidophilus is
discontinued, the bowel trouble quickly returns. By means of
its regular use, the children are kept in excellent health.”
There follows a summary of the use of acidophilus
therapy as a curative agent, the work of Dr. Tissier of the
Pasteur Institute, and the history of its use by the quintuplets.
Note: The editor is Dr. John Harvey Kellogg.
472. Kellogg, John Harvey. 1936. Metchnikoff’s great
discovery. Good Health (Battle Creek, Michigan)
71(12):380. Dec.
• Summary: “Prof. Metchnikoff and his assistants Tissier and
Quinck, all of the Pasteur Institute of Paris [France], made
nearly forty years ago, one of the most important discoveries
ever made concerning the prevention and cure of digestive
and many other disorders.
“Quinck suggested that the pernicious germs found
in adult colons, which cause putrefaction, colitis, and
appendicitis, and produce poisons which are the active or
predisposing causes of many diseases, might be driven out
by introducing a germ which would produce no poisons and
do no harm.
“Metchnikoff adopted the suggestion and developed and
exploited the idea, but failed of success because he selected
the wrong germ, the B. Bulgaricus, which can not live in the
colon.
“Prof. Tissier discovered a milk-souring germ (bifidusacidophilus) which appears in the stools of infants soon
after they begin to nurse, and drives out the putrefactive and
other poison-forming germs with which the colons of infants
become infected almost as soon as they are born.
“As early as 1912, Tissier’s discovery was utilized in the
United States in saving the life of an infant suffering from
acute colitis, by changing the intestinal flora. Since that time
the method has been employed in many thousands of cases
by the use of milk cultures of the germ, and also by the use
of Lacto-Dextrin, a special food which stimulates the growth
of B. Acidophilus in a most remarkable manner.
“B. Acidophilus, or to be more exact the Lactobacillus
bifidus-acidophilus, is a beneficent germ to which Nature
has assigned the task of guarding the intestinal tract and
protecting it from invasion and injury by the parasitic germs
which cause putrefaction and produce virulent poisons and
destructive inflammations... Bottle-fed infants who have
never been breast-fed, as in the case of the famous [Dionne]

quintuplets” lack the protective germs and thus are very
subject to bowel troubles.
One easy way for people to change their “intestinal
floras” is by the use of Soy Acidophilus Milk, which
(because of recently perfected means) may now be made at
home, and is thus within reach of everybody who needs it.
Address: M.D.
473. Product Name: Saucettes (Meatless Sausages).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1936.
New Product–Documentation: Gray. 1936. All About the
Soya Bean. p. 121.
474. Product Name: Soy Oil Varnish.
Manufacturer’s Name: Detroit Graphite Co.
Manufacturer’s Address: Detroit, Michigan.
Date of Introduction: 1936.
New Product–Documentation: International Inst. of
Agriculture. 1936. Manufacturers of industrial soy products.
p. 207.
475. Product Name: Soybean Oil, Soybean Oil Meal,
Soybean Flour.
Manufacturer’s Name: Edgar Soya Products, Limited.
Manufacturer’s Address: Belle River, ONT, Canada.
Date of Introduction: 1936.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: F. Dimmock. 1936.
“Division of Forage Plants: A report on the present status of
the soybean industry, particularly in western Ontario.” In:
National Research Council of Canada. 1936. Proceedings
of the Second Conference on Soybeans. Ottawa, Canada.
Appendix “B.” p. B-3. “At Belle River, Ontario, an
entirely new mill is now in the course of construction. Mr.
James Edgar, of Edgar Sugar House, Detroit, Michigan,
is building this plant under the name of the Edgar Soya
Products, Limited. The intention is to produce oil, meal and
flour. The mill is to consist of two Ford solvent extractors
manufactured by the Ford Motor Company... This company
intends to contract with growers for acreage. The contract,
a copy of which was secured and is attached herewith, calls
for a minimum price of 80 cents per bushel of beans, on
the farm. Although no attempt has been made to canvas the
farmers, contracts for more than 400 acres have already been
secured. It is expected that this mill will have no difficulty in
obtaining sufficient acreage to provide for its requirements.”
476. Ford Motor Co. 1936. Ford process of extracting soy
bean oil (Motion picture). Dearborn, Michigan: Ford Motion
Picture Laboratories (Producer and Distributor). 695 ft.,
silent, black-and-white. 35 mm. Captions. *

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 223
• Summary: Shows: “The new soy bean oil extracting plant
built in the summer of 1936 and located in the heart of
the River Rouge Plant of the Ford Motor Co... 4 separate
extraction units operate 24 hours a day.” A newly developed
simple, small-sized flaker that does not use rolls. The actual
extraction takes place in the “percolation tube.” “The flakes
are conveyed upward by a screw through the inclined pipe,
meeting the solvent flowing downward. This is countercurrent extraction, the most efficient type for a process of
this kind.” The solvent is separated from the oil in a newly
designed still. Ford radiator cores cool the solvent back
to liquid form. Henry Ford and Robert Boyer examine
soy beans from a sack, and oil from in beakers. Address:
Dearborn, Michigan.
477. Ford Motor Co. 1936. Soy bean processing (Motion
picture). Dearborn, Michigan. 998 ft., silent, black-andwhite. 35 mm. No captions. *
• Summary: Shows: Henry Ford and Robert Boyer in
Laboratory, then with another man next to a machine, then
in a soybean field. River Rouge Plant. Two workers wearing
face masks spraying a car body. Mr. Boyer and Henry Ford
in soybean processing plant. Henry Ford taking handful
of beans from sack, wiping hands, talking to Boyer. View
of soybean processing plant on grounds of River Rouge
Plant. Henry Ford watching worker take molded part from
machine. Henry Ford and R. Boyer examining plastic part.
Machinery in operation in soybean processing plant. View
of plant. A hand holding soybean flakes. Glass soybean
oil extractor with liquid bubbling inside. Worker beside
machine. Henry Ford and Boyer watching worker operate
mold press. Worker checking machinery. A hand adjusting
valves. Address: Dearborn, Michigan.
478. Gray, George Douglas. 1936. All about the soya bean:
In agriculture, industry and commerce. London: John Bale,
Sons & Danielsson Ltd. ix + 144 p. Introduction by James L.
North. Late curator, Royal Botanic Gardens, Regent’s Park,
London. Index. 28 cm. [19 ref]
• Summary: A comprehensive, early work on the soybean.
Gray was a Scotch physician. Contents: 1. Introducing the
soya bean. 2. The soya bean plant and its cultivation. 3.
The soya bean as food: Dietetics, immature green beans,
mature dried beans, soya bean coffee, soya bean chocolate,
soya bean sprouts, soya bean milk, soya bean flour (incl.
Berczeller flour, Soyvita bread made by Messrs. Wm.
Beattie, Ltd., Glasgow), bean curd [tofu], soy (also called
soya bean sauce, Chinese bean sauce, or shoyu), miso,
fermented bean curd (p. 66-67). 4. Soya bean oil. 5. Soya
bean trade. 6. The soya bean in agriculture.
Addenda: Soya bean products in the USA. Dieting and
recipes. Statistics. India. Bibliography.
In the chapter on “Soya bean oil” we read (p. 75): “In
England, the bean oil trade is carried on by the following

firms:–The British Oil and Cake Mills Ltd., the ordinary
shares of which are held by Lever Bros., Ltd., so that they
are a branch of Unilever, Ltd.
“The Hull Oil Manufacturing Co., Ltd., Hull, now
merged in the foregoing concern.
“The Premier Oil Extracting Mills, Ltd., Hull.
“Messrs. Wray Sanderson & Co., Hull.
“The Medina Refinery Ltd., Deptford, London.
“Messrs. J. Bibby & Sons Ltd., Liverpool.
“The Erith Oil Works Ltd., Erith” [Kent].
The first addendum, titled “Soybean products exhibited
by the American Soybean Association” (at Washington, DC,
p. 120-24) lists the following companies and each of the soy
products that they manufacture: American Lecithin Corp.
(Atlanta, Georgia), Archer-Daniels-Midland Co. (Milwaukee,
Wisconsin), Armstrong Paint and Varnish Works (Chicago,
Illinois), Battle Creek [Food] Factory (Battle Creek,
Michigan), The Blanton Co. (St. Louis, Missouri), Cereo
Co. (Tappan, New York), The Davies-Young Soap Co.
(Dayton, Ohio), Detroit Graphite Co. (Detroit, Michigan),
Eastern Health Food Stores Association (Washington, DC),
Funk Brothers Seed Company (Bloomington, Illinois),
Harshaw Essential Foods, Inc. (Cleveland, Ohio), Keystone
Macaroni Mfg. Co. (Lebanon, Pennsylvania), Kloss,
Jethro (Takoma Park, Maryland: Fresh [soybean] milk.
Pumpkin pie [soybean milk and soybean flour]. Soybean
cheese. Soybean bread [20% soybean flour]. Soybean
buns. Soybean sprouts. Soybean cake), Laucks, I.F., Inc.
(Bloomington, Illinois–home office, Seattle, Washington),
Madison Food Company (Madison, Tennessee; Vigorost,
Cheese [Tofu], Soybeans canned with Tomato, Soybeans
canned plain, Dixie Fruit Crackers), Mead Johnson and
Co. (Evansville, Indiana; Makes Sobee [Infant Formula]),
Oriental Show-You Co. (Columbia City, Indiana), Paintcraft
Co. (Galesburg, Illinois), Prince Macaroni Mfg. Co. (Boston,
Massachusetts), Purina Mills (St. Louis, Missouri; makes
Cresol disinfectant, Purina turkey and growing fattening
chow, Purina lay chow, Purina egg chowder, Purina breeder
egg chowder, Purina fitting chow, Purina rabbit chow,
Purina chick Growena chow, Purina 34% cow chow, Purina
chowder, Purina bulky cow chow, Purina 24% cow chow,
Purina pig and hog chow, Protena all mash starting and
growing food), Shellabarger Grain Products Company
(Decatur, Illinois), Soyex Company, Inc. (Nutley, New
Jersey), Staley Sales Corporation (Decatur, Illinois), The
Stamford Rubber Supply Company (Stamford, Connecticut),
Dr. Roy Monier, President, Board of Managers, State
Hospitals (Jefferson City, Missouri), United Drug Company
(Boston, Massachusetts), Vi-tone Company (Hamilton,
Canada), Woolsey Paint and Color Co., C.A. (Jersey City,
New Jersey), Bureau of Chemistry and Soils, Department
of Agriculture (Washington, D.C.). Page 120 adds: “The
exhibit also contained some 200 soybean products, mostly
foods, brought from the Orient by Mr. W.J. Morse, Senior
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Agronomist, Department of Agriculture, Washington, DC,
U.S.A.” Note 1. Morse and P.H. Dorsett were in East Asia
from 1929 to 1931, when they collected many samples of
soybeans and soyfoods.
In the second addendum, recipes, the author notes that
soy flour is widely used in diabetic diets. Two leading firms
who make soy flour in England and who also incorporate it
in various products are: Soya Foods, Ltd., Rickmansworth,
Herts, and Dietetic Foods Ltd. 124 Victoria St., London,
S.W. 1. “The former specialize in Soyolk which is flour
prepared on the principles laid down by Professor Berczeller;
it is a mealy powder, fatty to the touch. The latter firm are
the sole distributors in Great Britain of the well-known
‘Heudebert’ Dietetic Food products, a French concern which
makes different kinds of diabetic breads.” The following
recipes are then given; * = Calls for Soyolk soy flour:
Soybeans, southern style. Soybean salad. Roasted soybeans
[like dry-roasted peanuts]. Soybean croquettes. Soybean
soufflé. Stuffing for baked fish*. White sponge pudding*.
Shortbread*. Madeira cake*. Soya soup à la Reine (uses
Heudebert soya flour). Soya chocolate (with soya flour).
Soya vegetable soup (with soya flour). Soya bean sprout
salad.
Note 2. This is the earliest English-language document
seen (Jan. 2013) that uses the term “soya bean sprouts” to
refer to these sprouts. Address: M.D. (Scotch physician),
C.B.E., England. Late medical officer to H.B.M. Legation,
Peking, China. Lieut.-Colonel, Retired.
479. New World-Sun Daily. 1936. [The New World-Sun
Daily year book, 1936]. San Francisco, California: New
World-Sun Daily. 438 p. 22 x 30 cm. [Jap; Eng]*
• Summary: Directory of Japanese American businesses and
individuals for California, Arizona, Nevada, Utah, Colorado,
Wyoming, Nebraska, Texas, New Mexico, Illinois, Michigan,
New York, New Jersey, Washington, D.C., Ohio, Wisconsin,
Florida, Oregon, Washington, Mexico, Cuba and Panama.
Address: San Francisco, California.
480. Rombauer, Irma S. 1936. The joy of cooking: A
compilation of reliable recipes with a casual culinary chat.
Indianapolis/New York: Bobbs-Merrill Co. v + 628 p. Illust.
by Marion Rombauer Becker. 24 cm.
• Summary: This is the earliest known edition of Joy
published by Bobbs-Merrill. Soy is not mentioned in the
index; neither is “vegetarian”–although recipes for three
“meatless” soups are given (p. 29-30). However soy sauce is
used in: Chow mein with fried noodles (p. 96). Chicken chop
suey (p. 96). Soy sauce is not mentioned as a seasoning for
gravy, sauces, or soups–but Worcestershire sauce is (p. 248).
Under “Soups” (p. 22) we read: “Canned bouillon and beef
cubes are in general use, but Savita, a meatless Battle Creek
product, is a better substitute...” The amount of meat and
sugar used in this cookbook is surprising. Address: St. Louis,

Missouri.
481. Jones Grain Mill. 1936? Natural foods: Catalog, recipes,
information. Los Angeles, California. 74 p. Undated. 22 cm.
• Summary: On the cover is a white mill behind a mill wheel
(unrealistic) on a mill pond. Contents: Foreword. Health
recipes: Cereals (incl. Soy bean or Mamenoke {Mamenoka,
Mamenoko} breakfast cereal), breakfast cakes (incl. soy
hot cakes with soy milk and Mamenoka flour, soy waffles,
soy bean griddle cakes), desserts, breads (incl. soy bean
flour gems, whole wheat bread), candies. Vital information:
Vitamins and minerals essential to life.
Price list (prices are given for each item listed on pages
46-72): Alberty products, Alvita products, Battle Creek
Sanitarium Health Foods [Michigan] (p. 47-48), beverages–
coffee substitutes (Loma Linda Breakfast Cup, Soyco {soy
bean coffee}, Javex {soy bean}, Carque’s Soy Bean Coffee),
books (by Dr. Benjamin Gayelord Hauser, Paul C. Bragg,
Mrs. Alberty, Martin W. Pretorius, Otto Carque, Clark Irvine,
Dr. Harry Finkel), Dr. Paul Bragg products, Jones Grain Mill
Bakery (operated by Alberty Specialty Bakers), Burbank
products, Carque’s products, crackers and toast (Cubbison’s
bulk or packaged), honey, jams & jellies, juices (fruit &
vegetable), KAL products, kelp products (products of the
sea, incl. sea lettuce, dulse, Parkelp), Kovac products, Loma
Linda Foods (Soy products: Soy beans–plain, tomato, or
tomato and Proteena, Soy milk–8½ oz, No. 1, or No. 2, Soy
Mince sandwich spread), macaroni & noodles (incl. soy bean
macaroni, soy bean noodles), meat substitutes (incl. Simoein
[Smoein], Soy loaf, Alfa Soy Spread, Soy Mince) McCollum
products, maple syrup and candies, Martin Pretorius
products, nuts and butters, Nature Ade products, Nutro Links
(Santay, Swiss, Hauser), oils, olives, Radiance products, salts
(vegetable, vegetized, and vegetablized), salad dressing and
mayonnaise (made with lemon and vegetable oil), health
sugars and sugar substitutes, seeds, soya bean products, teas.
The price list of “Soya bean products” (p. 72) reads
as follows: “Breakfast Cereal with Carob Flour ([and soya
beans] tastes like Grape Nuts), pkg., 25¢. Breakfast Cereal
(prepared [with soya beans]), pkg., 25¢. Soya bean flakes,
pkg., 30¢. Soya bean grits, pkg., 25¢. Soya bean bread, lb.
loaf, 14¢. Soya bean melba toast, lb., 30¢. Soya bean wafers,
lb., 40¢. Soya bean cookies (sweetened with dextrose), doz.,
15¢. Soya bean coffee cakes (sweetened with honey), each,
5¢. Soya beans cooked: Soya beans (plain cooked), No. 2
can, 13¢. Imported soya beans from Manchuria, lb., 10¢.
Pre-cooked soya beans (easily prepared in 30 minutes), lb.,
15¢. Soya beans with tomatoes (ready to serve), No. 2 can,
15¢. Cooked soya beans with Proteena, No. 2 can, 15¢.
Other soya bean products: Non-fattening [sic] soya bean oil
(for all cooking purposes), pint, 40¢. Soya bean coffee, lb.,
25¢. Soya bean flour, lb., 10¢; 3 lbs., 25¢. Dextrinized soya
bean flour, lb., 15¢. Soya bean milk flour, lb., 60¢. Soya bean
candy (with pure chocolate and Dextrose), lb., 50¢. Soya
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bean sandwich spread, 25¢. Soy sauce, 20¢. Soya bean loaf,
No. 2 can, 25¢. Soya bean milk, No. 2 can, 15¢. Soya bean
cheese (made from soya bean milk), lb., 30¢. Soya bean
mince, 8-oz. can, 25¢. Soya bean spaghetti, lb., 25¢. Soya
bean macaroni, lb., 25¢. Soya bean noodles, lb., 25¢. Soy
beverage (Cocoalette), 10¢.
Ads include: Hollywood Cup (p. 20). Otto Carque Co.
(Glendale, California, p. 30). Loma Linda Foods (p. 33, sells
soy wafers, three styles of soy beans, liquid soy milk, soy
mince). Vita-Pekan (p. 46, formula includes soya bean as a
major ingredient). Alberty dried brewers yeast (p. 50). Kovac
Laboratories (p. 67). Cubbison (p. 73, incl. Soya Toast, Soya
Cookies, Soya Gluten Crackers).
Note 1. The is the earliest English-language document
seen (Jan. 2019) that contains the term “Soya bean grits.”
Note 2. This catalog was probably published in 1933, since
the company’s location in Beverly Hills is not mentioned; it
opened in 1934. Moreover, the book titled Vital Facts about
Foods, by Otto Carque was first published in 1933. Address:
322 So. Hill St. and 504 So. Broadway. Both: Los Angeles,
California.
482. New York Times. 1937. Soy bean in debut as major
product: Versatile little legume now a $30,000,000 farm item
indispensable to industry. Vital to auto makers. Its oil almost
standard in paints–it is also gaining as food ingredient. Jan.
3. Section 3. p. 8.
• Summary: “Until 1921 the chief product of the soy bean–

soy bean oil–was utilized mostly in lard compounds and to
a lesser extent in paints and varnishes. Lard compounders
consumed about 1,500,000 pounds of soy bean oil in 1914;
by 1920 the total had multiplied more than 20 times to
30,000,000 pounds.
“Today automobiles, refrigerators, &c., acquired
their fast color qualities solely by the use of soy bean oil
compound. More than 10,000,000 pounds of soy bean
oil were used last year in the manufacture of paints and
varnishes in the United States...
“The other product of soy beans–soy bean cake–plays a
major role in the all important industry of plastics... Switch
buttons, light switches, distributor caps and containers,
ignition system parts, dashboard panels, silent timing gears,
window panels, battery covers, horn buttons, gear shift
knobs, &c., are some of the multiple uses. One leading
automobile manufacturer [Ford Motor Co.] has recently
constructed a $5,000,000 soy bean processing plant.”
483. Dafoe, Allan Roy. 1937. Re: The Dionne quintuplets,
dried soy bean milk, and soy acidophilus milk. Letter to
Dr. John H. Kellogg, Miami-Battle Creek, Miami Springs,
Florida, Jan. 4. 1 p. Typed, with signature on letterhead.
• Summary: See above.. Dafoe is the attending physician
for the Dionne quintuplets. He thanks Dr. Kellogg for the
shipment of fruit which arrived today. “Since writing you last
you have also favored us with the dried soy bean milk and
the gallon shipment of acidophilus, both of which, you may
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be sure, are appreciated.”
Note: On the letterhead is a photo of the five babies
with their names printed under each: Yvonne, Cecile, Marie,
Annette, and Emilie [spelled Emelie by Feb. 23].
On Jan. 27 Dr. Dafoe writes Dr. Kellogg requesting that
he double the amount of acidophilus sent each week. On the
letter is written by hand: “1 case been shipped weekly for
6 months.” Next to it is a stamp: “Approved–Jan. 29 1937.
Credit Dept.”
On Jan. 29 Dr. Kellogg writes that he is sending a
number of special foods especially designed for infants,
made by his Battle Creek Food Company in Michigan. One
of these is made from the soy bean. “It may interest you to
know that the specimen of soy acidophilus milk which I sent
you is particularly rich in vitamins B and G, containing 50
units per 10 grams of vitamin B and 90 units of vitamin G.”
He then raises the idea of using a picture or pictures of the
quintuplets in connection with the sale of these infant foods
if is agreeable to the trustees of the Guardianship to do so.
In another letter of 29 Jan. 1937 to Hon. David Croll,
Minister of Public Affairs, Parliament Buildings, Toronto,
Ontario, Canada, he proposes the same idea, but now
with a royalty payment: “We have an application from
two other milk companies who desire to manufacture and
distribute our soy acidophilus milk. We will be greatly
pleased if you can see your way clear to quote us terms for
a royalty arrangement.” Address: The Dionne Quintuplet
Guardianship, Callander, Ontario, Canada.
484. Aikman, Duncan. 1937. The magic bean. Nature’s Path
(New York City). Jan. p. 9, 21.
• Summary: This is a reprint of an article by the author
published under the title “China’s sacred bean lends us its
magic” in the New York Times Magazine (1 Nov. 1936, p. 7,
20).
485. Good Health (Battle Creek, Michigan). 1937. Cow’s
milk harmful to both infants and adults. 72(1):22. Jan.
• Summary: “Allergic reaction, or sensitization, to cow’s
milk is most common in infants and young children but no
age is exempt from it.” And it is becoming more and more
widespread, according to an article by Dr. Charles G. Kerley
in the New York State Journal of Medicine. The allergy in
children may take one of three forms: Shock, gastrointestinal
symptoms, or skin reactions (eczema, urticaria, giant hives,
etc.).
“The best plan for securing quick relief in these cases is
to feed Malted Nuts or a vegetable milk prepared from the
soy bean. Milk prepared from almonds or pecans may also
be used successfully.” Address: USDA, Washington, DC.
486. Kellogg, John Harvey. 1937. Re: Soy acidophilus milk,
cottage cheese, and the Dionne Quintuplets. Letter to Dr.
Allan Roy Dafoe, The Dionne Quintuplet Guardianship,

Callander, ONT, Canada, Feb. 11. 2 p. Typed, without
signature (carbon copy).
• Summary: Dr. Kellogg is sending Dr. Dafoe a box of
oranges and other fruits, plus a new table showing the
vitamin content of different foods. “I am also sending you a
package of soy acidophilus cheese which resembles cottage
cheese in appearance. It is made from soy acidophilus milk
in essentially the same manner in which cottage cheese is
prepared. With the addition of thick cream, sweet or sour,
and if desired, a little salt, it becomes as palatable as ordinary
cottage cheese and has the advantage that it contains a high
percentage of Lactobacillus acidophilus. A count made today
(February 11) shows 250 billion to the gram. I thought the
quintuplets might like this for a change.
“If you will consult the table you will see that the soy
bean is a good source for vitamin B and also one of the best
of all known vegetable sources for vitamin G. This gives an
additional value to soy acidophilus milk and other soy bean
preparations.” Address: M.D., Battle Creek, Michigan.
487. Revista de Agricultura (Cuba). 1937. La pequena planta
honorable [Little honorable plant]. 20(2):67-69. Feb. [1 ref.
Spa]
• Summary: This is a translation by Prof. Miquel A. Valdiva
of the Time magazine article of 12 Oct. 1936. Discusses the
value of the soybean crop to the United States, the increasing
acreage planted in soybeans, their uses as food, and in the
factory, and the utilization of the beans in the Ford Motor
Co. plant. Address: Chicago, Illinois, USA.
488. Torri, A.J. 1937. Can country elevators process
soybeans? Grain Dealers’ Journal 78(5):190. March 10.
• Summary: Three systems for processing soybeans are
in common use in the USA: The generally used expeller
system, the hydraulic system, and the solvent system. The
latter is in use by some large processors and is “the subject
of extensive experiments by the Edison Institute at Dearborn,
Michigan, as a method suitable for development into small
processing plants located in communities where soybeans are
grown, and where the meal can be fed.”
Details of the Edison Institute’s research are given.
There is a brief discussion of industrial uses of soybeans,
such as the oil in paints. Address: Seatonville, Illinois.
489. Battle Creek Food Co. 1937. Soy acidophilus milk:
A highly potent culture of a new type of Lactobacillus
acidophilus for changing the intestinal flora. Battle Creek,
Michigan. 9 p. March. 28 cm.
• Summary: Contents: Introduction (Bouchard of
Paris, Herter of New York). Origin of the idea (Quinck,
Metchnikoff, Tissier). Why Bacillus Bulgaricus failed
(Rettger {of Yale Univ., New Haven, Connecticut} and
others demonstrated “that this organism could not be
implanted in the colon and that it rarely if ever survived in
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the alimentary tract at a level lower than the duodenum”).
Discovery of Lactobacillus acidophilus: The natural
protective organism of the intestinal tract (Dr. Tissier). The
first therapeutic use of Lactobacillus acidophilus in the
United States (by J.H. Kellogg using cultures obtained from
the Pasteur Institute through Dr. Tissier. “It has proved itself
of very great service in combating colitis and various forms
of intestinal and digestive disorders... Our records show
that between 1912 and the present time, our laboratories
have supplied to hospitals and private physicians more
than 1,500,000 quarter liters {250 ml}, the usual dose of
whey milk cultures of acidophilus. It was not, however,
until publication of papers by Rettger of Yale in 1922 and
later that this remarkable was brought to the attention of the
profession in this country”).
Cruickshank’s demonstration of change of the flora in
vitro (“A few years later, Cruickshank of Aberdeen, Scotland,
demonstrated experimentally that under proper lactose
feeding, acidophilus will cause the rapid disappearance of...
all putrefactive and pathogenic organisms in vitro”).
The discovery of a new type of Lactobacillus
acidophilus–soy acidophilus (At the bacteriological
laboratory of Battle Creek College it was discovered “that
when grown in soy milk, a new and more vigorous type
of Lactobacillus acidophilus is produced. This new type
has been studied by a number of able bacteriologists...
all noted with surprise the extraordinarily rapid growth,
the high count, and the very large size of the individual
organisms...”).
Soy acidophilus shows much higher counts than
acidophilus milk (Powell found “an average of five times the
number of viable organisms...”).
The prophylactic and therapeutic value of soy
acidophilus is well established. Soy acidophilus contrasted
with dairy milk acidophilus (incl. two micro-photographs,
showing the bacilli are twice as long–16 vs. 8 microns–when
grown in milk prepared from the soy bean). Dairy milk not
a good culture medium for acidophilus (Note: Leo Frederick
Rettger, a bacteriologist at Yale from 1902 to 1942, was
lead author of a book titled Lactobacillus acidophilus and
Its Therapeutic Applications). Cow’s milk a poor culture
medium for acidophilus. The superior food value of soy
acidophilus milk (A table compares the composition of Soy
acidophilus milk, Cow’s milk, and human milk. The soy has
more protein, less fat, less carbohydrates than human milk,
same calcium as human milk, more iron, more minerals, and
fewer calories per ounce. The soy “is a basic ash product,
and combats acidosis”). Vitamin contents. The energy
value of soy acidophilus milk. Clinical results (“Since the
discovery of the soy type of acidophilus in 1933, its clinical
use has grown rapidly.” Example of Dr. Dafoe and the
Dionne quintuplets in Canada. Two roentgenogram photos of
the colon).
How much to take (“For a three year old child a half

glassful of soy acidophilus milk with a large spoonful of
Lacto Dextrin, taken three times a day, will effect a rapid
change of flora. A much larger amount may be taken without
injury. We understand that Dr. Dafoe keeps the quintuplets
in good health by giving them a glassful of soy acidophilus
milk every afternoon and another half pint at or between the
different meals. Very small doses, one or two teaspoonfuls,
mixed with the regular feeding, may give excellent results
in very young children. Dr. Dafoe began its use with the
quintuplets with teaspoonful doses”). Address: Battle Creek,
Michigan.
490. Food Industries. 1937. Keeping right on soy beans.
9(3):119. March.
• Summary: What is the best way to utilize soybeans in the
United States?–a very important question addressed by this
interesting editorial. “There is considerable danger that over
enthusiastic friends of the soy bean may attempt to develop
the new industry into directions that are unwise and may
retard its development. Properly exploited, the soy bean
should add to our national welfare; but improperly exploited
the soy bean may go into disfavor. It has not yet won its way
to the point where Americans will recognize its possible
misuse, despite the propaganda of the Farm Chemurgic
Council at Dearborn, Michigan.
“Oriental foods such as soy bean milk and cheese are not
very palatable, we are advised, and are more expensive than
cows’ milk and cheese. Until there is a shortage of cows’
milk it is unwise to create fears of new competition and the
consequent antagonism of the dairy crowd.
“Another possible weak spot lies in the marketing of
inferior tasting soy bean products, yet putting them over
by a sales talk on nutritive values. Any food that earns
a permanent place on the American dinner table does so
because it tastes good–not because it ought to be eaten.
“Again: emphasizing the value of soy beans as a food
for diabetics lays stress on one of its lesser values. To most
of us, diabetic foods seem like foods that have been deprived
of all pleasure and zest in eating. Butter, green vegetables
and poultry are good foods for diabetics, but a big sales drive
on that angle alone will not build volume business.
“And finally, it is a mistake to give the public the notion
that soya flour and soy bean products are luxury foods by
demanding prices that are out of reach of the masses. Soy
beans are almost as cheap as corn and are usually cheaper
than wheat. Soya products belong in the grocery store–not
exclusively in the so-called health store.”
491. Kellogg, John Harvey. 1937. Re: Soy acidophilus milk.
Letter to Dr. G. Efremoff, Totleben 2, Sofia VI, Bulgaria,
April 8. 4 p. Typed, without signature (carbon copy).
• Summary: “I spend my winters now here in Florida on
account of the more favorable weather. Here I do not take
cold as I do at Battle Creek and consequently am able
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to do much more work. I do not stand the cold
winters well because of weak lungs on account
of tuberculosis which destroyed my left lung
before I was 20 and left my respiratory organs in a
susceptible state.
“I assure you I am most happy to know of
the success which has attended your efforts to
promulgate the ideals of biologic living in your
country [Bulgaria]. You have certainly done a noble
work. You will some time find yourself at the head
of a great sanitarium.
“... Have you become acquainted with soy
acidophilus milk and with methods of changing the
intestinal flora? I am sending you with this a copy
of a paper which you may publish in your journal
if you wish. I am also sending you a couple of
tubes of Lactobacillus acidophilus which I call soy
acidophilus. You can make cultures of this and get
a start in this same line if you wish. I have patented
the product in this country,... It is really a wonderful product
and proves of immense service in the treatment of all kinds
of intestinal disease, particularly colitis, in which it is used
by mouth and by enema. It needs to be taken in liberal doses
two or three times a day and by enema, a half pint or so
along with warm water and the juice of one or two lemons or
a teaspoonful of lactic acid to each pint of water. It stimulates
the colon to act and is wonderfully efficacious, clearing out
the colon at once and planting the protective aciduric flora.”
Dr. Dafoe is now feeding the Dionne quintuplets [in
Callander, Ontario, Canada] about one pint each per day
of soy acidophilus milk; Dr. Kellogg sends him 36 pints a
week. “The Doctor sends me specimens for examination. We
are keeping their acidophilus at 85 per cent of the intestinal
flora.” Address: Florida.
492. Chubbuck, Dorothy. 1937. The many wonders of the
soy bean. Herald (Edison Inst., Dearborn, Michigan) 4(7):1,
3. April 30.
• Summary: Describes the work of the Ford Motor Co.
with soy beans. “Let us now see how the soy bean was first
introduced to the Ford Motor Company and Greenfield
Village. In the chemical plant in the Village, a group of
young men were experimenting with several different
vegetables–carrots, beets, cabbage, etc.–to discover which
of the vegetables was the most complete food. Among these
vegetables was the soy bean, which proved to be the most
promising. About 1928 Dr. Ruddiman started experimenting
with the soy bean; however, it was not until about 1930 that
the young men in the chemical plant began work on it.
“The number of acres planted with soy beans has
increased greatly. In 1917 about 50,000 acres were planted
in the United States; in 1935 over a million and a half acres
were sowed. Evidently people are beginning to realize the
value of the soy bean.” Michigan ranks seventh in amount of

soy beans grown...
“Soy beans even play a part in the production of Ford
cars. Every car that comes off the assembly line at the Rouge
Plant will require several pounds of soy bean plastics for
horn buttons, electrical apparatus, window frames, and
many other parts. The use of the soy bean in the factory
draws closer together the link between agriculture and
manufacturing... Soy bean plastics are used not only in the
factory but also in the hospital for table tops and coverings
for either curved or flat apparatus. Soy bean plastics give a
modern as well as a serviceable appearance to the hospital.”
Photos show: (1) The author interviewing “Dr. E.A.
Ruddiman, director of the food laboratory, concerning the
many uses of the soy bean. On the table are biscuits, waffles,
cake, cheese, soy butter, sandwich spread, soy sprouts, milk,
and canned beans–all made from or containing soy bean
products.” (2) The author and Dr. Ruddiman in a laboratory
standing by distillation tubes; he is showing her how to
estimate the ingredients the ingredients of the soy bean using
these tubes. (3) The author looking into a microscope in
order to examine “some of the meal from which the protein
has been extracted.”
Note 1. This journal is “Published by Students of the
Edison Institute.” This article contains the earliest date seen
(1928) for the Ford Motor Company’s involvement with
soybeans.
Note 2. This is the 2nd earliest English-language
document seen (Jan. 2013) that contains the modern term
“soy sprouts.”
493. Good Health (Battle Creek, Michigan). 1937. The
health question box: Thyroid disease. 72(4):122-23. April.
• Summary: “A recent analysis of soy bean milk shows that
its composition closely resembles that of human milk, which
differs considerably from that of dairy milk, containing much
less lime [calcium] and more iron and sugar. Soy bean milk
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contains more than five times as much iron as does cow’s
milk and double as much as is found in human milk.
“Soy acidophilus milk, made and distributed by the
Battle Creek Food Company and the Home Milk Producers
Association, the largest milk company in Miami, Florida, is
much richer in vitamins than cow’s milk, containing double
the quantity of vitamin A (2,000 units to the pint), six times
as much vitamin G, and still a greater preponderance of
vitamin B.
“Soy acidophilus milk has proven of great service to the
quintuplets, who have used it continuously for more than
two years, having been cured of a severe bowel infection
from which they suffered when four months old. They have
been kept in excellent health, free from bowel troubles,
by its daily use. Each one of them takes a glassful of soy
acidophilus milk every afternoon at four o’clock and uses
an equal amount in connection with other meals.” Address:
M.D.
494. Granick, Sam. 1937. Urease distribution in plants:
General methods. Plant Physiology 12(2):471-86. April.
(Chem. Abst. 26: 8603). [30 ref]
• Summary: This is the first of three papers on urease
distribution in jack beans (Canavalia ensiformis) and soy
beans (Soja max). These two plants are the richest in their
content of this enzyme. Two methods of determining urease
are described–a histological method and a quantitative
method. For more details, see the author’s thesis. Address:
Newcombe Fellow in Plant Physiology, Univ. of Michigan.
495. Kellogg, John Harvey. 1937. Re: Battle Creek
Sanitarium, Battle Creek Food Company, and soy beans.
Letter to Mr. E.C. Liebold, c/o Mr. Henry Ford, Dearborn,
Michigan, May 10. 2 p. Typed, without signature (carbon
copy).
• Summary: On 3 April 1937 Dr. Kellogg sent a Western
Union telegram to Henry Ford requesting a brief interview.
On May 5, E.G. Liebold, General Secretary to Henry Ford,
wrote Kellogg (on “Henry Ford” letterhead, with signature)
saying he regretted that Mr. Ford was away but that if Dr.
Kellogg planned to come to Detroit, Liebold would be “be
very glad to discuss the matter with you and submit it to Mr.
Ford later on when he might be available.”
Dr. Kellogg replied with this letter: “The bankers are
making a very determined effort to get control of the Battle
Creek Sanitarium... I will not surrender control or submit to
any change of ideals or principles of the Sanitarium... I have
begun at the bottom twice and can do it again if necessary,
but Mr. Ford has shown so much interest in the food reform
and race betterment work I am carrying on, I am anxious to
have his advice before making a final decision if he is willing
to give me a few moments.
“An attempt is being made by large financial interests to
get possession of my food company [the Battle Creek Food

Company].
“Incidentally, I might mention that I have made some
discoveries in relation to the soy bean which I am sure Mr.
Ford would like to know about. This relates to a preparation
[soy acidophilus milk] by which I have been able to save the
lives of the [Dionne] quintuplets, and I have also found it
the most successful means yet discovered for combating old
age processes. I will write Mr. Ford about this later if he as
not time for a short interview some time within the next few
days.”
On May 12 Liebold replies that Mr. Ford has been away
almost continuously for the past two weeks. Dr. Kellogg
writes again on May 15 (see separate letter).
496. Kellogg, John Harvey. 1937. Re: Soy acidophilus milk.
Letter to Mr. E.C. Liebold, c/o Mr. Henry Ford, Dearborn,
Michigan, May 15. 2 p. Typed, without signature (carbon
copy).
• Summary: “I know Mr. Ford must be very busy just now
because of the labor agitation as well as the usual press of
business, and as it will not be convenient for him to see me, I
will postpone my visit to some future time. The information I
wanted to give him about the soy bean is pretty well covered
in a paper which I am sending herewith which sometime he
may be glad to hear about.
“I find this Soy Acidophilus Milk extremely useful
because of its rejuvenating effects. I am in my 86th year and
am as hard at work as ever.
“If Mr. Ford wishes to try the Soy Acidophilus Milk, I
shall be glad to order a case sent to him. We send three cases
to the quintuplets every week. It keeps them free from bowel
trouble which, because of the liver Dr. Dafoe insists on
giving them, comes back as soon as they stop the use of the
Soy Acidophilus Milk... It cured them of bowel trouble when
they were four months old and they have been taking it ever
since in gradually increasing quantities. They began with a
teaspoonful at each feeding. Each one is now taking a pint a
day.”
497. Kellogg, John Harvey. 1937. Re: The Hay diet, and soy
acidophilus milk. Letter to Admiral R.E. Byrd, 9 Brimmer
Street, Boston, Massachusetts, May 16. 6 p. Typed, without
signature (carbon copy).
• Summary: “You inquire with reference to the Hay diet
and whether the soy acidophilus milk is a carbohydrate and
whether it contains protein.” The philosophy on which the
Hay diet rests “that carbohydrates and proteins should not be
eaten together is entirely unscientific...” A detailed analysis
of this fallacy follows. The originator of this regimen was not
Dr. Hay, but “a Dr. Tilden of Denver [Colorado] many years
ago [20 years before Hay]. He was an advertising doctor and
employed the late Elbert Hubbard, then a young reporter, as
a publicity agent to create business.”
“I hope that you are adhering closely to the biologic
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way and that you are prospering as a result. It is evident that
your vital margin has become greatly reduced.” A table (p.
4) compares the composition of soy acidophilus milk, cow’s
milk, and human milk. Soy acidophilus milk “has a little less
carbohydrate that human milk, but it resembles human milk
more closely than cow’s milk and contains lactic acid, which
of course is found in buttermilk but not in mother’s milk or
ordinary sweet dairy milk.”
Mrs. Mary F. Henderson, author of the book titled
“The Aristocracy of Health,” has left a legacy to Battle
Creek College. “I have set apart one hundred numbers to be
assigned to persons of distinction who are nationally and
internationally known as leaders in various lines of activity
for the promotion of human welfare. I should like very much
to put your name down as one of the first ten. I should be
glad if you would nominate some prominent person who
you know to be eligible to be one of the initial one hundred.
There is no particular prestige connected with this initial
enrollment, but I entertain the hope that Mrs. Henderson’s
dream that the Aristocracy of Health might prove to be the
nucleus of a group of health minded individuals which might
grow in time to be the beginning of a new and better human
race through biologic living and eugenics may be realized...”
“P.S. It makes me very happy to know that my most
distinguished patients, Admiral Byrd and the quintuplets, are

profiting by keeping the interior department in fine condition
by the use of soy acidophilus milk.” Address: En route to
Miami Springs, Florida.
498. Carver, George Washington. 1937. What chemurgy
means to my people. In: Farm Chemurgic Council, ed.
1937. Proceedings of the Third Dearborn Conference of
Agriculture, Industry, and Science, Dearborn, Michigan:
FCC. 182 p. See p. 38-42.
• Summary: “Strange as it seems, less than a century ago the
soy bean was regarded as a sort of curiosity in many parts
of the United States. I can well remember as a boy* one of
our leading seed houses cataloging it in glowing colors and
selling small packages of seed (at a high price) as the wonder
coffee berry. What Chemurgy has done with this bean under
the direction of Mr. Ford is truly amazing, and the end is not
yet. More things will be made.
“About the same time the peanut’s chief value was to
feed hogs and to become a general nuisance by cluttering
up (with shells) the benches and surroundings at theaters,
baseball parks, etc. Now it is considered one of our major
crops.”
A nice photo titled “Two Modern Pioneers” shows
Henry Ford and G.W. Carver shaking hands, as they
exchange greetings at the Third Dearborn Conference on
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chemurgy, held in Dearborn, Michigan.
* Note 1. Carver was born in 1864 or 1865; the exact
date is unknown. He grew up in southwestern Missouri. So
his boyhood recollection was probably from about the 1870s,
shortly after the Civil War.
Note 2. This is the earliest document seen (Oct.
2017) with the word “chemurgy” in the title. Address: Dr.,
Tuskegee Inst., Tuskegee, Alabama.

500. Kellogg, John Harvey. 1937. Re: Sending soy
acidophilus milk to Dale Carnegie. Letter to Food Company,
Battle Creek, Michigan, June 17. 1 p. Typed, without
signature (carbon copy).
• Summary: “Please send half a dozen bottles of soy
acidophilus milk together with samples of our foods we
send to doctors to Dale Carnegie, 27 Wendover Road, Forest
Hills, New York, complimentary.” Address: Battle Creek,
Michigan.

cultivation, harvesting for hay, harvesting for seed, threshing,
storage of soybean seed. Industrial and commercial uses of
soybeans: Soybean oil, soybean oil meal, dried beans, for
human food.
“As early as 1902 and for 20 years afterwards, E.E.
Evans of West Branch, Michigan, took an active part in
introducing, breeding, and distributing varieties of soybeans.
The Ogemaw is an introduction of Mr. Evans and is the
result of a cross between his No. 6 Early Black and Dwarf
Brown. Since 1918 the Michigan Agricultural Experiment
Station has conducted numerous variety tests for both hay
and seed production at East Lansing and at various points
over the state” (p. 3).
Table 4, titled “Soybean variety adaptation” (p. 10)
lists the following: Manchu, Ito San, Mandarin (Canada),
OAC 211 (Ontario), Dunfield, Illini (Illinois), Mandell
(Indiana), Sciota (Ohio), Cayuga (New York), Ogemaw
(Early Michigan), Wisconsin Early Black, Virginia, Wilson,
and Mammoth Yellow. For each variety is given the
name, maturity, seed color, and adaptation. “The Manchu
is the leading general-purpose variety for hay, seed, and
commercial uses in Michigan.”
Under “Industrial and commercial uses of soybeans,”
a table shows 10 industrial and food uses of soybean oil, 15
industrial and food uses of soybean oil meal (incl. diabetic
foods, flour, crackers, soy milk, bean curd [tofu], soy sauce),
and 12 industrial and food uses of dried beans (incl. roasted
beans, coffee substitutes, soups, baked beans, boiled beans).
“When soybeans are to be used as a green vegetable, the
Easycook and Hahto are preferred because of their milder
flavor.” Address: Section of Farm Crops, East Lansing.

501. Megee, C.R. 1937. Soybean production in Michigan.
Michigan Agricultural Experiment Station, Circular Bulletin
No. 161. 14 p. June.
• Summary: Contents: History, adaptation, and uses. A
high protein emergency or annual hay crop. Digestible
nutrients and feeding value per acre of soybeans and
other Michigan crops. Soybean oil meal. A supplementary
protein feed. Soybeans for silage. A cash crop. Soybeans
as a soil improving crop. Cultural practices: Varieties, time
of planting, rate and methods of planting, inoculation.

502. Sadacca, Albert V. 1937. Re: Health addicts in
California. Offer to distribute Fearn products in middle west.
Letter to Dr. Charles E. Fearn, Fearn Soya Foods Co., 355
West Ontario St., Chicago, Illinois, July 28. 1 p. Typed, with
signature on letterhead.
• Summary: “Dear Dr. Fearn: With much interest I digested
your letter of July 27th. I do believe that it is a good move
for you to go to California inasmuch as most of the health
addicts are located there.” The writer then offers to distribute
Fearn products in Chicago and the “middle west,” “either

499. Farm Chemurgic Council. ed. 1937. Proceedings of
the Third Dearborn Conference of Agriculture, Industry,
and Science. Dearborn, Michigan: FCC; New York: The
Chemical Foundation, Inc. 182. p. Held May 1937 at
Dearborn, Michigan. Also published as Farm Chemurgic
Council Journal, Vol. 1, No. 1. Sept. 17, 1937, by Farm
Chemurgic Council, Inc.
• Summary: Includes a report from the “Soy Bean
Committee” and a report on “Soy Bean Products submitted
to the Committee” which gives statistics regarding utilization
of the commercial soybeans and the production capacity of
processing plants. Address: Dearborn, Michigan; New York.
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under our brand name or under our own.”
Note: Battle Creek Scientific Foods is not connected in
any way with Dr. John Harvey Kellogg or any other member
of the Kellogg family. Across the bottom of the letterhead
are printed six products made or distributed by the company,
including one named “Soy-O.” Address: Battle Creek
Scientific Foods, Health Food Products, General Offices and
Factory, Battle Creek, Michigan.
503. Photograph of Henry Ford and Robert Boyer, July 30.
1937.
• Summary: Boyer (to the left) is holding the driveshaft of a
large wooden model, while Ford (to the right) is pointing his
right finger at the apparatus. (188-21323).
504. Photograph of Henry Ford and Robert Boyer talking in
front of two cars. July 30. 1937.
• Summary: Robert Boyer is at the left (in white shirt and
necktie) and Henry Ford is at the right (in suit with head
slightly bowed, holding a rolled paper in his right hand)
(188-21321).
Note: One caption incorrectly gives the date as 1934.
505. Photograph of Henry Ford discussing soybean work
with Robert Boyer in the Chemical Laboratory on Ford’s
birthday, July 30. 1937.
• Summary: See next page. Ford is seated on a stool by a
laboratory bench reading, and Boyer has one elbow on the
bench behind him. (No. P.188.21320).
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
506. Bean-Bag (The) (Lansing, Michigan). 1937. Soybean
publicity. 20(2):15-16. July.
• Summary: “An exhibit car to give publicity in the
production and use of soybeans will soon begin its travels
according to Prof. J.C. Hackleman, Urbana, Illinois,
president of the American Soybean Association.
“The car is being completed in the Altoona shops of the
Pennsylvania railroad and will soon start on a trip through
New Jersey, Delaware, Maryland, Pennsylvania, Ohio,
Michigan, Indiana, and Illinois. The paint used on the car is a
soy product, and various plastics, developed from soys, have
been worked into much of the car’s equipment, including
window sills, door knobs, floor and wall coverings.
“The exhibit will show the history, production, and
importance of the soybean on the farm, in industry, and on
the dinner table.”
Note: This is the earliest document seen (May 2016)
that mentions the Pennsylvania Railroad in connection with
soybean promotion or education.
507. True, Alfred Charles. 1937. A history of agricultural
experimentation and research in the United States 1607-

1925, including a history of the United States Department of
Agriculture. USDA Miscellaneous Publication No. 251. 321
p. For soybeans, see p. 91, 94, 100, 115, 146, 222, 227. July.
With subject index. [327* ref]
• Summary: Contents: Agricultural research in the
United States. Beginnings in the American Colonies and
early States: Significant contributions resulting from
individual efforts and colonial subsidies, Washington and
Jefferson among the leaders of their time in observations
and experiments relating to agriculture, influence of
agricultural societies in promoting agricultural investigation
and improvement during the post-revolutionary period,
improvement of agricultural implements. Early State
geological and agricultural surveys. Relations of the National
Government to agriculture, 1796-1835: Early congressional
action, advancement through executive branches of the
government. Agriculture promoted through the Patent Office,
1836-62: The first Commissioner of Patents (Henry Leavitt
Ellsworth). Movement for a United States Department of
Agriculture (USDA).
The United States Department of Agriculture, 1862-88:
Administration of Commissioner Isaac Newton (1862-67),
Commissioner Horace Capron (1867-71), Commissioner
Frederick Watts (1871-77), Commissioner William Gates
LeDuc (1877-81), Commissioner George Bailey Loring
(1881-85), Commissioner Norman Jay Colman (1885-89).
Movement in the States toward the establishment of
institutions for agricultural research, 1840-75: New York,
Connecticut, California, Maryland, Pennsylvania, Michigan,
New Jersey (Rutgers, p. 75-76), Massachusetts, Maine,
Kansas, Illinois, Minnesota, Wisconsin, Iowa.
State agricultural experiment stations without federal
aid, 1875-88: Connecticut Experiment Station, California
(E.W. Hilgard, p. 87-89), North Carolina (soy, p. 91),
Massachusetts (soy, p. 94), Cornell University (Ithaca, New
York), New Jersey (Rutgers), New York, Ohio, University
of Tennessee (soy, p. 100), Alabama, Wisconsin, Maine
Fertilizer Control and Agricultural Experiment Station,
Louisiana Experiment Stations, Kentucky, Vermont.
Agricultural experiments in States not having
experiment stations, 1875-1888: Colorado, Illinois, Indiana,
Iowa, Kansas, Michigan, Minnesota, Mississippi, Missouri
(soy, p. 115), Nebraska, New Hampshire, Pennsylvania,
South Carolina, Houghton Farm. History of the Hatch
Experiment Station Act of 1887. Agricultural experiment
stations in the States and Territories under the Hatch
Act, 1888-1905: Relation of the Federal Government to
the stations, relations of the stations with associations,
organization of the stations, income of the stations,
equipment of the stations, lines of work of the stations
(agronomy, soy, p. 146). Movement for increased Federal
aid, culminating in the Adams Act, 1902-6: History of the
act elevating the United States Department of Agriculture to
Cabinet rank, the United States Department of Agriculture
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under the act of February 9, 1889, 1889-97. Large
development of research relating to agricultural production,
1897-1913: United States Department of Agriculture,
agricultural experiment stations, 1906-1913. Development
of research in agricultural economics and sociology, 191321: United States Department of Agriculture (Bureau of
Plant Industry, soy, p. 222; Bureau of Chemistry, soy, p.
227), agricultural experiment stations as affected by the
Smith-Lever Extension Act and the World War, 1914-1920.
Agricultural research during the agricultural depression,
1921-25: United States Department of Agriculture,
agriculture experiment stations, 1921-25. Bibliography:
Biographical references. Subject index. Name index.
Photos show: Edwin West Allen (1864-1929,
frontispiece). Henry Leavitt Ellsworth (p. 23). Isaac Newton
(p. 41). First main building of the Department of Agriculture
(p. 46). Norman Jay Colman (p. 61). Samuel William
Johnson (p. 69). Eugene Woldemar Hilgard (p. 72). Wilbur
Olin Atwater (p. 83). William Henry Hatch (p. 124). Henry

Cullen Adams (p. 167). James Wilson (p. 186). New main
building of the Department of Agriculture (p. 189).
The first move to aid agriculture in the United States
was inaugurated by George Washington in his message to
Congress of 1790, and more elaborately in his last message
of 7 Dec. 1796 (p. 18-19). Organizations were established
to collect and diffuse information. In 1797 a House of
Representatives committee recommended the creation of
an American Society of Agriculture, funded by the federal
government, with headquarters in Washington, DC; it never
happened.
Meanwhile agriculture was promoted through the
patent office from 1836 to 1862. The first commissioner of
patents, Henry L. Ellsworth, was very active and helped to
lay the foundations of the present USDA. As commissioner
(1835-1845) he immediately began to collect new and
valuable seeds and plants, and to distribute these with the
aid of congressmen and others. “Naval officers, consuls, and
private citizens traveling abroad were frequently bringing
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to this country seeds and plants which might be used in our
agriculture but which were largely lost because there was
no agency for their preservation and distribution. In his
report for 1837 Ellsworth therefore suggests the creation
of a public depository for such articles, ‘whence they may
be dispensed to every part of the Union’” (p. 24). “In 1840
more than 30,000 packages of seeds were distributed. That
year the Commissioner urged ‘the importance of an annual
report of the state of the crops in different sections...” (p.
25) In 1845 Ellsworth resigned. “In 1847 more than 60,000
packets of seed were distributed, including some contributed
by the French minister of agriculture commerce” (p. 27).
Subsequent commissioners continued Ellsworth’s work. “In
1852 Congress gave special authority for the purchase of
seeds, and in 1854 included cuttings” (p. 28).
From June 1853 to 1860 the Agricultural Division of the
patent office was in the charge of Daniel Jay Browne, son
of a New Hampshire farmer. He emphasized the importance
of the “introduction and naturalization of new and useful
vegetable products, hitherto unknown in the United States,”
and justified the distribution of many small seed packets to
encourage propagation (p. 29).
“Beginning in 1856 the language of the agricultural
appropriation item was broadened to include ‘the collection
of agricultural statistics, investigations for promoting
agriculture and rural economy and the procurement and
distribution of cuttings and seeds’” (p. 31).
“In 1858 preparation was made for a propagating
garden on five acres of land between Missouri Avenue and
Four and a Half and Sixth Streets in Washington. This was
tile drained and a hothouse was erected. Primarily it was
intended to grow there the tea seeds from China and cuttings
of grapevines collected in the United States” (p. 31-32).
In 1850 the Agricultural Division of the Patent Office
received its first funds, $5,000, appropriated by Congress,
increasing to $10,000 in 1854. “Up to that time the money
had been taken out of the Patent Office fund, but in 1855
reimbursement was made to the extent of $40,078.78. After
that, the agricultural appropriation was paid directly from the
Treasury. Between 1856 and 1862 the appropriation varied
from $30,000 to $75,000” (p. 34).
Note: Browne distributed Admiral Perry’s seeds
(including soybeans) from Japan. And in the Report of the
Commissioner of Patents, Agriculture, he wrote numerous
articles about new plants, including one about soybeans in
1855.
In the early 1860s a movement started to form a U.S.
Department of Agriculture as a separate organization,
outside the Patent Office. The idea became a Act which was
approved by President Abraham Lincoln in 1862 (p. 37-40).
Its first era was 1862-1888, with Isaac Newton as the first
commissioner of agriculture in 1862, and again in 1867. He
was promoted from chief of the agricultural section of the
patent office.

“The initial appropriation for the department was
$60,000... For the fiscal year 1867 the appropriations
aggregated to $199,000. The Department [USDA] had six
rooms in the basement of the Patent Office building [in
Washington, DC], which had formerly been occupied by
the agricultural division, and gradually acquired possession
of the property of that Division, including the propagating
garden at Sixth Street and Missouri Avenue NW. There was
also assigned to it a tract of land, lying between Twelfth
and Fourteenth Streets from B Street SW to the canal (now
Constitution Avenue), which was being used by the War
Department as a yard for army animals. This tract, now
forming the Department grounds, did not come into its
possession until April 1865, when it was made an experiment
farm” (p. 42). Tests were made that summer. Continued.
Address: USDA, Washington, DC.
508. True, Alfred Charles. 1937. A history of agricultural
experimentation and research in the United States 16071925, including a history of the United States Department
of Agriculture (Continued–Document part II). USDA
Miscellaneous Publication No. 251. 321 p. For soybeans, see
p. 91, 94, 100, 115, 146, 222, 227, 263, and 269. July. [327*
ref]
• Summary: (Continued): In 1863 about 1.2 million
packages of seed and 26,000 bulbs, cuttings, and vines
were distributed. Appropriations for a USDA library
were approved in 1864, and the first brick building was
occupied in 1865. In 1867 seed distribution was still the
department’s main activity, accounting for 58% of the total
budget of $199,100 (p. 47). In 1868 the USDA’s first new
main building was completed and occupied. It “gave the
Department much better quarters and opened the way for
reorganization and enlargement of its work. The grounds
about this building were too small for an experiment farm.
(p. 46, with photo).
“In 1873 the lot which had long been used as a
propagating garden was exchanged for about 4 acres of land
on the north side of the Department grounds,” which had
formerly been connected with a canal (p. 50). Commissioner
William Gates LeDuc (1877-81) “advocated the purchase of
a farm of 1,000 acres near Washington [DC] and at one time
suggested the Arlington Estate. In addition he desired 8 or
10 stations in different parts of the country” to ensure proper
testing and propagating of plants and seeds (p. 55).
“In 1901 the Arlington Farm, a tract of over 300 acres on
the Virginia side of the Potomac River opposite Washington,
was added to the material equipment of the Department” (p.
190).
By the 1860s, several states had their own agricultural
colleges. The first of these was the Michigan Agricultural
College, which began operation in May 1857, near Lansing,
Michigan; it was the first agricultural or industrial school on
this continent–and the first to offer a practical (non-classical)
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education. The Kansas State Agricultural College began in
1863.
In 1877 some 2.3 million packets of seed were sent
out, rising to 2.5 million in 1883. The term “Secretary of
Agriculture” was first use in 1885. Galloway began as Asst.
Pathologist in 1887 and by 1890 the Section of Vegetable
Pathology was under his leadership.
Under the provisions of the Hatch Act, the Office of
Experiment Stations was established in 1888. In 1889 the
Secretary of Agriculture (head of USDA) was given a seat in
the president’s cabinet.
“Interest in the applications of science to agriculture
was greatly increased by the publication of Liebig’s work on
Chemistry and its Applications to Agriculture and Physiology
in 1840, and Boussingault’s account of his agricultural
experiments in Economie Rurale in 1844. The experiments
of Lawes and Gilbert in England took a more organized form
in 1843, and an agricultural experiment station was begun at
Moeckern in Saxony [later part of Germany] in 1851.”
In the USA, from 1840-1875 there was a movement
among the states to establish institutions for agricultural
research. State agricultural experiment stations operated
without federal aid from 1875 (starting with Connecticut
{Middletown}) to 1888. These were usually connected with
state agricultural colleges. Other early state agricultural
experiment stations: North Carolina: March 1877. New
York (Cornell, at Ithaca): Feb. 1879. New Jersey (Rutgers
College, New Brunswick): March 1880. New York (Geneva):
Aug. 1881. Ohio (Columbus): April 1882. Massachusetts
(Amherst): May 1882. Tennessee: June 1882. Alabama:
1883. Accounts of the agricultural experiments at the
University of Illinois from 1875-1899 were published in the
biennial reports of the board of trustees. Soon many states
had two colleges–an academic and an agricultural one, e.g.
Univ. of Kansas (Lawrence, 1863) and Kansas State Univ.
(Manhattan, 1863). Colleges with the word “State” at the end
of their names were usually agricultural colleges (Ohio State,
Michigan State, Oregon State, etc.). But other agricultural
colleges had names like Purdue (West Lafayette, Indiana,
1869).
The Hatch Experiment Station Act. of 1887 established
agricultural experiment stations in each state, funded by
the federal government. The idea was stimulated by similar
European stations. From 1852 to 1877 more than 2,000
books and pamphlets were published by the experiment
stations. Prior to the passage of the Hatch Act, the U.S.
federal government had appropriated money for agricultural
research only to the patent office and its offshoot, the USDA.
The Hatch Act established a new relationship between the
federal government and the states by granting money to the
states for agricultural experiment stations that were to be
distinctly state institutions. When the Act passed, experiment
stations connected with land grant colleges were operating
in eight states. More or less systematic work was being done

in 13 other states. Most of the experiment stations published
periodic bulletins and less frequent annual reports.
The Adams Act (p. 165) increased federal aid for
agricultural research.
“The act of May 15, 1862, creating the Department
of Agriculture, was a compromise measure, which left
the department as an independent establishment with
a commissioner at its head.” Starting in 1876, various
national and state farm organizations (such as the National
Agricultural Congress and the Grange) adopted resolutions
asking Congress to create the office of Secretary of
Agriculture–for the benefit of American farmers and
“agriculturists.” On 9 Feb. 1889 the USDA was elevated to
cabinet rank (p. 175-77). By then, the organized system of
agricultural research in the USA was put on an organized
and permanent basis The state and national agencies were
linked together to the USDA Office of Experiment Stations.
The passage of the Morrill Act of Aug. 1890 ensured further
endowment of the land-grant colleges with federal funds.
Thus within the short period of 3½ years, three great acts
of congress became law, and fixed in a large and permanent
way the general policy to be pursued by the U.S. regarding
the maintenance of public institutions for agricultural
research. The first Secretary of Agriculture was James
Wilson (1897-1913); his was a long and very active tenure.
In 1901 the Arlington Farm, a tract of over 300 acres
on the Virginia side of the Potomac River, was acquired by
the USDA. A farm of 475 acres in Beltsville, Maryland, was
purchased for the use of the Bureau of Animal Industry.
The USDA library grew from 59,000 books and
pamphlets in 1897 to 122,000 in 1912.
In 1901 the USDA’s work on plants was consolidated
in the Bureau of Plant Industry. This led to great expansion
of such work in many different lines. Beverly T. Galloway
was in charge of this Bureau; he had formerly been Chief of
the Division of Plant Physiology and Pathology (p. 197). For
details on the history of the Bureau of Plant Industry see p.
(221-24).
“The plant-introduction work, inaugurated in 1898,
developed into a system of world-wide agricultural
exploration, through which over 34,000 plant varieties
and species were brought in the United States. These were
propagated at Washington or at outlying field stations, and as
far as possible their progeny was distributed to experiment
stations and private experimenters and plant breeders in the
States and tropical possessions. A historical record of all
these introductions and distributions was kept.”
In 1915 the USDA Office of Home Economics was
established. It became a Bureau in 1923. The Bureau of Plant
Industry did much of its work at the Arlington Farm. The
Bureau of Chemistry (1913-1921) studied the composition
of soybean varieties and soy oil. There was an agricultural
depression in the USA from 1921 to 1925.
Also discusses: Alfalfa, John and William Bartram (p.
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3), Chinese sugarcane (i.e., sorghum, p. 31), chufa (p. 31),
cowpeas, flax, hemp, lupines, maize, peanuts, velvetbean
[velvet bean], wheat gluten.
A photo shows Justin S. Morrill. Address: USDA,
Washington, DC.
509. Kellogg, John Harvey. 1937. Re: Hydrolyzing soy
protein. Letter to Dr. A.A. Horvath at University of
Delaware, Agricultural Experiment Station, Aug. 10. 1 p.
Typed, without signature (carbon copy).
• Summary: “Here I am with another inquiry.
“Can you tell me anything about the effect of
hydrolyzing soy protein?
“Can you tell me whether hydrolyzing the glycinin of
the soy bean will seriously affect the vitamins?
“I will be glad to have your paper with reference to the
anti-hemorrhagic properties of the soy bean.
“Sincerely yours.”
510. Horvath, A.A. 1937. Re: Hydrolysis of soybean
protein. Letter to Dr. John Harvey Kellogg, The Battle Creek
Sanitarium, Battle Creek, Michigan, Aug. 13. 1 p. Typed,
with signature on letterhead. [1 ref]
• Summary: “I have your letter of August 10-th with an
inquiry regarding the hydrolising of soybean protein. As
the hydrolysis of proteins of various nature for commercial
purposes is usually done by acids under pressure at moderate
heat, and since the Vitamins B-1 and B-2 are quite resistant
to acids, one should not expect much destruction of these
vitamins during such hydrolysis.
“I have been interested in the commercial angle of
products of hydrolysis from soybean protein, and have done
some work along lines of the manufacture of soy sauce and
sodium glutamate by chemicals. If you feel that a closer
cooperation between the Battle Creek Food Company
[Battle Creek, Michigan] and myself would be profitable
commercially, I would be glad to discuss it with you.”
Horvath plans to drive to Ontario, Canada, with his
family to present a paper. “On Sept. 14-th I could stop for a
day or two at Battle Creek (with my family) to discuss soya
matters with you.” Address: Chemist, Univ. of Delaware,
Agric. Exp. Station, Newark, Delaware.
511. Kellogg, John Harvey. 1937. Re: Soy beans. Letter to
Dr. A.A. Horvath at University of Delaware, Agricultural
Experiment Station, Aug. 13. 1 p. Typed, without signature
(carbon copy).
• Summary: “If you are passing this way this summer by all
means drop in for a chat about the soy bean. I am thoroughly
convinced that it is the most wonderful food product grown
and it must have been of immeasurable service to the
Chinese.”
512. Kellogg, John Harvey. 1937. Re: The soybean is an

excellent food. Soy products made by Battle Creek Food
Company. Letter to Mr. Richard Haughton, Valley Mill
Farm, Great Valley Mills, Paoli, Pennsylvania, Aug. 26. 3 p.
Typed, with signature on letterhead.
• Summary: Mr. Haughton wrote Dr. Kellogg on Aug. 26
that “One of your patients at Battle Creek has advised me
that we should look into Soy Bean as a food.” It is said to be
helpful for intestinal disorders.
Dr. Kellogg replies: “You have been correctly informed.
The soybean is an exceedingly useful food and ought to
be widely used. It is on the whole, I believe, the most
remarkable and most useful of all food products...
“If you will address a letter to W.J. Morse, Bureau of
Plant Introduction [sic, Plant Industry], U.S. Department
of Agriculture, Washington D.C., you will obtain a large
amount of literature about the soy bean which you will find
very interesting.
“The Battle Creek Food Company makes a number of
products from the soy bean, among which are soy gluten
biscuit, which consists of equal parts of soy flour and wheat
gluten. It is extremely toothsome and the most highly
nourishing of all foodstuffs with which I am acquainted.”
Address: Florida.
513. Voellmig, Gertrude. 1937. Modern science discovers
the soy bean as very nearly perfect food: New leaflet on soy
bean now ready. Detroit News. Aug. 29. Home and Society
section. p. 14, col. 4.
• Summary: “The Detroit News Household Department
receives so many requests from readers for information
about soy beans” that they have compiled a table and leaflet
(with 21 recipes). It has been grown in China since 2800
B.C. [sic]. Readers want to know why it is recommended so
highly by doctors for special diets. Now grown in the United
States, it is used in industry and to make the steering gear of
cars. “But did you know that this bean comes nearer to being
a complete food for humans than any other known product?”
The beans are often served green in the pods. First the pods
are dipped in boiling water for 1-2 minutes, then the beans
can easily be pressed out of the pods. The mature beans can
be made into milk, and the milk into cheese [tofu]. Soy bean
butter is similar to peanut butter. Many U.S. margarines are
made from soy bean oil. “Salted Soyas,” toasted and salted,
make a fine tid-bit [tidbit] after dinner. “The most commonly
known soy bean product is the flour.” If 5-10% of the wheat
flour is replaced by soy flour in the recipe for any bread or
baked good, the result will be more tender and last longer.
Three photos, titled “This product has many uses as a
food,” show: (1) Jars of: Soy bean–Salted Soya. Soy beans–
Mature, pressure cooked. Soy beans with carrots. Soy bean–
Green. (2) Jars of: Soy bean cheese. Soy bean milk. Soy bean
cheese with pimento. Soy bean butter, Soy bean sprouts. (3)
A loaf of Soy bean bread–25% bean flour. A jar of Soy bean
flour–Not processed.
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Of the 5,000 varieties, only about 10 are grown in the
USA to any great extent. “Mammoth Yellow is one of the
few preferred for food stuffs because it does not have a
strong flavor.”
Gives many reasons that soy beans are very important
in the diet, 6 reasons why the “soy bean is an excellent food
stuff,” a listing of industrial uses (gear caps, motor parts,
etc. Many of these articles are made from a bakelite-like
substance consisting of unprocessed soy bean flour, phenol,
formaldehyde, ammonia, wood flour, and several other minor
ingredients), plus two recipes. Address: Asst. Household
Editor, The Detroit News.
514. Kellogg, John Harvey. 1937. Re: Dr. Henri Tissier and
use of the bacillus bifidus for changing the intestinal flora.
Letter to Mrs. Henri Tissier, The Pasteur Institute, Paris,
France, Sept. 2. 2 p. Typed, without signature (carbon copy).
• Summary: “Twenty-five years ago I had some
correspondence with your husband... He sent me a culture of
the bacillus bifidus which he had discovered in the stools of
infants. A few years later I learned through an associate, Dr.
Martin who visited your husband in Paris, that Dr. Tissier
had begun using the bacillus bifidus as a means of changing
the flora in the treatment of invalids. Dr. Tissier told me that
he had succeeded in a few cases, one of whom was yourself,
in making a complete change in the intestinal flora.
“I am preparing a paper to read before the American
Public Health Association in which I mention Dr. Tissier’s
work. I would consider it a great favor if you will answer
a few questions for me as I wish to make use of the data in
making known in this country the fact that to Dr. Tissier
rather than to Metchnikoff is due the credit for having
devised a successful method of changing the intestinal flora.
Dr. Tissier’s discovery has been of very great service to
me and I want to make the world acquainted with the great
service which he rendered.” Address: Florida.
515. May, O.E. 1937. The U.S. Regional Soybean Industrial
Products Laboratory, Urbana, IL. Proceedings of the
American Soybean Association p. 10-11. 17th annual
meeting. Held 14-16 Sept. at Urbana, Illinois.
• Summary: “The organization and research program of the
U.S. Regional Soybean Industrial Products Laboratory was
presented to members of the Association at the meeting held
at Ames, Iowa, in September, 1936. Since there have been
no changes in these aspects of the laboratory during the past
year, it hardly seems necessary to discuss them in detail at
this time. Those who may be interested will find a complete
account of this subject in the Proceedings of the American
Soybean Association for 1936.
“Nevertheless, it should be helpful to those who are not
familiar with the organization and who expect to visit the
laboratory to outline briefly certain details of its background.
The laboratory was organized and is financed under the

provisions of the Bankhead-Jones Act, one of the purposes
of the enactment of which was to promote research basic
to agriculture. The laboratory is regional in its outlook and
represents a cooperative effort, participated in by the Bureau
of Chemistry and Soils and the Bureau of Plant Industry
of the U.S. Department of Agriculture and the Agricultural
Experiment Stations of the States of Illinois, Indiana, Iowa,
Kansas, Michigan, Minnesota, Missouri, Nebraska, North
Dakota, Ohio, South Dakota, and Wisconsin. The broad
objectives of the laboratory are to ascertain the effects of
varietal and cultural differences on the chemical composition
of the soybean and to develop new industrial outlets and
improve present industrial uses for soybeans and soybean
products. The research program laid down to achieve these
objectives is planned by representatives of the Federal and
State agencies named above, and is approved by their chiefs
and directors.
“The chemical work of the laboratory is organized under
four sections, analytical, oil, meal, and development, and is
administratively in charge of the Bureau of Chemistry and
Soils. The agronomic work dealing with the cultural and
genetic phases of soybean research is administratively in
charge of the Bureau of Plant Industry.
“The oil and meal research sections are housed on the
second floor of the north end of the Old Agriculture Building.
Chemists of the oil research section are investigating various
problems connected with the use of soybean oil in paints
and varnishes, with the development of new products, with
the effects of variations in processing on its physical and
chemical characteristics, and with its stability, especially
with respect to flavor and odor. Chemists of the meal
research section are devoting their attention chiefly to studies
of methods for the extraction of protein materials from
soybean meal, to improvement of soybean meal and protein
as materials for the manufacture of adhesives and paper
sizes, and to the investigation of the preparation of plastic
materials from soybean protein and meal. Naturally, the
chemists of both these sections are carrying out considerable
fundamental chemical research in connection with their more
practical investigations, and you will have an opportunity
tomorrow to hear, from the men who are actually doing
the laboratory work, some of the details of the methods
and equipment which they are using in their experimental
studies.
“The analytical and development sections are located
on the first floor of the east side of the Old Agriculture
Building. The analytical section is concerned principally
with the detailed analysis of the hundreds of samples of
soybeans grown under known conditions in various sections
of the twelve North Central States under the supervision
of the Bureau of Plant Industry and interested Agricultural
Experiment Stations. A vast quantity of data is being
collected with reference to effect of varietal and cultural
differences on chemical composition, and it is hoped
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that correlations may be established which will prove of
considerable value agriculturally and industrially. More will
be heard about this particular phase of the work later in this
meeting.
“The development section is working broadly on the
engineering and economic aspects of soybean utilization,
and from its work it is hoped that an unbiased and sound
appraisal may be gained of the whole soybean picture, from
farm to finished product. At the present time this section is
devoting itself largely to various problems connected with
the processing of soybeans by solvent extraction and expeller
press methods. In addition the chemical engineers of this
section will have the responsibility of working out the details
of any semi-works scale processes which may be developed
on a laboratory scale in the oil and meal research sections.
“It is hoped that each of you will find an opportunity to
visit all of the sections of the laboratory during this meeting,
and become acquainted with the members of the staff.
Questions, suggestions, and comments will be welcomed
which will contribute in any way to the further advancement
and utilization of the unique and valuable crop in which we
are all interested.”
Note: This is the earliest document seen (Feb. 2017)
that contains the term “U.S. Regional Soybean Industrial
Products Laboratory.” Address: USRSL, Urbana, Illinois.
516. Proceedings of the American Soybean Association.
1937. Convention sees Pennsylvania Railroad’s soybean
exhibit car. p. 63. 17th annual meeting. Held 14-16 Sept. at
Urbana, Illinois.
• Summary: “The Soybean Exhibit Car sponsored by
the American Soybean Association and fitted up by the
Pennsylvania Railroad has proven an attractive addition to
the year’s [ASA] program. “The car was featured with the
slogan ‘From Roof to Rails with Soybeans.’ This fact was
borne out in that the railroad took an air-conditioned coach
built in their Altoona Shops, where castings are moulded
with soybean oil in the core sand, and painted it inside and
out with soybean oil paint and varnish. The interior of the
car was finished with plywood bonded with soybean glue.
The decorative scheme was also evolved around the crop, as
the panels were painted soybean yellow and trimmed with
soybean plants painted around the borders.
“Upon entering the car and passing under an arch made
of various colored soybeans a story was told depicting
Oriental methods of handling the crop and how Department
of Agriculture Agents collected the seed, selected and
adapted varieties to various state conditions. The other panels
went into great detail showing the location of producing
areas, statistical information, cultural practices, research
now being carried on, marketing of the crop and the many
industrial uses being made of the soybean.
“The car began its tour from the site of the first
commercial production of soybeans in New Jersey [New

Brunswick] and made stops all along the Pennsylvania lines
where the respective state extension departments thought it
advisable. The schedule included many cities and towns. It
was planned for extension specialists from each state to be
present as the car toured their territory, and they, assisted
by the county agents, conducted the educational part of the
meeting.
“As a result of the wide-spread interest, the American
Soybean Association, in cooperation with the Pennsylvania
Railroad, has been requested to continue exhibiting the car in
Indiana, Michigan, Ohio, Pennsylvania and New York states.
The Seaboard Air Line Railway and other railroads are
seeking the approval of the Association to take the exhibit
into their territories during the winter season.
“The first schedule started August 16 at New Brunswick,
New Jersey, and concluded at the Association’s Annual
Meeting at Urbana, Illinois. The Illinois Central Railroad and
Illinois Traction cooperated in bringing the car to Urbana
and placing it on the University campus, where it was visited
by 1,787 people, making a total of 27,019 visitors to the car
during its first 30 days of travel.”
517. Detroit News. 1937. Town talk: Soy bean display. Oct.
4. p. 9, col. 3.
• Summary: A display of various soy bean products,
sponsored by the American Soy Bean Association, will be
shown at Union Station, Detroit, Tuesday morning. “The
display, which was shown at the Great Lakes Exposition in
Cleveland [Ohio], is now housed in a railroad coach and is
being shown throughout the country.”
518. Shoenfield, Allen. 1937. Soy Bean Special displays
magic plant’s myriad uses. Detroit News. Oct. 5. p. 15, col. 3.
• Summary: “What his magic lamp was to Aladdin, the soy
bean plant promises to become for American agriculture and
industry.
“This was graphically illustrated Monday when the
Pennsylvania Railroad’s ‘Soy Bean Special’ was halted at the
Rouge plant of the Ford Motor Co. in the course of its tour of
the East and Middlewest.” The car contains, for the first time,
a complete exhibit of the soy bean from planting the seed to
the appearance of the oil and “pressed residue” [meal, cake]
in hundreds of commercial forms. The car remained at the
Union Station in Detroit this morning.
In 1878 the soy bean was introduced to the USA by
a New Jersey experimenter [by G.H. Cook and James
Neilson of Rutgers Scientific School]. Carl B. Fritsche,
managing director of the National Farm Chemurgic Council
(headquartered in Dearborn) predicted that the cash value
of the U.S. soy bean crop would equal that of the corn crop
within one generation.
Describes how soy beans are used in America.
519. Dinley, Clarence F. Assignor to James H. Bell
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(Philadelphia, Pennsylvania). 1937. Extraction with solvents.
U.S. Patent 2,097,147. Oct. 26. 6 p. Application filed 5 Jan.
1937. 3 drawings.
• Summary: “My invention relates to the use and
stabilization of volatile chlorinated solvents” for the
extraction of oil from soya beans and other beans or seeds.
“Such solvents are exemplified by trichloromethane,
tetrachloromethane, trichlorethane, tetrachlorethane,
trichlorethylene, and tetrachlorethylene amongst the
chlorinated aliphatics, and amongst the chlorinated
aromatics are chlorobenzene, and even para, meta,
orthodichlorobenzene,...” Address: Detroit, Michigan.
520. Bean-Bag (The) (Lansing, Michigan). 1937. What his
magic lamp was to Aladdin, the soy bean plant promises to
become... 20(5):21. Oct.
• Summary: “... for American agriculture and industry. This
was graphically illustrated, recently in Detroit, when the
Pennsylvania railroad’s ‘Soy Bean Special’ was halted at the
Rouge plant of the Ford Motor company in the course of its
tour of the East and Middlewest. The car, intended to present
for the first time a complete exhibit of the soy bean from the
planting of the seed to the appearance of the oil and pressed
residue in hundreds of commercial forms, remained at the
Union station.”
521. Kellogg, John Harvey. 1937. Special health values of
the soybean. Paper presented before the Section of Food
and Nutrition at the American Public Health Assoc., 68th
meeting. Oct. 5. 7 p. typescript. Reprinted in 1937 by Soya
Foods Ltd., Rickmansworth, England. 6 p. [9 ref]
• Summary: This paper begins: “The rapid development
of the production and use of the soybean (Soja hispida)
in this country within the last quarter of a century, and the
multitudinous uses to which it is being put, fully justify the
name ‘wonder bean’, which it has been called by American
writers, and the appellation, ‘little honorable plant’, by which
it is known in China.
In South China, the soybean so completely replaces
other sources of protein that there is no dairy industry, and
meat, fish and even eggs, are very little used. The soybean
is the chief source of protein for the common people and is
referred to as ‘the poor man’s meat.’
“Studies of this most remarkable of food products,
especially in the United States and Germany, have shown it
to possess not only extraordinary nutrient properties, but also
some highly important prophylactic and therapeutic values,
knowledge of which ought to be popularized as rapidly and
widely as possible.
“Although botanically classed with legumes, the
soybean rather closely resembles the nut in its very low
content of starch and high percentage of protein. It easily
takes precedence over all other natural foodstuffs in the great
percentage of protein which it contains, and protein of such

superior quality that in animal feeding experiments it has
proved itself to be capable of replacing proteins of all other
sorts, even milk proteins. The soybean protein content is
40%, nearly twice that of average meat and four times that
of eggs, three to four times that of wheat and other cereals,
five to six times that of bread, twice that of lima and navy
beans, walnuts, filberts and most other nuts. The protein of
the soybean (glycinin) is of high quality, like that of milk,
containing certain amino acids of which the proteins of
nearly all other legumes and all cereals are deficient.”
Contains a long discussion of soy acidophilus milk,
changing the protective flora, and the experience of Dr.
Dafoe with the Dionne quintuplets in Canada.
“Forty years ago, I was requested by Dr. Dabney, then
Assistant Secretary of the United States Department of
Agriculture, to prepare from plant sources a substitute for
meat, and found in a combination of the gluten of wheat
with peanuts a product having not only the essential nutrient
values of meat, but a fairly close approximation in flavor and
appearance. The soybean solves the problem so completely
and so satisfactorily that with the proper development of its
culture and use, there need be no fear of protein shortage
and no need of a substitute. There is, indeed, evidence that
Americans might profit greatly as the Chinese have by giving
the soybean a large place in the national bill of fare.
“A few years ago (1923), Dr. Arthur Hunter, Chief
Actuary of the New York Life Insurance Company, in an
international study of blood pressures, found the systolic
pressure of the average Chinaman to be ten points lower than
that of the average American and gave conclusive evidence
that the cause is to be found in the difference in the dietary
habits of the Chinese and Americans. In concluding an
address before the American Life Underwriter’s Association,
Dr. Hunter said, ‘Taking the population of the United States
as a whole, I believe that a better adjusted diet, with less
animal food, would result in a lower blood pressure and
in greater longevity with an equal ability to carry on their
occupations.’
“In view of the facts cited in this paper, is it not
reasonable to believe that the general use of the soybean in
this country would tend to lessen the mortality rate from
intestinal infections and many other acute and chronic
disorders, and to increase individual life expectation?”
Address: M.D., LL.D., F.A.C.S., Medical Director of the
Battle Creek Sanitarium, Battle Creek, Michigan, and of the
Miami-Battle Creek, Miami Springs, Florida.
522. Mumford, H.W. 1937. Re: Regional Soybean Industrial
Products Laboratory. Letter to A.C. Willard, President,
University of Illinois, Urbana, Dec. 23. 1 p. Typed, without
signature.
• Summary: This “Cross Reference Sheet” states: “A few of
the details in connection with this laboratory and extent of
cooperation may be helpful to you. A cooperative agreement
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for the establishment of a Regional Soybean Industrial
Products Laboratory to obtain through basic research facts
and materials applicable to the industrial utilization of the
soybean and soybean products and to develop methods
whereby these facts and materials might be utilized for the
benefit of agriculture was signed by Secretary [of Agriculture
Henry] Wallace February 20, 1936.
“A memorandum was drawn up the purpose of which
was to provide for the correlation of the research in the
industrial utilization of the soybean and soybean products
to be done at the Regional Laboratory established by the
Secretary of Agriculture under the Bankhead-Jones Act and
at the various agricultural experiment stations in the North
Central Region. In addition to being signed by the various
officials of the United States Department of Agriculture,
it was also signed by the directors of experiment stations
in Illinois, Indiana, Iowa, Kansas, Michigan, Minnesota,
Missouri, Nebraska, North Dakota, Ohio, South Dakota,
Oklahoma, and Wisconsin.
“The laboratory was established on the premises of
the University of Illinois. The cooperative agreement
was renewed for the fiscal year ending June 30, 1938 and
doubtless will continue to be renewed from year to year. At
the time this agreement was prepared and signed another
agreement, attempting to coordinate the research on the
agronomic features of soybean production, was also signed
by the directors of the agricultural experiment stations of this
group of states and the representatives of the United States
Department of Agriculture.
“I might add that although a greater degree of
coordination is brought about by this arrangement, the
agricultural experiment stations are still left free to continue
certain aspects of the work on soybeans, particularly in
connection with production problems, at this institution the
study of the utilization of soybeans for human foods.
Source: Univ. of Illinois Archives, Agriculture, Dean’s
Office Subject Files 1895-1994. R.S. 8/1/2. Box 28. Folder:
Soybean Regional Research Lab. Address: Dean, College of
Agriculture, Univ. of Illinois.
523. Nature’s Path to Health (Melbourne, Australia). 1937.
Nutrition: Bernard Shaw, Gandhi, Henry Ford advocate soy
beans and vegetarianism. Nov/Dec. p. 13-14.
• Summary: “In a recent visit to this country, Bernard Shaw
was observed drinking a glass of milk. When questioned why
he used milk, since he opposed exploitation of cows, Shaw
replied that it was not cow’s milk he used, but Soybean Milk.
Bernard Shaw has been a vegetarian for a long time and has
lately become interested in the Soybean.
“Gandhi becomes a champion of soybean–Abandoning
his famous goat-milk, Gandhi, who is also a vegetarian,
has become an advocate of soybean milk. Gandhi is a great
believer in the soya bean. He thinks that soya milk will
eventually replace the dairy product.” A long article about

the soya bean published in a recent issue of Harijan is
quoted.
“Ford predicts vegetarian world. Dearborn, Michigan–
Henry Ford, billionaire, automobile maker, has visioned
a future world without ham sandwiches, juicy steaks, and
chicken dinners, but with a worthy substitute produced by
science from grains and vegetables... Ford is now 73 and is
in excellent health.”
“In a recent interview with newspaper men, Ford
predicted: ‘The farm animal will go, but the farm will
become larger. The horse is dying out through the increased
use of machines. The cow is losing its economic importance
through the great advances in chemistry. The farmer of the
future will grow vegetable foods instead of livestock.’
“According to Dr. Kellogg, a vegetarian diet is not
new to Mr. Ford. For many years he has been practically a
vegetarian. He owes to a vegetarian diet the health and vigor
necessary to conduct successfully the gigantic industries his
remarkable genius has created.
“Henry Ford, looking into the future, sees that the use
of meat will have to be abandoned for economic reasons.”
Address: Australia.
524. Ford Motor Co. 1937. Soy bean processing machinery
(Motion picture). Dearborn, Michigan. 80 ft., silent, blackand-white. 35 mm. No captions. *
• Summary: Shows: Henry Ford and Robert Boyer sitting
in chairs, watching machine in operation, talking, cars in
background. Ford and Boyer examining soybean flakes
from machine. Pattern maker rearranging wooden pattern
of machine at Henry Ford’s suggestion. Ford, Boyer, and
pattern maker looking at wooden pattern, talking. Address:
Dearborn, Michigan.
525. Ford Motor Co. 1937. Ford advertising stills (Film
strip). Dearborn, Michigan. 639 ft., silent, black-and-white.
35 mm. No captions. *
• Summary: These single frame advertising stills, including
some from 1935 and 1937, show: Ford plan to fight
Depression through soy bean production. Oil extraction
methods from primitive to modern. Food products, livestock
feed, and plastics from soy beans. Address: Dearborn,
Michigan.
526. La Choy Food Products, Inc. 1937. The art and secrets
of Chinese cookery. Detroit, Michigan: La Choy Food
Products. 16 p. Illust. (some color). 10 x 14 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
527. Morse, W.J.; Cartter, J.L. 1937. Improvement in
soybeans: Appendix 1–Workers identified with soybean
improvement in the United States and abroad (Document
part). Yearbook of Agriculture (USDA) p. 1154-89. For the
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year 1937. See p. 1184-85.
• Summary: In the United States: (1) USDA Bureau of
Plant Industry, Division of Forage Crops and Diseases:
W.J. Morse, Washington, DC. W.M. Stuart, Jr., and C.H.
Brinkley, Arlington Experimental Farm, Arlington, Virginia.
J.L. Cartter, Urbana, Illinois. M.G. Weiss, Ames, Iowa.
J.L. Stephens, Tifton, Georgia. T.F. Akers, West Point,
Mississippi. R.E. Stitt, Statesville, North Carolina. H.A.
Schoth, Corvallis, Oregon.
(2) State agricultural experiment stations (32): Alabama,
Auburn: H.B. Tisdale. Arkansas, Fayetteville: C.K.
McClelland. Stuttgart: G.C. Banks. California, Berkeley:
W.W. Mackie. Colorado, Fort Collins: D.W. Robertson,
A. Kezer. Delaware, Newark: G.L. Schuster. Florida,
Gainesville: G.E. Ritchey. Belle Glade: A. Daane. Quincy:
J.D. Warner. Georgia, Athens: J.R. Fain. Experiment: R.P.
Bledsoe. Illinois, Urbana: C.M. Woodworth, W.L. Burlison,
J.C. Hackleman, L.F. Williams. Indiana, La Fayette: G.H.
Cutler, R.R. Mulvey, K.E. Beeson, A.H. Probst. Iowa, Ames:
H.D. Hughes, J.B. Wentz. Kansas, Manhattan: J.W. Zahnley.
Kentucky, Lexington: E.J. Kinney. Louisiana, Baton Rouge:
J.P. Gray. Maryland, College Park: J.E. Metzger, R.G.
Rothgeb. Michigan, East Lansing: C.R. Megee. Minnesota,
St. Paul: A.C. Arny, W.M. Myers.
Mississippi, State College: W.R. Perkins, J.F. O’Kelly.
Stoneville: H.A. York. Poplarville: J.C. Robert. Missouri,
Columbia: W.C. Etheridge, C.A. Helm, B.M. King.
New Hampshire, Durham: F.S. Prince. New Jersey, New
Brunswick: H.B. Sprague. New York, Ithaca: R.G. Wiggans.
North Carolina, Raleigh: C.B. Williams, R.L. Lovvorn. North
Dakota, Fargo: A.F. Yeager. Ohio, Columbus: J.B. Park, P.
Preston. Wooster: L.E. Thatcher. Oklahoma, Stillwater: B.F.
Kiltz. Pennsylvania, State College: C.F. Noll, C.E. Myers.
South Carolina, Florence: E.E. Hall. Tennessee, Knoxville:
H.P. Ogden. Texas, College Station: E.B. Reynolds. Virginia,
Blacksburg: M.S. Kipps. Williamsburg: R.P. Cocke. West
Virginia, Morgantown: J.A. Rigney. Wisconsin, Green Bay:
E.J. Delwiche. Madison: G.M. Briggs, B.D. Leith.
Foreign countries (6):
Australia (4): Department of Agriculture, New South
Wales: Glenn Innes, S.L. Macindoe. Traftor: W.H. Darragh.
Richmond: N.S. Shirlow. Sydney: H. Wenholz.
Canada (3, all in Ontario province): Central
Experimental Farm, Ottawa: F. Dimmock. Dominion
Experiment Station, Harrow: C.W. Owen. Agricultural
College, Guelph: O. McConkey.
England (1): Royal Botanic Gardens, London: J.L.
North.
Germany (3): Kaiser Wilhelm Institute, Manchberg: W.
Rudorf. Südd. Soya-Institut, München: K. Baumeister. SoyaInstitut, Mannheim: L. [Lene] Mueller.
Japan (Incl. Chosen/Korea) (6 stations): Imperial
Agricultural Experiment Station, Tokyo: H. Terao. Hokkaido
Imperial Agricultural Experiment Station, Kotoni: V. Fujine

and T. Hoshino. Saitama Agricultural Experiment Station,
Ageo: T. Hasegawa. Central Agricultural Experiment Station,
Suigen (Chosen [Korea]): I. Nagai. Central Agricultural
Experiment Branch Station, Shariin (Chosen [Korea]): Y.
Takahashi. Akita Agricultural Experiment Station, Akita: K.
Adachi.
Manchuria (6 workers at 3 South Manchuria Railway
Agricultural Experiment Stations). Kungchuling: Y.
Nakamoto, S. Tsuda, M. Ishikawa, and K. Adachi.
Hsiungyocheng: K. Hisatake. Kaiyuan: S. Kofuku. Address:
1. Senior Agronomist; 2. Assoc. Agronomist. Both: Div.
of Forage Crops and Diseases, Bureau of Plant Industry
[USDA, Washington, DC].
528. Morse, W.J.; Cartter, J.L. 1937. Improvement in
soybeans: Appendix–Table 4. Soybean varieties: Origin
and varietal characteristics (Document part). Yearbook of
Agriculture (USDA) p. 1154-89. For the year 1937. See p.
1187-89.
• Summary: This table lists 101 named soybean varieties;
for each is given the place and date of introduction or origin,
days to mature, flower color (pink or white), pubescence
color (gray or tawny), and seed characters (coat color {black,
black (dull), brown, green, olive yellow, straw yellow, plus
combinations such as black and brown}, germ color {green,
yellow}, hilum color {black, brown, pale to brown, yellow,
yellow to brown}, seeds per pod {2-3 or 2-3-4}, seeds
per pound {ranges from 1232 for Hokkaido to 9950 for
Barchet}), uses (dry-edible beans, forage, green-vegetable
beans, grain).
For example, the first variety listed is Agate. Origin:
Introduction, from Japan. Year: 1929. Days to mature: 90.
Flower color: Purple white. Pubescence color: Tawny. Seed
coat color: Straw yellow + brown. Germ color: Yellow.
Hilum color: Brown. Seeds per pod: 2-3. Seeds per pound:
2816. Use: Green vegetable beans.
The following varieties are listed alphabetically. All
varieties are introductions from East Asia unless otherwise
noted. (* = green vegetable; ** = dry edible): Agate*,
A.K., Aksarben, Arlington, Arksoy, Avoyelles (Selection
by Gray, Louisiana, 1932), Bansei*, Barchet, Biloxi,
Black Eyebrow, Cayuga, Chame*, Chernie, Chestnut
(Selection by Arlington Experiment Farm, 1907), Chiquita,
Chusei*, Columbia, Creole, Delnoshat (Selection by York,
Mississippi, 1925), Delsta (Selection by York, Mississippi,
1925), Dixie (Selection by Arlington Experiment Farm,
1914), Dunfield, Easycook**, Ebony, Elton, Fuji**,
George Washington (Selection by Clapp, Virginia, 1921),
Georgian, Goku*, Habaro, Haberlandt**, Hahto*, Hakote*,
Harbinsoy (Selection by Arlington Experiment Farm,
1922), Hayseed, Herman (Selection by Herman, North
Carolina, 1915), Higan*, Hiro*, Hokkaido*, Hollybrook
(Selection by Wood, Virginia, 1902), Hongkong, Hoosier,
Hurrelbrink (Selection by Hurrelbrink, Illinois, 1902), Illini
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(Selection by Woodworth, Illinois, 1921), Ilsoy (Selection
by Smith, Illinois, 1913), Ito San, Jogun*, Kanro*, Kingwa
(Selection by Garber, West Virginia, 1921), Kura*, Laredo,
Lexington (Selection by Arlington Experiment Farm,
1907), Mammoth Brown (Selection, North Carolina, date
unknown), Mammoth Yellow, Mamredo (Selection by York,
Mississippi, 1925), Manchu, Mandarin, Mandell (Selection
by Cutler, Indiana, 1926), Mansoy (Selection by Arlington
Experiment Farm, 1915), Medium Green, Merko, Midwest,
Mikado (Selection by Parsons, Indiana, 1905), Minsoy
(Introduction, from France, 1910), Monetta, Morse, Mukden
(Selection by Arlington Experiment Farm, 1920), Nanda*,
Nanking, Norredo (Selection by unknown person, date
unknown), Ogemaw (Selection by Evans, Michigan, 1902),
Old Dominican, Oloxi (black seeded; Cross by Wilds, South
Carolina, date unknown), Osaya*, Otootan, Ozark, Palmetto,
Pee Dee (black seeded; Cross by Wilds, South Carolina,
date unknown), Peking (Selection by Arlington Experiment
Farm, 1907), Pine Dell Perfection (Selection by Grisenauer,
Virginia, date unknown), Pinpu, Rokusun*, Sato*, Scioto
(Selection by Park, Ohio, 1925), Shiro*, Sooty (Selection
by Arlington Experiment Farm, 1907), Sousei*, Southern
Prolific, Soysota (Introduction, from Italy, 1910), Suru**,
Tarheel Black, Toku**, Tokyo**, Virginia (Selection by
Arlington Experiment Farm, 1907), Waseda* (Selection by
Arlington Experiment Farm, 1907), White Biloxi (Selection
by York, Mississippi, 1925), Wilson, Wilson-Five (Selection
by Arlington Experiment Farm, 1912), Wisconsin Black
(Selection by Wisconsin Experiment Station, 1898), Yelredo
(Cross by Wilds, South Carolina, date unknown), Yokoten.
Note: This is the earliest document seen (June 2013) that
mentions the soybean varieties Agate, Oloxi, Pee Dee, or
Yelredo. It is also the earliest that describes the Haberlandt
as a “dry edible” soybean variety. Address: 1. Senior
Agronomist; 2. Assoc. Agronomist. Both: Div. of Forage
Crops and Diseases, Bureau of Plant Industry [USDA,
Washington, DC].
529. Penny, Prudence. 1937. Detroit Times homemakers’
club cookbook. Detroit, Michigan: Detroit Times. *
Address: Home Economist for the Los Angeles Examiner.
530. Battle Creek Food Co. 1937? Order form. Battle Creek,
Michigan. Undated.
• Summary: This list of 59 products and publications, with
no title, date, company name or address, runs down the side
of a carbon copy of a letter dictated by Dr. Kellogg to Dr.
Allan Roy Dafoe on 19 April 1937. The products include
foods, beverages, and publications. We are assuming that
these are the products of Battle Creek Food Co. Of special
interest are: Cooked bran. Fig bran cookies. Gluten flour.
Gluten bread (baked). Gluten bread (canned). Gluten
products. Malted nuts. Protose and Savita. Psylla. Psylla
wafer. Psyllium seed. Savita yeast tablets. Soy acidophilus

milk. Soy beans. Soy beans (green). Vegetable gelatin.
Whole wheat flour. Whole wheat rusk. Address: Battle
Creek, Michigan.
531. Oil, Paint and Drug Reporter. 1938. McMillen heads
Farm Chemurgic: Agricultural editor succeeds late F.P.
Garvan–W.H. Dow represents chemical industry. 133(1):3,
41. Jan. 3.
• Summary: “Wheeler McMillen, editorial director of The
Country Home and a noted agricultural authority, has been
elected to succeed the late Francis P. Garvan as president of
the National Farm Chemurgic Council. As an advocate since
1936 of the council’s purpose to seek increased industrial
utilization of American farm crops, Mr. McMillen is
regarded as a pioneer of the chemurgic program.”
Willard H. Dow, president of the Dow Chemical Co. of
Midland, Michigan, has been elected vice-president of the
Council. Mr. McMillen said that “The sole objective of the
National Farm Chemurgic Council is to enlarge the income
of farmers.” The council maintains a permanent office in
Dearborn, Michigan, with Carl B. Fritsche as managing
director and Dr. H.E. Barnard as technical director. A portrait
photo shows Wheeler McMillen.
532. Christian Science Monitor. 1938. Husks into fenders.
Jan. 17. p. 18.
• Summary: Henry Ford is increasingly enthusiastic about
chemurgy. The other day he announced “that his experiments
with the utilization of farm by-products, such as wheat and
soy bean chaff and corn husks, were approaching the stage
where a considerable portion of an automobile could be
‘grown on the farm.”
Likewise, Ford engineers are almost ready with a lowcost tractor.
It is a fact that “soy bean products already are being
used in finishes applied to many Ford cars and in the
manufacture of such parts as steering wheel rims and interior
trim.”
Note: Soybean oil is being used to make enamel finishes,
and soybean protein is being converted to plastics that are
shaped into steering wheel rims and interior trim.
Note: This is the earliest English-language document
seen (June 2011) that contains the term “soy bean chaff.” It
refers a by-product that results when soy beans are threshed
or the seeds cleaned.
533. Time. 1938. Old gentleman in Detroit. 31(3):53-54. Jan.
17.
• Summary: “Last week Ford Motor Co. announced that
1937 had been its second best year since 1930, with a total
world production of 1,314,639 units. In another respect,
however–public relations–1937 was perhaps the worst
year in Ford history. Once universally regarded as a model
employer, in 1937 Henry Ford saw himself and his company
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held up to hatred in a suddenly labor-conscious nation.
Only a fortnight ago came an adverse ruling on his labor
policies by the National Labor Relations Board” [NLRB].
In response, Ford turned on his charm and “extremely canny
sense of diplomacy.” “Calling in reporters, the crotchety,
74-year-old tycoon outdid himself in genial interviews. First
he delivered himself about the State of the Nation...” Then
he led a group of reporters on a tour of his plant. He opined
that the most prosperous era in U.S. history is just around
the corner because industry is opening up a whole new field
for agricultural by-products. Picking up a curved sheet of
a composition which he said was made from soybeans, the
angular old man jumped enthusiastically up & down on it,
exclaimed triumphantly: ‘If that was steel it would have
caved in.” Almost entire cars, said Henry Ford, will soon be
made of such things as soybeans.”
534. Detroit Free Press. 1938. Who does Henry Ford think
he is? Iffy the dopester rises to remark. Jan. 19. p. 1, 3; Jan.
20. p. 3.; Jan. 21. p. 3. Jan. 23. p. 3. Jan. 24. p. 3.
• Summary: These humorous articles effectively defend
Henry Ford from his critics in labor unions (John L. Lewis),
big government (Roosevelt), Wall Street, and big banks (J.P.
Morgan). Address: Michigan.
535. Science News Letter. 1938. Plastic made of soybean
offers use for farm products. 33:71. Jan. 29.
• Summary: “Henry Ford’s greatest love among the
‘chemurgic’ products–agricultural products used
industrially–that he sees aiding economic progress is known
to be soybean protein plastic. Already this synthetic material
is understood to be used in manufacture of the steering
wheel, horn button and other such parts of the Ford cars.”
“It is estimated that some 50 factories are turning out
various industrial products using soybean products.”
536. Granick, Sam. 1938. Urease distribution in Soja max.
Plant Physiology 13(1):29-54. Jan. (Chem. Abst. 32:8473).
Based on his 1936 PhD thesis, Univ. of Michigan. [26 ref]
• Summary: The author used histological and quantitative
methods to determine the urease content of various parts
of the soybean plant: cotyledons of the germinating seed
(which had by far the highest urease content), radicle, root,
hypocotyl, stem, leaves, flower and fruit, and the whole
plant. “The activity of the enzyme is expressed in U.U., a
urease unit, which is the quantity of urease that will produce
1 mg. of ammonium per minute when acting upon urea
under the conditions employed in the analyses... The plants
grown in the greenhouse at Ann Arbor were three feet tall at
maturity and rarely branched.”
The “changes observed in urease content of the plant
are due primarily to the changes in urease content of the
parenchyma cells... There is rapid synthesis of urease in
actively dividing cells. Synthesis continues during the stage

of cell elongation, at the end of which period the urease
content of the cell reaches a maximum,” and then begins to
decrease to a certain level. Changes in lipase and protease
activities do not follow changes in urease activity. Address:
Dep. of Botany, Univ. of Michigan, Ann Arbor.
537. Newbury News (Massachusetts). 1938. Plastic cars. Jan.
17. *
538. Stegman, Henry M. 1938. Lessons from the quintuplets.
Good Health (Battle Creek, Michigan) 73(2):57. Feb.
• Summary: “No other children, not even of royalty,
have excited so much attention as the little Dionnes of
Callander, Ontario. There are recorded sixty other instances
of quintuplet births but in none of these did all the infants
survive.” They speak French.
“The quintuplets have been taking soy acidophilus milk
since their fourth month, when they were attacked by a very
severe form of bowel trouble, to which they were highly
susceptible. Because they were not being breast-fed by their
mother, they had never received the protective germ which
infants normally receive in the act of nursing. They had been
fed with mother’s milk from their fourth day, but mother’s
milk does not contain the protective germ. This is derived
from the outer surface of the breast in the act of nursing.”
539. Farm Chemurgic Journal. 1938. Francis P. Garvan
(1875-1937) [Obituary]. 1(2):9. March.
• Summary: “Francis P. Garvan, President of Farm
Chemurgic Council, President of the Chemical Foundation,
and statesman extraordinary of the United States, is dead...
“Until his broad comprehension envisioned its farreaching potentialities, the concept of enriching America by
increasing the industrial uses of farm-grown materials was
little more than an idea. Advocated enthusiastically enough
by its few proponents, the idea had no organized form...
“Immediately he offered the resources and prestige
of the Chemical Foundation to forward the movement.
Preparations were made at once for the first Conference of
Agriculture, Industry and Science at Dearborn, Michigan,
in May of 1935. Under his guidance a program was shaped
which brought together a group of exceptional distinction.
For more than 2 years the Foundation financed the work
entirely...
“Personally few men were ever more delightful to
know than was Francis P. Garvan. In possession of great
wealth, his human qualities were in nowise different than had
circumstances been otherwise. His human sympathies were
tremendous both for people in the mass and for individuals...
“His backing fully launched the Chemurgic movement,
with its new hope for agriculture and for the nation. His
aggressive and far-seeing leadership lives in inspiration to
those who carry on.”

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 244
540. Industrial and Engineering Chemistry, News Edition.
1938. Artificial fiber from soybean cake [Ryohei Inouye
receives Fuji prize for 1937]. 16(8):232. April 20.
• Summary: On March 5, Ryohei Inouye received the Fuji
prize award from the Physical and Chemical Study Council
of Kyoto Imperial University for his discovery of a process
by which it is economically possible to produce artificial
fiber from the proteins of soybean cake. The council believes
this is an outstanding contribution to the development of
Japan’s chemical industry in 1937. These researches were
stimulated by the Italian process of producing fibers from
casein and by researches in Germany which aim to produce
textile fiber from fish protein. A company has been formed to
undertake the production of the fiber from soybean cake and
hopes to be producing 20 to 30 tons/day by autumn.
Note 1. On 8 Sept. 1937 Toshiji Kajita and Ryohei
Inoue of Japan applied for a U.S. patent titled “Process for
manufacturing artificial fiber from protein contained in soya
bean.” This patent (No. 2,192,194) was issued on 5 March
1940 and assigned to Showa Sangyo K.K. of Yokohama.
On 5 March 1938 Ryohei Inouye of Japan received the Fuji
prize for artificial fiber made from soybean proteins. At the
same time, Robert Boyer of the Ford Motor Co. in Dearborn,
Michigan, must have been researching and developing an
identical product, which he first exhibited in May 1938.
Yet it would seem that Inouye (and Kajita) of Japan should
be given the credit for invention of the product. But was
Inouye’s product ever sold commercially?
Note 2. This is the earliest English-language document
seen (Nov. 2017) that uses the term “artificial fibre” to refer
to spun soy protein fiber used like a textile fiber.
Note 3. This is the earliest document seen (Jan.
2014) that concerns the work of Showa Sangyo K.K. with
soybeans.
541. National Farm Chemurgic Council, Inc. 1938.
Official program–Fourth Annual Chemurgic Conference of
Agriculture, Industry and Science. New York, New York. 8
p. 18 cm.
• Summary: On the cover: The conference will be held at the
“Hotel Fontenele, Omaha, Nebraska. April 25, 26, 27, 1938.
Purpose: To advance the industrial use of American farm
products through applied science.”
“Tuesday, April 26. 9:15 A.M. Soybean section:
Planning a soybean agenda for next year. Presiding: Edward
J. Dies, Chairman, Soybean Committee. ‘Soybean oil,’ H.R.
Kraybill (Purdue Univ., West Lafayette, Indiana), Lamar
Kishlar (Ralston Purina Co., St. Louis, Missouri), E.E.
Ware (Sherwin-Williams Co., Cleveland, Ohio). ‘Soybean
oilmeal,’ J.W. Hayward (Archer-Daniels-Midland Co.,
Minneapolis, Minnesota), E.S. Dyas (Iowa State College,
Ames, Iowa). ‘Solving problems of southern soybean
growers,’ C.O. Eddy (State Experiment Station, Baton
Rouge, Louisiana), Jacob Hartz (Stuttgart, Arkansas), Walter

Godchaux (New Orleans, Louisiana).
“General soybean section. Presiding: Eugene D. Funk,
Bloomington, Illinois. ‘Work of the U.S. Regional Soybean
Industrial Laboratory,’ O.E. May, Director, U.S. Regional
Soybean Industrial Laboratory, Urbana, Illinois. ‘Value of
recent developments in soybean oil to technical trades,’ M.F.
Taggart, (O’Brien Varnish Co., South Bend, Indiana). ‘The
story of soybean glue,’ Hugh F. Armstrong, (I.F. Laucks,
Inc., Portsmouth, Virginia). ‘Past and future prospects for
utilization of soybean products,’ E.F. Johnson, (President,
National Soybean Processors Association). Address: R.A.
Boyer (Ford Motor Co., Dearborn, Michigan). General
discussion.
The conference also included four luncheons, an agrol
session (agricultural alcohol), a chemurgic banquet, a closing
general section, an open form near the end, with Wheeler
McMillen (President, National Farm Chemurgic Council)
presiding. Address: 654 Madison Ave., New York, N.Y.
542. Science News Letter. 1938. New fiber made from
soybean protein to be used in autos: Ford factories already
have half-a-dozen good jobs for Chinese legume’s products;
Good mixer with tung oil. 33:302. May 7.
• Summary: “A new synthetic fiber, made from the protein
material of soybeans, was exhibited for the first time by
Dr. R.A. Boyer of the research department of the Ford
Motor Company before the meetings of the Fourth Annual
Conference of the Farm Chemurgic Council, at Omaha
[Nebraska in April 1938; Proceedings were never published].
The new fiber, destined for use in automobile upholstery,
was developed as an outgrowth of work by Italian chemists
in making a synthetic wool from milk casein.” In 1937
some 400,000 pounds of soybean meal were used in the
manufacture of parts for motor cars, probably largely as a
filler. “The enamel on Ford cars contains 35 per cent soybean
oil and 300,000 gallons of this oil were needed in 1937. The
foundry uses some 250,000 gallons yearly in its operations.
Soybean meal, from which the oil has been extracted, is
widely used in the plastic molding compounds from which
are made steering wheels and other parts of motor cars. Last
year 400,000 pounds of soybean meal were used in this way.
Soybean meal is also being used in the foundry of the steel
mill, where large-sized cores in the molds are made of this
material. A million pounds of this core binder, containing
a large proportion of soybean meal, was used by the Ford
plants last year. Soybean meal finds additional use as an
impregnating agent for gaskets. A water-soluble paint, using
soybean oil as the carrying agent for paint pigment, has been
developed and is being employed in the Ford factories.”
Note 1. This is the earliest document seen (June 2011)
concerning the Ford Motor Company’s work with soy
protein fiber. Notice however that on 8 Sept. 1937 Toshiji
Kajita and Ryohei Inoue of Japan applied for a U.S. patent
titled “Process for manufacturing artificial fiber from protein
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contained in soya bean.” This patent (No. 2,192,194) was
issued on 5 March 1940 and assigned to Showa Sangyo K.K.
of Yokohama. On 5 March 1938 Ryohei Inouye of Japan
received the Fuji prize for his earlier discovery of soy protein
fiber. His research was stimulated by the Italian process of
producing fibers from casein and by researches in Germany
which aim to produce textile fiber from fish protein.
Note 2. This is the earliest English-language document
seen (Nov. 2017) that uses the term “synthetic fiber” to refer
to spun soy protein fiber used like a textile fiber.
543. Madison Health Messenger (Madison, Tennessee).
1938. Soy bean milk, coffee, meat, and cereal. 1(1):1, 4, 6.
Spring.

• Summary: “More versatile than any other food is the soy
bean. Previously used as stock feed, it has gradually won its
way into many wholesome foods that are distinctly different,
yet palatable and reasonable.
“Madison Foods, in conjunction with Madison College,
has spent years in experimental research developing soy bean
foods. Dr. Philip S. Chen, Professor of Chemistry at Madison
College, a native of China who received his doctorate degree
in chemistry at Michigan State College, together with Dr.
Frances L. Dittes, Professor of Nutrition at Madison College,
whose doctorate degree is also in the field of Chemistry
and Nutrition, have successfully exploited the ancient bean,
discovering its versatility as is evidenced by the possibilities
of its use as milk, coffee substitute, meat substitute, breakfast
cereal, flour, etc.”
Kreme O’Soy Milk is the only homogenized soy bean

milk on the market to date; it is made of soy beans, added
soy bean oil, dextrose, and organic calcium. Zoy-Koff is an
alkaline coffee substitute made from soy beans and grains.
Kreme O’Soy Crisps is Madison’s new ready-to-eat alkaline
breakfast cereal. It is made of whole soy bean flour, whole
wheat, and malt.
Foods made by Madison Foods that contain soy as an
ingredient, described in this first issue are: Soy-Koff (with
photo of front of package in front of Mr. Hubert Henken,
assistant production manager of Madison Foods, from
Albia, Iowa, and a “strict vegetarian”). Thin Things (a new
soy wafer). Date-Stix (a natural sweet, with Kreme O’ Soy
Flour). Fruit Stix (a soy flour biscuit). Breakfast Crisps
/ Kreme O’Soy Crisps (with photo of front of package).
Soyburger Loaf. Soy Beans (in 5 oz, 14 oz and 30 oz cans,
with tomato sauce or plain). Soy Cheese [Tofu]. Vigorost
(“Madison’s finest protein food representing the ‘steak’ of its
variety.” A photo shows Vigorost sliced and ready to serve on
a platter). Kreme O’Soy Flour. Kreme O’Soy Milk.
Note: This is the earliest English-language document
seen (Nov. 2014) that contains the word “Soyburger”
(spelled as one word, regardless of capitalization) or the term
“Soyburger Loaf.”
544. Stegman, Henry M. 1938. Bread of soybean and wheat.
Good Health (Battle Creek, Michigan) 73(5):137. May.
• Summary: Dr. G. Douglas Gray, a Scotch physician, argued
recently in the British Medical Journal that British bread
should be made from 20% soybean flour and 80% whole
wheat flour. The mixture contains 60% more protein than
ordinary bread. “The ash of the soybean is alkaline, which
that of cereals is acid. The ash is also rich in phosphorus,
calcium, and magnesium. This alkaline value aids in
combating the fatigue of muscular exertion, and herein lies
the ability of the Oriental to do a long day’s work at small
cost.”
“The soybean flour commonly sold in England is made
in accordance with the formula of Professor Berczeller, of
Vienna [Austria]. In this process the objectionable flavor
of the bean is removed by chemical solvents. This is
objectionable for the reason that chemical solvents are likely
to impair the nutrient qualities of the bean by removing
useful elements. Processes devised and used in this country
are not open to this objection, the use of chemical products
being avoided.”
545. Good Health (Battle Creek, Michigan). 1938. A special
milk for bottle-fed babies. 73(6):179-80. June.
• Summary: This special milk is prepared from the soybean,
which the Chinese call “the honorable bean” and which has
“for thousands of years been found a perfect substitute for
breast milk [sic] in the feeding of babies deprived of their
natural food supply. Soybean milk looks like cow’s milk, and
tastes much like it, and is more easily digestible and richer in
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lime and iron, though in other respects much like dairy milk.
The great virtue of soy milk is that it encourages the growth
of the wonderful protective germ acidophilus with which
every nursling is inoculated by contact with its mother’s
breast.”
“Many foods discourage the growth of the acidophilus,
especially greasy and fried foods, hamburger steak and
sausage, as do also alcohol, tobacco and laxative drugs.
Bread and milk, breakfast foods, bananas and fresh fruits
and vegetables of all sorts encourage the growth of friendly
germs, which differ from ordinary buttermilk germs chiefly
in the fact that they are able to grow in the colon, whereas
the buttermilk germs die at the level of the stomach because
they cannot survive without oxygen, while acidophilus can
obtain its oxygen from sugar of milk, dextrin and some other
carbohydrates.
“One to three glassfuls of soy acidophilus milk taken
daily will keep the colon free from offensive gases and foul
odors, clear the skin and the tongue, sweeten the breath and
promote better appetite and a sense of fitness to a remarkable
and almost unbelievable degree. Every bottle-fed baby
should receive a teaspoonful of soy acidophilus milk at each
feeding as an almost certain protection against the bowel
troubles of bottle-fed infants.”
546. Rockwell, F.F. 1938. Round about the garden [Henry
Ford’s soybeans]. New York Times. July 3. Section 2. p. 8.
• Summary: As the author approached Henry Ford’s
Greenfield Village at Dearborn, Michigan he saw the
“salutiferous and succulent soy bean sprouting in every
vacant strip of ground.” Ford is credited with the statement
that from the soy bean he expects to be able to make “every
part of a motor car except the chassis and the engine.”
547. Davis, Watson. 1938. Henry Ford and soybeans. Health
(Mountain View, California) 5(7):16. July.
• Summary: “Henry Ford’s greatest love among the
‘chemurgic’ products (agricultural products used industrially)
that he sees aiding economic progress is known to be
soybean protein plastic.” Address: Director, Science Service.
548. Chicago Herald Examiner. 1938. Ford opens new soy
bean plant. Aug. 7. *
549. Newsweek. 1938. Henry Ford, 75: Machine age just
begun, he tells Detroit banquet. 12:11-12. Aug. 8.
• Summary: Henry Ford has always shied away from public
tributes, and been serious and self-effacing. And so he was
on July 30, his 75th birthday, “when all Michigan paid him
homage as the man who lifted America out of the horseand-buggy era and transformed an agricultural state into the
motor capital of the world.”
Following a day of parades throughout Michigan, in
which thousands of citizens participated, a special banquet

was held in Detroit on Saturday night. Some “1,600 persons
who had paid $5 a plate–many of them rival auto makers–
cheered the name of the lean, sharp-eyed industrialist who
has an unshakeable faith on the onward march of America
and of American initiative.” Neither selfish financiers nor
misguided administrators in Washington, DC, can stop it, he
said. Then there was a pageant at the Fair Grounds.
“All in all, it was largely just another day to Henry Ford
except for two things–a pair of neckties, one worn about
his neck and the other carried in his pocket. They were
not marvels for looks, nor was there any personal vanity
concerned. But to the motor magnate they were symbols of a
new advance: each contained 50 per cent material spun from
the fiber of the soy bean, that Asiatic legume which Ford has
already transformed into plastics, finishes [auto body paints]
and other automobile material.”
550. Hodgins, Theodore S. Assignor to Helmuth Reichhold
doing business as Reichhold Chemicals Inc. (Detroit,
Michigan). 1938. Process for improving drying properties of
oils. U.S. Patent 2,133,894. Oct. 18. 8 p. Application filed 26
Feb. 1937. 9 figures.
• Summary: Example 1: Use the formula: Soya bean oil 100
parts by weight, potassium permanganate 1 part by weight,
potassium hydroxide 0.025 parts by weight, water (not
constant) 1.0 to 10 parts by weight.
Note: Soy is mentioned 8 times in this patent in the
forms “raw soya oil,” “soya bean oils,” “untreated soya bean
oils,” “treated soya bean oils” and “soya bean oil.” Address:
Royal Oak, Michigan.
551. Bean-Bag (The) (Lansing, Michigan). 1938. Henry Ford
opens soybean factory. 21(2-3):14. July/Aug.
• Summary: “Henry Ford’s demonstration soy bean factory
at Saline, Michigan, is open for operation. One of the
plant’s two buildings is the historic Schuyler grist mill,
now transformed into a cleaning and storage plant. Oil is
extracted in the other building.
“More than 700 farmers with in a 200 mile radius of the
plant are growing soy beans.”
552. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: Ford Motor Co.
Manufacturer’s Address: Saline, Michigan.
Date of Introduction: 1938 August.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Bean-Bag (The) (Lansing,
Michigan). 1938. July/Aug. p. 14. “Henry Ford opens
soybean factory.” “Henry Ford’s demonstration soy bean
factory at Saline, Michigan, is open for operation... More
than 700 farmers with in a 200 mile radius of the plant are
growing soy beans.”
USDA Northern Regional Research Laboratory. 1943.
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“Soybean processing mills in the United States.” USDA
Bureau of Agricultural and Industrial Chemistry. AIC-26. 10
p. Nov. See p. 2. Saline, Michigan: “Ford Motor Co.” (Small
= capacity of less than 50 tons/day of soybeans). Solvent
extraction plant.
553. Stegman, Henry M. 1938. Germany turns to the
soybean. Good Health (Battle Creek, Michigan) 73(8):252.
Aug.
• Summary: “Germany is undertaking the cultivation of the
soybean on a large scale. Economic self-sufficiency in raw
materials and foodstuffs, especially the all-important oils and
fats, is being sought by the government. The soybean has
hitherto been imported in great amounts from Manchukuo.
It can be brought in more cheaply than it can be raised, but
there are several reasons which make the home growing of
it desirable. First, of course, is to have it on hand in case of
another war–and this contingency is never out of German
thought. Furthermore, the imported supply is a mixture of
varieties and hence does not cook uniformly. In addition the
native beans are usually superior in flavor.
“There is systematic testing, says the Scientific Monthly,
of the hundreds of known varieties of soybean, as well
as breeding to produce new kinds better adapted to the
German range of soils and climates. It has been reckoned
that one-fifth of the total area of the country is well suited to
cultivation of the legume. These regions are principally in
the southwestern and central parts. An additional two-fifths
is less desirable; here success would largely depend on local
conditions and the skill of the individual farmer. The rest of
the land is not at all fitted for this crop.
“Experts declare that the soybean ought to have a much
larger use as human food. It is surprising that Herr Hitler,
himself a vegetarian, does not point out the enormous
advantage of eating the products of the field and garden
directly instead of feeding part of them to animals for
supplying meat. Some interesting figures concerning the
economic wastefulness of flesh foods are given by Professor
C.C. Furnas of Yale [Univ., New Haven, Connecticut] in his
book, The Next Hundred Years. He writes:
“’In the very best practice only one-sixth of the ingoing
corn stays on the hog as usable human food... The hog is
not the worst performer in this food conversion business,
he is the best. Good calves return one part in twelve of
the food given them but the best full-grown beeves [cows,
steers or bulls] only one part in thirty. Sheep are even worse
and lambs not much better. Rapidly growing chickens will
return one part of food in twenty-five as meat. The laying
hen is more of a human benefactor, for one part of the food
in twenty will return in the form of eggs. The milk cow has
suffered artificial selection for generations. She has been
forcefully evolved into a lazy, walking skeleton with a
ridiculously enlarged udder. She is probably close to the limit
of genetic possibilities as a producer of milk. Her productive

capacity ranks with that of the hog. In the best herds about
one-sixth of the ingoing food appears as edible solids in the
milk for human consumption.’
“The soybean has saved the lives of many destitute
Chinese at Shanghai. There are about 350,000 of them and
all suffer more or less from beriberi, according to a report
received (Lancet) from the International Red Cross. It is the
children who are most harmed from food deficiency. They
are fed with soybean milk and cakes, which contain vitamin
B1. The milk is produced at one of the hospitals to the extent
of 6,000 to 7,000 pounds per day. First, the beans are soaked
and crushed. The mash is mixed with water and slowly
boiled. Sugar and calcium lactate are then added. One pound
a day is given to each child in two deliveries. There are
15,000 children under six years of age in the camps but there
is milk for less than half of them.
“The bean residue after milk production [okara] is
mixed with its own weight of whole-wheat flour and baked
into cakes. These cakes are distributed to 3,200 children
between the ages of six and twelve, two apiece each day. The
best that most of the Shanghai camps can do for their adult
refugees is two meals a day of hot rice and a little vegetable,
chiefly dried and salted turnip. It will readily be seen that if
any large use were made of foods of animal origin, the cost
would greatly lower the available nutriment.”
554. Boyer, R.A. 1938. How soybeans help make Fords.
Proceedings of the American Soybean Association p. 6-9.
18th annual meeting. Held 12-14 Sept. at Wooster and
Columbus, Ohio.
• Summary: This paper was presented at Wooster or
Columbus, Ohio, on Sept. 12-14, 1938. “Eight years ago
out in Greenfield Village in Dearborn, Mr. Henry Ford built
a laboratory. It was not an ordinary laboratory because it
did not contain the ordinary apparatus usually found in a
laboratory. Instead there was a large retort, so large that it
was capable of treating one ton of raw materials at a time.
Day and night for one year, tons of corn, wheat, potatoes,
oats, carrots, etc. were fed into this retort, disintegrated
by heat, and the by-products separated for chemical
examination.
“This was the first attempt made by Mr. Ford to put into
action something he had had in mind for a long time, namely,
‘Finding Industrial Uses for Farm Crops’ or in Mr. Ford’s
words, ‘To Learn How to Grow an Automobile.’ It was done
in a typical Ford manner. Instead of highly trained men he
chose for this work, young men from his Trade School who
had demonstrated an interest in science but who were not
yet handicapped by too much book knowledge about things
that could not be done. The scale on which the work was
done was also typical of Mr. Ford. He built the retort large
necessitating that the work be done with tons rather than
grams of materials. The idea was that if anything unusual
did happen it would be on a scale so large that it could not
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escape notice.
“After examining the results of the first years work we
came to the conclusion that a crop, to be successful as a raw
material for industry, should have substantial quantities of
oil, protein and carbohydrate. With this theory established it
was easy for us to pick out the soybean as the crop on which
to concentrate our experiments because of its outstanding
ability in meeting all these requirements.”
“This year [1938]... we have planted on Ford Farms
over 12,000 acres of soybeans. That will not be enough for
our requirements, however, so we have encouraged farmers
to grow beans for us by loaning them seed in the spring to
be returned at harvest time together with the rest of their
crop which we buy at market price. This spring we gave out
46,000 bushels of seed which should return us at harvest
time, estimating conservatively, a half million bushels of
soybeans.”
Boyer’s group developed a small-scale solvent
extraction unit that used a “special gasoline solvent.” “It
was our belief that this operation should be done as close
to the source of the beans as possible... so we have kept it
simple and as cheap as possible and have made it suitable
and practical for installation in a farm community. A month
ago at Saline, Michigan we put into operation one of these
solvent oil extraction units. This is the first rural installation
we have made and it is a good example of how the farm
and factory can be brought together. This plant is located on
Michigan Avenue...
“Last year in our experimental oil extraction plant
located at Rouge, we processed a total of 12,000,000 pounds
of beans or the crop from about 10,000 acres. We obtained
250,000 gallons of oil from this operation which amounted
to less than half of our requirements. We have two large
uses for soy oil. The enamel with which all Ford cars are
painted contains approximately 35% soybean oil. In 1937 the
total consumption in this manner was 300,000 gallons. The
other large use of soybean oil is in the foundry, used in the
manufacture of cores. The oil is used as a binder for the sand.
In times of high production half a tank car of oil is consumed
every day. In 1937, 600,000 gallons of oil were used. It takes
30,000 acres or 46 square miles to produce this amount...
“After the meal has been freed from the oil it is used
on production in three different ways; the first and most
spectacular use is that of the plastics. The Ford Motor
Company uses 2½ million pounds of the plastic compound
in a year and last year we produced about half of this amount
ourselves. About one-third of this molding compound
consists of soybean meal, so that we consumed about half
a million pounds of meal in this manner last year... We use
a large amount of soybean meal in the foundry in much the
same manner as we use the oil...
“A binder for this sand consisting mainly of soybean
meal is used here. The consumption in this manner
approaches a million pounds yearly.”

The development of which Boyer’s group is most proud
is the spinning of a synthetic protein fiber from soybeans.
The first synthetic cellulose fiber was rayon and in 1936
Lanital, a synthetic protein fiber made from milk protein
(casein) was developed in Italy. “Although Lanital is a
synthetic protein fiber, it is still dependent on an animal
source, cows milk, for its raw material. When Lanital was
announced it was natural for us to undertake the same thing
using the protein from soybeans. We were not successful in
producing a fibre until a few months ago and it was not until
the other day that a skein of soybean fibre was produced.
I am glad to be able to display today for the first time in a
skein form a fibre made from soybean protein. Although it is
still very much in the experimental stage, the fibre exhibits
the same tendency as wool and mohair [goat’s hair] in its
tendency to resist creasing.
“In order to give you an idea of what the comparative
costs will be between wool and soybean fibre, it takes 2 acres
of grazing land to support one sheep a year. The average
wool yield from one sheep is eight pounds. On the other
hand two acres of land will produce 400 pounds of soybean
protein.
“We realize that we have a great deal of hard work ahead
of us yet before we attain our goal of ‘growing a Ford car.’
We feel, however, that we have made substantial progress.”
Address: Ford Motor Company [Dearborn, Michigan].
555. Brother, George H. 1938. Plastic materials from
farm products. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 34. Sept. 9 p. [3 ref]
• Summary: Contents: Introduction. Definition of plastics.
Wood and cellulose. Casein. Zein. Soybeans (p. 5-7).
Economics. Literature cited.
At the bottom of page 1 we read: (1) Presented before
the Division of Agricultural and Food Chemistry of the
American Chemical Society at Milwaukee, Wisconsin,
September 5-9, 1938. Published in Industrial and
Engineering Chemistry Vol. 31, pp. 145-148 (1930).
(2) Defines the U.S. Regional Soybean Industrial
Products Laboratory (Urbana, Illinois) as “A cooperative
organization participated in by the Bureaus of Chemistry and
Soils and of Plant Industry of the United States Department
of Agriculture, and the Agricultural Experiment Stations
of the North Central States of Illinois, Indiana, Iowa,
Kansas, Michigan, Minnesota, Missouri, Nebraska, North
Dakota, Ohio, South Dakota, and Wisconsin.” Address: U.S.
Regional Soybean Industrial Products Lab., Urbana, Illinois.
556. Ford News (Dearborn, Michigan). 1938. A new farm
market. Sept. p. 195.
• Summary: Discusses the Ford village industry at Saline,
Michigan, 31 miles west of Dearborn. “There in the historic
Schuyler gristmill, which has stood unused since the demise
of most countryside industry shortly after the turn of the
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century, activity was recommenced on the completion of
its reconstruction by Henry Ford as his eleventh village
industry.”
“The old gristmill, deteriorating on the banks of the
Saline River two years ago, today serves as a soybean
cleaning and storage plant. A new frame structure, in
architectural conformity with the mill, houses soy bean
flaking and oil extraction equipment. Banked by shrubbery
and tall trees, the Ford dam and glistening white mill
buildings stand in sharp contrast on broad rolling lawns.”
“The Saline Mill is the center of interest for farmers
within a 200-mile radius. On 700 farms within this area in
Michigan, Indiana and Ohio, soy beans are being grown
on 15,624 acres from seed furnished by the Ford Motor
Company. In addition, the company has 5,898 more acres
seeded under contract. The total yield of soy beans for the
season is expected to be 312,480 bushels.
“The historic old mill in its new, park-like setting
already has become a mecca for the farmers in southern
Michigan. It promises to become a show place for Ford soy
bean operations, and will acquaint the public in general with
this new and expanding market which industry is offering
agriculture... Present equipment at Saline will permit the
processing of more than 140,000 bushels of soy beans a
year. A second Ford plant under construction at the village
of Milan, another little Michigan town some 15 miles away,
is expected to equal this capacity and thus double the Ford
consumption of soy beans.”
“The two extracting units in the Saline extraction
plant were moved from the Rouge Plant, a real step in the
industrial decentralization.”
“Like most Ford Village Industries, the Saline Mill
is powered by the stream it borders. Water from the lake
formed by the near-by Ford dam with a twenty-one-foot
head, is brought by a mill race to a new water wheel. The
generator, rated at 208 volts, alternating current, produces
eighty-eight and one-half horsepower; two coal-fired fiftyhorsepower boilers operating at 150 pounds pressure provide
necessary steam for soy bean processing and heating the
buildings. The generators and boilers are located in the
original mill.”
Contains 6 photos, including: (1) The refurbished
gristmill complex buildings. (2) The electrical generator
powered by the stream bordering the plant. (3) The interior
of the solvent extraction plant, focusing on the solvent
extractor. (4) Part of the Ford automobile door handle being
made from soybean plastics. (5) Henry Ford, squatting down,
with a straw hat in his right hand, inspecting soybean plants
on his experimental farm. (6) Harvesting soybeans in a field
using a mechanical harvester.
Note: This is the earliest document seen concerning
soybeans in connection with Saline, Michigan.
557. Good Health (Battle Creek, Michigan). 1938. Colonic

irrigation found beneficial. 73(9):280. Sept.
• Summary: In autointoxication of intestinal origin, colonic
irrigation is far more effective than the ordinary enema.
Patients with this disorder require a strictly antitoxic diet;
that is, the avoidance of meats of all sorts. The food should
be chewed carefully. “Acidophilus cultures, especially soy
acidophilus, and Lacto-Dextrin should be used in sufficient
quantities to change the intestinal flora; that is, to arrest
putrefaction and produce non-odorous stools, with the
absence of intestinal gas.”
Note: This is the earliest English-language document
seen (Nov. 2020) that uses the term “colonic irrigation” to
refer to a method for changing the intestinal flora.
558. Lewis, A.J.; Markley, K.S. 1938. The utilization of
soybean oil in paints and varnishes. RSLM (U.S. Regional
Soybean Laboratory Mimeograph, Urbana, Illinois) No. 36.
Sept. 6 p.
• Summary: “So much interest has been aroused relative to
the U.S. Regional Soybean Industrial Products Laboratory
that a few words about the laboratory as a whole may not
be out of place. A somewhat detailed description of the
organization, facilities, and type of research projects of the
laboratory was reported by Dr. Henry G. Knight in the News
Edition of Industrial and Engineering Chemistry for May 20,
1938. Consequently, only brief mention will be made of the
organizational features of the laboratory while the projects
of most interest to those engaged in the technology and
production of the products of the drying oil industry will be
emphasized.
“The laboratory was organized as a cooperative
enterprise by the Bureaus of Chemistry and Soils and Plant
Industry of the U.S. Department of Agriculture and the
Agricultural Experiment Stations of the States of Illinois,
Indiana, Iowa, Kansas, Michigan, Minnesota, Missouri,
Nebraska, North Dakota, Ohio, South Dakota, and
Wisconsin. The broad basic objectives of the laboratory are
to ascertain the effect on the chemical composition of the
soybean of varietal, climatic, soil, and fertilizer differences;
and to develop new industrial uses and improve present
industrial outlets for soybeans and soybean products.
“That considerable emphasis is being placed on a search
for more extended industrial uses of the oil, especially in
the drying field, is not surprising in view of the economic
position of oil production and consumption in this country.
According to the report of the Bureau of the Census, U.S.
Department of Commerce, released on March 26, 1938,
the total factory consumption in this country of primary
animal and vegetable oils and fats amounted to nearly 5
billion pounds for 1937. Of this amount nearly a half billion
(457,785,000) pounds was consumed in the production of
paints and varnishes. During the same period, according to
the Fats and Oils Trade, published by the Federal Bureau
of Foreign and Domestic Commerce, this country imported
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174,864,803 pounds of tung oil, 43,590,607 pounds of perilla
oil, and 534,117,344 pounds of linseed oil in the form of
oil and flaxseed, or a total of 752,592,754 pounds. At the
same time there was produced from domestically grown
flax 130,982,656 pounds of linseed oil. The 1937 domestic
production of soybean oil was 194,131,000 pounds of which
only 17,157,000 pounds were consumed in the drying oil
industry.”
At the bottom of page 1 we read: Presented before the
Paint and Varnish Section of the American Chemical Society
at Milwaukee, Wisconsin, September 5-9, 1938.
Also, published in the October 27, 1938 issue of Paint,
Oil and Chemical Review, Vol. 100, No. 22, p. 8-9. Address:
U.S. Regional Soybean Industrial Products Lab., Urbana,
Illinois.
559. Hastings, Milo. 1938. A college that feeds itself.
Physical Culture. Nov.
• Summary: About Madison College near Nashville,
Tennessee. About 500 people now live on the campus, of
which 300-350 are students. About 90% of the vegetables
(including soybeans) consumed by all these people are
grown by student labor. The college has its own mills for
whole-grain products and its own bakery, “which also serves
whole-wheat and soy-bean bread to over one hundred retail
stores in the nearby city of Nashville.”
“The address Madison College, Tennessee, has become
familiar to patrons of health food stores as the place of origin
of a distinctive line of products made from soy-beans.”
The reason for that grew out of an interesting combination
of circumstances. First, the college was founded upon the
idea that the “students should by their own labor produce as
nearly as possible all their own food supply for a completely
nourishing diet. Second: Madison College and Sanitarium
are strictly vegetarian, and, as at the Battle Creek Sanitarium,
the vegetarianism has been worked out as part of the school
dietary as well as the sanitarium dietary. To students and
patients alike the importance of proper food for the body is
emphasized.
“Third: one phase of the work at Madison College has
to do with the training of medical missionaries. That has
not only brought to the teaching staff people who have had
experience in the Orient, but has also brought students from
those countries. (At present there are six Japanese and ten
Chinese students.)
“Out of these circumstances came the development of a
new line of foods which we may call the Americanization of
the second most important food material in the Eastern world
and the greatest of all vegetarian sources of protein–the soybean.”
To Madison College, with its interest in perfecting
a vegetarian diet, came Perry A. Webber, as professor of
chemistry. He had taken his doctor’s degree at Michigan
State College after a fourteen years’ residence in Japan.

It was a happy combination of circumstances, and the
American chemist, with his Japanese experience, set to work
to Americanize the soy-bean as a source of human food.
“It also happened that one of Dr. Webber’s Chinese
friends, Philip S. Chen, was a fellow student of chemistry at
Michigan State College, having come to America to study
science. When he had completed his chemical work for a
doctor’s degree at Michigan, he entered Madison College
as a special student to take up practice teaching in the
Department of Chemistry under Dr. Webber. The two men,
each with a knowledge of soy-beans as used in the Orient,
now worked together as chemists in the American college.
“After two years of this cooperation Dr. Webber was
called back to Japan to become the head of a school there.
Dr. Chen then became the professor of Chemistry at Madison
College and continued to work on soy-bean products.”
Though Dr. Chen says soy-bean milk has been used in
China for 3,000 years, the type made at Madison “is new
because it is different and superior to the older forms of
the Oriental product.” It has been made “more acceptable
to American tastes and to the more exacting demands of
present-day nutritional science. This also applies to the
substitutes for meat and the cheese products made from
soy-beans, and to the use of soy-bean flour as an ingredient
in bakery and cereal products. Today all this is of special
interest to vegetarians and to those who follow the latest
forms of health foods. These advances in food science will
later become of far greater significance.”
Dr. Frances L. Dittes, head of the Department of
Nutrition, specializes in soybeans, “both in nutritional
research and menu applications. Thus, the new food products
developed from soy-beans, along of course with other
vegetarian dishes, were worked out and tried out in the
students’ dining hall and also in the Madison Sanitarium.
Patients cured at the sanitarium naturally wished to continue
the use of the food products after returning home. This gave
the nucleus of a health food manufacturing business.
“This, in turn, provided another campus industry for the
work-your-way college, giving occupation for the students
in which they could take an especial interest and pride, since
the business grew out of the research work of the college
and was closely tied in with both their agricultural and their
health work.”
Note: This article is reprinted near the back of the 1989
edition of Madison–God’s Beautiful Farm.
560. Boyer, R.A. 1938. Industrial utilization of soybeans.
Farm Chemurgic Journal 1(3):26-29. Dec.
• Summary: Contents: Introduction. Improved crops. Rural
factories (at Saline and Milan, Michigan). Soybean plastics.
Soybeans and steel. Finding new uses. Upholstery from
beans. Continued research.
“It has been much more difficult for us to develop
uses for the meal than for the oil, and the fact that there is
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approximately four times as much meal by weight does not
make the problem any easier.”
“Mr. Ford’s well known policy of industrial utilization
of farm crops includes not only producing raw materials on
the farm but processing them as close to their source as is
practical.” Last year, within a radius of 25 miles from Saline,
Michigan, more than 20,000 acres of soybeans were grown.
Of this total, over 12,000 acres were grown by individual
farmers; the remainder was grown on Ford farms. These
soybeans filled about 50% of the requirements of Ford’s
processing plant.
“In order to process these beans somewhere near their
source, the Ford Motor Company has for several years been
experimenting with small solvent extraction units.” Two
years ago four of these solvent extractors were installed at
Ford’s Rouge plant in order to test the commercial aspects of
these small units. The test was kept in continuous operation
until the start of 1938. “During 1937 a total of 12,000,000
pounds of soybeans was processed, yielding over 250,000
gallons of oil and 10,000,000 pounds of meal.
“Rural factories: This plant operated so satisfactorily
throughout the year that it was decided to separate it into
two complete plants consisting of two units each, and to
move them to rural locations which had been prepared at
Saline and Milan, Michigan. The installation at Saline is now
completed and will be the first complete rural demonstration
of Mr. Ford’s ideas for connecting the farm and factory.
“The oil produced last year was largely consumed in two
ways. The enamel with which Ford cars have been painted
since 1934 contains 35 per cent soybean oil. During 1937 the
total consumption in this manner of soybean oil was 300,000
gallons.
“Glycerine, which is another ingredient in this enamel,
is obtained from vegetable oils... If we assume that half of
the glycerine came from soybean oil, it would mean that
an additional 270,000 gallons of soybean oil was required.
The foundry is a large user of soybean oil, using in times
of peak production 3,000 gallons per day. The total for the
year was 250,000 gallons. We produce less that one-half our
total requirements for all these uses, making it necessary to
purchase an additional 620,000 gallons.
“Soybean plastics: Soybean oil extracted meal is used
on a production scale in three ways. The first and most
spectacular use is that of the plastics. The Ford Motor
Company uses over two and a half million pounds of
thermo- setting molding compound a year. Last year we
produced approximately one-half of this amount or one and
one-fourth million pounds of soybean molding compound.
Roughly, one-third of this molding compound consists of
soybean meal, so that 400,000 pounds of soybean meal was
consumed in this manner... The foundry also uses a large
amount of soybean meal... Last year one million pounds of
core binder was consumed in our foundry.
“Soybeans and steel: During 1936 another use was

developed for large quantities of soybean meal in our steel
mill. In producing steel ingots, a removable top is placed
on each ingot mold which is lined with sand and must be
relined after each use. A formula similar to the foundry core
binder is used here, and, as a result, our steel mill consumed
over three-quarters of a million pounds of soybean meal last
year.”
“Two years ago it was announced in Italy that a
process had been perfected for making synthetic wool
from milk casein. To men engaged in soybean research that
announcement immediately suggested the possibility of
producing a similar substance from soybean protein. Our
laboratory undertook this project, knowing that it was a
difficult one. For 18 months we worked without any signs of
success, and it was not until a few months ago that we were
able to produce a fiber from this protein. Our objective is to
produce an upholstery material for automobiles.”
“Inasmuch as we are entirely dependent on outside
sources for the glycerine in our enamel, the production
of stearic acid by the hydrogenation of soybean oil with
glycerine obtained as a by-product fits in very well with the
Ford program.”
Note: This issue contains the partial Proceedings of the
4th Annual Chemurgic Conference. Address: Ford Motor
Co., Dearborn, Michigan.
561. Farm Chemurgic Council. ed. 1938. Proceedings of the
4th Annual Chemurgic Conference. *
• Summary: Wayne Olson says (2004/12) that NAL does
not have these proceedings. Individual papers appear to have
been published in Farm Chemurgic Journal.
562. Cooper, Lenna F.; Barber, Edith M.; Mitchell, Helen
S. 1938. Nutrition in health and disease. 7th ed., revised.
Philadelphia, Montreal & London: J.B. Lippincott Co. xvi
+ 712 p. Illust. (100 + 1 colored plate). Index. 21 cm. “7th
edition unit plan.” [500+* ref]
• Summary: “First published in 1928 under the title:
Nutrition in Health and Disease for Nurses.” Soy is
mentioned as follows: Page 372: Milk substitutes for infants
allergic to milk. “Soy bean preparations are most commonly
used.” Pages 458-59: “Soy beans, which are used in parts
of the Orient as the principal source of protein, should be
classified apart from other legumes. As it is almost starch
free, soy bean flour is useful in diabetic diets and in some
allergic conditions. The protein is almost as efficient as that
of milk and eggs and the mineral content is high.
In general nuts are a cheaper source of protein than
meat; and with the increased production of American nuts,
which is fast becoming a leading industry, the price should
decline. At present the cheapest and most used source of nut
protein is peanut butter.
“Dried legumes, such as beans, peas, and lentils are the
cheapest source of protein...”
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Soy is also mentioned on pages 551, 623, 655, and 664,
with content similar to earlier editions.
There are no references at the end of each chapter,
however, there are many, many references throughout the
book (at the bottom of pages). I did include the two-page
listing of “Reference Books and Scientific Journals” toward
the end of the book on p. 685-686. I did not page through
the book (page-by-page) to count all of the references at the
bottom of pages. Address: 1. B.S., M.A., M.H.E., Chief,
Dep. of Nutrition, Montefiore Hospital, New York City;
Formerly Food Director, Univ. of Michigan; Dean of School
of Home Economics, Battle Creek College; Supervising
Dietitian, U.S Army 1918-1919.
563. Fairchild, David. 1938. The world was my garden:
Travels of a plant explorer. New York, NY: Charles
Scribner’s Sons. xiv + 494 p. Assisted by Elizabeth and
Alfred Kay. Illust. Index. 25 cm.
• Summary: This wonderful book, an autobiography of
David Fairchild (1869-1954), also tells the story of the
early days of the USDA and its Section of Foreign Seed and
Plant Introduction, and of the pioneering work with plant
introduction to the United States. It contains about 207
black-and-white photos, mostly taken by the author. One
of these (p. 472A) shows Howard P. Dorsett (standing) and
David Fairchild (seated), who “spent twenty happy years in
close association, trying to increase the number and improve
through introductions the quality of the fruits and vegetables
of the United States.”
Contents: 1. Background. 2. Kansas. 3. I enter
government service. 4. I meet Barbour Lathrop and reach
Naples [Italy]. 5. Breslau, Berlin, and Bonn [Germany].
6. Java ho! 7. The Lathrop-Fairchild odyssey begins. 8.
The Cannibal Isles (Incl. Hawaiian islands). 9. American
interlude (in 1897 his father resigned as president of Kansas
State College of Agriculture after the wave of Populism
engulfed the college). 10. The West Indies and South
America. 11. Cotton in Egypt. 12. Across the Java Sea. 13.
From Finland to Dalmatia. 14. Land of the Pharaohs. 15.
Malta, Tunis, Algiers, and Spain. 16. England, America,
and west to the Orient once more. 17. The Persian Gulf and
Bagdad [Baghdad. Note: Iraq was established in 1921 out of
former Turkish territory]. 18. A glimpse of Saïgon [Saigon]
and a long stay in Japan. 19. I visit Luther Burbank and
circumnavigate Africa. 20. I meet Alexander Graham Bell.
21. A grand tour of these United States. 22. Mostly personal.
23. Washington, Madeira, and “In the Woods.” 24. Baddeck,
Nova Scotia. 25. Mostly aviation. 26. Lacquer and wild
wheat. 27. Aaron Aaronsohn and Joseph Rock. 28. More
plants, introduction gardens, and Mr. Bell. 29. Florida in
1912. 30. Monsters of the backyard. 31. The flowering cherry
trees are planted in Washington. 32. Quarantine increases and
war [World War I] begins. 33. Seeds from Afghanistan. 34.
The plains of Canada. 35. The war and dried vegetables. 36.

The Allison Armour expeditions. 37. Aloha.
In 1889 Beverly T. Galloway, head of USDA’s Division
of Plant Pathology, brought David Fairchild, age 19, to
Washington, DC, to join five plant pathologists who were
working in attic rooms of the old red brick department
building. P. Howard Dorsett, Galloway’s Wisconsin
classmate, soon joined the group. Soon shy and scholarly
Walter T. Swingle, Fairchild’s Kansas State classmate and
close friend since their student days in Germany, arrived
with his growing library of agricultural references in 5 or
6 languages. Seeking an opportunity to learn about the
flora of foreign countries, Fairchild accepted a Smithsonian
fellowship to study entomology in Naples, Italy, and resigned
from the USDA. Fairchild’s pioneering work with plant
introduction traces its roots back to late 1893. On board a
ship, the young plant pathologist met Barbour Lathrop, a
wealthy San Francisco gentleman who later took him on an
extended tour of the Pacific and showed him fruits, grains,
and ornamental plants that could be valuable in America. In
1895 Lathrop gave Fairchild the money to begin his study
of the plant treasures of the tropics. Returning to the USA in
1897 (with Mr. Lathrop), after an absence of 4 years, David
Fairchild knew exactly what he wanted to do with his life.
He visited his parents in Manhattan, Kansas, and learned that
a wave of “Populism” (resembling Bolshevism) had caused
his father to resign as president of the college (p. 105). In
August 1897 he reached Washington, DC–without a job.
James Wilson, the Secretary of Agriculture, firmly believed
that “what agriculture needed most was more knowledge.”
“The idea of plant introduction as a government activity was
germinating in other minds besides Lathrop’s and mine” (p.
106). Secretary Wilson’s first act after taking office had been
to send N.E. Hansen to Russia in search of cold-resistant
cereal grains and fruits for America’s great plains. Swingle
has recently presented a paper on introducing subtropical
plants to Florida.
Fairchild and Swingle conceived a plan to divert
$20,000 dollars of the funds appropriated for the wasteful
Congressional Seed Distribution Service (which was already
spending several hundred thousand dollars a year) in order
to finance a section for the specific purpose of introducing
new, useful, and carefully selected crops into the United
States. He enthusiastically presented the idea to Secretary
Wilson, who approved the plan and asked him to organize
the new Foreign Seed and Plant Introduction Section (p.
107). Housed on the fifth floor under the eaves of the old
Department of Agriculture building and staffed by one
teenage secretary, it became a reality when Congress passed
the revised appropriation bill in July, 1898.
“In 1899, all that existed of the Department of
Agriculture was housed in an ugly old building with a
mansard roof topping its red-brick walls. It was situated in a
park south of Pennsylvania Avenue, just beyond one of the
most disreputable quarters of the city” (p. 18).
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In 1916 David and Marian Fairchild purchased a piece
of property located in Coconut Grove on Biscayne Bay,
Florida; they named it The Kampong. On the property was
a very old stone barn, a huge stone entrance gate, and many
fine old tropical trees (p. 452-53, 456A, 472C). A Kampong
is a Malay word (first used in English in 1844) meaning “a
native hamlet or village in a Malay-speaking country.”
Good photos show: (1-4) Members of the USDA
Section of Plant Pathology taken in the early 1890s: Walter
T. Swingle, Joseph James, David Fairchild, Theodore Holm,
Beverly T. Galloway, Merton B. Waite, and P. Howard
Dorsett (p. 26A-B). (5) Barbour Lathrop and David Fairchild
in the cabin of a boat, off Sumatra, Christmas, 1895. (6) The
uniform of a worker at Mr. Suzuki’s nursery in Tokyo, Japan.
The back is decorated with large Chinese characters. (5)
Fermentation vats with conical bamboo covers in a soy sauce
factory at Ichang (I-ch’ang or Yichang), a city in west Hupeh
/ Hubei province in Central China (p. 256F, probably taken
by Frank N. Meyer in 1917). (6) This page shows “A prolific
Soy Bean plant ripe for harvest” and loaded with pods (p.
256F). (7) David Fairchild (seated) and Howard Dorsett
(standing), each in two-piece suits, by at a desk, examining
various fruits (p. 472A). Address: USDA.
564. Fairchild, David. 1938. A long stay in Japan: Encounters
with soy beans, tofu, soy sauce, and green soy beans in the
pods (Document part). In: D. Fairchild. 1938. The World
Was My Garden: Travels of a Plant Explorer. New York, NY:
Charles Scribner’s Sons. xiv + 494 p. See p. 258-59, 327-28.
Assisted by Elizabeth and Alfred Kay.
• Summary: In 1902 at Kusafuka, Japan, Fairchild visited
the home of Mr. Tsuboi. He had “considerable difficulty
digesting the raw fish and seaweed, but became very fond of
the egg dishes, the bean cheese or ‘tofu,’ and the universal
soy sauce... But the dish which I afterward served in
Washington [DC] was a delicate variety of the soy bean. The
young, flat, rather hairy pods–much smaller than the lima
bean–are boiled in salted water and served in the pod in a
little lacquer bowls. I enjoyed opening the pods and taking
out the delicate green beans, which have a pleasant, nutty
flavor. Some Americans complain that it takes too long to
empty the pods, and of course there is no reply to such an
objection” (p. 258).
Japanese “cuisine is conspicuous for the absence of
gravies, for which they substitute a sauce made from the
soy bean by a complicated process of fermentation. Almost
every meal includes boiled rice, often served with delicate,
soy bean curds [tofu]... and pretty bits of colored soy bean
candy” (p. 259).
Note: This is the earliest English-language document
seen (April 2013) that uses the terms “soy bean curds” to
refer to tofu.
“From Mr. Tsuboi’s delightful home, we journeyed to
a branch experiment station at Anjo where there were fields

of the chief agricultural crops of the country. The soy beans
particularly interested me, as in 1898 I had imported both
beans and some soil from a Tokyo soy bean field. Waite
[Merton B. Waite, of the USDA Section of Plant Pathology]
and I discovered that root nodules could be induced on
soy bean plants by growing them in Japanese soil, but,
when they are grown on new soil, they will not develop the
nodules unless the soil is inoculated. In Virginia, Maine,
Michigan, and Kansas, a general interest in the soy bean and
its possibilities had developed among the experiment station
workers, although it was only used as cattle food.
“I hope that a book will be written describing the vast
soy bean industry which has developed in America since
those early beginnings, and the important part played by the
varieties introduced by Frank Meyer and later by W.J. Morse
and P.H. Dorsett. Morse has devoted the best years of his life
to a careful and penetrating study of the soy bean, and he
should receive the full measure of credit for his contributions
to an industry now measured by millions of acres under
culture in America each year” (p. 259).
After Fairchild was married, he and his wife, Marian,
started a garden by their home in Maryland, about 10 miles
outside of Washington, DC. A delightful Japanese peasant
boy names Mori served as their gardener. In the garden:
“We grew soy-beans as a vegetable and had to endure the
criticism that they took too long to shell (p. 327-28).
A photos show: Mr. Tsuboi, an authority on bamboo,
enjoying his dwarf plants in charming porcelain bowls and
trays (p. 256D). A prolific soy bean plant with many hairy
pods (p. 256F). Address: USDA.
565. Ford Motor Co. 1938. Harvest of the years (Motion
picture). Dearborn, Michigan. 832 ft., silent, black-andwhite, 35 mm. No captions. See 200FC-4032 for master print
with sound track. *
• Summary: Shows: Worker operating machine as small
[plastic] parts drop from molds. Worker shoveling soy beans
into basket. Worker removing small parts from molding
machine. Revolving drum washing small molded parts.
Address: Dearborn, Michigan.
566. Simonds, William Adams. 1938. Henry Ford and
Greenfield Village. New York, NY: Frederick A. Stokes Co.
xiv + 268 p. Illust. No index. 20 cm.
• Summary: In chapter 9, titled “Industry and Agriculture,”
Henry Ford’s work with soybeans is discussed on pages 23035. Ford developed plastics using soybeans. “The cost of one
pound of soybean molding material has as yet proved higher
than that of a pound of steel, but the polishing and finishing
of the steel makes the cost of its finished part somewhat
greater than that of the finished plastic. When a molded
plastic part replaces one of steel, weight is decreased with
consequent reduction in gasoline consumption.
“Two years before experiments with the soybean in
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its relation to industry were commenced, the bean was the
subject of another definite line of research in the food and
diet laboratory maintained by the Company in the rear of the
Engineering Laboratory directed by Mr. Ford’s old seatmate,
Dr. Edsel Ruddiman... Many will doubtless recall the howl
of laughter that went up when Mr. Ford informed a reporter
one day of his belief that synthetic milk could be produced.
Nevertheless, milk has been produced from the soybean in
the Ford laboratories and elsewhere. It is even better than
cows’ milk for certain infants’ cases, where skin afflictions
make use of the latter undesirable...
“When Dr. Victor Heiser, author of ‘An American
Doctor’s Odyssey,’ visited Greenfield Village he told me of
the wide use of soybean milk among the Filipinos, and how
the addition of a little oil of banana had made it much more
palatable...
“With this milk soybean cheese, similar to cottage
cheese except in flavor, may be made. While somewhat
insipid in taste, the cheese proves very useful when mixed
in salads, sandwich spreads, croquettes with a food having
a strong flavor. The whole bean has many food uses, among
them soups, baked beans, salads, and canning. As the flavor
of the soya is slightly stronger than that of the ordinary bean,
onions and tomatoes are often used to cover it. The process
of canning the green soybean was first demonstrated under
Dr. Ruddiman’s direction. Production of soybeans in 1935
totaled 590 cans; and in 1936 it reached 1,000.”
After extraction of the oil from soybeans, one of the
most important products is a flour. “The beans are ground
in a type of mill made up of sharp steel revolving surfaces.”
The resulting product is a pure flour from the bean, unmixed
with any other substances. It “finds a ready market among
visitors at the Village. It is used in many common baked
goods such as bread, rolls, muffins, biscuits, cakes, cookies,
and so on... Another product that has proved popular with
visitors is the salted soya, put up in small packages like
nuts. In preparing these, the bean is soaked in water for a
time, then roasted in hot soya oil. The salt is added to taste.”
Lecithin can be used to make a “chocolate sauce and coating
for soybean candies, with which the Ford men have done
much experimenting.
“As a practical demonstration of the possibilities of
the soybean in a variety of foods, a dinner was served one
August evening in 1934 at the Ford exhibit in the Chicago
Century of Progress Fair. Every dish on the menu was
comprised, in part at least, of the legume. Following was the
list [of 15 dishes served].
“Tomato juice seasoned with soybean sauce. Salted
soybeans. Celery stuffed with soybean cheese. Purée of
soybean. Soybean crackers. Soybean croquettes with tomato
sauce. Buttered green soybeans. Pineapple ring with soybean
cheese [tofu] and soybean dressing. Soybean bread with
soybean butter. Apple pie (soybean crust). Cocoa with
soybean milk. Soybean coffee. Assorted soybean cookies.

Soybean cakes. Assorted soybean candy.”
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the term “soybean butter.” It is not
clear whether this was a soynut butter (made from roasted
soybeans and resembling peanut butter) or whether it was
made with hydrogenated soybean oil and resembled dairy
butter.
Note 2. The listing and spelling of the items in this menu
differs slightly from the original menu of 17 Aug. 1934.
Note 3. No mention is made of soy ice cream being
served at this meal in Aug. 1934. Yet shortly thereafter, and
definitely by Aug. 1935 soy ice cream for dessert was served
at similar meals in the pine-paneled dining room in the Ford
Engineering Laboratory (Strother 1961).
Chapter 10, titled “Little Factories,” discusses Ford’s
rural industries, including the mills at Saline, Tecumseh,
Milan, and Ypsilanti. At Tecumseh, in the heart of soybean
country, the Hayden Mills, after its restoration, “was used
for cleaning and sacking soybeans for seed, preparing them
for distribution to neighboring farmers in the spring.” At
“the village of Saline where the Chicago pike crosses the
Saline River a few miles north of the soybean farms...” the
old Shuyler mill and its dam were restored. “The fall of 1936
also found workmen busy at the town of Milan east of the
soybean area...”
An excellent panoramic view of and guide to Greenfield
Village are shown inside the front cover and on the
facing page. #11 is a “soybean extraction plant.” Address:
Dearborn, Michigan.
567. Battle Creek Food Co. 1938? Overcoming intestinal
poisons with soy acidophilus milk. Battle Creek, Michigan. 8
panels. Undated. 16 x 6 cm each. Front and back.
• Summary: Contents: Soy acidophilus milk changes the
flora when other means fail. When the protective flora is lost.
Why soy acidophilus succeeds. How to change the flora.
Simple rules for changing the flora. Who should use soy
acidophilus.
“The soy bean is rich in vitamin A, the growthpromoting vitamin which cereals lack, as do ordinary beans,
and also the fertility vitamin E.
“Von Noorden, Neumann, and other eminent European
physicians, highly recommend soy products in diabetes, as
did the late Professor Dujardin-Beaumetz.
“Soy acidophilus milk contains only about one-third as
much fat as does cow’s milk, and its fat (lecithin) does not
fatten [sic]. Soy acidophilus is thus especially valuable in
cases of obesity. It may be freely used without increasing
weight. This has been proven by experiments upon both
animals and human beings. Rats do not gain in weight on a
soy milk diet. On soy milk they reproduce freely, showing
the presence of the fertility vitamin (Daniels and Hutton).
On cow’s milk they seldom reproduce and their young rarely
survive.
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“Soy acidophilus is especially recommended for
persons who have failed in their efforts to change their flora
by acidophilus milk, Lacto-Dextrin, or other means. The
combined use of soy acidophilus and Lacto-Dextrin will,
we believe, change the flora in every case in which they
are faithfully and persistently used.” Address: Battle Creek,
Michigan.
568. Edison Institute. 1938? Recipes for soy bean foods.
Dearborn, Michigan: Edison Institute. 19 p. Undated.
• Summary: This undated booklet begins with 1½ pages
of nutritional information about soy beans and recipes
containing them. “Fresh green soy beans contain about 10%
of protein compared with 7% in green lima beans or green
peas. The varieties Willomi and Rokusun “are preferred
because they do not have such a strong taste.” Many of
the 58 recipes are based on soy flour, e.g. soy-bran bread,
steamed soy bean bread, cinnamon buns, muffins, waffles,
lady fingers, apple sauce cake, soy bean “paste,” doughnuts,
etc. A number of others use “cooked soy beans” (soy loaf,
chile con carne [chili], baked beans), “boiled soy beans”
(salad) or “cooked and ground soy beans” (soup).
Note. This is the earliest English-language document
seen (June 2013) that uses the term “ground soy beans” or
the term “cooked and ground soy beans” to refer to whole
soybeans that have been cooked and ground.
More unique recipes include: Soy loaf (with “soy
cheese” [tofu], p. 9). Cheese croquettes (with soy bean
cheese and soy milk, p. 9). Green soy beans (p. 10).
Scalloped green soy beans. Omelette (with tofu, p. 10). Salad
(with tofu, p. 11). Salad soy bean sprouts (p. 11). Sandwich
spread (with “soy nut butter,” p. 12). Honey soy bean icebox
cookies (with soy bean butter or Crisco [shortening], p. 14).
Brittle cookies (with soy bean flour and roasted soy beans, p.
14). Coconut balls (with roasted soy beans, p. 15). Soy bean
custard (with soy bean milk, p. 18). Candy-milk chocolate
clusters (with freshly roasted soy beans, p. 18). Candy-roast
soy brittle (with fresh roasted soy beans, p. 18).
The last page (p. 19) gives basic recipes for: Cooked
soy beans. Green soy beans. Soy bean milk. Soy bean cheese
[tofu], coagulated with dilute acetic acid or vinegar; salt
to taste. Roasted soy beans. Soy bean nut butter. Soy bean
butter.
“Roasted soy beans: Soak beans in water 3 or 5 hours.
Drain off water and roast beans for 9 to 11 minutes in deep,
purified soy oil or Wesson oil heated to about 325ºF. Drain
and sprinkle with powdered salt.”
“Soy bean nut butter: Grind about 2½ cups of roasted
soy beans and mix with about 2 tbsp. of purified soy oil or
salad oil.
Soy bean butter: Mix hydrogenated soy oil with salt,
coloring matter and diacetyl to color and taste.
Note 1. Robert Boyer stated in an interview in the 1980s
that this booklet was published in the mid-1930s, and the

recipes were developed mostly by Dr. Edsel Ruddiman.
However mention of the varieties Willomi and Rokusun
makes it more likely that this booklet was published after
mid-1938.
Note 2. This is the earliest English-language document
seen (Nov. 2012) that uses the term “soy nut butter” or the
term “soy bean nut butter” to refer to soynut butter. Address:
Dearborn, Michigan.
569. Four molded black plastic parts used Ford automobiles
(Memorabilia). 1938? River Rouge, Michigan. Undated.
• Summary: These four round parts, made from soy-based
plastic, were sent to Soyinfo Center by Tatiana Horvath on
in May 2010. Their diameters range from 3.5 inches to 2
inches. Two are hollow like a cup and have what appear to
be three short legs on the bottom (convex part). It is not clear
what each part was used for.
Tatiana does not know when or how or why Dr. Horvath
got these plastic parts. But she remembers Dr. Horvath talked
about Ford, and he always drove a Ford car–as did Tatiana.
Address: River Rouge, Michigan.
570. Stegman, Henry M. 1939. The soybean a blessing to
mankind. Good Health (Battle Creek, Michigan) 74(1):11.
Jan. [1 ref]
• Summary: “A promising field in this country is the
employment of soybean milk for medicinal purposes. In the
stomach this gives a very fine, flocculent precipitate instead
of the large, tough curds of cow’s milk. The period of stay
in the stomach is thus made much shorter, and the peristaltic
motion of the stomach is less and more coordinated. It also
curdles at a lower acidity...
“The deficiency of the soybean ash in sodium and the
large excess of potassium makes the food an important
alkalinizing agent... The standard which gives milk an
alkalinity of 0.5, places that of the soybean at 12...
“The soy acidophilus milk which the Dionne quintuplets
take today is given them to prevent the recurrence of the
severe bowel trouble infection which they suffered when
four months old. They were relieved by this after other
measures had failed.”
571. Detroit News. 1939. Soy bean process boon to farmers.
March 31. p. 41, col. 5.
• Summary: Jackson, Mississippi–Henry Reichhold,
president of Reichhold Chemicals, of Detroit, Michigan, said
before the Farm Chemurgic Council, that a new process for
making soy bean oil will be a boon to U.S. farmers; it should
add between $40 and $50 million to farmer purchasing
power. The discovery is a simple chemical process that gives
soy bean oil quicker drying properties, roughly equivalent to
those of linseed oil; it is less expensive than the process used
to make conventional oil paints.
Gradual “substitution of chemically treated domestic
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soy bean oil for a substantial portion of imported linseed
oil for use in the paint, varnish, ink, linoleum and oil cloth
industries, coupled with increased use in the soap, synthetic
resin, and plastic industries, should in time increase the
industrial consumption of soy bean oil by some 600,000,000
pounds annually. This volume of oil would require the
production of about 60 million bushels of soy beans, or more
than double the current domestic crop.”
572. Science. 1939. Soybeans. 89(2309):Supplement p. 8-9.
March 31.
• Summary: “Soybeans, a crop without surplus, received
high praise from agricultural and chemical leaders at the fifth
annual meeting, at Jackson, Michigan, of the National Farm
Chemurgic Council.” Soybean production has grown from
only 9 million bushels in 1930 to 58 million bushels in 1938.
Last year Illinois produced more than half of the nation’s
soybean crop, 31 million bushels. “With four [sic, three?]
other neighboring states, from Iowa across to Ohio [incl.
Illinois and Indiana], a new ‘Soybean Belt’ is growing up,
that at present accounts for more than nine-tenths of the
national production.
Several years ago Henry Ford attracted a lot of attention
to soybeans when he began to use soybean meal as an
ingredient in making steering wheels, panels, knobs, and
other plastic auto parts.
“H.W. Galley, of the National Soybean Processors
Association, Decatur, Illinois, told some of the manifold
uses of soybean oil. Refined, it has proved to be a very good
food oil. Last year forty million pounds were used in the
margarine industry, a jump from 1,750,000 pounds three
years ago. Heavy use of the natural oil is made in paint,
varnish, linoleum and other manufactured products requiring
drying oils.”
Note: This is the earliest document seen (April 2005)
that contains the term “Soybean Belt” (or “soybean belt”)
as a multi-state term like “Corn Belt” or “Cotton Belt.”
The four states in the “Soybean Belt” are apparently Iowa,
Illinois, Indiana, and Ohio. The term “Corn Belt” was in use
by 1909 and “Cotton Belt” by 1915.
573. Product Name: Soybean Oil, and Soybean Oil Meal.
Manufacturer’s Name: Ford Motor Co.
Manufacturer’s Address: Milan, Michigan.
Date of Introduction: 1939 March.
Ingredients: Soybeans.
How Stored: Shelf stable.
New Product–Documentation: Ford News (Dearborn,
Michigan). 1939. March. p. 53-54, 69. “Another village
industry.” Describes the Ford solvent plant making soybean
oil at Milan, Michigan.
USDA Northern Regional Research Laboratory. 1943.
“Soybean processing mills in the United States.” USDA
Bureau of Agricultural and Industrial Chemistry. AIC-26. 10

p. Nov. See p. 2. Milan, Michigan: “Ford Motor Co.” (Small
= capacity of less than 50 tons/day of soybeans). Solvent
extraction plant.
574. Ford News (Dearborn, Michigan). 1939. Soy bean
recipes. 19(3):69. March.
• Summary: Henry Ford tried unceasingly during the decade
after 1934 to develop palatable foods and popularize recipes
based on soybeans. Recipes shown here, include nut bread
and waffles (each made with soy bean flour), soy loaf and
croquettes (each made with “soy cheese” [tofu]), and salad
(made with boiled soy beans).
575. Ford News (Dearborn, Michigan). 1939. Another
village industry. March. p. 53-54, 69.
• Summary: Gives a detailed description of the village
industry at Milan, Michigan, a country town of 2,000
inhabitants on the Saline River. Ford rebuilt the dam next
to a dilapidated grist mill, restored the mill to its former
splendor, hired about 80 men from the vicinity and paid them
the same wages as men at large Ford plants. “The one-time
gristmill, a Milan landmark, is the soy bean processing plant,
identical in its purpose to the one which began operation a
few miles away at Saline, Michigan, last summer.” Fields of
soy beans grow near the plant. This complex, the company’s
11th village industry, developed as part of its industrial
decentralization program, consists of the soybean mill and a
coil plant. The latter manufactures ignition coils, which are
encased in soy bean plastic.
The soy bean mill “produces soy bean oil and mash.
The oil is used in the River Rouge Plant foundry for making
casting cores, and in making finishes [paints] for Ford cars
and trucks. It is also used in the soap for washing cars on the
assembly line. Soy bean meal serves as a binder in making
casting cores and in steel ingot production.
“The use of soy beans in manufacturing plastic articles
is growing. The Ford gearshift lever knob, horn button, light
switch handles, distributor and coil housings and window
trim strips are made of soy bean plastic.
“As in the Saline Mill, 140,000 bushels of soy beans
will be processed in the Milan plant, it is expected, in one
year. Farmers within a 200-mile radius will grow beans for
these plants.” Contains 6 photos.
576. Oil, Paint and Drug Reporter. 1939. Chemurgic
meeting discusses soybean oil treating process. 135(15):5,
30. April 10.
• Summary: The fifth annual National Farm Chemurgic
Conference was held on 29 March to April 1 at Jackson,
Mississippi in the Hotel Heidelberg. Discovery of a new
chemical process for treating soybean oil to give it quicker
drying properties (approximately equal to those of linseed
oil) was reported by Henry Reichhold of Reichhold
Chemicals, Inc., Detroit, Michigan. Mr. Reichhold believes
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that discovery is of major commercial importance to the
paint and varnish trade. Since 84% of America’s drying
vegetable oils are now imported, the discovery could also
reduce our unhealthy dependence on such large imports.
577. Detroit News. 1939. Milk from soy beans. May 14. p. 1,
cols. 6-1. Editorial.
• Summary: Milk and butter from soy beans are being made
experimentally in Muskegon, Michigan. Neither product
is for sale yet. Senator John Vanderwerp of Muskegon
has introduced a bill in the Michigan Legislature. But the
dairy industry appears to be alarmed and in same districts
the Grange is opposing the measure on grounds that new
competition could damage dairy interests. Their “argument
is not convincing. Soy beans have proved a valuable asset
to farming. This crop has the big advantage of yielding the
ground more fertile after yielding tons of stuff that can be
made into milk or butter or automobile steering wheels.”
578. New York Times. 1939. Soy-bean textile is advanced by
Ford; Crowds see new synthetic fiber made. May 17. p. 19.
• Summary: “A novel process for producing textiles from
the protein of the soy bean, a part of which process is on
display in the exhibit of the Ford Motor Company at the
World’s Fair in New York, is on the way to perfection in the
Dearborn Laboratories of the company after a year and a half
of research... The process, so far as the research chemists
of the company have learned, represents the first time a
textile filament has been spun from a protein derived from a
vegetable source...
“The discovery, so far, has not been put to industrial use,
but experimental quantities of a soy bean textile have been
spun, woven and manufactured into various articles, among
them a necktie, presented to Henry Ford by the laboratories,
consisting of 35 per cent of the protein product, in mixture
with silk and wool. Probably the most important use of the
product eventually will be in the automobile upholstery.”
R.A. Boyer is in charge of Ford’s chemical research
laboratories. To make soy textiles, soy protein “is combined
with various chemicals and, if desired, with dyestuffs in a
secret process producing a viscous solution. This solution,
in appearance about as heavy as tar, is forced through a
spinnerette, which molds the heavy liquid into threads about
as thick as human hair.
“This is the process partly demonstrated in the Ford
exhibit at the [world’s] fair. The screen-like spinnerette
has 24 apertures, each three one-thousandths of an inch
in diameter. The tiny filaments, dyed blue for better
observation, pass through a chemical bath of a high
proportion of acid, and as they rise from the liquid are
automatically spun into a single thread about as thick as
sewing cotton.
“Wound on a reel, they may, in the commercial process,
be bleached and dyed. Specimens of the resulting skeins, on

display at the Ford exhibit, seemed, to the touch, of about
the consistency and texture of a silk-and-wool mixture, and
apparently had considerable tensile strength...
“Experiments with the soy bean as a source of paint
material were begun in Dearborn in 1931.”
The Ford Motor Co. reprinted this article as a 4-page
pamphlet titled “Ford soy bean textile tests spur new factoryfarm link.”
Note: This is the earliest document seen (June 2011) that
uses the word “spinnerette” (spelled that way) in connection
with spinning soy protein fibers.
579. Good Health (Battle Creek, Michigan). 1939. About the
use of the soybean. 74(6):178. June. [1 ref]
580. Rayon Textile Monthly. 1939. Textile fiber from soybean successful. 20(6):319-21. June. [23 ref]
• Summary: “The Dearborn Laboratories of the Ford Motor
Company have been working for over a year and a half on
the production of a synthetic textile fiber from the protein of
soy-bean, which is a part of the Ford exhibit at the World’s
Fair. This represents the first time that a textile filament has
been spun from a protein derived from a vegetable source.
The commercial significance of the discovery lies in the fact
that soy-bean can be grown in almost any part of the world,
especially our agricultural South and is an inexpensive
source of vegetable protein.
“The discovery has not yet been put to industrial uses,
but experimental quantities of a soy-bean-textile have been
spun, woven and knitted into various articles, among them
a necktie fabric presented to Henry Ford. It was made by
the Dearborn Laboratories and consists of 35 per cent of the
new protein product and the remainder silk and wool. The
officials have in mind its ultimate use in the upholstery of
Ford and Lincoln cars.
“According to R. H. McCarroll, chief chemist of the
company, and R. A. Boyer in charge of research laboratories,
they have had twenty-five chemists at work on this
discovery.
“One may wonder what Ford is doing in textiles, but the
discovery was a by-product of research conducted by Ford
chemists for years on soy-bean as a source of raw materials
for paints and plastics in the automobile industry. For these
uses the company handles the product of 20,000 acres of
soy-beans yearly, using the oil extracted as a base for paints
and plastics made from it for gear shift level balls, light
switches, and accelerator pedals.
A description of the method for manufacturing the fibers
is given. “The skeins have the consistency and texture of
silk and wool, which are our present protein fibers. Contrary
to general expectation the soy-bean-yarn has considerable
tensile strength. According to Ford officials, the material
has been woven and knitted into goods by the usual textile
methods and their suitability for upholstery fabrics in an
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automobile is definitely satisfactory and practical. Mr. Henry
Ford has shown much personal interest in these experiments
and has spent much time in the research laboratories.”
Photos show: (1) The entire bench-scale apparatus for
grinding soy beans into meal and extracting the oil; (2) A
man holding an undyed skein of soybean yarn and comparing
it with the dyed yarn wound on a reel.
581. Sharpless, George R.; Pearsons, J.; Prato, G.S. 1939.
Production of goiter in rats with raw and with treated soy
bean flour. J. of Nutrition 17(6):545-55. June. [16 ref]
• Summary: An unknown substance in soybeans
seems capable of causing enlargement of the thyroid in
experimental animals (rats). Unprocessed (raw) soy flour
fed to rats caused enlargement of the thyroid to four time
the size of the organ in controls. The goitrogenic effect of
soybean flour in rats can be diminished by extracting it with
organic solvents (such as ether or acetone) or by heating
with steam, or (to a greater extent) by autoclaving. As little
as 20 micrograms of iodine per kilogram of diet corrected
the thyroid enlargement they obtained with the basal diet
containing 25% soybeans.
Note: This research was confirmed by Wilgus et al.
(1941) and Halverson et al. (1949). Address: Dep. of
Laboratories, Henry Ford Hospital, Detroit, Michigan.

• Summary: Originally the soybean varieties planted in the
United States “were best adapted for forage and for industrial
uses, but the Federal authorities have been distributing seed
for raising edible types. Tests of eighteen kinds of soybeans
have been made at the University of Illinois Agricultural
Experiment Station.” Through the cooperation of many
people, a large body of practical information has been
gathered.
“To cook the green beans, add a cup of boiling water and
three-quarters of a teaspoon of salt. Cover and cook for 10
minutes after boiling starts. Drain or season with butter or as
desired.
“The Vegetarian Messenger and Health Review reports
that the consumption of the soybean is increasing in Great
Britain; the importation amounted to 98,916 tons in 1937...
Germany, being highly scientific, has recognized very
clearly the qualities of this crop and imported 591,376 tons
in 1937... Russia has a soy institute in which the beans are
converted into milk and milk products.”
585. Photograph of Henry Ford as he hunkers down to
inspect a patch of soybeans near Saline, Michigan. Summer.
1939.
• Summary: His left hand is touching the plants and his right
hand holds his straw hat. Negative number: unknown.

582. Hodgins, Theodore S. Assignor to Reichhold Chemicals
Inc. (Detroit, Michigan). 1939. Process for improving drying
properties of oils. U.S. Patent 2,167,206. July 25. 2 p.
Application filed 16 Nov. 1938.
• Summary: Example 2: Use the formula: Soya bean oil
100 parts by weight, KOH [potassium hydroxide] 1 part by
weight, benzoyl peroxide 1.5 parts by weight, alcohol 1.0 to
10 parts by weight.
Note: Soy is mentioned 4 times in this patent but only in
the form “soya bean oil.” Address: Royal Oak, Michigan.

586. Photograph of the Soybean Laboratory building after
remodeling has almost been completed. Sept. 14. 1939.
• Summary: A ladder leans against the right end of the
building and two men are on the roof to the left. Negative
number: B-94020.
A 2nd photo, taken the same day, shows the opposite
side of the building. Negative number: B-94022.
A third photo, taken about a month earlier (8 Aug.
1939) shows another view of the building. Negative number:
B-20224.

583. Good Health (Battle Creek, Michigan). 1939. Diet for
duodenal ulcer. 74(7):216. July. [1 ref]
• Summary: “The dietary faults which produced the ulcer
must be carefully avoided. Most important of all is thorough
daily cleansing of the colon and suppression of putrefaction
in the intestinal tract... The cure of the infection which gives
rise to the ulcer is greatly facilitated by the use of cultures
of the Lactobacillus acidophilus. Soy acidophilus culture
is especially to be recommended because the protective
organism grows with much greater vigor in milk prepared
from the soybean than in ordinary dairy milk. For this reason
it is a wise plan for a person who has once suffered from
ulcer to discard meats of all kinds and make free use of the
soybean.”

587. Smith’s Health Foods. 1939. New location–244½
Main St. Telephone 3600 (Ad). Californian (The) (Salinas,
California). Sept. 14. p. 8, col. 1.
• Summary: “We are authorized dealers for: Battle Creek
Food Co., Loma Linda Food Co., Seibert’s, Hollywood,
Carque.
“And many other standard brands of Health Foods.
We sell Bill Baker’s genuine Soy Bean Bread and
Pancake Flour.
“Fresh raw vegetable juice made every day.
“We co-operate with your doctor in your Diet
Requirements. We help you to build and maintain perfect
health by right eating.
“We will be glad to have you call at our store for Free
Samples and Literature.”

584. Good Health (Battle Creek, Michigan). 1939. Green
soybeans growing in favor. 74(7):219. July. [1 ref]

588. Borth, Christy L. 1939. Pioneers of plenty: The story

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 259
of chemurgy. Indianapolis, Indiana and New York: BobbsMerrill. 303 p. Portraits. 22 cm.
• Summary: Soy is discussed at length (usually in connection
with Henry Ford Sr. and Edsel A. Ruddiman) on p. 22, 40,
42, 202-06, 208-11. Henry Ford is also discussed on p. 2122, 30, 69, 76-77, 118, 144, 246.
“A few years ago, Henry Ford was ridiculed when he
said the time would come when most of an automobile
would be grown on the farm. Since then, Ford chemists have
perfected processes whereby soy beans are converted into
plastic substitutes for automobile parts formerly made of
metal. Ford Chemist Russell Hudson McCarroll estimated
that the use of plastics for interior window moldings alone
would increase that company’s use of farm-grown metalsubstitutes twenty-five million pounds annually.” (p. 21-22).
“Dearborn was selected as the [first chemurgic]
conference site because it was the home of Henry Ford, an
industrialist who had demonstrated his understanding of the
meaning of the farm problem, and because there were, in
near-by Edison Institute, working exhibits of the processing
equipment which Ford researchers had developed to convert
soy beans into some thirty industrial products.” (p. 40).
At the chemurgic conference Russell Hudson McCarroll,
a Ford chemist, described how soy beans are converted into
raw materials for industrial use. “From the bean oil Ford
chemists make a lacquer which is claimed to be superior to
the pyroxylin paints usually used in coating metals. From the
residue of meal after extraction of oil, Ford chemists make
plastic parts for automobiles, these farm-derived parts being
substitutes either for metals formerly mined or for rubber
formerly imported.” (p. 42).
Chapter 10, titled “Ford links farm and factory” (p. 20012) is about Henry Ford, chemurgy, and soy beans. “Do you
recall the gibes that greeted his [Henry Ford’s] prediction
that man would one day find a substitute for the cow, as
revolutionary as the automobile which displaced the horse? It
was very funny when the cartoonists and columnists leaped
upon it gleefully–but it may not be so fantastic as it once
seemed.
“Let’s investigate it.
“Come now to the foot of Elm Street, in Dearborn, to
a rejuvenated farmhouse whose homelike exterior masks a
modern laboratory.”
“Follow the truant chemurgists inside and meet Ford’s
boyhood companion, Dr. Edsel A. Ruddiman, the foodchemist whose services were enlisted by his old deskmate.
In the back room, once a farm kitchen, is an electric
refrigerator, filled with food made from soy beans. Milk,
butter and cheese–the latter, fresh, dried, smoked and
fermented–are there, soy-bean products all. In the pantry
are breakfast foods, macaroni, salad oils, crackers, diabetic
foods, infant foods, flour, bouillon cubes, soups, confections,
coffee substitutes, sauces, gravies and beef substitutes–all
produced from the soy” (p. 202-03).

A wonder bean indeed!” “During the World War [I],
when Germany faced famine, German chemists extracted
from the soy the glutamic acid which became the basis of
the ‘beef-tea’ that kept patients alive in hospitals.” The soy
bean “gets into Heinz and Lea & Perrins’ sauces and into
oleomargarine” (p. 203).
A full-page photo (between pages 206 and 207) shows
Irénée du Pont and Henry Ford talking and enjoying a meal
together at a table.
589. Good Health (Battle Creek, Michigan). 1939. An error
corrected–Soybean hulls not poisonous. 74(10):318. Oct. [1
ref]
• Summary: Mr. Herbert M. Purdy has called attention to
an erroneous statement that appeared in the June number
of Good Health, on page 178. Soybean meal or flour does
not develop a toxic poison during grinding. Nor is there any
problem with the use of soybeans with the hulls on.
“The Battle Creek Food Company report that although
they have been making use of the soybean in the preparation
of various foods, both with and without hulls, they have
never encountered the slightest evidence that the hulls
possess any injurious properties whatever. They simply
consist of practically pure cellulose like the hulls of our
common beans.”
Note: This is the earliest English-language document
seen (June 2013) that uses the term “soybean hulls” to refer
to the hulls of soybeans.
590. Bean-Bag (The) (Lansing, Michigan). 1939. Ford boosts
soys in diet. 22(3-6):15-17. Nov.
• Summary: The [Edison Institute of the] Ford Motor Co.
has recently published an 18-page pamphlet that contains
soy recipes, many of which use soy flour in recipes such
as soy bean waffles, cinnamon rolls, muffins, cookies, and
biscuits. The pamphlet also contains basic information about
the soy bean. This article contains long quotations from the
pamphlet.
591. Ann Arbor News (Michigan). 1939. Soy bean capital
moved to Saline: Ford’s use of oil increases production. Dec.
13.
• Summary: “Henry Ford, Detroit automobile magnate,
literally moved the soy bean capital of Michigan, perhaps of
the United States, to this little city in Washtenaw County in
1938 when he established his processing plant here.
“The plant has created a ‘home’ market for all the
surplus soy beans produced in the state. Michigan’s surplus,
however, is not large as farmers raise the crop chiefly for
livestock feed. Ford imports large quantities from out of state
to keep his mills operating.
“Through his research studies at Dearborn, Ford has
done more to promote the soybean industry in the United
States than perhaps any one person in the nation.”
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“Ten years ago when Ford was just becoming interested
in the crop, the entire soy bean production in the United
States was less than 10,000,000 bushels. This year’s
production was estimated at 79,689,000 bushels... Ford’s
soy bean plant... is Saline’s leading industry. There are two
buildings in the unit. One is the renovated Schuyler grist
mill, which has been converted into a cleaning and storage
plant. The other is a newly constructed building which
houses the oil extraction equipment.
“Uses oil in paint: Thousands of gallons of soy bean
oil are extracted for the use of the Ford Motor Co. in the
manufacture of car finishes and a binder for foundry sand
cores.”
“Seek new uses: Constant research is being carried
on in the Dearborn experimental laboratory to find new
uses for soy bean products. Several new items are being
developed at the present time. Stearic acid, a necessity in
the manufacturing of tires, is being made experimentally
from soy bean oil. Glycerin, a by-product of the stearic acid
process, is an important constituent in Ford body enamel.”
592. Grand Rapids Press (Grand Rapids, Michigan). 1939.
Ford’s work is reflected in gains in soybean crop. Saline is
Michigan’s soybean capital. Dec. 13.
• Summary: “Saline–Henry Ford, Detroit automobile
magnate, literally moved the soy bean capital of Michigan,
perhaps of the United States, to this little city in Washtenaw
county in 1938 when he established his processing plant
here.
“The plant has created a ‘home’ market for all the
surplus soy beans produced in the state. Michigan’s surplus,
however, is not large as farmers raise the crop chiefly
for livestock feed. Ford imports large quantities from
out-of-state to keep his mills operating. The automobile
manufacturer, through his research studies at Dearborn, has
done more to promote the soy bean industry in the United
States than perhaps any one person in the nation. While he
may never realize his dream of making soy bean growing
more popular in Michigan than the production of wheat pea
(navy) beans, he has brought the crop from the tail end of
the list to a position well up on the rounds of the nation’s
commodity ladder. The crop’s industrial uses promise to
eclipse its value as an agricultural feed crop.
“Crop Increases Eightfold: Since Ford first announced
his plans for the Saline plant the American production of
soy beans has shown annual increases that are little short of
sensational. The 1938 crop was 12,000,000 bushels larger
than the 1937 production, while this year’s harvest was
22,000,000 bushels larger than last year.
“Ten years ago when Ford was just becoming interested
in the crop, the entire soy bean production in the United
States was less than 10,000,000 bushels. This year’s
production was estimated at 79,689,000 bushels. Only a
fraction of the crop was threshed for market. Large acreages

were cut for hay or ensilage.
“Ford’s soy bean plant, founded to manufacture products
according to formulas worked out in the Dearborn research
laboratories, is Saline’s leading industry. There are two
buildings in the unit. One is the renovated Schuyler grist
mill, which has been converted into a cleaning and storage
plant. The other is a newly constructed building which
houses the oil extraction equipment.
“Uses Oil in Plant: Thousands of gallons of soy bean
oil are extracted for use of the Ford Motor Co. in the
manufacture of car finishes and a binder for foundry sand
cores. The oil-free meal is ground and bagged and a portion
of it is sent to Dearborn where it is chemically processed to
make a durable plastic material for use in the manufacture
of gear shift knobs, horn buttons and distributor parts. Meal
is also used as a cereal binder in large foundry cores and
removable tops for ingot molds in the steel mill.
“Four men are required on each eight-hour shift for
the operation of the processing equipment. However, seven
additional men are employed in the maintenance of buildings
and equipment, laboratory control work and in the cleaning.
handling and storage of incoming beans.
“Farmers growing beans with company seed return the
seed advanced to them at the beginning of the season, but are
at liberty to sell the balance of their crop to buyers other than
the Ford company.”
Photos show: (1) “Saline is Michigan’s soybean capital.
Before Henry Ford took over the four-story plant in the upper
picture, it was just an ordinary flour and grist mill in the city
of Saline, near Ann Arbor. The automobile manufacturer
converted it into a soybean mill where the beans are cleaned,
ground and prepared for oil extraction in the smaller building
in the picture.
(2) “A soybean enthusiast, Ford was photographed in
the field (lower view) last summer as he was inspecting
soybeans on a plot of ground near the Saline plant.” He holds
a straw hat in his right hand.
593. Gazette (Kalamazoo, Michigan). 1939. Ford’s interest
boosts soybean crop for nation: Saline becomes capital of
manufacturing end due to recent plant. Dec. 14.
• Summary: “Saline [Michigan]–Through his research
studies at Dearborn, Ford has done more to promote the
soybean industry in the United States than perhaps any one
person in the nation.”
One photo, titled “Saline is Michigan’s soybean capital,”
shows the buildings (one with 4 stories) at the Saline plant.
Another, taken in the summer of 1939 as he was inspecting
soybeans on a plot of ground near his Saline plant, shows
Henry Ford hunkering down to inspect a the soybean plants;
his left hand is touching the plants and his right hand holds
his straw hat.
Note: Except for the photos, this article a reprint of one
published on Dec. 13 in the Ann Arbor News (Michigan).
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594. Photograph of a column of about 6 combines harvesting
soybeans near Tecumseh, Michigan. 1939.
• Summary: Negative number: 188-17641.
595. Fifty years of progress on Dominion experimental
farms, 1886-1936. 1939. Ottawa, Ontario, Canada: J.O.
Patenaude. 158 p. See p. 19-20, 80-81.
• Summary: The Dominion Experimental Farms System
was inaugurated in 1886. Credit for the inception of the
system goes largely to two men from London, Ontario,
Hon. (afterwards Sir) John Carling, Minister of Agriculture
(whose photo is shown), and Prof. (afterwards Dr.) William
Saunders, the first Director. In 1884 Canada was facing the
need of recasting her agriculture.
Institutions for agricultural service were already in
existence. One at Rothamsted, England, called the “Mother
of Experimental Stations,” had been founded by Sir John B.
Lawes as a private enterprise. [Note: It still exists in 1990
as Rothamsted Experimental Station, AFRC (Agriculture
and Food Research Council) Inst. of Arable Crops Research,
Harpenden, Herts. AL5 2JQ, England.] Field experiments
commenced there in 1843. In Germany, “experimental
farms began in Saxony in 1852 through the banding
together of farmers to have plants and animals tested on
a particular farm at less expense of time and money than
by individual trial. They engaged a manager and when the
work grew extensive asked for government aid. The German
government investigated, approved and furnished aid not
only for that enterprise but for others of a like nature. Within
30 years there were more than 80 German stations, nearly all
of them more or less supported by government funds. France
investigated the German system, reported favourably, and by
1878 had established 43 subsidized stations of her own.”
The personnel has grown to some 1,400 employees.
“The United States had a system of land-grant
agricultural colleges (some with experiment stations),
established under the Morrill Act passed in 1862, though the
Hatch Act, providing specifically for land grants to a system
of state experiment stations, was not passed until 1887.
Several states had acted before the passing of the Morrill
Act, Michigan having the oldest agricultural college, dating
from 1857.
“An institution built at Cirencester, England, in 1845,
was in 1880 named by Her Majesty, Queen Victoria, ‘The
Royal Agricultural College.’ The Downton Agricultural
College, near Salisbury, was established in 1880.”
“Beginnings in Canada: In Canada a school of
agriculture, now affiliated with the faculty of Arts of Laval
University, was established at Ste. Anne de la Pocatière in
1859. Experimental work was carried on in connection with
the Ontario Agricultural College, founded in 1873.”
An early strain of Mandarin soybeans is yellow-seeded
and very productive. “More than 500 bushels of registered

seed were produced in the Ottawa valley in 1935 and about
1,600 bushels in 1936. Numerous tests in Quebec and the
Maritime Provinces have been conducted, many of which
were successful, but still earlier varieties are required to
provide a margin of safety. A new Ottawa selection ten days
earlier than Mandarin, will soon be ready for distribution.
“Large numbers of soybean introductions have been
tested at Harrow (Ontario) since 1923 and at Ottawa
(Ontario) since 1928. Approximately 600 hybrid strains are
grown at Ottawa annually... All are yellow-seeded.”
An excellent map (p. 6), shows all the farms, stations,
sub-stations, etc. in Canada. These include: In British
Columbia–Saanichton, Smithers, Windermere, Agassiz, and
Summerland. In Alberta–Lethbridge, Manyberries, Lacombe,
Beaverlodge, Fort Vermillion. In Saskatchewan–Regina,
Indian Head, Swift Current, Scott, Rosthern, Melfort. In
Manitoba–Brandon, Morden. In Ontario- Harrow (very
far south), Ottawa, Kapuskasing. In Quebec–Ste. Anne,
Lennoxville, Normandin, Cap Rouge. In Nova Scotia–
Nappan, Kentville. In New Brunswick: Fredericton. In
Prince Edward Island: Charlottetown. Address: Ottawa,
ONT, Canada.
596. Hale, William J. 1939. Farmward march: Chemurgy
takes command. New York, NY: Coward-McCann, Inc. xi +
222 p. No index. 20 cm.
• Summary: With America’s organic chemical industry
on a solid footing by 1925, the author offered suggestions
for closer association between agriculture and chemistry.
He wrote an article concerning a plan for the future of
farming titled “Farming Must Become a Chemical Industry”
which was rejected by a half-dozen or more magazine
editors before it was published in Henry Ford’s Dearborn
Independent on 2 Oct. 1926. In 1934 the The Farm
Chemurgic was published and widely distributed free of
charge by the Chemical Foundation of New York City. It
“brought such an avalanche of letters of commendation that
the late Francis P. Garvan, then president of the Chemical
Foundation, caused to be called together in May, 1935,
at Dearborn, Michigan, a number of representatives of
Agriculture, Industry and Science in order that free and
open discussion of this great problem might be enjoyed. Mr.
Henry Ford and Mr. Edsel Ford graciously acted as hosts.
Out of this meeting grew the National Farm Chemurgic
Council... The first three years of activity of this council are
embodied in the Proceedings of the Dearborn Conferences
of 1935, 1936 and 1937; since then in the Farm Chemurgic
Journal.” Address: Ph.D., LL.D., Midland, Michigan.
597. Matagrin, Am. 1939. Le soja et les industries du soja:
Produits alimentaires, huile de soja, lécithine végétale,
caséine végétale [The soybean and soy industries: Food
products, soy oil, vegetable lecithin, and vegetable casein
(Continued–Document part III)]. Paris: Gauthier-Villars. x +
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390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): Japan: The great oil mills of
Kobe. In Japan, for cooking, sesame oil is preferred and for
illumination rapeseed oil.
French Indochina: From 1931. It is estimated Tonkin
cultivated about 12,000 ha of soybeans and harvested an
average of 7,500 metric tons per year. The low yield of
only 625 kg/ha, compared with a world average of 1,000, is
explained by the fact that soybeans are generally cultivated
with corn in a 1:1 mixture. Some soybeans are exported to
Hong Kong. Since 1933 Paul Braemer, chief of agricultural
services in Hong Kong, is exerting himself to propagate
this nutritious plant more. Up till now the strong flavor of
the soy protein deters colonials from using soy for food and
soymilk. Made experimentally at the Maurice Museum,
these have not attained but a relative success in the European
colony. However the natives use many products. The village
of Cu-da / Cuda 10 km from Hadong [in today’s Vietnam]
specializes in a type of soy sauce which cannot be made
except from April to July, and which must be kept in sealed
containers.
English and Dutch Indies: Today Prof. D. Kanga of
Gujerat College of Ahmedabad, recommends warmly this
economical and fortifying food. Soy is now used increasingly
in industrial dining rooms and universities (he lists names).
It is likely that India will acclimatize varieties rich in oil,
develop extraction mills in its centers of industry, and deliver
a large tonnage to the English soap makers.
Soybeans, propagated by the Russians, have long been
grown on the plains of Turkestan [today’s Afghanistan] and
tests have been done in Persia [today’s Iran] and the Soviet
and Chinese republics of Central Asia northeast of there.
Soy in Africa: The French tried growing soybeans
successfully in Dahomey and Togo. In North Africa trials
have been taken more seriously since 1918 in Algeria, then
in Tunisia and Morocco. In Tunisia, the tests which began in
the late 19th century, are now growing. In Morocco lots of
other beans are grown.
Australia is finally cultivating soybeans since the start of
the century in the southeast, and today on all the east coast
(Queensland, New South Wales and Victoria).
Soybean etymology: Low Countries = Sojaboon. Russia
= Soia. Italy = Soia or (better) soja.
At the start of this century, when the German industry
launched “Nitragine,” a liquid culture of nitrogen fixing
bacteria, there was much interest. The American practice,
founded on the research of Norman Shaw (1910) and on
the experience of the agricultural experiment stations at
Michigan (1905), Wisconsin (1907, 1922). etc. consists of
inoculating new soil with soil from former soybean fields.
Matagrin has a lengthy and excellent review of soybean
agronomy. Also one of the best bibliographies; the most
extensive of any European book to date on all aspects of
soybeans and soyfoods.

The USA and the USSR were the first two countries to
mechanize soybean planting and harvesting.
On the diseases and enemies of the soybean (p. 108):
Earliest citation is 1919 from J. of Agricultural Research, and
from the Nebraska Agricultural Experiment Station. Third is
Wolf and Lehman 1920.
Most of the early studies on soybean diseases and
enemies are analyzed in Morse (1927) “Soy Beans: Culture
and Varieties.” In the same publication is found a summary
of U.S. work on insect enemies of soybeans established by
H.R. Walton, Bureau of Etymology, Washington, DC.
The early research on the chemical composition of the
soybean plant was to determine its value as forage. The key
work in France was done by Lechartier and Joulie. The latter
also studied the composition of the soybeans from Etampes,
as did Giljaranski. and H.L. North.
The structure of the soybean cells was studied in France
by Colin and Blondel (1888).
Matagrin has a strong historical dimension running
through every chapter.
The median oil content from Asian soybeans is not more
than 17%, while that of American soybeans attains 19%.
In about 1920, West and Levene developed the chemical
formula and structure for animal lecithin.
The importance of soybeans as a protein source was not
pointed out by researchers for 69 years, i.e., until the 1880s,
and was not considered from an economic point of view
until the World War I put into relief the problems of feeding
populations and armies. Then interest and patents multiplied.
For example, in 1910 the processes of S. Satow of Sendai,
Japan for the precipitation of soymilk by a ferment or by
sulfuric acid.
Most legumes contain only 1.6 to 2.9% oil, with the
exception of peanuts which contain 45%. Soy contains 20%.
Concerning soy lecithin, From 1870 to 1910 W. Koch
(1902), Fraenkel, (p. 152) not only verified the initial
conclusions of Thudichum about this agent of nutritional
assimilation. Koch showed in 1902 that this phosphatide was
important.
At the start of the 20th century, soy pap was prescribed
with success for diabetics in the hospitals of Algeria, as in
Japan and Austria.
Page 158: Number of calories costing 15 centimes in
1938. Li Yu-ying had a similar chart but he omitted potatoes.
Potatoes: 80 grams give 224 calories
Soybeans: 40 grams give 188 calories
Rice: 50 grams give 180 calories
Bread: 45 grams give 145
Followed by 16 other foods.
Etymology: Matagrin (p. 160-61) says “fève de soja”
and “soja à l’etat vert” (for green vegetable soybeans).
Miss Ellen Kingsley (p. 161) of the U.S. Bureau of
Home Economics published many recipes using whole dry
soybeans.
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Durand (no citation) discussed cooking whole soybeans
in water with sodium bicarbonate. This well-known
process for all legumes leaves an unpleasant taste. So he
recommended pressure cooking. Then he gives recipes for
whole dry soybeans.
At whole dry soybeans, there is considerable discussion
of their use in vegetarian diets. Was Matagrin a vegetarian?
Etymology: Matagrin (p. 166) says “la farine des fèves
grilles” for roasted soy flour.
At the Iowa College of Agriculture, Nelson made a
soynut butter as follows: Deep-fry soybeans in oil at 100110ºC for about 5 minutes. Grind the soybeans finely. Then
grill at 160ºF for about 20 minutes. Finally mixing these with
some of the deep-frying oil.
Soy coffee is cafe without caffeine. Matagrin uses lots
of information from Li Yu-ying; likewise information from
Li appeared in countless later articles. Li was one of the two
original sources; Paillieux was the second.
Is soymilk presently consumed more widely that animal
milks in China? Not in Japan.
Carles (note spelling) was not a Frenchman who did
work on soymilk.
Soymilk (p. 172): According to an article by Prof. R.
Lepine of Lyon (1919), concerning a communication of
Mlle. Castet of the Society of Horticulture of Alger (Algiers).
Rouest was director du Laboratoire du Soja in Russia’s
North Caucasus.
Castagnol (soymilk) in Bulletin of Indochina, uses a
centrifuge.
Soymilk patents from France. G.D. Thevenot (1920-25),
A. Serault (1931), M. Adler (1933).
Arao Itano (1918). Made soymilk from soy flour with
Bacillus inoculum. So it was fermented soymilk developed
by a Japanese.
Etymology: Fèves de soja entieres = whole soybeans.
Li Yu-ying used cold extraction of soymilk, Chinese
style.
Matagrin has an excellent review of all the various ways
of making soymilk.
Muggia and Gasca (1921) made soymilk with a bland
flavor in Italy.
1933 process for making soymilk in Russia by
Bogatskij, Storozhuk and Morumtzev.
In raising animals, soymilk renders a great service. It
is very wildly used now in USA and in Asia. but its use is
limited by that fact that it is more economical to feed the
animals the bean itself or the cake.
Adding lecithin to soymilk gives it a light flavor of
butter.
Etymology: Matagrin unfortunately calls yuba Crème
de lait de soja (Phu-chuc of Indochina) [dried yuba sticks].
According to an analysis by a pharmacist, Monnier, of the
Pasteur Institute of Hanoi, it contains 64.62% oils, 8.98%
Nitrogen. It is often prepared with fish bladders or minced

meat.
Just. Hatmaker (p. 190) made powdered soymilk, as did
three other processes, including a spray process of Bevenot
and Neveu. This process was also widely used in English
soap factories. Matagrin gives 3 analyses of powdered
soymilk, the earliest from Li Yu-ying.
Pages 192-93: Discusses soy yogurt (Yoghourt au lait
de soja), soy kefir (Kéfir au lait de soja), and soy koumis /
koumiss (koumys).
Matagrin gives detailed descriptions of many methods of
making tofu and 9 pages of information (p. 194-202)
Bloch said the best coagulant is magnesium chloride.
Beltzer preferred acids to calcium salts.
Ellen J. Kingsley (1935) of the USDA gives a method
for making tofu.
Drs. Labbé (Labbe) and Marchoisne have shown that
vegetable albumines, despite current opinion, are very
assimilable.
Matagrin gives a number of nice tofu recipes including
French-style tofu in Petits-fours (fancy biscuits; p. 201) and
Tofu meringue. Address: France.
598. Matagrin, Am. 1939. Le soja et les industries du soja:
Produits alimentaires, huile de soja, lécithine végétale,
caséine végétale [The soybean and soy industries: Food
products, soy oil, vegetable lecithin, and vegetable casein
(Continued–Document part IV)]. Paris: Gauthier-Villars. x +
390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): Etymology: For “okara” Matagrin
says Pulpe residuaire de la preparation du lait de soja.
Dr. Bloch showed okara contained 88.75% water.
Beltzer gave a microscopic analysis. Mlle. Castet, in tests
with okara in 1918 in Algiers, added sugar and cooked for at
least one hour to get something like an almond paste, which
she used in patisserie. Also in 1918 Holmes of the USA
used dried okara in biscuits. Since then many recipes have
appeared in America. Souffle, Salad with apples, Sandwich
filling, etc.
Koenig did two analyses of miso, not stated when.
Matagrin gave many detailed descriptions of process
for making various soyfoods by various authors in many
countries.
Chinese Yeast, Kiu-tsee. This product, described by
Daby de Thiersant, according to the practice in Kwantung.
Lots on soy flour; processes and recipes.
Berczeller carried on the work of Haberlandt in Central
Europe. But did Berczeller know of Haberlandt?
Lecerf made bread entirely from soy flour and Bourdin,
of Reims, made “soy gluten” bread rich in carbohydrates.
Heudebert made dietetic products from soy flour. Breads
for diabetics were made by Menudier (1890), Bloch, Labbe,
Dujardin-Beaumetz, Martinet, Cazalis, Le Goff, etc.
By 1930 solvent extractors were processing 1,000
tonnes/day. The great oil mills of Hamburg-Harburg were
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processing up to 1,200 tons per 24 hours. A system consumes
5.5 tonnes of steam and 30 kwh of power per ton of
soybeans.
At the Ford Motor Co., the Flumerfelt continuous
extractor, inspired clearly by that of Ford (the former = U.S.
Patent 1,920,499 of 1 Aug. 1933.) with a screw in a tube. For
the Ford system it required only 1 man to process 1,800 kg in
8 hours. Remarkable! The Ford extractor is very economical
and all manual. Ford hopes it can be sold for about $3,000.
Soy oil as food: In Haberlandt, C. Berndt submitted
to pressure Chinese soybeans, which he had obtained from
Japan and which also served as the first European analysis of
soybean samples, due to Steuf. Without ignoring the eventual
industrial interest, in this oil, Berndt was interested in food
uses. He said: “And I have also found a large proportion
of oil in the cake, the pressing having been insufficient. I
had a fried food / fritter (friture) prepared with the oil and
found not the least after taste.” Better to translate directly
from German. The experiment was not decisive. Nutritive
properties of soy oil: Some (Dr. Petit among others) say soy
oil is purgative. Kaempfer noted well in 1690 the medicinal
use of black, dwarf? soybeans as an antiasthmatic powder.
At Nutrition: Dr. Bloch showed that consumption of 100 gm
of this oil causes no laxative effect. but rather a mechanical
effect that lubricates the intestines.
The abundance of olive oil in France has led to limited
adoption of soy oil.
As cottonseed declined, soy oil gradually replaced it. Is
the decline of cotton related to synthetic fabrics or only to
the boll weevil?
Soy oil is most widely used in soaps in the USA and
USSR where cotton oil use is dropping and imports of palm
oil and coconut oil are large; they do not use soy oil alone. Is
it usually or often hydrogenated?
Tests on destructive distillation of soy oil started in
Japan. In 1920-21 S. Satow formed a calcium soap with
soy oil and submitted it to the usual procedure for cracking,
obtained below 150ºC various fractions’ 20% light oil; 150300ºC 60% kerosene type oil; 300-330ºC heavy petrole
fraction.
Artificial rubber: In about 1915 Grosse and Sauer in
Germany developed a process for making artificial rubber
from soy oil. In 1921 a Canadian process was developed
(W.G. Wright, British patent 142,416).
Various processes for making plastics with soy flour.
In 1920 Hager in Portland, Oregon, developed and patented
(British patent No. 140,781) a process for making a charge,
for bandages, and rubber from soy flour.
The Ford Motor Co. uses annually in making its cars
2,500 kiloliters of soy oil (of which about 1,625 kl for paint
and enamel and the rest for foundry cores) and will also
absorb 2,180 metric tons of soybean meal (defatted), 3/4 of
which for window pane frames–as of Jan. 1937. Only at the
River Rouge plant in Dearborn, Michigan.

In Japan in 1938 many of the big companies such as
Nippon Denko Kaisha, Allied Showa Industry, Japan Oil and
Fats, Hohnen Oil, and Bean Chemical Industry, are starting
to make soy casein (caseine de soja; p. 336.8).
Li Yu-ying who, at least, would point out “Sojalithe,”
soy glue, the fabrication of isolates (isolants) as applications
of vegetable protein (p. 337). Preparation of vegetable casein
(etymology). Beltzer wrote voluminously on this subject. So
he may have preceded Li Yu-ying.
Page 342: Process of H. Beaufour, 1929 French patent
for ultrafiltration for separation in colloidal solution, but no
mention of soy.
Lots is being done by 1939 with isolates for industrial
use. Long chapter on it and many patents. Much of the
information is from Beltzer’s book Les Industries de la
caseine et du lactose. Then we go on (p. 349). Utilization of
la caseine vegetale du soja.
A. Food and Pharmaceutical uses. Curded products like
tofu, long used in East Asia, are well suited for boulangerie
and patisserie = for baking and making pastry. Their addition
to flour creates no difficulties and gives a less special flavor
than whole soy flour (la farine entiere de soja). Etymology.
Who first used this. Li Yu-ying? `
It can be added to powdered foods such as milk, cocoa,
or to food tablets. In the pharmaceutical industry, it serves
also as an excipient (an inert substance that forms a vehicle,
as for a drug). Presently several hundred tons a year are used
in these two ways in Central Europe and the USSR.
B. Technical uses of vegetable casein (p. 350). In the US
in 1936 consumption of vegetable casein approached 30,000
tonnes, nearly 2/3 going to paper making [paper coating or
sizing] and to plywood glues. The rest is going to paints or
plastics. The future looks to be in plastics.
Manufacture and utilization of sojalithe: This as well
as Galalith was invented by Spitteler (German Patent
127,942) when Trillat recognized in 1892 that formol
hardened albumenoids. International Galalith of Harburg
and Gennevilliers only perfected the demineralization of
casein. From 1901 to the present, via many processes,
mostly German and French, have perfected the initial
method. Beltzer designed an entire factory, with floor plans
and machinery for treating / processing 10 tonnes a day of
soybean vegetable casein. It requires defatted soybean meal.
Washed in cold water, coagulated with gypsum. Break curd
into pieces and wash over cloth with cold water. The casein
is then dissolved in, then reprecipitated with acetic acid.
and run through a filter press. The vegetable protein, after
swelling for 10-12 hr in hot water, can be pressed into tablets
and made insoluble by formol gas, or mixed with an aqueous
solution of 24-42% formaldehyde, then add phenol as in the
Ford process.
Glues of vegetable protein: Add alkali to make it
soluble. Paper glues. Glidden has a 1936 French patent.
Paints and coatings of casein. Water-based, or
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whitewash.
Soy cellulose for artificial silk.
Lots of research on plastics from soybean oil and meal
done at Iowa State College. Dailey 1933. Enemark 1935.
Forster 1935, Campbell 1926 (p. 365-66). Zenor and Tillson
1931; protein adhesives from soybean meal.
Serious explosions in the USA with soy oil extraction.
In Chicago on 7 Oct. 1935, 11 workers were killed and 55
injured at the Glidden plant, while material damage was
estimated at $600,000. Two months later an explosion of the
same type in an extraction plant at Momence, Illinois, took
four victims, killing 2!
Li Yu-ying was right in his vision for starting a
soy processing industry in France at Caseo Sojaine. He
threatened many commercial industries, arousing the
hostility of the dairies.
This is a remarkable, fine, complete detailed book,
covering on all aspects of soy. Address: France.
599. Ford, Henry; Boyer, Robert A. Assignors to Ford Motor
Company (Dearborn, Michigan; a corporation of Delaware).
1940. Soy bean crusher. U.S. Patent 2,186,066. Jan. 9. 3 p.
Application filed 1 Nov. 1937. 4 drawings.
• Summary: See next page. “The object of our invention
is to provide a crusher especially adapted for crushing soy
beans in preparation for the extraction of the oil therefrom.”
Less power is required to operate this crusher because of its
improved design.
Below the 4 line drawings are three signatures: Henry
Ford. R.A. Boyer, and Edwin C. McRae (attorney). Address:
Dearborn, Michigan.
600. Cruse, Wm. T. 1940. Ford and plastics. Modern Plastics
17(5):23-29. Jan.
• Summary: “Inscribed prominently on the walls of the Ford
rotunda at Dearborn is the following quotation: ‘There is
nothing permanent about this organization except change.’
It is this spirit, indeed which has both cradled and nurtured
Mr. Ford’s progress in the art of synthetic plastics... The
agricultural reverberations of Ford’s extensive use of
soybeans as a basis for certain plastic ingredients, has a
sociological aspect to be taken into account by agronomic
prognosticators. The plastics operations at the Ford plant
devolve into two broad types of molding–conventional
or compression, and injection. The molding material
for compression molding is largely manufactured in the
plant at Dearborn. It is widely known as Soybean Plastic
and rightfully so, for the product of soybean refinement
contributes the essentials of this molding powder.”
Contains 17 photos related to Ford plastic machinery,
parts, and cars. Each photo is described, and many photos are
spectacular. Address: Celluloid Corp.
601. Webber, P.A. 1940. Are soy beans a good food?

Madison Health Messenger (Madison, Tennessee) 2(3A):1,
4. Undated.
• Summary: “There is probably no legume which has been
more universally used, and justly so, than the soy bean. In
the earliest Oriental records that go back to the beginning
of the Historical Period its use is frequently mentioned.
Today after thousands of years, in hundreds of recipes, it is
finding its way into the daily dietary of upwards of half the
population of The world.
“Only within the last few years has this interesting
food received any emphasis in the Occident, but now it is at
last receiving at least a part of the attention that it so much
deserves. Methods for its use are daily being perfected and
presented to the people of Europe and America. United
States government agencies and State Experiment stations
are spending much time and money to bring this unique
legume and its use to the attention of the people of the
United States.
“Considerable research with experimental animals
and humans has shown beyond a doubt its high value as
a food. Its impressive chemical analysis 20% fat, 40%
protein, 5% minerals, with its cheapness makes it one
of the most economical and best sources of fat, protein,
and mineral elements that can be found in any food.
Combined daily in its various forms in the diet with plentiful
supplies of vegetables, fruits, and grains, it contributes
to a well-balanced ration providing adequate protein, fat,
carbohydrate, minerals, and vitamins.
“Despite the above mentioned facts proven by many
thousands of years of human experience and corroborated by
the experimental evidence of scores of research laboratories,
recently most adverse but unfortunate criticism has been
published concerning the soy bean, attempting to lead the
public to an unfavorable attitude toward this most useful
food by cleverly covering the facts.
“Even the warmest enthusiast for this food would hardly
think of it in terms of supplying all the needs of the human
dietary. An All-Wise Providence has provided a great variety
of foods, and nature indicates a generous and liberal intake
from this bountiful supply. Far be it from those who know
the nutritional values of the soy bean best, and are most
vocal in its praise to divert attention in any way from any
other worth-while food.
“We have been cited [sic] to the use of soy beans
when fed to test animals, producing high blood pressure,
indigestible wastes in the intestines, and albumin and casts
appearing in the urine, showing kidney degeneration. It
is unfortunate that along with this statement covering soy
beans, it was not told the reader that excessive protein of
whatever source in the diet, animal or vegetable in origin,
will produce like results. This has been proven conclusively
by Dr. Newburg of the University of Michigan Hospital and
others. It would seem fair, to say the least, that the quantity
of protein fed to these test animals would have been reported
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also, that the reader may know that the experiment was
conducted to show what an ‘excess’ of soy bean protein
would produce. In apprehension of this unscientific attempt
calculated to mislead the reader, your attention is called to
the word ‘excess’ which is the key to the whole situation.
When too many soy beans are used over a long period of
time these conditions may develop. This is true also of any of
the rich protein foods such as meat, eggs, cheese, etc. Here
as in other things the rule of moderation can be well taken.
As yet soy beans are not being used extensively enough in
the United States to be considered a cause for the alarming
growth of high blood pressure, kidney degeneration, etc., so
it is hardly fair to lay the blame of these prevalent conditions
in Americans today on the humble soy bean. It is plain to
even the unscientific mind that these conditions are being
brought on, at least to some extent, by the excessive use of
other high protein foods and habits that bring about general
health degeneration.
“A clear statement of truth on this subject instead of a
half truth would have given the reader the proper impression;
but half truths seem to be in vogue today; nevertheless such
methods of deception are most reprehensible, and call forth a
statement of the whole truth as recognized scientists report it.
In spite of what has been written to the contrary, briefly the
following facts still remain:
“1. The soy bean has been used successfully for
thousands of years in the dietary of hundreds of millions of
human beings.
“2. It is a high protein food and along with other high
protein foods should be eaten in moderation.
“3. It is one of the cheapest and best sources of complete
protein, fat, minerals, and vitamin B-1.
“4. Its proper use is being encouraged by Federal and
State Agencies.
“5. Scientific, experimental and clinical evidence show
that when eaten in proper combination with other foods it
provides a most valuable adjunct to the diet.
“6. Scientifically trained dietitians and other medical
experts are increasing their use of the soy bean in diet
therapy. For twenty-five years the famous Battle Creek
Sanitarium has been serving soy bean foods in many ways.
“7. Many manufacturers of soy bean foods are properly
representing their foods to the public and are producing fine
tasty foods.
“8. The public need not ‘beware’ of soy beans any more
than they would beware of an excess of any other kind of
protein food provided for our nourishment.
“In conclusion I wish to assure the reader that my
acquaintance with soy beans covers many years, sixteen
of which were spent in the Orient where I had a first-hand
opportunity to observe soy beans as they were used in the
diets of hundreds of millions of people and certainly if soy
beans were such a dangerous food there would be little of
the population of China and Japan left, considering that

they have been using soy beans for thousands of years;
however, instead today they are growing in numbers faster
than Americans. I have been using soy bean foods for nearly
twenty-five years and none of the symptoms which were so
misleadingly presented to the reader are present in my body.
“The reader’s attention is cited [called] to thousands
of pages of scientific literature found in any large public or
other library, in corroboration of the above stated facts.”
Note: two different issues of this periodical are shown
to be Volume 2, No. 3. the earlier of these two, which we
have decided to call 2(3A) was published after Sept. 1939
(see last page) and before 15 Feb. 1940. We have estimated
the publication date to be Jan. 1940. the second of these
two, which we have decided to call 2(3B) was published
after March 1940 (see 1st page). We have estimated the
publication date to be April. 1940–3 months later. Address:
PhD, Head of Chemistry Dep., Madison College.
602. McRostie, G.P.; Laughland, J. 1940. Soybeans in
Ontario. Ontario Department of Agriculture, Bulletin No.
407. 12 p. Feb.
• Summary: Contents: Introduction. The plant. Uses:
Hay, seed, straw, soybean meal, soiling crop, ensilage,
soil improvement, soybean oil, other products. Feeding
value. Climatic adaptation. Place in rotation. Culture:
Soil, preparation of seed bed, manure and fertilizers, seed
selection, inoculation, dates of seeding, methods and rates of
seeding, depth of seeding, seasonal care, harvesting for hay
or seed, threshing, storing. Varieties. Description of varieties:
Manitoba Brown (Brown, Ogemaw), Kabott (From Mr.
R.R. Kabalkin in Manchuria), Mandarin, Cayuga, Minsoy,
Hudson Heights (Hudson; a selection by T.B. Macaulay of
Hudson Heights, Quebec), O.A.C. No. 211 (selected from
the Habaro variety), Goldsoy, Quebec No. 92, Manchu, Illini.
Soybeans in mixtures (with grains and grasses). Enemies of
the soybean.
Concerning other food products (p. 3): “Soybean flour,
which is made into bread, cakes and muffins, due to its very
low percentage of starch, is of especial value as a diabetic
food. Soybean milk, curd [tofu] and breakfast foods are
products of this bean. Lecithin, a complex fatty material
containing phosphorus and nitrogen, is also obtained from
the soybean and is used in candy making. Green soybeans
(probably green vegetable soybeans), dried beans and bean
sprouts are used in many ways for the table.”
Concerning varieties (p. 9): “Both Manitoba Brown
and Brown are varieties which have been selected from
Ogemaw which was introduced by E.E. Evans, West Branch,
Michigan, 1902, as a supposed cross between Early Black
and Dwarf Brown varieties. The Manitoba Brown is an early
selection made at the University of Manitoba. All three are
similar in appearance and may be described as follows: seed
colour brown, medium to large in size, hilum chocolate;
plant short, erect, bushy; flower purple. They are very early
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varieties suitable for seed and may be successfully grown in
northern districts.”
Concerning enemies (p. 12): “In Japan, according to
reports, there are many destructive diseases which attack
the soybean. In the United States, no pest has assumed
any great economic importance, but there have been some
losses due to rabbits, woodchucks, root rot, cowpea wilt and
caterpillars. Forty-three years of experiments at the Ontario
Agricultural College have shown little loss due to fungus and
bacterial diseases, but some parts of Ontario have reported
that groundhogs show a preference for this crop. This
comparative freedom from plant enemies is a favourable
factor in promotion of soybean culture in Ontario.”
Note: This is the earliest document seen (Sept. 2004)
that mentions the soybean variety Kabott. Address: 1. PhD,
Prof. and Head of Dep.; 2. B.S.A., Extension specialist.
Both: Dep. of Field Husbandry, Ontario Agricultural College,
Guelph, Ontario, Canada.
603. Apesech, Lowell. 1940. The manufacture of synthetic
wool from oil-free soy-bean flakes. Herald (Edison Inst.,
Dearborn, Michigan) 7(5):16-17. March 29.
• Summary: “In 1936 the United States imported
247,000,000 pounds of wool, approximately 50 per cent of
the total United States production of wool; and of this the
Ford Motor Company consumed 3,000,000 pounds, the wool
being used in the upholstery of the Ford cars.
“In 1928 the average price per pound of scoured 56’s
wool was $1.04; in 1932 it was 40 cents; in 1936 it was
80 cents; and in 1938 it was 76 cents. Due to the large
fluctuation of the price level, the high prices, and the great
importation of wool, a new kind of fiber that compares in
properties with wool is being developed. This new wool fiber
is essentially a soy-bean fiber.
“The principal steps in making this soy-bean wool
consist of the preparation of the protein from the soy beans,
the spinning of the protein into fiber, and the aftertreatment
of the fiber.
“My afternoon work consists of assisting in the process
of creating soy-bean protein fiber. This process is quite
extensive and complicated.” Two photos show the author
with soy-bean fiber as it is being prepared.
Note: This is the earliest English-language document
seen (Nov. 2017) that uses the term “soy-bean fiber” to refer
to spun soy protein fiber used like a textile fiber.
604. U.S. Regional Soybean Industrial Products Laboratory.
comp. 1940. Soybean oil. ACE (U.S. Bureau of Agricultural
Chemistry and Engineering) No. 31. April. 14 p. [112 ref]
• Summary: Contents: Composition and physical properties.
Soaps and detergents. Paints, varnishes, and related products.
Edible products. Phosphatides (lecithin). Sterols. Vitamins.
A table on page 1 shows “Factory production and
consumption of soybean oil in the United States,” from 1931

to 1938. It is broken down into total factory production,
shortening, oleomargarine, other edible products, soap,
drying oil industry, and miscellaneous.
Note the extensive bibliography which is divided into
sections as follows: (1) Composition and physical properties.
(2) Soaps and detergents. (3) Paints, varnishes and related
products. (4) Edible products. (5) Phosphatides. (6) Sterols.
(7) Vitamins. (8) General and miscellaneous.
Note 2. This is the earliest document seen that
specifically mentions the use of soy oil to make detergents.
Concerning sterols: “The unsaponifiable fraction,
amounting to 0.5 to 2 percent of the original crude soybean
oil, is of little commercial value at the present time.
Somewhat less than half of the total unsaponifiable matter
of the crude oil consists of a mixture of sterols, principally
sitosterols, dihydrositosterol, and stigmasterol... Because
of the interest in stigmasterol as a source of material for the
preparation of certain sex hormones, the recovery of this
substance from the crude mixture of sterols has attracted
considerable attention. The stigmasterol content of the crude
oil is probably not over 0.1 percent and its recovery entails
many operations of a highly technical character.”
Note 2. This is the earliest document seen (Nov. 2017)
concerning industrial (non-food) uses of soy sterols.
At the very end of this bibliography we read:
“(Compiled by the U.S. Regional Soybean Industrial
Products Laboratory, Urbana, Illinois, a cooperative
organization participated in by the Bureaus of Agricultural
Chemistry and Engineering and Plant Industry of the U.S.
Department of Agriculture, and the Agricultural Experiment
Stations of the North Central States of Illinois, Indiana, Iowa,
Kansas, Michigan, Minnesota, Missouri, Nebraska, North
Dakota, Ohio, South Dakota, and Wisconsin.)” Address:
Urbana, Illinois.
605. Dinley, Clarence F. Assignor, by mesne assignments,
to Solvent Machine Company (trustee, Detroit, Michigan).
1940. Extraction with solvents. U.S. Patent 2,200,983. May
14. 5 p. Application filed 5 Jan. 1937. 3 drawings.
• Summary: “My invention relates to the extraction and
recovery of oil, fat, or the like, from organic material with
solvents, and to apparatus for this purpose. The organic
matter treated may be either vegetable or animal. My
invention is very useful, for example, in the extraction of oil
from soya beans, or other beans or seeds, or in the extraction
of oils or fats from carcasses or parts of hogs or other
animals, and also in the treatment of garbage for the recovery
of various oils, fats, or other greases which it may contain.”
“Volatile chlorinated solvents are exemplified by
trichloromethane, tetrachloromethane, trichlorethane,
tetrachlorethane, trichlorethylene, and tetrachlorethylene
amongst the chlorinated aliphatics, and amongst
aromatics by chlorobenzene, and even para, meta, and
orthodichlorobenzene–although these latter are close to the
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upper limit of volatility.”
Note: Soy is mentioned 7 times in this patent in the
forms “soya beans” and “crushed soya bean” Address:
Detroit, Michigan.
606. Bean-Bag (The) (Lansing, Michigan). 1940. Peas, soy
& lima beans canned by Ford–Shelling of green soys is
difficult. 22(11-12):15-17. May.
• Summary: “While expending enormous sums in finding
new uses for farm products in industry, particularly the
erstwhile lowly soy bean, the Ford Motor company has not
overlooked the possibilities offered by this bean as a food
product.
“Dr. Edsel A. Ruddiman, a close friend of Henry
Ford since boyhood, has had much to do with this work.
Employed as a research chemist, he has specialized
during recent years in food research in this connection has
supervised, from a scientific standpoint, the operations of
a canning factory the company operates on the outskirts of
Dearborn, Michigan.” “For industrial uses the Ford company
is concentrating largely on the Giant Manchu [Manchu].
The food variety preferred here is the Willomi, although the
Jogun is also recognized as a splendid food variety.
“The Ford crop of food soy bean in Dearborn last year
occupied 110 acres of land. Of this crop, 18 acres were cut
green for canning, the balance harvested later. The bulk of
the dry beans have been converted into soy bean flour which
his combined with wheat flour, in varying proportions, in the
making of soy bean bread as well as many kinds of pastries.
“Canning process interesting: A cold pack process is
used in canning peas, lima beans, and soy bean. The average
housewife is well aware that the operation of shelling green
peas and lima beans is both difficult and tedious. But when
one considers that the green soy bean sticks to its overcoat
even more tenaciously than does the green lima bean, the
process used at the Ford cannery becomes doubly interesting.
“To start with the first operation in the process: Early in
the morning a regulation wheat binder hauled by a tractor,
started cutting. The vines were then tied in bundles, as would
have been the case with wheat or oats. They were dropped in
sizeable piles which were then forked onto trucks and hauled
to the cannery.
“Here they were forked directly from the truck into
an odd looking threshing machine called a ‘viner.’ The
actual shelling occurs in a long cylinder which keeps the
viner turning in a clockwise direction. Though the center
of this cylinder extends a shaft which in turn, is fitted
with numerous paddles. These rotate in an anti-clockwise
direction and at a fairly high rate of speed; thus the shelling
is actually a slapping operation.
“Then they start moving: Leaving this cylinder, the
beans fall though a screen and roll down a canvas conveyor
into hoppers, from which they are released by attendants into
bushel baskets. The same canvas conveyor which drops them

into a second truck at the back end of a viner.
“Upon being carried away from the viner, the bushel
baskets are emptied into a fanning mill. This machine
removes practically all hulls and cracked beans which may
have passed though the screens into the viner. A conveyor
then carries the beans to a fully automatic washing machine
where they move slowly through cold, fast-running water. To
make the job of washing more thorough the machine creates
a series of ripples which remind one of rapids such as would
be found in a swift-flowing mountain stream.
“In sieve-like conveyor cups the beans travel next to
the blanching machine, where they move for four minutes
though water which has been heated to 198 degrees–not
quite to the boiling point. As they leave the blancher they
pass through a spray of cold water, then roll on to the handpicking table.
“This table, in reality, is not a table at all, but a wide
canvas conveyor belt which moves at a low rate of speed.
On each side of this moving ‘table’ stands a group of young
men, who complete the cleaning job by removing the few
cracked beans and fragments of hulls that have not been
eliminated by the fanning mill.
“Leaving this broad conveyor belt the beans fall on
to the turn-table of a canning machine. As they leave this
machine the cans are filled with the proper solution of hot
salt, brine, then sealed, also by machinery. After that they
are ready for cooking. There are two steam pressure cookers,
each of which accommodates 1,170 No. 2 cans at a time.
“The actual cooking process requires approximately
40 minutes, after which the cans are placed in cooling vats
where they remain in cold water for 15 minutes. Thereafter
they are stored for two weeks, during which period they are
watched for possible ‘leakers.’”
“Labeling and packing come next, after which the beans
are ready for shipment to jobber or wholesaler.”
607. Escanaba Press (Michigan). 1940. Soybean exhibit will
be offered at U.P. [Upper Peninsula] fair here. June 27. *
608. Cox, Edwin. 1940. Private lives. Unknown. June 28.
• Summary: See next page. A cartoon shows Henry Ford,
seated at a table facing a plate of beans, wearing a two-piece
suit, holding a spoon filled with beans, which he seems about
to eat. The handwritten text reads: “Beans, beans, beans. As
earnest about soy beans as a boy with a new hobby, 77 yr. old
Henry Ford eats them straight in soup and as bread–makes
plastics for his cars with surplus crops.”
Note: We have been unable to find the source of this
cartoon. Sent by Ford Bryan from Henry Ford’s Greenfield
Village, Michigan.
609. Battle Creek Sanitarium. 1940. Battle Creek Sanitarium
biologic regimen: Supper menu. Battle Creek, Michigan. 1 p.
Front and back.
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• Summary: A remarkable menu, decades ahead of its time.
At the top of each printed menu is a space for the “Guest’s
name” and the dietitian. The date “Tuesday, June 25, 1940”
is printed near the top of the menu, which is in the form of
a table with 4 columns. Col. 1 are the menu items divided
into main types: Relishes, soups, entrees, vegetables, salads,
desserts, fruits, beverages, breads, miscellaneous. Col. 2
gives, for each menu item, the total calories per specified
serving weight and the calories from protein, fat, and
carbohydrates. Col. 3 gives the weight of 4 food minerals
(calcium, phosphorus, iron, copper) per serving. Col. 4. gives
the units of vitamins (A, B, C, D, G) per serving.
Only vegetarian foods are offered. These include soy
acidophilus [cultured soymilk], Soykee [soy coffee], Soy
bean bread, Soy gluten wafers, and Whole wheat toast
melba.
The back is titled “Special features of The Battle Creek
Sanitarium bill of fare.” It was the “first to place upon its
tables a bill of fare showing the energy values of each article
of food served.” “Dietetic supervision: Skilled dietitians
cooperate with the physician in arranging the patient’s bill
of fare for each meal.” Taboos: Tea and coffee. Wine, beer
and all intoxicants. The cigar and cigarette; smoking on
the premises is not permitted. Irritating condiments. An
illustration shows the San. At the bottom: “Save your menus.
Take them home for reference.” Address: Battle Creek,
Michigan.
610. Rosenberg’s Original Health Food Store and Whole
Wheat Bakery. 1940. Catalog of health foods and manual of
valuable health information. San Francisco, California. 76 p.

Undated. Illust. 17 cm. Index
• Summary: Cover title:
“Health from foods.” Also on
title page: “Eat to get well. Eat
to keep well.” “Where good
health originates.” “No branch
stores.” Contents: About your
health, by Morris Rosenberg,
president. Shop by mail. Parcel
post scale. Eat to get well–Eat to
keep well (rules and guidelines,
p. 4). Vitamin chart (for each:
Functions, results of deficiency,
most reliable sources, p. 5-8).
Biological chemistry of foods–
Minerals (p. 9-10). List of
products available, by product
type, with weight and price. Incl.
Soy bean bread, Soy toast, Soy
bean wafers, Soy cookies (p.
12). Natural brown rice. Sundried, unsulphured California
fruits. Salted nut meats (almonds,
peanuts, cashews, pecans, p.
16), Nut butters (unroasted and unsalted: Almond butter,
Nut cream butter {Carque}, Peanut butter, Cocoanut butter,
Smucker’s apple butter, Peanut oil (2 brands). Parkelp
(minerals of the sea). Salt substitutes.
List of products available, by manufacturer or source,
with weight and price. Incl. Battle Creek Health Products
[Michigan] (p. 18-19): Beverages (SoyKee, Kaffir Tea),
Gluten biscuit, Vegetable meats (Protose), Savita yeast,
Psyllium seed. Cellu Dietetic Products: Canned vegetables
(Soy bean oil, Soy bean spread, Soy flakes, Soy grits). DiaMel (dietetic food products): Gluten crackers, Soy-Rina
cereal (to be cooked). Alberty Food Products: Cero-Fig
coffee substitute. Modern Diet Products [Gayelord Hauser],
incl. Juicex (electric juicing machine), and Fletcherizer
(juicers). Radiance Health Products (Los Angeles, p. 3031). Tam Products (Joyana, the remarkable soybean health
drink, plain or chocolate flavor). McCollum Laboratory
Products (Soy-A Granules–Soy breakfast food). Penna Soya
Products (soy foods): Tenderized whole soybeans, Toasted
soy flakes, Toasted soy nut butter (8 or 16 oz), Soy malt–
chocolate flavor, Creamee Soy Best (soy milk powder). Mrs.
Hauser’s Soya Products: Hot cake and waffle mix, Pancake
and muffin mix, Soya cereal. Hain’s Products (Hain Pure
Food Co.): Nature’s Best Foods: Assorted candy bars, Fruit
juices (6 types), Vegetable juices (7), Hollywood Foods
(Meat substitutes: Protone-Soytone-Nutone, SoyBean with
Tomato Sauce, SoyBeans T.S. & Protone, Soya sandwich
spread), Nut butters (raw–Almond, cashew, pecan). Nut
butters (roasted–Almond, cashew), Olive oil (California
virgin). Hain’s vitamins. Alvita Products. Live Food Products
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(Paul C. Bragg). Books by Paul C. Bragg (Paul C. Bragg’s
Personal Health Food Cook Book. Building Health and
Youthfulness Nature’s Way. Awaken Health and Happiness.
The Art of Feminine Loveliness. Health Cocktails, The
New Way to Health, Beauty and Youthfulness. The Chart
of Scientific Diet. Note: The first 4 books cost $1.00 each.
The last two cost $0.25 and $0.10, respectively). Loma
Linda Foods (Tasty, wholesome, nutritious): Cereals (5),
Soy products (Soy beans–plain, Soy beans with tomato, Soy
beans with Proteena, Soy milk, Soy mince sandwich spread,
Soy milk, Soy mince sandwich spread, Soy weet wafers,
Fruities, Fruit wafers, date sandwiches), Vegetarian meats
(Proteena {plain, smoked flavor, or mushrooms}), Nuteena,
Gluten steaks), Other choice foods (Garbanzos, Savory
lentils, Wheat kernels, Savorex). Radcliffe’s Famous Soya
Products: Diabetic soya bars (flavors–maple, mocca, dark),
Soya bon bons (light or dark), Soya candy bars, Soy milk
powder, Soy milk powder–Cello, Cocoanut milk powder (8
or 16 oz), Soya malt (8 or 16 oz, 5 lb; Flavors–Nut, mocca,
banana, plain chocolateen), Soya beverage–coffee, Malvitose
beverage (8 or 20 oz), Soya paste [pasta?] (7 or 14 oz), Soya
ravioli, spaghetti, macaroni (7 or 15 oz, 2 lb), Unsweetened
soya bean chocolate. Cubbison’s whole wheat products.
Bill Baker’s flour: Lima and pancake flour, Soya and wheat
flour, Lima bean cookies, Soy bean cookies. Figco instead of
coffee. Carque’s natural foods. Carque natural brands. Books
by Carque. Therapy, Ltd. (Pasadena): Theradophilus (a pure
condensed acidophilus culture in soy bean milk). Health
publications (22).
Health recipes (p. 68-71): Soya cup cookies. Soya
loaf with rice. Soya cup custard. Soy bean goulash. Soy
bean bread. Soy flour applesauce cake. Soy bean vegetable
soup. Soy macaroni, noodles, or spaghetti. Baked soy bean
croquettes.
Key to calories. The four types of foods: Regulatory,
body-building, energizing, heating. Index.
On the back cover is an ad for the Juicex (“makes fresh,
pure, undiluted vegetable juices”–$49.50. A photo shows
this modern-looking electric juicer. Fruits and vegetables as
pushed–using a wooden pusher–into a small hopper on top.
The juice runs out of a spigot into a glass) and Fletcherizer
[electric blender] (“The new 1940 model has all the latest
improvements in construction and appearance. It liquidizes,
whips, mixes, and chops...” $14.95). Across bottom of ad:
“See these products demonstrated at our store.”
Note: This 1940 date, plus other internal evidence,
gives us a good estimate for the date of this undated catalog.
Address: 1120 Market St., San Francisco, California. Phone:
MArket 3033.
611. USDA Agricultural Marketing Service. 1940. Farm
production, farm disposition, and value of soybeans and
cowpeas, 1924-1936, by states. Washington, DC. 30 p. June.
Unpublished manuscript.

• Summary: Contents: Introduction. Soybeans: Production,
disposition surveys, fed to livestock, used for seed, sales,
soybean prices, value of production, value of sales. Cowpeas:
Home consumption, etc. Table–Soybeans: Production, farm
disposition, and value, United States, 1924-1936 (p. 4).
Same table for cowpeas. Tables–Soybeans: Production, farm
disposition, and value, by states. There is one full-page table
each year from 1936 back to 1924. The states in 1936 are:
New York, Pennsylvania, Ohio, Indiana, Illinois, Michigan,
Wisconsin, Iowa, Missouri, Kansas, Delaware, Maryland,
Virginia, West Virginia, North Carolina, South Carolina,
Georgia, Kentucky, Tennessee, Alabama, Mississippi,
Arkansas, Louisiana, Oklahoma, and Texas, then total for the
USA. Address: Washington, DC.
612. Detroit News. 1940. Soy bean hoard feeds Nazi army.
Aug. 19. p. 23, col. 5.
• Summary: Dr. [sic] W.J. Morse, senior agronomist at
USDA, arrived yesterday at the Dearborn Inn [Dearborn,
Michigan] for the twentieth annual meeting of the American
Soybean Association. Noting that soy beans are being used
extensively to feed Germany’s fighting forces, he said that
Germany had imported about 40 million bushels a year
from Manchuria for several years before the war started
and is using soy flour as a major source of protein, fats, and
carbohydrates needed by its military forces.
G.G. McIlroy (Irwin, Ohio), president of the association,
said soybean production in the USA has increased from
about 50,000 acres in 1907 to about 11 million acres in 1939,
“but edible varieties have formed a negligible percentage of
the whole. The beans are grown here primarily as cattle feed
for their oil content.”
613. LeClerc, J.A. 1940. Re: Manufacture of soy sauce.
Letter to Dr. Harry W. Miller, International Nutrition
Laboratory, P.O. Box 326, Mt. Vernon, Ohio, Aug. 19–in
reply to inquiry. 2 p. Typed, without signature. [16 ref. Eng]
• Summary: “I was very glad to get your letter of August
12, and to learn that it will be possible to see you at Mount
Vernon on the 23rd. I hope, of course, to see you also in
Detroit at the meeting of the Soybean Convention.”
In answer to Dr. Miller’s request for information
regarding the manufacture of soy sauce and its
supplementation with “sodium glutamate,” Dr. LeClerc
encloses one bulletin from the Philippines, and cites 9
scientific articles, 15 U.S. patent numbers, and one British
patent number.
The following are all interested in the manufacture
of sodium glutamate: (1) Dr. W.O. Snelling, 110 South
13th Street, Allentown, Pennsylvania; (2) R.W. Greef, 10
Rockefeller Center, New York City; (3) Huron Milling Co.,
Harbor Beach, Michigan; and (4) Amino Products Company,
Rossford, Ohio. Address: Senior Chemist, Food Research
Unit, Agricultural Chemical Research Div., USDA Bureau of
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Chemistry and Soils, Washington, DC.
614. Shoenfield, Allen. 1940. Field widens for soy bean:
Planes, cars, houses of plastics forecast. Detroit News. Aug.
20. p. 7, col. 1.
• Summary: Some 200 members of the American Soybean
Association attended meetings on the closing day of their
annual meeting at Dearborn Inn today. “E.F. Johnson,
representing a St. Louis [Missouri] processing plant
[probably Ralston Purina Co.], said several airplane factories
are experimenting with soy plastics for wings and fuselages.”
Robert A. Boyer, of the engineering laboratory of the Ford
Motor Co. conducted the group through a recently-opened
unit of the Rouge plant, and showed them “a material closely
resembling wool in color and texture, made of soy bean
protein, which is to be spun and woven into upholstery for
automobiles.”
Governor John W. Bricker of Ohio told the meeting:
“Industry is progressively turning to the farm as a source of
raw material.”
615. Hayward, J.W.; Hayward, Mrs. J.W. 1940. Little
soybean who are you? Proceedings of the American Soybean
Association p. 6. 20th annual meeting. Held 18-20 Aug. at
Dearborn, Michigan.
• Summary: This poem, written and submitted by Dr. and
Mrs. J.W. Hayward reads: “Little Soybean who are you /
From far off China where you grew? / I am wheels to steer
your cars, / I make cups to hold cigars. / I make doggies
nice and fat / And glue and feathers on your hat. / I am very
good to eat, / I am cheese and milk and meat. / I am soap to
wash your dishes, / I am oil to fry your fishes, / I am paint
to trim your houses, / I am buttons on your blouses. / You
can eat me from the pod, / I put pep back in the sod. / If by
chance you’re diabetic / The things I do are just prophetic. /
I’m most everything you’ve seen / And still I’m just a little
bean.” Address: 1. PhD.
616. Milner, R.T. 1940. News from the Regional Soybean
Laboratory. Proceedings of the American Soybean
Association p. 36-38. 20th annual meeting. Held 18-20 Aug.
at Dearborn, Michigan.
• Summary: “In previous years this Association has heard in
some detail about the work conducted by the U.S. Regional
Soybean Industrial Products Laboratory on the making of
paints and varnishes from soybean oil and the making of
plastics and other similar products from soybean meal. This
year some of the foundation work which will serve as a
support for these industrial applications will be described,
and mention will be made of a new attack on the problem of
increasing the industrial use of soybean oil.
“The agronomic work is carried out in such close
collaboration between the agronomists of the Bureau
of Plant Industry, the analytical section of the Soybean

Laboratory, and the State Agricultural Experiment Stations
that credit cannot be given to any one group. The history of
other crops has shown the wisdom and necessity of having
chemists work with agronomists so that varieties developed
for desirable agronomic characteristics may also possess
the qualities needed for industrial utilization. In practice it
has been found that one agronomist in the field can supply
more than enough material for a dozen chemical analysts.
As a result, in studying soybean selections, introductions,
and crosses the first eliminations are made chiefly on an
agronomic basis. This is easily justified, for certainly any
varieties which possess such undesirable properties as low
yield, lodging, or shattering will never be widely accepted by
American growers. Last year over 25,000 plants were grown
as second generation selections from the first generation
plants grown in 1938. Crosses between pure lines have been
made, and sufficient data are now becoming available for
some preliminary generalizations. It appears that Dunfield
and Mukden varieties contribute more to seed quality
than other strains tested. Hundreds of seed from the most
promising of these crosses are being analyzed chemically,
and on the basis of these analyses further selection and
improvements can be made.
“One of the most valuable additions to this general
program has been the establishment of uniform nurseries
for the study of selections. Eight uniform early nurseries
for varieties suitable for the northern part of the soybean
belt and 11 uniform late nurseries for selections suitable for
southern Indiana, Illinois, and Missouri were established.
Because of the splendid cooperation between the laboratory
and the State Agricultural Experiment Stations, the results of
these nurseries have been of material assistance in the early
recognition and naming of two very promising varieties.
These new varieties are Mount Carmel and Patoka. Results
on the uniform late test indicated a remarkable uniformity
in behavior of these varieties while the uniform early test
showed that for the varieties studied, the areas of adaptation
in the northern soybean belt are more irregular and limited.
Many hundreds of other selections have been tested for yield
in replicated rod rows, and many of these have been analyzed
for oil and protein content.
“There are many other phases of agronomic work
which can only be touched on briefly. The study of seasonal
effect on yield and composition of nine principal soybean
varieties has been continued. The results of four seasons are
now available and indicate that potassium content shows no
large differences between varieties. Results on the four-year
period confirm those found for the two-year period and show
some varieties consistently are high in oil and low in protein.
Significant differences in calcium and phosphorus content
have also been observed between varieties. Studies of the
effects of fertilizer treatment and fertility level on yield and
composition have been continued, and experiments have
been started to observe the effect of rate of seeding and date

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 273
of planting.
“In the greenhouse the effect of root temperatures on
the growth of soybeans has been investigated. In this work
transpiration and the absorption of anions and cations has
also been followed. Soybeans have been grown in culture
chambers where the air temperature and humidity have been
controlled. A low night temperature was found to delay
maturity greatly.
“The nutrition of plants requires what may be classified
as major and minor elements. Major elements, such as
calcium, phosphorus, and potassium, have been known
and studied for a long time. Minor elements, such as zinc,
boron, and manganese, are now known to play an important
role in the life of plants. The effect of five concentrations
of potassium, from 3.16 to 316 p.p.m., on the yield and
composition of two varieties has been observed. Both
varieties showed a marked response to these extreme
concentrations, but did not behave alike. A spectrograph is
being used to detect and determine the trace element, boron,
which may prove to have a marked effect on composition.
“Increased utilization of soybean oil in protective
coatings would probably result from any measures which
would increase its drying properties. Soybean oil contains
the same constituents which make up linseed oil. Both oils
contain glycerides of the unsaturated acids, oleic, linoleic,
and linolenic, and the saturated acids, stearic and palmitic.
However, in soybean oil the highly unsaturated fatty acid,
linolenic, is present in much smaller amounts, and soybean
oil also contains larger amounts of the nondrying acids,
oleic, stearic, and palmitic. Both of these facts are reflected
in the iodine numbers of linseed and soybean oils. The iodine
number may be taken as a rough measure of the drying
power of the oil; for linseed it ranges from 170 to 190, while
for soybean oil the range is 120 to 140.
“Two methods suggest themselves to improve the
drying properties of soybean oil. By chemical treatment
the unsaturation of the acids might be increased or the
unsaturated glycerides present made more reactive. Work
of this nature is being carried out, but no results of practical
significance have been obtained to date. By a combination
of physical and chemical methods it might be possible to
separate and remove the larger portion of the nondrying
constituents of soybean oil. For example, if all the palmitic,
stearic, and oleic acid components could be removed,
soybean oil would consist chiefly of the glycerides of linoleic
and linolenic acid and would have an iodine number in the
neighborhood of 184. All vegetable oils, however, contain
mixed glycerides. For example, one molecule of glycerol
might have combined with it one molecule of palmitic,
one molecule of oleic, and one molecule of linolenic
acid. The amounts of pure tri-glycerides, such as triolein
or tristearin, are extremely small. As a result the mixed
glycerides resemble each other closely and are difficult to
separate. Using available data, it may be calculated that

there is present in soybean oil a fraction of mixed glycerides
amounting to about 30 percent which has an iodine number
of 170.
“Work on the separation of this high iodine number
fraction of mixed glycerides has been initiated using
methods of extraction with liquids. This type of extraction is
quite simple and has been extensively used in recent years
by the petroleum companies for refining lubricating oils.
The method consists in mixing the soybean oil with some
immiscible liquid in which the saturated and unsaturated
fractions have different solubilities. Two layers separate,
one consisting chiefly of solvent with an oil fraction of
high iodine number and the other layer, chiefly oil of lower
iodine number mixed with a small amount of solvent. In
the petroleum industry many methods of accomplishing
this liquid-liquid extraction have been studied. It is carried
out continuously in a countercurrent apparatus, and is
both cheap and efficient. This laboratory has carried out
many preliminary experiments and investigated several
solvents. It has been possible by this method to produce in
the laboratory, from a soybean oil having an iodine number
of 130, a very sizeable fraction having an iodine number
of 142. When this high iodine number fraction was tested
for drying properties, a marked improvement was noted.
Further work is needed and is now being carried out with
its ultimate objective the development of a cheap process
for separating soybean oil into two fractions, one having a
high iodine number and furnishing an excellent paint oil, and
the remaining fraction having a much lower iodine number
and enhanced value for edible purposes. This possibility has
attracted much commercial interest, and numerous patents
have already been issued on the process.
“Time is not available to describe the many other
projects studied by the U.S. Soybean Laboratory. These
have been presented to you in previous years. In most of the
work satisfactory progress has been made. Work is being
continued on these lines, and the future should show marked
and continued increases in the use of soybeans for industrial
purposes.”
A photo shows a farmer, seated on a tractor, pulling a
small plow of the 2-wheel type in a field of corn stalks.
The U.S. Regional Soybean Industrial Products
Laboratory is: “A cooperative organization participated in by
the Bureaus of Agricultural Chemistry and Engineering and
Plant Industry of the U.S. Department of Agriculture, and the
Agricultural Experiment Stations of the North Central States
of Illinois, Indiana, Iowa, Kansas, Michigan, Minnesota,
Missouri, Nebraska, North Dakota, Ohio, South Dakota,
and Wisconsin.” Address: U.S. Regional Soybean Industrial
Products Lab., Urbana, Illinois.
617. Proceedings of the American Soybean Association.
1940. Twentieth anniversary program. American Soybean
Association. In session at Dearborn Inn, Dearborn, Michigan.
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August 18, 19, 20, 1940. p. 2-3. 20th annual meeting. Held
18-20 Aug. at Dearborn, Michigan.
• Summary: This meeting was held in Dearborn, Michigan,
at the invitation of the Ford Motor Co., which had its
headquarters in Dearborn. The company played an active
role in the 3-day meeting. The first scheduled activity,
after registration on Sunday, was general sight-seeing with
suggested visits to Greenfield Village and Edison Museum.
On Monday morning, Aug. 19, tours to those two places
were scheduled from 9-12 a.m. Luncheon, at noon, was
in the Alexandria Ballroom of the Dearborn Inn. Dr. E.A.
Ruddiman (Engineering Laboratory, Ford Motor Co.) was in
charge of the luncheon program, which included a welcome
address by John L. Carey, Mayor of Dearborn. Carey praised
Henry Ford’s work with soy beans and referred to him as
“Dearborn’s first citizen.” After lunch Robert A. Boyer
(Engineering Laboratory, Ford Motor Co.) gave a talk on
“Chemurgy and the soybean.” After lunch was a tour of the
Ford Rotunda and the Rouge Plant. Monday evening the
dinner banquet was in the Alexandria Ballroom. Wheeler
McMiller, President of the National Farm Chemurgic
Council, was toastmaster. The first talk was by W.J. Cameron
of the Ford Motor Co.
On Tuesday, Aug. 20, Dr. E.A. Ruddiman (Research
Laboratories, Ford Motor Co.) presented an afternoon paper
titled “Possibilities of soybean milk.”
618. Proceedings of the American Soybean Association.
1940. Twentieth anniversary meeting of the American
Soybean Association at Dearborn Inn, Dearborn, Michigan.
August 18, 19, 20, 1940. p. 1. 20th annual meeting. Held 1820 Aug. at Dearborn, Michigan.
• Summary: Gives the names of the: Officers. Board of
directors (1939-40), (1940-41). Educational and research
committee. Legislative committee.
619. Ruddiman, E.A. 1940. Possibilities of soybean milk.
Proceedings of the American Soybean Association p. 6263. 20th annual meeting. Held 18-20 Aug. at Dearborn,
Michigan.
• Summary: “With the many new uses of the soybean
along food lines, it is rather difficult to suggest what the
possibilities may be for the milk. The indications are that
it will replace cow’s milk only slowly as a beverage for
adults. Infants who are not accustomed to cow’s milk will
take the soy milk as readily as the cow’s. In choosing what
we eat we are guided largely by the taste and by what we
are accustomed to. Any soy milk that I have seen is different
from cow’s milk in these respects.
“The possibilities of soybean milk have been increasing,
and assuming greater importance as a curative agent. It is
a well known fact that quite a large number of infants and
children as well as some adults are allergic to cow’s milk,
and soybean milk is the answer.

“Several years ago a group of about 40 children in a
Cincinnati hospital and who were allergic to animal milk
were put on to soy milk. The results were so good that a
group of 200 children were given soy milk. About threefourths of these were benefitted and about 50 per cent cured.
There have been numerous similar reports made since then.
Physicians are beginning to ask where they can get soybean
milk. One of the cases which has come to my attention
was that of a young couple who had a daughter about eight
months old. The infant was literally covered with eczema
and the attending physician told them to get some soy milk
and discontinue cow’s milk. The parents came to me for
information and I told them how to make the milk at home.
In about three weeks the parents brought the infant in to
show what the soy milk had done. The skin on the face and
most of the body, except a few patches on the legs, was clean
and perfect. The infant had begun to eat and was more nearly
normal. This is but one of the numerous cases which might
be mentioned.
“A gentleman whom I know is allergic to whole wheat
flour and he is now eating soybean bread. It is too early to
tell what the results may be. It is possible that soybean may
replace other foods to advantage.
“The condition of allergia seems to be due to protein,
possibly to an excess or deficiency of one of the amino
acids which make up the protein; possibly to something else
combined with or accompanying the protein.
“Not many persons have come to the point where they
prefer soy milk to cow’s milk, although the taste is quite
easily acquired. If you stop to sip cow’s milk and think how
it tastes, it is not so good.
“Soybean milk, either in the liquid or powdered form,
works into baked goods to good advantage. It has about the
same effect as cow’s milk. Baked custard and custard pies
have been made which could hardly be distinguished from
that made with regular milk.
“As the soybean milk comes into use more largely,
particularly as a therapeutic agent, there should be some
standard adopted. Some standard should be adopted before
the number of manufacturers increases, for it will be easier
now than after a large number have their own standards.
“Two standards have been suggested–that of cow’s
milk and that of human milk. While we cannot put in the
same constituents as are in either milk, we can at least put in
amounts agreeing with the percentage of similar constituents.
There are arguments on both sides as to which standard
should be adopted. I am inclined to that of cow’s milk,
because that is universally used and we always think of that
unless otherwise specified. Recipes are based on it.
“If a standard is adopted, it does not mean that
manufacturers must make it by the same formula. Each
manufacturer may keep his method as a trade secret if he
so desires and the one who makes the best milk, both in
nutritive value and taste, deserves to win.
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“Naturally the question of cost comes up. The cost of
ingredients which go into a gallon of soy milk is less than
the cost of milk at present, but the labor runs it up to several
times that of cow’s milk. Proper machinery may reduce
the cost so that in case of necessity it may be a competitor
of cow’s milk. From a therapeutic standpoint it seems to
me that soy milk is a very important product.” Address:
Research Laboratories, Ford Motor Co.
620. Wirt, F.A. 1940. What the implement manufacturers
are doing to assist the soybean grower. Proceedings of the
American Soybean Association p. 40, 43-52. 20th annual
meeting. Held 18-20 Aug. at Dearborn, Michigan.
• Summary: “Address delivered Aug. 20, 1940 at the 20th
Annual Meeting of the American Soybean Association,
Dearborn, Michigan.”
Contents: Introduction: Some reasons for rapid increase
in soybean acreage. Preparing the seedbed (Plows, disk
harrows, notched coulter blades, levers). Disk harrows.
Planting (grain drills, fertilizer attachments, beet and bean
planters). Cultivating (spike tooth harrow, rotary hoe, beet
and bean cultivator–for rows less than 21 or more than 21
inches apart). Harvesting for hay (horse-drawn mowers,
tractor mowers, side delivery rakes, hay loaders, silage
cutters, power row-crop binders). Harvesting for beans
(combines). Tractors. Conclusion.
“Surprising to many within as well as outside agriculture
is the rapidly increasing acreage planted to soybeans–
especially in the mid-west states.
“It is not within the scope of my remarks on ‘What the
Implement Manufacturers are Doing to Assist the Soybean
Grower’ to discuss the many reasons why soybean acreage
has increased so rapidly beginning with the year 1929.
“Other speakers at this and previous meetings have
explained these reasons–commercial use, effect of ChineseJapanese war on shipments from Manchuria, increased
demand from Europe until very recently, reduced corn
acreage, soil conservation program, more drouth resistant
than most crops, freedom from chinch bug and most other
insect damage, the Fat and Oil Tariff of 1934, the Bailey
Amendment of 1936, improved varieties, and better cultural
methods.
“Every acre planted to soybeans, and then later
turned under, grazed, or harvested, requires the use of
farm machinery. This equipment has been and is today
an extremely important factor in making this increasing
acreage possible and profitable. Before discussing recent
developments in farm machinery, therefore, it might be well
to look at the record of acres planted to soybeans, and bushel
yields in the last few years.
“Last year (1939), 9,023,000 acres were grown
in soybeans alone; 4,226,000 acres were raised for
beans; 4,423,000 acres for hay and, taking into account
interplantings, 1,357,000 acres for grazing or plowing under.

“This year there is an increase of 17.6 percent over last
year in soybeans grown alone, or a total of 10,610,000 acres.
“In 1919 the number of acres grown for beans was
sufficient to justify recording by the U.S. Department of
Agriculture. The increase since then is nothing short of
phenomenal–from only 99,000 acres in 1919 to 1,008,000
acres in 1930; and 4,226,000 acres grown for beans alone in
1939. (See Chart 1)
“From 1924 to 1939 the yield in bushels virtually
doubled–from 11 to 20.7 bushels. Three of the important
factors tending to bring about this increase in yield include
improved varieties, better cultural methods and more
efficient harvesting. (See Chart 2)
“In total number of bushels of beans a phenomenal
increase has taken place in the last fifteen years. In 1924 only
4,947,000 bushels were harvested. By 1939 it had climbed
to 87,409,000, and for 1940 it is estimated that if yields this
year equal those of 1939, a total of 110,000,000 bushels may
be expected. (See Chart 3)
“In 1929, there were 2,400,000 acres of soybeans grown
alone for beans, hay, grazing and plowing under. By 1940
this acreage had increased to 10,610,000. Previously it was
stated that the indicated 1940 acreage was 17.6 percent
greater than last year. (See Chart 4)
“The amazing increase in acreage is illustrated by what
has happened in the four leading soybean states. In the last
four years, 1936 to 1940, the soybean acreage in Illinois
has increased from 1,887,000 to 3,108,000; in Indiana from
748,000 to 1,652,000; in Iowa from 560,000 to 1,496,000;
and in Ohio from 330,000 to 1,111,000.
“The operations of preparing the seedbed, planting
and harvesting will be discussed in that order, from the
standpoint of ‘What the Implement Manufacturers are Doing
to Assist the Soybean Grower’.
“Where soybeans are turned under to add organic matter
to the soil, plowing takes the place of harvesting. If the
soybeans are grown for grazing, the ‘harvesting’ is done by
animals.
“Preparing the Seedbed: About five years ago, I was
driving through Illinois when the farmers were plowing
under their cornstalks and soybean vines. Toward evening
fires could be seen in every direction. Farmers were burning
crop residues which the soil required.
“Just as I was leaving an implement dealer’s place of
business, a farmer drove up. When introducing me, the dealer
explained, ‘Here’s a farmer who doesn’t burn his stalks and
vines.’ When asked the reason, this farmer told me that his
neighbors were still using old, light-weight tractor plows
which long since should have been replaced with modern
equipment. These old plows had been built to sell at a price,
but please note that I did not say they were low-priced plows.
Actually these plows proved to be an expensive investment.
“This spring a week was spent driving through the
Corn Belt. Again cornstalks were seen raked in windrows
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and burning, but fortunately there were not so many
being handled in this Manner as five years ago. Why the
difference?
“First, there is a better understanding of the need for
organic matter in the soil, and how plowing under crop
residues improves tilth, increases water-holding capacity and
makes soils easier to work.
“Second, plows and disk harrows developed and
marketed within recent years are better adapted to turning
under cornstalks and soybean vines.
“Recent tractor moldboard plows have more clearance
between bottoms and between soil and beams. They are built
so bottoms raise high when the plow is tripped at the end
of the field, so very little trash, if any, catches on the share
points when turning.
“Notched coulter blades, eighteen inches in diameter,
improve the non-clogging qualities of a plow operated in
trashy conditions.
“Levers for raising and lowering plow bottoms, and for
leveling the plow, have, within the last few years been made
adjustable in length and angle, so regardless of tractor or
operator, plow levers can now be operated more easily from
the driver’s seat.
“In connection with lever control, one important
development has been the half-notch adjustment of the depth
lever. That is, the depth of the plowing as the bottoms are
raised or lowered varies as little as one-fourth of an inch
from notch to notch. In the past, the depth adjustment was
likely to result in going deeper or shallower than the operator
desired to meet the soil, crop and power conditions.
“Purchasers of small tractors buy the lighter and less
expensive plows which, for want of a better description,
might be referred to as two-wheel plows. They are built to
sell at a price and, for obvious reasons, cannot incorporate
all of the many advantages of the larger, more substantial
three-wheel tractor plows previously described. At that, these
lighter plows of recent years are surprisingly efficient under
difficult soil and trash conditions.
“Disk Harrows: The tandem and wide-cut disk harrows
are important machines in the operation of preparing the
seedbed. Some times the disk harrow alone is used for
this purpose. More frequently disking precedes plowing,
especially if the field is covered with trash.
“A Wheatland Disk Plow can take the place of a disk
harrow. Being heavier, it has better penetration, but if not
already available, its purchase is not recommended for this
one operation. In general, soybean growers very properly
wish to use their present machinery rather than invest in
special soybean equipment.
“Marked improvement has taken place in disk harrow
design and performance within recent years.
“Blades are heat-treated, and cutting edges are sharper,
even when subjected to adverse conditions.
“Connections between the front and rear gangs improve

penetration–that is, the ability to cut through crop residues
and the soil surface.
“Lubrication of bearings has been improved by pressure
fittings and the use of heavy oil or soft grease.
“For those who prefer wide-cut harrows in the single
style, they can be obtained in the ten, fourteen and twentyone foot size.
“Sod strips are more noticeable this spring than a year
ago. Before crossing sod strips, the disk gangs, of course,
should be straightened. After crossing they are angled to
resume working position. Straightening and angling can be
accomplished in different ways “1. Pull a rope, without stopping, for automatic
straightening or angling of the gangs;
“2. Stop and back up to straighten the gangs before
crossing the grassy draw. To angle, pull a latch, and go
ahead.
“From the nature of the plant the seedbed must be firm
with no air pockets and free from large lumps to obtain
maximum yield of soybeans. Seedbed preparation, therefore,
frequently includes the use of a roller packer. In outward
appearance of working parts very little change has taken
place in this machine, but they are now built for tractor
operation, which is of no little importance” (Continued).
Address: Chairman, Advisory Council to the Research Dep.,
Farm Equipment Inst.
621. Ford Motor Co. 1940. Differences that mean dollars
(Ad). Proceedings of the American Soybean Association
p. 65. 20th annual meeting. Held 18-20 Aug. at Dearborn,
Michigan.
• Summary: A full-page ad. A photo in the top half of this
ad shows a man driving a tractor in a field of soybeans; two
plows attached to the back are turning over the soil.
“At your very first opportunity, look at the new Ford
tractor with Ferguson system. Get on it, try it. You’ll quickly
see and feel why it is different from all other tractors–and
how these differences can mean dollars in your pocket.
“Your first reaction will be amazement when you see
how easily this compact, lightweight tractor pulls two
14-inch bottoms under average conditions. Note how the
Ferguson system of unit implement linkage and hydraulic
control act to give extra traction in hard going; how traction
is automatically adjusted to light, soft soils; how soil packing
is minimized. See how easily you can work in corners, small
or irregularly shaped fields, up or down hill, or on hillsides–
places where it is difficult or impossible to work with other
equipment.
“Then realize why the light weight of the new Ford
tractor means lower costs. Because it is lighter, you save on
first cost. Because it is lighter, excess fuel consumption to
pull excess weight through the field is eliminated.
“Last of all, notice the ease of steering, how you can
attach or detach Ferguson unit implements in a minute or
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place in the military dietetics of
Germany.”
In the British Medical Journal
“Dr. Josiah Oldfield (of England) urges
the British to learn from Hitler and
Mussolini about diet. In Germany the
populace has been put on two or three
meatless days a week. Italy has decreed
that the wealthy shall live two or three
days a week on the peasant diet of corn,
oil, chestnuts, raisins, macaroni, maize
porridge, milk and cheese.” “The Indian
armies in the World War [I] surprised
Lord Roberts when they marched and
fought better on vegetable foods than
the English Tommies on a heavy meat
ration.”

less; how these implements are hydraulically controlled by
finger-tip effort. Study these differences, apply them to your
own farm and your own farming methods. You’ll quickly see
why the new Ford tractor with Ferguson system implements
can help you do better work at lower cost.
“The Ford tractor with Ferguson system is sold and
distributed nationally by the Ferguson-Sherman Mfg. Corp.,
Dearborn, Michigan.” Address: Dearborn, Michigan.
622. Good Health (Battle Creek, Michigan). 1940. Food and
the war. 75(9):125. Sept.
• Summary: “The soybean has come to have a prominent

623. Hayward, J.W. 1940. Soybean
oil meal processing: Various systems
employed by leading oil meal
manufacturers. Flour & Feed 41(4):24.
Sept.
• Summary: “Processes now used for
the manufacture of soybean oil meal are:
the solvent extraction process, resulting
in 44 per cent protein or New Process
soybean oil meal, and the hydraulic and
expeller processes producing 41 per cent
or Old Process soybean oil meal.
“Our company [ADM] was
the first to install the approved
continuous method of solvent extraction
for soybeans in this country. This
installation was made in Chicago in
1934. Since this time the Glidden
Co. has installed two similar solvent
extraction units–Central Soya Co.,
Inc., installed a very large unit of a
little different design but the same
continuous principle a couple of years
ago at Decatur, Indiana, and the Clinton
Co. of Clinton, Iowa, also put up a
continuous solvent extraction unit a few years ago. Three
small extraction units of the Henry Ford design are operating
in Michigan not far from Dearborn. The Drackett Co. of
Cincinnati, Ohio, is processing soybeans by the solvent
extraction method and the Honeymead Co. is using a solvent
extraction unit of the Allis-Chalmers Manufacturing Co.
design in processing soybeans at their plant in Cedar Rapids.
Then too, just last year we put up the largest continuous
extraction unit in this country of the same design as Central
Soya’s. This installation of ours was made at Decatur,
Illinois, and has a capacity of better than 400 tons of
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soybeans per day. We began operating this soybean plant at
Decatur in November, 1939.”
Note: This is the earliest document seen (Oct. 2018)
that mentions “Honeymead” or the “Honeymead Co.”
in connection with ADM. Address: ADM, Minneapolis,
Minnesota.

John Smith, Tolono. Indiana: Ersel Walley, Ft. Wayne. Iowa:
George Strayer, Hudson. Arkansas: Jacob Hartz, Stuttgart.
Ohio: David Wing, Mechanicsburg. Wisconsin: James Swan,
Delevan. North Carolina: D.W. Bagley, Moyoek. The next
meeting will be at Des Moines, Iowa. Address: 1. President;
2. Secretary-Treasurer [American Soybean Assoc.].

624. McIlroy, G.G.; Edmondson, J.B. 1940. American
Soybean Association business session: Dearborn Inn.
Proceedings of the American Soybean Association p. 81-83.
• Summary: The meeting was called to order by President
McIlroy at 8:30 A.M. The secretary’s report, and then the
treasurer’s were read and accepted by unanimous vote.
New business: “Jacob Hartz discussed the necessity of
the Association broadening its policies in an effort to meet
the growing needs of the soybean industry. Two definite
suggestions were made to be developed by the Board of
Directors, namely: that the Association make plans to
employ an executive secretary, and that a soybean periodical
be published as an official organ of the Association.
“In order to make way for the development of the
above suggestions, amendments to the constitution were
presented by the Secretary as follows:” These concerned the
board of directors, executive committee, and state executive
committee. After some discussion, the amendments were
accepted.
There followed a discussion on the use of soybean oil in
the manufacture of oleomargarine.
The report of the resolutions committee (K.E. Beeson,
chair, George Strayer, George Banks, David Wing) was
read by Prof. Beeson and accepted. The resolutions are
given: (1) Appreciation to the Ford Motor Company, hosts
of this occasion, and especially to Dr. E.A. Ruddiman and
Dr. R.A. Boyer of that organization. (2) Gratitude to all
agencies interested in soybeans and to the present efficient
officers of the Association for their work in planning this
meeting. (3) Thanks to all those participating in the 1940
program. (4) Renewed appreciation for the efforts of the
U.S. Regional Soybean Industrial Products Laboratory,
extension workers, commercial laboratories, National and
State chemurgic councils, State Experiment Stations, and
agricultural colleges. (5) Gratitude for the financial support
of a sympathetic industry which makes possible the printing
of the proceedings, and the leaders of the soybean industrial
field. (6) Thanks to the Pennsylvania Railroad, through its
agricultural representatives Russell G. East and Sydney
Friend, for bringing up to date the soybean panel exhibit
and making it available as a cooperative exhibit of the
Association. (7) Urge the repeal of all federal and state laws
imposing unnecessary and unfair restrictions on the sale of
oleomargarine made of domestic oils and fats.
The nominating committee, under the chairmanship of
Dr. W.L. Burlison, presented the names in nomination for
the offices of the Association. State directors were: Illinois:

625. Megee, C.R. 1940. Performance of early soybean
varieties in Michigan. Proceedings of the American Soybean
Association p. 56, 58.
• Summary: “Early maturing varieties of soybean have been
available in Michigan for many years. As early as 1901, Mr.
E.E. Evans took an active part in introducing, breeding, and
distributing a large number of varieties. The Ogemaw was a
result of Mr. Evans breeding; maturing exceedingly early it
produced seed in about ninety days.
“The early maturity ability of Ogemaw was obtained by
sacrificing much in both forage and seed yield. This is true
of many of the early maturing varieties and usually results in
the variety failing to become of economic importance. The
trend at present in the breeding of early maturing varieties is
to maintain a high yield of seed and at the same time shorten
the time required to maturity. Considerable progress is being
made in this effort.
“Approximately 40% of the acreage of soybeans grown
in Michigan is devoted to seed production, approximately
40% is used for hay, and 20% for soil improvement purposes
and for pasture.”
The southeastern corner of Michigan is the best.
“The heat units in this area are the highest in the state, the
soil is naturally highly productive and yields of from 20
to 45 bushels of seed per acre are frequently obtained.”
Competition from other crops is not severe and soybeans
tend to equalize the distribution of labor.
One popular, early maturing variety for seed in this
section is the Canadian selection of the Mandarin made by
Mr. Dimmick of the Central Experimental Farm at Ottawa.
The Manchu, Mandel, and Illini varieties are preferred for
hay production. “The Manchu is the leading variety when the
entire season can be utilized.”
In 1939, soybean acreage in Michigan was fifteen times
greater than it was in 1929. Address: Farm Crops Dep.,
Michigan State College.
626. Photographs of Henry Ford and Robert Boyer seated at
a wooden table, Oct. 31. 1940.
• Summary: They are seated at the left and right sides of a
wooden table with a third unknown person sitting between
them, probably in the Engineering Building. On the table
are 5 piles of fibers (probably soybean wool, developed
in mid-1938; Ford would begin its pilot-plant commercial
production in Dec. 1940), a square piece of matting,
some solid pieces (perhaps plastic auto parts) and bottles
containing pellets. Negative number: 188-28316.
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Another photo of the same meeting (Negative number:
188-28318) seems to show Mr. Ford holding a spool of
thread. The unknown person may be a reporter from the
Framingham [Massachusetts] News, since a photo of this
scene appeared in that newspaper on 14 Feb. 1941, with a
long caption titled “Finding new markets for farmers.”
627. Boyer, R.A. 1940. Experimental production of soybean
protein fibers. 3 p. Unpublished typescript. Undated.
• Summary: “Synthetic fiber production has been one of the
most active and fertile fields for chemical research during
the past twenty years. The tremendous growth of the rayon
industry has stimulated the interest in work along this line
not only of textile chemists but of those employed in entirely
unrelated fields. Until recent years the greater part of the
work was devoted to production and improvement of the
cellulose fibers such as the viscose, cupra-ammonium, and
acetate fibers. In 1936, however, Ferretti in Italy published
his work on a new type of fiber, a protein fiber produced
from milk casein. This fiber called ‘Lanital’ commercially,
achieved a reputation as a wool substitute because of its
chemical and physical similarity to wool. Although it was
eventually found to be inferior to wool in some respects
Lanital production has increased steadily.
“The success of Lanital, inspired fiber research on
a great many other proteins among them, fish protein,
regenerated silk, peanut, corn zein, and soybean. This paper
deals with experimental work on soybean protein fiber.
The research chemists of the Ford Motor Company having
already had several years background of soybean research,
undertook in 1937 the development of a fiber from soybean
protein. The soybean in many ways is an outstanding source
of protein for fiber work. Economically it is sound. The
supply of soybeans is very large and is increasing yearly. The
large use of soybean meal at present is as a cattle food and
this tends to keep the price stable and low. The bean is easily
grown and finds favor with the farmers. Soybean oil which
is fast becoming one of our most important vegetable oils is
recovered in the first step of the fiber production.
“Briefly the production of a fiber from soybeans is done
in five main steps.
“I. Extraction of the oil.
“II. Extraction of the protein from the oil-free meal.
“III. Dissolving of the protein to produce a viscous
stringy solution.
“IV. Spinning the solution and hardening of the extruded
filaments.
“V. After treatment and drying of the fibers.
“Step No. I. The extraction of the oil, is done by the
continuous solvent extraction method. The crushed beans
are washed counter currently with Hexane which removes
the oil. The resulting oil-free meal is then passed through
steam jacketed pipe for removal of the solvent. Although
the Ford extraction equipment is of different design the

whole operation is standard in the soybean industry with
the exception that meal prepared for fiber work is treated at
much lower temperatures than meal prepared for cattle food.
“Step No. II. Extraction of the protein. We have found
this to be a very critical and important part of the fiber
preparation. Although the protein extraction is a relatively
simple operation, extreme care must be exercised in order to
produce uniform batches. There are many ways of extracting
protein some of which are closely guarded secrets. The
indications are that the simpler methods will be the most
satisfactory. One method is to treat carefully sized oil-free
meal with a weakly alkaline solvent such as 1/10% Sodium
Sulphite for a half hour. The resulting solution is clarified
either by filtering or centrifuging. The protein in the solution
is precipitated with an acid and the resulting curd washed
and dried.
“Because of the discoloration of protein by iron, each
one of these steps must be done in stainless steel or glass
lined equipment. The pH must be checked and controlled
constantly. We have found for instance that no two batches
of soybean meal will have the same pH when treated
with the same amount of sodium hydroxide under similar
conditions. Accordingly the alkali is adjusted to bring each
batch to the same pH. Clarifying an alkaline solution of
protein satisfactorily is a very difficult chemical engineering
problem. At present stainless steel centrifuges with automatic
unloading devices are being used. However much more work
remains to be done on this point. Precipitation must be done
at exactly the right temperature and pH in order to get a
curd that can be satisfactorily handled during the subsequent
washing and drying.
“In spite of all these precautions we have found
variations in the proteins. We have traced these back to
differences in the variety of the bean from which the
protein was extracted. There are indications also that the
composition of the soil on which the beans were grown has
a marked effect on the protein. In order to control this and
have a uniform supply of beans for the fiber experiments,
pure strains of soybeans are being grown on fields that have
been thoroughly analyzed and fertilized. The crop from these
fields will be stored in special metal containers in order to
keep to a minimum any changes that might occur during
storage. We hope by these methods to eliminate as many
variables at the source as possible.
“Step No. 3 in producing a fiber consists of preparing
the solution for spinning. It is desirable to obtain a solution
having a high solids content. Because of the tendency of
proteins in high concentrations to form a gel it is very
difficult to prepare solutions having more than 12% solids.
However by proper control during the extraction of the
protein we have succeeded in producing solutions containing
20% protein. These solutions have excellent spinning
characteristics. They must however be aged at the right
temperature for the correct time before the proper viscosities
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and ‘stringiness’ is reached. The solution at this point
should contain no undissolved particles or air bubbles as the
spinning continuity would be affected.
“The 4th step consists of forcing the solution through
the spinnerets into the acid precipitating bath and collecting
the filaments on a reel or bobbin. Although many variations
in precipitating baths are possible they usually consist of
sulphuric acid, formaldehyde, and a salt such as sodium
chloride or aluminum sulphate to facilitate dehydration
of the filaments. Stretching is an important part of the
precipitation. The filaments are pulled through the acid
bath and over two glass pulleys called Godet wheels. The
second wheel revolves faster than the first thereby exerting
a stretching effect between them on the filaments. For
staple fiber work multi-hole spinnerets are used, our usual
practice calls for 500 hole spinnerets. A spinning machine
having the flexibility required for experimental work is quite
complicated. In order to obtain all the features we wanted we
had to design and build our own machine.
“Recently we have been working with a continuous
machine that will enable us to precipitate, harden, and carry
out all the after treatment of the filaments continuously. The
uniformity of treatment obtained by the continuous machine
is a great advantage in producing fibers because of their
minute size and sensitivity. Control of stretching is important
as can be shown by producing fibers made from the same
solution with and without stretching. Those made without
stretching will be brittle and weak whereas those that are
stretched during the treatment will have good elasticity and
high yield points. X-ray diffraction studies of fibers show
the value of stretching. Orientation occurs when the fiber is
stretched under proper conditions whereas indefinite X-ray
patterns are obtained from unstretched fibers.
“Step No. 5. After treatment of the fiber consists of a
relatively long immersion of the fiber in a formaldehyde
bath to completely ‘set’ the fiber, cutting it to the desired
staple length and drying it under controlled humidity and
temperature conditions. The fiber if it has been properly
treated will be in a loose, fluffy condition resembling scoured
wool.
“The finished fiber is white to light tan in color with
medium luster, it has a very warm soft feel, natural crimp,
and a high degree of resilience” (Continued). Address: Ford
Motor Company [Dearborn, Michigan].
628. Boyer, R.A. 1940. Experimental production of
soybean protein fibers (Continued–Document part II). 3 p.
Unpublished typescript. Undated.
• Summary: (Continued): “The tensile strength of soybean
fiber is about 80 percent as compared to wool while its
dry elongation of 40 percent and wet elongation of 60
percent are much higher. The tensile strength at the break
is approximately the same dry and wet, however, the yield
point is lower on the wet fiber.

“The specific gravity of soybean fiber is 1.31 measured
in water. The fiber is nearly circular and has very little
pigmentation. Water does not wet soybean fiber as readily
as it does casein fiber and wool. Preliminary experiments
indicate that soybean fiber is very resistant to the action
of mold as compared to casein fiber which is more readily
attacked.
“Fiber sizes range from 1-1/2 denier to 5 denier in staple
lengths of 1-1/2 inches to 6 inches. It can be produced in
natural color or spun dyed with or without a fixed, highly
permanent crimp.
“Recent refinements in processing have produced a
soybean fiber more resistant to carbonizing and to boiling in
dilute acid and alkali.
“The fiber has been handled on conventional cotton
and worsted equipment and shows great promise as a new,
distinctly different fiber eminently suited in wool blends
for use in suitings and upholstery fabrics. The availability
of the fiber in fine deniers with a fine crimp and great
resilience indicates its usefulness with cotton and spun rayon
in the development of many new materials. Still another
development that is being investigated is the use of soybean
fiber with wool in felt manufacture.
“While there remains a tremendous amount of work
to be done on soybean fiber, we feel that the results so far,
warrant proceeding with the program as fast as possible.
Plans are now going forward for the installation of a
complete mill capable of producing 1000 pounds per day of
finished fiber in the form of ‘top’ suitable for blending with
fibers used in automotive upholstery. In developing this fiber
we think that a definite contribution will have been made not
only to the textile industry and its customers, but also to the
suppliers of the textile industry ‘the farmers’.” Address: Ford
Motor Company [Dearborn, Michigan].
629. Fortune. 1940. Plastics in 1940: National defense is
smoking out the “plastic plane” and much more. Plastics are
a $500,000,000 a-year business now, and growing up fast.
22(4):89-96, 106, 108. Oct.
• Summary: An excellent overview of the rapidly changing
world of U.S. plastics, including the many types and their
uses. Somewhere between 1935 and 1940 the infant U.S.
plastics industry turned a key corner. During those 5 years
production nearly doubled, and the number of plastics
increased from 5 to 10. The various types with their year of
introduction and a typical trademark are given (p. 96, 106):
(1) Nitrocellulose. 1870–The oldest, Celluloid, a
thermoplastic which is highly flammable.
(2) Phenolic. 1909. Thermosetting phenol formaldehyde,
Bakelite. Price: 14 cents a pound. Output: 84 million lb
in 1939. Work horse of the industry in workaday colors
like black and brown. Used in automobile parts, electrical
equipment.
(3) Casein. 1919. Casein formaldehyde, Galorn. Warps
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and cracks in humidity. Has gravitated to buttons, buckles,
smaller items.
(4) Alkyd. 1926. Phthaic or maleic anhydride-glycerin,
G.E.’s Glyptal. Used mainly in tough, quick-drying, multicolored, weather-resistant paints, lacquers, and varnishes.
(5) Cellulose acetate. 1927. Like nitrocellulose but not
flammable.
(6) Urea. 1929. A thermosetting answer, in full color, to
the drab molded phenolics.
(7) Vinyls. 1932. Incl. polyvinyl acetate, polyvinyl
chloride, etc. Much development in recent years.
(8) Cellulose ethers. 1935.
(9) Acrylic. 1936. Usually means methyl methacrylate.
Röhm & Haas’s Plexiglas, and du Pont’s Lucite. Crystal
transparency, rigid stability, glowing colors, highest price.
Cockpits and gun turrets for fighting planes.
(10) Styrene. 1937. Ethylene benzene. Dow’s Styron.
The plastic that tinkles. Lightest plastic known and very
transparent. Brittle.
(11). Lignin. 1937. Made from waste wood. Used
mainly in panels or wallboard.
(12) Cellulose acid butyrate. 1938. Related to cellulose
acetate.
(13) Vinylidene chloride. 1929. A flex plastic wrap.
Dow’s Saran. Highest tensile strength of any known plastic.
(14) Melamine. 1940. Melamine formaldehyde.
The new technology, injection molding, is much faster
than the old compression molding. Lamination is also new.
This year Henry Ford is making all of his tractor seats out
of phenolic-saturated papier-mâché pressed to the desired
shape.
The future: The lowest-prices and most versatile plastics
are the phenolics, which start at about 14 cents/pound–vs.
1.5 cents/lb for steel billets and 18 cents/lb for aluminum.
Ford is the most plastic-minded of the auto makers. Yet a
commercial all-plastic car body will have to wait until prices
drop to near that of steel. Henry Ford “has been going around
for a year with an experimental laminated phenolic door on
the rear compartment of his car, walloping it with an ax for
the benefit of skeptics, and then inviting them to do likewise
on their own cars... Ford cars may well appear in the next
year or two with plastic rear-compartment doors, light and
easy to handle. And an entirely plastic fender might come
out of the new aircraft processes and have the enormous
selling point of being dentproof. The over-all use of plastics
in automobiles–now placed at anywhere from 100 to 100
different parts–has been sharply rising for a decade. But the
Plastic Car is still somewhat remote” (p. 108). Note: U.S.
entry into World War II in December 1941 diverted Ford’s
attention from plastic car research.
“The incredible fact about plastics is this: anything
is possible in this industry that boomed up out of the
depression, when all new enterprise was supposed to have
stopped, and made itself part of the new age of power,

chemistry, and alloys.”
630. Time. 1940. Plastic Fords. 36:65. Nov. 11. Reprinted in
Soybean Digest, Nov. 1940, p. 5, 11.
• Summary: “Last week Henry Ford, 77, gleefully swung an
ax with all his lanky might against the plastic rear end of a
special Ford car. Then he pointed to the undented, unmarred
finish, announced his company would be mass-producing
plastic-bodied automobiles in at least one, at most three
years...
“An ardent believer in boys, Henry Ford discovered
Robert Boyer in 1925 while visiting Ford’s Wayside Inn,
managed by the boy’s father, Earl Joseph Boyer. Attracted
by Robert’s active interest in what made the world go round,
Ford took him out of the Framingham High School (near
Boston)... [and] enrolled him in the Ford Trade School...
“In the summer of 1930 Ford built him a three-story
frame laboratory behind the Museum in Greenfield Village.
Designed as a temporary structure, the lab still stands. In
it Boyer and his 28 aides have done many strange things–
mostly with soybeans.”
“Boyer ‘never smokes nor drinks, likes the same oldfashioned dances his boss likes, even likes to eat roasted
soybeans, soybean bread, soybean soup.’”
“Once formed, Ford’s plastic has not the tensile strength
of steel, hence will not be used for frame, chassis or motor
blocks. But sheets account for half the steel that goes into
modern automobiles. If Ford’s plastic bodies become
universal, total U.S. use of steel may be cut 10%. Worried,
steelmen sent a long-nosed research committee to Dearborn
last month, have not peeped since.”
A portrait photo shows Boyer–but NOT of Ford with his
ax.
631. Berkeley Press (Michigan). 1940. Ford to build autos
with plastic bodies in 3 years. Nov. 21. *
632. Detroit News. 1940. Ford tests strength of plastic. Nov.
24. p. 4.
• Summary: Below this large photo is the following caption:
“Henry Ford swings on the baggage compartment door [at
the rear] of a car with an ax. The door panel is composed of
vegetable fiber and soy bean resin binder. The polish was
damaged but the blow left no dent.” Address: Michigan.
633. Smith, A.M. 1940. War in Europe is inspired by greed,
asserts Henry Ford. Motor genius sees a new role for U.S.
Nations blind to total use of soil, he says; Plastic auto body is
efficiently developed. Detroit News. Nov. 24. p. 4.
• Summary: Sitting in the Chemical Laboratory of the Ford
Motor Co. in Greenfield Village, his eyes fixed on a small
model of the all-welded tubular automobile frame, Henry
Ford spoke about what has been learned in the Laboratory
about a new alliance between agriculture and industry. “If
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I had known in time that you were coming this morning I
would have worn a suit of clothes in which the material is
25 per cent soy bean protein fiber.” He asked Robert Boyer
“to bring in some samples of the soy protein fiber processed
with sprayed rubber to make springy and durable padding for
automobile seats.”
Note 1. This is the earliest English-language document
seen (Nov. 2017) that uses the term “soy protein fiber” (or
“soy protein fibers”) to refer to spun soy protein fiber used
like a textile fiber.
“The sheep is bested: ‘The advantage of this and
the white soy bean “wool” we are making for upholstery
padding,’ Boyer said, ‘is that you get several kinds of
wool from every sheep, and their classification, separation,
processing and manufacture into commercial wool, together
with the constant variation in supply and changing market
costs, simply puts the sheep’s wool out of the running,
compared with this soy bean wool. The soy wool is the only
plant protein wool this far developed.’”
Ford added: “’The tensile strength of soy bean plastic
as we now have it is about one half that of steel. But there is
the ramie plant with fibers of great tensile strength, which we
may add to the soy bean plastic where the latter needs greater
strength.’
“By way of illustrating what a door panel, made of
plant fiber, with soy bean resin binder, will stand in resisting
a blow, Ford picked up an ax and smote mightily with the
ax head on the panel lying convex surface up, on the floor.
There was no dent. He shifted the ax and again came down
on the panel, with the cutting edge. One blow did not cut. He
hit harder, and the axe went through, making a clean cut, but
not denting the surrounding surface.
“A similar blow on a steel door panel cut clear through
the metal, bending in the edges of the cut and making a big
dent in the surrounding metal surface.
“The fiber panel weighs about one-half the steel panel,
of the same pattern. It is composed of 70 per cent fiber
and 30 per cent soy resin binder. The fibrous element is
compounded of 50 per cent southern flash pine fiber; 30 per
cent field cereal straw; 10 per cent cotton; and 10 per cent
hemp.
“’We will make the entire superstructure of the
automobile body, except the tubular welded steel frame, of
this plastic fiber, and the first model will be finished this
winter,’ Ford said.”
“’I wouldn’t be surprised if this laboratory comes
to be the most important building of our entire plant,’ he
[Ford] said. ‘There are 28 young men working here, with
average age of 24 years. There is the stuff! Always on their
toes, enthusiastic, working hard, doing really useful things,
looking forward always.’”
634. Bergen, Werner Von; Krauss, Walter. 1940. Textile fiber
atlas. IX. Protein and synthetic fibers. Rayon Textile Monthly

21:691-94. Nov.
• Summary: Under the heading “Casein Fibers” the authors
discuss Lanital, Aralac, and Soya Bean Fiber. The first
commercial fiber produced from milk casein was Lanital,
introduced in Italy in 1935 as a “synthetic wool.” It was
marketed under various trade names such as Aralac (USA),
Lactofil (Holland), and Tiolan (Germany). Small amounts
of Lanital were imported into the USA prior to Italy’s entry
into World War II. The only commercial fiber presently
made in the USA from milk casein is Aralac, manufactured
by Atlantic Research Associates Inc. and introduced in the
spring of 1940. The fiber is made in two forms, natural and
opaque or delustered.
“Soya Bean Fiber: This fiber was first introduced to the
American people at the New York World’s Fair of 1939 at the
Ford exhibit. Its base is a protein of the soya bean produced
by the Glidden Company, under the name of ‘Alpha’
protein. In its microscopical appearance as seen from Plate
XVII, the fiber is very similar to Aralac and Lanital. Proper
identification of these three fibers by physical, chemical, or
microscopical means is hardly possible, because they are so
alike in their physical and chemical make-up.
“Fineness: The high circularity of the casein and soya
bean fiber makes the accurate diameter determination easily
possible by the width as well as the cross-section method...
A table shows width measurements made on various samples
[of the 3 fibers] by the Forstmann Woolen Co. Laboratory”.
The diameter ranges from 21.5 to 27.9 microns. Plate XVII
shows these fibers magnified 500 times in longitudinal and
cross-sectional views.
Also discusses regenerated silk (introduced 1937), nylon
(1938), and vinyon (1937, 1939). Note: This is the earliest
document seen (Nov. 2017) that uses the term “regenerated”
to refer to synthetic fibers. Address: Director of Laboratories,
Forstmann Woolen Co.; 2. Textile Microscopist, Technical
Laboratories, Sears, Roebuck & Co.
635. Schubert, A.R.; Wells, J.G. 1940. The effect of replacing
solvent-extracted soybean oil meal with soybeans in a low fat
ration. Michigan Agricultural Experiment Station, Quarterly
Bulletin 23(2):72-73. Nov. [2 ref]
• Summary: Table 2 shows “that the change from a
concentrate containing 1.3 per cent fat to one containing
4.75 per cent fat did not affect milk, fat or the 4 per cent fatcorrected milk of the cows in group I.”
636. Soybean Digest. 1940. Soybeans’ traveling emissary...
1(1):5. Nov.
• Summary: A photo shows a large, three panel traveling
exhibit that will be shown, by request, during November
in the first floor foyer of the United States Department
of Agriculture Building in Washington, DC. The exhibit
was prepared for the American Soybean Association by
the agricultural department of the Pennsylvania Railroad
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with cooperation from the NSPA and the National Farm
Chemurgic Council. The three panels are titled Farm,
Industry, and Home, respectively. The display, debuted at
the ASA meetings in Dearborn, Michigan on Aug. 18, 19,
and 20, then went to several state fairs, and is now on the
first floor foyer of the USDA building in Washington, DC.
The industrial panel shows various paints, varnishes, and
auto accessories. In the center of the third panel (Home) “is
a Pennsylvania Railroad Dining Car finished inside and out
with soybean oil and varnish, illustrating how this farm crop
enters into the daily life of the traveling public”
“Flour for various uses, cooking and salad oils, nut
butter, soy spread, wafers, nuts, macaroni, spaghetti, bread
and cookies, together with soy milk, chocolate drink, coffee
substitute, candy coated soy puffs are a few of the uses in
which soybeans are prepared for human consumption.”
637. Soybean Digest. 1940. Association adopts trade barrier
stand. Nov. p. 12.
• Summary: To clarify its position on trade barriers, the
American Soybean Association, at its annual meeting in
Dearborn, Michigan, in August, adopted a resolution on
the use of soybean oil in oleomargarine as number seven of
its resolutions. The American industry is becoming larger
and more than 82 million lbs of American soybean oil were
used in oleomargarine during the fiscal year ending 30 June
1940. The association deplores the federal and state laws
which unfairly tax and restrict the sale and consumption
of oleomargarine and at the same time restrict a profitable
market for soybean oil. The association believes these taxes
and restrictions are unnecessary and constitute a trade barrier
to commercial soybean oil.
Therefore the association pledges its support and active
cooperation in seeking the repeal of all such laws and
restrictions. “This resolution submitted by the resolutions
committee consisting of K.E. Beeson, Indiana, chairman;
George Strayer, Iowa; George Banks, Arkansas; and David
Wing, Ohio, was submitted to the business meeting for
discussion and then adopted by that body. It presages the
stand of the organization on legislative matters during the
1940-41 year.”
638. Boyer, R.A. 1940. Experimental production of soybean
protein fibres. Chemistry and Industry (London) 59(49):811.
Dec. 7.
• Summary: This is a summary of a paper presented at a
meeting of the American Chemical Society, Div. of Industrial
and Engineering Chemistry, at Detroit, Michigan, on 9-13
Sept. 1940. Production of fiber from soybean protein is
described. “Difficulties encountered in obtaining uniform
protein necessitate strict control of the variety of the
soybeans and thorough chemical analysis and fertilization
of the soil on which they are grown.” When good protein is
used, it is possible to obtain spinning solutions containing

20% protein. Soybean fiber presently has about 80% the
strength of wool. It has more elongation, both wet and dry,
and does not wet as easily as wool or casein fiber. It does
not promote mold growth as readily as casein fiber. It blends
well with wool or cotton. Plans are being made to construct
a pilot plant capable of producing 1,000 lb/day of “soybean
fibre.” Address: Ford Motor Co.
639. Boyer, R.A. 1940. Soybean protein fibers: Experimental
production. Industrial and Engineering Chemistry
32(12):1549-51. Dec. Also in Chemistry and Industry
59(49):811 (1940).
• Summary: Soybean fiber as made at present has about 80%
the strength of wool, has more elongation both wet and dry,
and does not wet so easily as wool or casein fiber. It does not
promote mold growth so readily as casein fiber. The fiber
blends well with wool and cotton and has been processed
satisfactorily on both cotton and worsted textile equipment.
Plans are being made for a pilot plant capable of producing
1,000 pounds/day of soybean fiber. There are many ways
of extracting protein, some of which are closely guarded
secrets. One method is to treat carefully sized oil-free meal
with a weakly alkaline solvent, such as 0.1% sodium sulfite
solution, for a half hour. The resulting solution is clarified
either by filtering or centrifuging. The protein in the solution
is precipitated with an acid, and the resulting curd is washed
and dried.
Soybean fiber is made from defatted soybean meal,
which is treated at much lower temperatures than meal
prepared for cattle food. Extraction of the protein from the
oil-free meal is a critical and important part of the operation.
There are many ways... The final steps are preparation of the
solution for spinning, spinning and hardening, aftertreatment,
and drying.
Photos show the equipment used: (1) “Stainless steel
tanks and automatic pH controller used in the extraction of
soybean protein.” (2) “Clarifying soybean protein solutions
with self-cleaning centrifuges.” (3) “Experimental spinning
machine, showing filaments being stretched between two
Godet wheels.” (4) “Drying soybean fiber in humiditycontrolled oven.” Address: Ford Motor Company, Dearborn,
Michigan.
640. Lloyd, J.W. 1940. Range of adaptation of certain
varieties of vegetable-type soybeans. Illinois Agricultural
Experiment Station, Bulletin No. 471. p. 77-100. Dec.
• Summary: Contents: Introduction. Range of successful
culture in Illinois. Successful culture in cool climates (of
collection A–Giant Green, Bansei, Fuji, Willomi): Upper
Mississippi Valley and the Northwest, New England,
Iowa and South Dakota, performance at high altitudes.
Performance of varieties in collection B (No. 80494,
Jogun, Illington, Imperial): Central Illinois, Indiana, Ohio,
Pennsylvania, Nebraska, Connecticut, Missouri, and New
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Jersey. Performance of varieties in collection C (Giant Green,
No 80490-1, Emperor, Higan): Kansas, Missouri, Eastern
states bordering the south (Kentucky, Tennessee, Maryland,
Virginia, West Virginia), Southern States (North Carolina,
South Carolina, Georgia, Arkansas, Texas), California, and
Arizona. Performance in Canada and other outlying regions.
Acceptability of vegetable-type soybeans. Demand for seed.
Place in vegetable industry. Summary.
A map of the United States (p. 83) shows “Areas
reporting successful growth of vegetable-type soybeans.”
Table 2, titled “Performance of four varieties of soybeans
(Collection A) in cool climates, 1939” (p. 85) gives figures
summarizing 265 reports (218 of which–82%–were
successful) from the following states: Colorado, Idaho,
Iowa, Maine, Massachusetts, Michigan, Missouri, Montana,
Nebraska, New Hampshire, New Mexico, New York,
North Dakota, Oregon, Pennsylvania, South Dakota, Utah,
Vermont, Washington, Wisconsin, Wyoming. Page 96 adds:
“The vegetable-type soybeans were grown successfully in
eleven California counties, distributed from Tehama in the
north to San Diego in the south, and including both interior
and coast regions... For the most part, the crops were grown
under irrigation. One grower in Ventura county commented:
‘They [vegetable-type soybeans] are now our favorite
vegetable for fall, and I only wish they were a year-round
crop... At the Agricultural Experiment Station at Tucson,
Arizona, eight varieties... were grown under irrigation at
an elevation of 2,400 feet. Planted June 12, all the varieties
made satisfactory yields, Illington, No. 80490-1, and
Emperor being especially prolific.”
“A few observations on the range of adaptation of
vegetable-type soybeans were included in Bulletin 453
of this Station, ‘Eighteen Varieties of Edible Soybeans,’
published in March, 1939. These observations were based
on reports received from persons to whom seed had been
distributed during the years 1935 to 1938 inclusive. The
publication of this bulletin and press announcements
regarding it contributed to the manifestation of a widespread
interest in vegetable-type soybeans and resulted in the
receiving of requests for seed from every state in the Union
except two. There were also requests from five Canadian
provinces and six foreign countries other than Canada.
Persons living in 90 of the 102 Illinois counties requested
seed.
“In response to these requests a total of 1,880 lots of
seed were sent out from Urbana; 216 requests from the
southern states were referred to W.J. Morse, of the U.S.
Department of Agriculture, Washington, D.C., who had seed
of varieties presumably better adapted to the South.
“The seed furnished most of these correspondents
consisted of four packets, each containing approximately 100
seeds. Four varieties were represented, covering the season
from early to late so far as possible with the seed available
and with due consideration to the climatic conditions in the

different parts of the country to which the seed was sent.”
In Canada, early varieties were tested at St. George,
Ontario; Central Experimental Farm, Ottawa; Barrington
Passage, Nova Scotia; Bogot, Manitoba; Swift Current,
Saskatchewan; Sea Island County and Westminster, British
Columbia; Grand Falls, Newfoundland (49º north latitude,
approximately. Planted in June, “the plants made a luxuriant
growth but had not yet blossomed when killed by frost on
Aug. 26). Varieties were also tested at Chihuahua, Mexico at
6,000 feet, and Honolulu, Hawaii.
Results based on reports received from 810 persons to
whom samples of vegetable-type soybeans were sent in the
spring of 1939: Had success in growing the crop: 78.8%.
Liked the table quality 68.8%. Considered it a promising
crop: 66.7%. Saved some seed for planting in the future:
76.5%. Main complaints: Difficulty in hand-shelling the
green beans, and the readiness with which the mature beans
shatter from the pods.
Note: This is the earliest document seen (June 2019)
concerning soybeans in Newfoundland province, Canada,
or the cultivation of soybeans in Newfoundland. This
document contains the earliest date seen for soybeans
in Newfoundland, or the cultivation of soybeans in
Newfoundland (June 1939). The source of these soybeans
was the University of Illinois.
641. Mauersberger, Herbert R. 1940. The new synthetic
textile fibers. Rayon Textile Monthly 21(12):743-45. Dec.
• Summary: The first section, titled “Soybean filaments and
fibers,” states: “Heberlein & Co. back in 1929, submitted
the extracted protein from soybean to a swelling operation
with water under pressure and heat or a dilute acid with
simultaneous treatment with phenols, after which the
filaments are formed by extrusion in the usual manner.
“In this country, the first announcement of research work
on the production of a synthetic textile fiber from soybean
pulp came with the opening of the World’s Fair in 1939.
A part of the Ford exhibit was devoted to its manufacture.
The Dearborn Laboratories of the Ford Motor Company had
been working on the idea of producing a synthetic textile
fiber, that would simulate wool very closely since 1937.
They had been using the soybean oil for paints and the
meal for plastics, originating from 20,000 acres of soybean
cultivation.
“The process used is about as follows:–After the
soybean is crushed under pressure and the oil extracted with
Hexane it is passed through a weakly alkaline solvent, which
extracts the protein. The soybean meal is exceptionally
rich in protein value, as high as 50 per cent. The protein is
then combined with various chemicals and/or dyestuffs in
a secret process and made into a viscous solution. It is then
forced through a spinarette and coagulated into filaments in
a bath containing sulphuric acid, formaldehyde and sodium
chloride or aluminum sulphate. A formaldehyde solution
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is used to set the filaments during the winding process.
They are then bleached and dyed, if desired, and ready for
commercial use. The filaments are also cut to produce a
staple fiber. The skeins have the consistency and texture of
silk and wool, which are our present protein fibers. Ford
officials have informed me that Henry Ford himself has
shown considerable personal interest in these experiments
and the yarn has been woven and knitted into goods and
the company considers its suitability for auto upholstery
definitely satisfactory and practical. Later, the Glidden
Company at Chicago, Illinois, set up a pilot plant for
experimental purposes of fiber production to the textile trade.
“The physical and chemical properties of textile fiber
produced from soybean are particularly interesting. A sample
of the product was submitted to Mr. von Bergen of the
Forstmann Woolen Co. by myself late in 1939. He reported
that it closely resembled “Lanital” in color, luster, touch
and crimp. Its tensile strength was .94 gram per denier dry
and .26 gram per denier when wet. The elongation of the
filaments was 112 per cent dry and 47 per cent wet. This
means that soybean fiber is about four times weaker than
wool when dry and approximately 8 times weaker than wool
when wet. The fineness and diameter of the soybean fiber
is exceptionally uniform, approaching nylon in this respect.
For identification purposes Mr. von Bergen suggests a sulfur
content test to distinguish it from Lanital, if this is ever
necessary. Water does not wet soybean fiber as readily as it
does casein fiber and wool.
“Hence, the only deficiency is its tensile strength and
the filaments and fibers otherwise show remarkable qualities.
I am informed that in more recent samples from Ford and
Glidden, that the strength had been improved. Development
work on upholstery fabrics has progressed satisfactorily and
it looks as if the soybean fiber will soon be a commercially
practical textile fiber, ready for the textile trade to use. It
is now used in hat felts, suitings, upholstery fabrics, etc.
A commercial plant for the production of this fiber is now
planned for about 1,000 pounds per day.” Address: Technical
Editor.
642. Milner, R.T. 1940. Research tells us... Soybean oil
traffic paint probable. Soybean Digest. Dec. p. 2.
• Summary: Editor’s introduction: “U.S. Regional Soybean
Industrial Products Laboratory, a cooperative organization
participated in by the Bureaus of Agricultural Chemistry
and Engineering and Plant Industry of the U.S. Department
of Agriculture, and the Agricultural Experiment Stations of
the North Central States of Illinois, Indiana, Iowa, Kansas,
Michigan, Minnesota, Missouri, Nebraska, North Dakota,
Ohio, South Dakota, and Wisconsin.
“The Soybean Laboratory is a research organization.
It is attempting to find new uses for soybeans and soybean
products and to increase the uses that have already been
found for these products. In working in this field of new

uses, not all experiments can be successful nor can results be
achieved quickly. Since the organization of the laboratory,
however, many problems have been successfully attacked,
and it is the purpose of the present article to describe a recent
development which shows great promise.
“Huge Quantities Used: The use of paint on roads may
not at first seem very important. Consider, however, the
many miles of pavement on through highways that have
guide stripes down the center. Remember the curves and
hills, marked to prohibit one car passing another. Think
of the pedestrian lanes, parking flares, and traffic arrows
in cities and towns. It is plain that traffic paint is a very
important item and that in this day of speedy transportation it
is an indispensable aid to traffic control and safety.
“What are the chief requirements of a traffic paint?
It must be extremely durable to abrasive wear and to the
action of the elements. It must be quick drying so that its
application does not interfere with traffic. It must retain its
color. Of course, these demands on performance require
detailed technical specifications. Many of these specifications
have specifically required the use of tung oil (china wood
oil).
“Use Organic Chemical: The price of tung oil is double
its former value, and, because of disturbances, there is fear
that adequate supplies of this oil may not be obtained at any
price. These circumstances led to a careful study of the use
of soybean oil in traffic paints. From previous work it was
known that soybean oil was extremely durable in ordinary
wall paints and varnishes. It was known that some treatment
would be necessary to hasten the film-forming properties of
soybean oil before it could be used successfully, in traffic
paints. After many experiments, an organic chemical which
acts as an accelerator was discovered. Cooking soybean oil
together with this chemical hastens the ‘bodying’ of the oil.
Bodying of any oil may be regarded as in some degree the
forming of blocks of molecules which will then quickly form
a film. The soybean oil after cooking with this accelerator is
then combined with a resin or gum to make a varnish type of
coating. Pigments, together with thinners, are incorporated in
this, and the result is a finished traffic paint.
“Experiments thus far carried out with soybean oil have
indicated that it should be possible to make a good traffic
paint with this oil. The laboratory has carried out numerous
tests on these soybean oil formulations and is now arranging
for the highway division of a midwest state to test the most
promising formulation under service conditions. If the tests
are successful, another extensive use will have been found
for soybean oil.”
Note: This is the earliest article seen (Dec. 2016) about
the U.S. Regional Soybean Industrial Products Laboratory
in Soybean Digest. Address: PhD, Director, U.S. Regional
Soybean Industrial Products Lab., Urbana, Illinois.
643. Soybean Digest. 1940. New Ford soybean plant opens.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 286
Dec. p. 11.
• Summary: “Feedstuffs, Oct. 5, says that the new soybean
processing mill of the Ford Motor Company at its River
Rouge plant has been placed in operation. With a storage
capacity of 80,000 bushels of unprocessed beans, the new
mill supplements two smaller extraction plants operated
in Michigan as village industries. Together, the plants can
produce 5,400 gallons of oil and 259,000 pounds of soybean
meal daily.”
644. Product Name: Soy Gluten Wafers (42% Soya).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1940.
Wt/Vol., Packaging, Price: 3.5 oz.
How Stored: Shelf stable.
New Product–Documentation: Battle Creek Food Co.
Price List. 1940. 3.5 oz. 42% soy. Distributed through health
food stores.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 5. The company sells Soy Gluten
Wafers, containing 42% soya (probably in the form of soy
flour). Distributed through health food stores.
Taylor. 1944. Soy Cook Book. p. 200. “Savory crackers
made with soy flour, low starch content.” Soybean Blue
Book. 1947. p. 70.
645. Product Name: Soy Kee or Soykee (100% Soybean
Roasted Coffee Substitute).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1940.
New Product–Documentation: Price List. 1940. 16 oz.;
Rosenberg’s Original Health Food Store. 1940. Catalog
of Health Foods... p. 18. “Battle Creek Health Products:
Beverages–SoyKee $0.35.” Miller. 1943. Distributed through
health food stores.
USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. 1943. Dec. “Soya
products distribution.” p. 5. The company sells Soykee, made
of 100% soya. Distributed through health food stores.
Taylor. 1944. Soy Cook Book. p. 200.
646. Product Name: Soy Spread.
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1940.
Wt/Vol., Packaging, Price: 8 oz can.
New Product–Documentation: Price List. 1940. 8 oz. can.
647. Battle Creek Food Company. 1940. Authorized dealer
price list. Battle Creek, Michigan. 1 p. *
• Summary: Dr. John Harvey Kellogg was particularly

interested in the nutritional use of the soybean in dietetic
diets. In his 1940 price list, the following soy products are
listed: Soy Beans, Cooked (10 oz cans). Soy Beans, Green (1
lb, 3 oz can). Soy Gluten Wafers (3½ oz). Soy Flour (1 lb or
4 lb). Soy Gluten Bread (in tin). Soy Kee (16 oz). Soy Milk,
Condensed (10 oz tin). Soy Spread (8 oz). Address: Battle
Creek, Michigan.
648. Ford Motor Co. 1940. Harvest of the years: Ford
advertisement (Motion picture). Dearborn, Michigan. 836 ft.,
comp., black-and-white, 35 mm. No captions. See 200FC1110, Reel 2 for duplicate sound track. *
• Summary: Running commentary on the following pictures:
Soybean processing, workers, machinery. Various automobile
parts as commentator explains that Ford produces all its own
basic materials to keep costs down and quality up. View of
Ford plants, waterworks. Address: Dearborn, Michigan.
649. La Choy Food Products, Inc. 1940. The art and secrets
of Chinese cookery. Detroit, Michigan: La Choy Food
Products. 18 p. Illust. (some color). 11 x 16 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
650. United States Department of Agriculture (USDA). 1940.
Revolution in soybeans (News release). [Washington, DC].
2 p.
• Summary: “Farm flashes. For broadcast only.” “A look at
the newer commercial varieties of soybeans now available to
farmers–and a look at the records of the past year on yields
of seed and of percentage of oil–reveals a virtual revolution
in the soybean industry. And that revolution in a very short
time.
“W.J. Morse–the soybean man in the U.S. Department
of Agriculture who brought in from the Orient most of the
parent stock of most of the soybeans now grown in the
United States–Well, Morse, give us these facts.
“First, as to yield of seed. Back in 1924 (and that was
only a short 16 years ago)–Do you know the average for
the whole country in 1924?–Well, only about 11 bushels to
the acre. Even Illinois averaged only about 12 bushels. But
today–Well, in 1939, the average for the entire country was
up to nearly 21 bushels to the acre–and Illinois was well
above 24 bushels.
“Then, take the way the breeders have bred up the
percentage of oil. Remember how dry those beans were
in the early ‘20s. Even the two leading oil varieties of a
few years ago–the Mid-West [Midwest] and the Itosan [Ito
San]–yielded only 5 or 6 percent. But take the oil content of
one of our leading varieties today–the Dunfield. The oil runs
20–21–22 percent.
“There you have about a doubling of the yield of seed–
and about four times as much oil.”
In the northern states, “four varieties account for the
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biggest part of commercial acreage. They are the Illini,
leading in Illinois and also important in Ohio and Iowa. The
Dunfield, leader in Ohio and Indiana, and also important
in Illinois. The Mukden, leader in Iowa and important in
Michigan. And the Manchu, leading variety in Minnesota
and Michigan, and important in Iowa.”
In addition to those four leaders, other important
varieties include the Mandel, Scioto, Mingo, and Seneca.
Address: USA.
651. Hahto [Michigan]: New U.S. domestic soybean variety.
1940?
• Summary: Sources: Bernard, R.L.; Cremeens, C.R. 1970.
“Evaluation of maturity group 00 to IV named varieties of
the U.S.D.A. soybean collection.” Urbana, Illinois: United
States Regional Soybean Laboratory. iii + 31 p. Dec. RSLM
244. (A revision of RSLM 205, 1960). See p. 8-9. “Variety:
Hahto (Michigan). Prior designation: Hahto Source:
Unknown, possibly from ‘Hahto’ (group VI). Year named or
released: by 1940 Developer or sponsor, year selected: Ford
Motor Company.”
Bernard, R.L.; Juvik, G.A.; Nelson, R.L. 1987. “USDA
soybean germplasm collection inventory.” Vol. 1. INTSOY
Series No. 30. p. 10-11. Hahto [Michigan] is in the USDA
Germplasm Collection. Maturity group: IV. Year named
or released: by 1940. Developer or sponsor: Ford Motor
Company. Literature: 18. Source and other information:
Unknown origin, possibly selected from ‘Hahto’. Prior
designation: Hahto. Address: USA.
652. Detroit News. 1941. Boyer named one of outstanding
10. Jan. 11. p. 3, col. 3.
• Summary: Robert A. Boyer, age 31, head of one of the
Ford Motor Co. research laboratories and developer of
the plastic automobile body, was named today as one of
“The 10 Outstanding Young Men of 1940” by the U.S.
Junior Chamber of Commerce. Most of Boyer’s research
projects have involved uses of the soy bean in automobile
manufacture. All of the outstanding men are age 35 or
younger. Boyer, who lives at 700 Claremont Drive in
Dearborn Hills, is married and has two children, Robert A.,
Jr., 6, and Nancy, 8.
653. Detroit Free Press. 1941. Ford expert wins ‘40 youth
accolade: Boyer is named one of ten outstanding young men.
Jan. 12.
• Summary: “Robert A. Boyer, thirty-one-year-old head of
the research laboratory of the Ford Motor Co., Saturday was
named among the ‘Ten Outstanding Young Men of 1940’
selected by Future, official publication of the United States
Junior Chamber of Commerce.
“Boyer was given the award for his achievement in
perfecting the recently-displayed Ford plastic automobile
body, which experts believe may revolutionize the

automobile body. He has also taken a leading part in the
development of other plastics from soy beans and other
agricultural products.” Address: Michigan.
654. Detroit News. 1941. Wednesday talk to reveal magic of
modern plastics. Jan. 21.
• Summary: “’Farming for Automobiles’ is the subject
of a talk to be delivered by Robert A. Boyer, chief of the
chemurgic laboratory of Ford Motor Company, at the Green
Lights vocational guidance program at 8 p.m. Wednesday in
the Auditorium Studio of WWJ–The Detroit News. Boyer,
who has won world renown for his work with Henry Ford in
developing a plastic automobile body, last week was selected
by Future, official magazine of the United States Junior
Chamber of Commerce, as one of the 10 outstanding young
men of 1940.
“Thirty-one-year old Boyer makes a practice of hiring
only young men in his laboratory, the average age being
24-and-a-half. Most of the laboratory technicians are
graduates of the Ford Trade School, as in Boyer...
“A color sound motion picture, ‘Magic of Modern
Plastics,’ revealing developments in this industry will be
shown through courtesy of Modern Plastics Magazine.”
655. Detroit News. 1941. Chemist says plastic auto soon will
be seen in city. Jan. 23.
• Summary: Robert Boyer, age 31, talked about the Ford
Motor Company’s work with plastic automobiles to “an
overflow audience of students at the Green Lights program
in the Auditorium Studio of WWJ–The Detroit News,
Wednesday night.” A small portrait photo shows Boyer.
656. Detroit News. 1941. Junior Chamber bestows honor on
soybean expert. Jan. 24.
• Summary: “Robert Allen Boyer, 31-year-old head of the
Ford research laboratory... was honored Thursday night
by the United States Junior Chamber of Commerce as the
outstanding young man in America. A man whose inspiration
was Thomas A. Edison and whose guiding genius was Henry
Ford today stood acclaimed as America’s No. 1 young
business man.” A photo shows Robert Boyer. Address:
Michigan.
657. New York Herald Tribune. 1941. Ford produces new
auto body from plastics: Detroit students hear of car ‘grown,
not mined,’ revolutionizing designs. Jan. 24.
• Summary: Robert A. Boyer of Ford Motor Co. described
the new car to “an overflow audience of Detroit senior
science students today.” The new plastic bodies, which will
be lighter and better insulators, will make it necessary to redesign the automobile from the ground up. Boyer prophesied
that “you probably will be seeing experimental jobs on the
streets of Detroit very soon now, the forerunner of a very
novel car which will be common in a few years.”
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658. Hotz, H.J.; Collins, T.T., Jr.; Davis, H.L. 1941. Prosize
and certain aspects of rosin sizing. Paper Trade Journal
112(8):136-38, 140-41. Feb. 20. [20 ref]
• Summary: Prosize is an improved paper sizing, developed
and patented by The Glidden Co. Interestingly, the article
does not mention soybeans or soy protein–from which
Prosize is made. It does state that alpha protein is the
protective colloid used in Prosize. Address: 1. Technical
Director, Central Paper Co., Inc., Muskegon, Michigan; 2.
Member, Research Staff, Central Paper Co.; 3. Member,
Research Staff, Johnson & Johnson, New Brunswick, New
Jersey.
659. Chase, Herbert. 1941. What’s the past, present
and future of plastic automobile bodies? Iron Age (The)
147(9):44-48. Feb. 27.
• Summary: “This is believed to be the first accurate and
comprehensive account of the development [of plastic auto
bodies], written by an engineer who is very well versed
with plastics technology and also wll versed in automotive
engineering and in metal working subjects. The article... has
been checked and released by Robert A. Boyer, who heads
the Ford plastic body development work.
Remarkably, “the plastic automobile body appears to
be entering the realm of reality,” although there are still
many problems to be solved and automotive engineers
and body designers still remain skeptical. Henry Ford and
his able associates are doing the pioneering work. “At the
bottom of his purpose to find out what can be done is a
sound and abiding faith that the farmer needs industry and
that industry needs the farmer. Mr. Ford has already proved
this conclusively in developments based on the soya bean.”
Phenol-formaldehyde resin, which Ford has long used to
make plastic car parts, is envisaged as the basic binder for
plastic body parts. Yet soya plastics are not presently part of
the plastic body.
The plastic body will be built around a frame of tubular
steel. Valuable experience has been gained at Ford by
molding rear decks for baggage compartments [trunks] for
conventional cars. Ford’s rear deck panel, molded to shape,
is only 0.175 inches thick. Several times thicker than steel,
it is “not easily dented and will withstand the blows of an ax
which would ruin a steel panel.
A detailed discussion of the plastic auto body and the
problems to be solved is given. Presently, the tubular steel
frame is expected to weigh about 227 lb. and the plastic
panels about 155 lb for a total body weight of 382 lb; this
is 150 to 200 lb lighter than a typical steel body and frame.
Three large photos show men and huge machines forming
plastic panels.
660. Crandell, Bernard. 1941. Plastic autos are forecast: For
laboratories to put material to road test. Escanaba Daily

Press (The) (Escanaba, Michigan). Feb. 28. p. 8.
• Summary: “Detroit (UP)–Henry Ford’s plastic car may
widen the field of agriculture to a point where, Ford believes,
all vegetation eventually will be utilized by industry.
“The revolutionary use of plastics for the superstructure
of an automobile would require, for 1,000,000 cars, at least
170,000 tons of agricultural products and 50,000 tons of
synthetic chemicals, Ford said.” These materials would
include 700,000 bushels of soybeans. Address: United Press
Staff Correspondent.
661. Farming Today (Dearborn, Michigan). 1941. Soybeans
made tougher than steel! 2(1):2. Feb/Spring. Publ: FergusonSherman Mfg. Corp.
• Summary: “Henry Ford demonstrates toughness of new
soybean plastic, developed experimentally for trunk lids of
Ford cars. Blows from the heavy axe failed to dent or shatter
this soybean plastic formed into a sheet.”
Photos show: (1) Henry Ford striking the trunk of his
farm-grown car with an ax. (2) An experimental tractor
seat containing soybean plastic. (3) The huge Ford soybean
processing plant at Dearborn, Michigan, where several
hundred thousand bushels of soybeans are processed
annually.
662. Ford Home Almanac. 1941. Automobile bodies that
farmers help to build. Feb. p. 11-14. Also published as a
brochure in 1941.
• Summary: “Twenty years ago Henry Ford told
newspapermen: ‘You and I will see the day when automobile
bodies will be grown on the farm.’”
“One of the best of the plastics developed by Ford
chemists is a material composed of 70% cellulose fiber, and
30% resin binder.” This material will improve automobile
bodies because “it will absorb, without denting, a blow 10
times as great as steel will stand.”
Photos show: (1) Henry Ford striking the trunk of
his farm-grown car with an ax. Note 1. This was the first
periodical to print this famous photo. (2) Ford and Boyer
examining the trunk for damage; the caption notes: “The
blow scarcely left a mark.”
Note 2. For a host of other newspaper stories on Ford’s
ax demonstration, see Clipbook 113 at the Henry Ford
Museum, Dearborn, Michigan.
663. Garfield, George. 1941. For distinguished service:
Robert Boyer. Future. Feb. p. 9-12.
• Summary: Robert Boyer, 31, designer of Ford’s plastic
car, received the Distinguished Service Award of the U.S.
Junior Chamber of Commerce for 1940. This is the complete
story of his work.
“Born September 30, 1909, in Toledo, Ohio, he
spent the first years of his life there and in Royal Oak,
Michigan, before moving with his family to South Sudbury,
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665. Science News Letter. 1941. Wool from soy
beans is used in auto upholstery. 39(10):148.
March 8.
• Summary: “’Wool’ from the soy bean will
shortly be adopted for automobile upholstery
padding, just as plastic fiber panels will replace
steel for the automobile body... ‘The soy wool
is the only protein fiber thus far developed from
a vegetable source... Two acres of land devoted
to sheep grazing will produce 8 to 10 pounds of
wool per year. Two acres of land in soy beans
will produce 400 pounds of protein suitable for
fiber.’ Henry Ford has a suit of clothes in which
the material is 25 per cent soy bean protein
fiber.”

Massachusetts. His father, Earl J. Boyer, had been placed in
charge of famous Wayside Inn by Ford, and it was in 1925,
during one of the latter’s frequent visits to the inn, that Bob’s
wide awake curiosity about the world and things in it first
attracted the manufacturer.” The cover photo shows Boyer in
a chemistry lab. A smaller cover photo shows Boyer sitting
across a table from Henry Ford. The caption notes that they
are discussing “some of the materials that are being used in
making plastic body parts. Boyer is in charge of the chemical
laboratory where this experimental work is carried on by
young men whose average age averages only 24.” Other
photos show soybean fiber being spun for use in upholstery
and seat cushion padding, and (p. 9) a portrait photo of
Boyer.
664. Photograph of Henry Ford striking the trunk lid of a
black plastic Ford car with an ax, Feb. 1941. 1941.
• Summary: See next page. This famous photo was widely
reproduced in magazines and newspapers in early 1941
(Negative number: 188-28273).
Right after striking the car, Ford and Robert Boyer
examine the back panel. “The blow scarcely left a mark.”
The license plate is “Mich. 41 AA-16-83.” Negative number:
unknown.
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.

666. Detroit News. 1941. Ford says farm
plastics will form bulk of autos. March 11. p.
27. Night ed. Or p. 40H.
• Summary: “Ways, Georgia. March 11.–
(AP)–Henry Ford envisions a day ‘only several
years off’ when a farmer will grow most of the
materials going into his motor car and perhaps
provide the fuel from plants as well.
“’We’ll have an experimental body ready
at our plant in a month or so made chiefly of
plastics from cellulose fibers easily grown,’
Ford said in an interview today. ‘The plastic
body will be several hundred pounds lighter, and will be a
better body for several reasons,’ he added.”
Henry Ford has a laboratory on his Georgia plantation
where scientists are studying ramie, crotolaria, and other
crops having potential uses by industry.
667. Chase, Herbert. 1941. Plastic car is studied: Molded
body panels under intensive research by Henry Ford. New
York Times. March 30. p. XX5 (Section 10. p. 5).
• Summary: Ford gained experience in making plastic
automobiles by making one panel (a deck for the luggage
compartment of the present ford car); it is as large as any
planned for the new plastic body. It is said “to have proved
not only that the plastic panel has adequate strength but that
it can be molded on a production scale.”
“The plastic is not from the soy bean and makes no use,
at present, of the many soya products which Ford already
has developed.” Address: Member, Society of Automobile
Engineers.
668. Ford Motor Co. 1941. Soy Bean. The wonder plant.
Oil for industry. Feed for the farmer. Food for the soil (Ad).
Soybean Digest. March. p. 12.
• Summary: See page after next. At top of ad: “Business is
only exchange of goods. If we want the farmer to be Our
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customer, then we must find a way to be His customer–
Henry Ford.”
“It has been truly said the sacred grain of ancient China
is becoming the wonder plant of modern America. The
amazing expansion of the Soy Bean Crop in North America
presages its destiny to become a source of new wealth. Of
benefit to both the farmer and to industry, it is forming a
partnership of growing importance.
“In the Ford industries, research on the manufacture of
various products from the Soy Bean continues apace. Three
processing plants are now in operation to recover Soy Bean
oil for industry and to prepare Soy Bean oil meal as a protein
supplement in feedstuffs. We invite your inquiry on white or
toasted soy bean oil meal.”
Note: This is the second earliest document seen (Dec.
2000) which refers to the soybean as a “sacred grain” or “the
sacred grain of ancient China.” Address: By-Product Sales
Dep., Dearborn, Michigan.
669. Soybean Digest. 1941. Boyer gets JCC Service Award

for ‘40. March. p. 9.
• Summary: “It was in December, 1931, that Henry Ford
and Boyer decided to concentrate on the soybean as the farm
crop that industry could best mould to its purposes. This was
after a year’s intensive research on the possibilities of nearly
every farm crop known.
“The first obstacle was to design a solvent-process plant,
then practically unknown commercially in the United States.
Then a piece at a time, Ford began using soybeans in his
cars. Plastics were used in horn buttons, electrical systems,
instrument panels, body paint. The entire superstructure of
the new car is to be a soy-bean plastic, and a mill is under
construction to produce a synthetic soybean wool, developed
in 1936, for use in upholstery.”
670. Van Duyne, Schuyler. 1941. Mr. Ford tells of plans for
stronger cars. Popular Science 138:127-31. March.
• Summary: Two years ago Henry Ford asked Robert Boyer,
a young research chemist, to find out if plastic bodies for cars
were practical. Recently Mr. Ford revealed that the answer
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phenol resin. (8) A chemist studying soy-bean protein fibers
for possible use in the upholstery of Ford cars. (9) Mr. Ford
pointing to a hole he put in a sheet-metal trunk lid with an
ax. “Beside it is a plastic panel which got the same treatment
but never lost its shape under the pounding. The new body
material cannot be softened by any amount of heat, and has
been found to be virtually impervious to moisture.” Robert
Boyer looks on.

was affirmative. The 77-year-old industrialist was looking
for new raw materials to replace steel for use in making his
cars. He feels that plastics will be safer, lighter, and less
expensive. Robert Boyer, who directs Ford’s plastic research,
agrees. Photos show (1) Ford and Boyer seated at a table
with a the author. For is discussing his plastic-car plans. The
cagelike object is a model of the tubular framework proposed
for use in future Ford cars. (2) Robert Boyer, who is
directing plastic research for the Ford Motor Co., inspecting
a synthetic-resin trunk lid being tested on Mr. Ford’s car.
(3-7). Production of molded plastic panels saturated with

671. Goss, W.H. 1941. Modern practice in solvent extraction.
Chemical and Metallurgical Engineering 48(4):80-84. April.
• Summary: The American soybean processing industry uses
hydrocarbons “to solvent-extract about 350,000 tons of beans
per year, i.e., over 20% of its operations.”
“Solvent extraction of soybeans, as we know it, did not
originate in the U.S. Its reduction to practice occurred in the
twenties and early thirties and was the natural result of the
requirements of Germany and the Low Countries for supplies
of edible oils and of protein feeds for their livestock. In
Europe, a soybean extraction industry evolved quite logically
as a result of (1) the ability of the German trade program to
make available plentiful supplies of Manchurian beans, (2)
the necessity for recovering the utmost yield of oil in order
to meet domestic deficiencies, and (3) the unique adaptability
of soybeans to solvent extraction.”
“As far back as the early twenties, efforts were made
to solvent-extract soybeans in this country. A Bollman
[Bollmann] type of extractor at Norfolk, Virginia [owned
by the Eastern Cotton Oil Co.], ran local soybeans in 19241925 and attempted to process imported flaxseed, but the
project was unsuccessful. Another Norfolk plant used Scott
rotary extractors on a variety of oil-bearing seeds, including
soybeans and copra, during the same period. About a year
earlier, a batch solvent system at Monticello, Illinois, also
failed. The first successful large-scale operations were those
of the Archer-Daniels-Midland and the Glidden companies
who installed Hildebrandt type extractors in Chicago
during 1934 and 1935. The Glidden plant was destroyed by
an explosion in 1935 but was immediately rebuilt with a
doubled capacity.”
“At present, there are 5 solvent systems used in largescale soybean extraction in this country, 2 of them being of
German and 3 of American origin. These are installed in 8
large (over 50 tons of beans per day) and 2 small plants. At
least one other system is operated on a relatively small scale”
(see table 2).
An extractor of the Allis-Chalmers type processes
soybeans at Cedar Rapids, Iowa. Until recently, another
processed soybeans at Evansville, Indiana (probably for
American Soya Products Corp.).
“The enthusiasm which ran high in the early 1930’s
for the ‘industrialized barn’ type of soybean extractor
has become more rationalized, and at least 2 technically
satisfactory types of extractors have resulted. The Ford
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Motor Co. developed one consisting of an inclined tube
housing an internal screw which conveys beans upward
against a countercurrent solvent flow. It is now being used in
one large and 2 small plants, all owned and operated by Ford.
“There has evolved, from work done by Iowa State
College and by the R. & H. Chemicals Department of E.I.
du Pont de Nemours & Co., an extraction system which, in
simple terms, might be described as a Ford extractor running
backwards. It is designed for solvents heavier than soybean
oil, specifically trichloroethylene; hence it operates with
an upward flow of solvent and downward flow of soybeans
in the main extraction tube. There are no commercial
installations at present.”
“Apparently there is only one commercial soybean
extraction plant in the world using any solvent other than
a petroleum cut. The exception is the Manchuria Soybean
Industry Co., in Dairen. Here, the so-called hot alcohol
process is used with a battery of rotary extractors to process
approximately 100 tons of soybeans per day. The solvent is
99.8% ethanol... Considerable research has been directed
toward the use of methanol-benzene and ethanol-benzene
mixtures for soybean extraction in cases where phosphatide
recovery is of importance. In the late 1920’s, the plant of the
Hansa-Muehle, A.G., at Hamburg operated for a short time
using such mixtures.”
Tables show: (1) Soybeans (tons and percentage of
total) processed annually in USA by expeller, solvent,
and hydraulic methods (1936-39; in 1939 the percentages
were 74.2, 20.2, and 5.4 respectively). (2) Estimated total
capacities of installations of the various types of continuous
solvent extraction systems worldwide and in the USA (Basis:
short tons of oilseeds or oilseed press cakes per 24 hours):
Bollman (German): 3,100 / 750. Hildebrandt 2,200 / 430.
Fauth (German): 800 / 0. Allis-Chalmers (American): 170 /
170. French (American) 130 / 130. Ford (American): 75 / 75.
Photos show: (1) Aerial view of Central Soya’s huge
processing plant at Decatur, Indiana. It uses both a Bollman
extraction system and expellers. (2) Ford Motor Company’s
soybean mill at River Rouge plant (exterior view). (3) Two
small soybean extractors in Ford’s soybean mill at Saline,
Michigan. (4) The huge soybean mill of Hansa-Muehle,
A.G., Hamburg, Germany, using the Bollman system. (5)
Hildebrandt extractor. (6) Experimental extractor built by the
R. & H. Chemicals Department of E.I. duPont de Nemours
& Co., Niagara Falls, New York. Address: U.S. Regional
Soybean Industrial Products Lab., Urbana, Illinois.
672. Bachelder, Calvin L. Assignor to the Hercules
Powder Company (Wilmington, Delaware). 1941. Sizing
composition. U.S. Patent 2,241,174. May 6. 2 p. Application
filed 3 Feb. 1940.
• Summary: A typical formula uses starch, soda ash, wax
emulsion, rosin size, casein solution, and water. “Among the
water or alkali dispersible proteins which I have found to

be suitable are milk casein, soyabean protein, glue, and the
like.”
Note: This is the earliest English-language document
seen (Dec. 2020) that contains the term “soyabean protein”
(or “soyabean proteins”). Address: Kalamazoo, Michigan.
673. Kresin, William. 1941. From soy bean to automobile.
Ford News (Dearborn, Michigan). May. p. 122, 138.
• Summary: Describes how soy bean plastics are used
as parts in Ford cars and soy oil is used in enamel paints.
Photos show: (1) Ford Motor Company’s Dearborn (Rouge)
plant with the words “Ford Soy Bean Processing” written
in large letters across top of front; here the products of
agriculture are being converted for use in industry. (2) A man
holding soybean plastics. Plastics of soybean composition
mold solidly under pressure; many parts for Ford cars are
made from this material.
674. Photograph of the “Ford Soy Bean Processing” plant,
located in the Rouge complex. 1941.
• Summary: See next page. A huge, tall building. The
“Eight Sisters”–stacks on the company’s powerhouse–rise
high at the far right. (Negative number: P833-74603-A).
Robert Boyer notes that this plant was used for soybean oil
extraction and plastic preforming for car body parts.
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
675. Goss, W.H. 1941. Technological problems in processing
soybeans. 1. The continuous-pressing method. Soybean
Digest. June. p. 2-3.
• Summary: “In order to consider a few of the technologic
problems involved in the processing of soybeans, it will be
necessary to describe the various methods used for removing
oil from the beans and to consider the different kinds of
machinery employed. By processing, we mean the operation
of producing crude soybean oil and soybean oil meal from
soybeans. The oil is subsequently refined and consumed
principally in the edible oil, and to a lesser extent, in the
drying oil industries, while the meal is used as a protein
concentrate for mixed feeds. The much-publicized industrial
uses of soybean protein, while offering a vast potential
outlet, at present account for a relatively small percentage of
the soybean oil meal consumption.
“The path of the beans through a typical processing plant
leads first to the elevator which may range in size from a
bin containing a few thousand bushels to a terminal elevator
holding millions of bushels. Soybean storage in itself is not a
difficult problem, and commercial practice differs very little
from that of storing grains. It is necessary to remove weed
seeds and foreign material and to run the beans into the bins
at a moisture content of about 13 percent or lower to avoid
heating. It is possible, but not always considered safe, to
store soybeans for short periods or in small batches at higher
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moisture percentages. When it is necessary to dry soybeans
before storage, direct heat driers of the baffle type, identical
with those used on grains, are considered quite satisfactory.
“Not a great deal is known concerning the effects of
length and conditions of storage upon the yield and quality of
the products resulting from processing. Distinct changes do
occur throughout the storage year, and the proper evaluation
of these changes, together with their effects upon the
resulting products, is one of the industry’s present problems.
Soybean storage has reached a point of perfection far beyond
that of most other oleaginous materials, but the possibilities
for further improvements furnish plenty of food for thought
and are not being overlooked.
“From storage, the path of soybeans through the mill
depends upon the process employed. That most widely
used in this country is known as continuous pressing,
and next in importance is continuous solvent extraction.
Although hydraulic presses and, to a small extent, batch
solvent extractors are also operated, the present-day trend

is definitely away from methods requiring large amounts of
hand labor. We shall therefore confine these remarks to the
first two, that is, the continuous methods.
“In Continuous pressing mills, cleaned beans from the
storage bins are run to cracking mills which consist of two
or three pairs of corrugated rolls which reduce the size to an
average of roughly 10 mesh. This treatment is followed by
drying to a moisture content of 2 to 5 percent in rotary steam
driers. The hot, dry material is then conveyed to the presses.
Continuous presses used on soybeans in this country are the
Anderson Expeller and the French Screw Press. Structural
features of the Super-Duo, an expeller which is widely used
on soybeans, is shown in the accompanying illustrations. The
granular material, hot from the driers, enters the uppermost
of three tempering troughs and is slowly conveyed through
them, in succession, being held at a high temperature by
means of steam jackets. The individual particles are thus
permitted to equalize the unsteady state of moisture and heat
distribution existing immediately after the drying operation
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and thus reach the press itself without serious gradients of
temperature and moisture content in the single small grains.
“The pressing is done by a worm revolving inside a
steel cage, the operation being, to some extent, analogous
to that of a household meat grinder. The cylindrical cage, or
drainage barrel, is composed of longitudinal, parallel steel
bars, closely spaced, between which the oil flows when
squeezed out under the influence of pressure developed
within the barrel. The pressure may be as high as 10 tons
per square inch and is produced partly because of the
irregular shape of the worm shaft and partly because of flow
restriction by means of an adjustable orifice at the end where
the pressed cake is discharged. The flow of oil from the
beans under pressure is facilitated by increased temperatures
due to friction developed by the action of the screw.
“The cake emerges as irregularly shaped, hard fragments
which have been toasted to a brown color by heat developed
during the operation. Large masses of cake, if stored hot,
will rapidly heat still further to the ignition point, and the
cake must therefore be cooled to a safe temperature by
adding water and blowing air through it. The final step in
preparation of soybean oil meal consists in grinding the cake
in a hammer mill.
“Oil from the press is run over a shaking or revolving
screen or similar straining device to remove small meal
particles, or foots, which are returned to the feed. The
strained oil is filtered, generally through a filter press, and
marketed as crude soybean oil.
“The French Screw Press is also widely used on
soybeans. Its principle of operation is much the same as that
of the Super-Duo, but it differs considerably in details of
construction. Operating results are approximately the same
with either machine, the capacity being about 750 bushels
per day. A bushel of beans containing, for instance, 20
percent of oil yields 8 to 10 pounds of crude oil and close to
50 pounds of meal containing about 4.5 percent oil and 40 to
45 percent protein.”
Photos show: (1) Interior of a soybean mill using French
Screw Presses. (2) An Allis-Chalmers roller mill for cracking
soybeans prior to pressing. (3) An Allis-Chalmers rotary
steam drier used on cracked soybeans. (4) Close-up of the
cage of a screw press in action. Oil may be seen oozing
between the longitudinal parallel bars. (5) Cracked beans
ready to enter the drier, thence the expeller. (6) Oil coming
through a filter press before going into tanks for shipment
as crude soybean oil. (7) The Super-Duo Expeller (V.D.
Anderson Co.; each of 29 major parts is labeled).
Footnote (p. 2): The U.S. Regional Soybean Industrial
Products Laboratory is: “A cooperative organization
participated in by the Bureaus of Agricultural Chemistry
and Engineering and Plant Industry of the U.S. Department
of Agriculture, and the Agricultural Experiment Stations of
the North Central States of Illinois, Indiana, Iowa, Kansas.
Michigan, Minnesota, Missouri, Nebraska, North Dakota,

Ohio, South Dakota, and Wisconsin.” Address: Chemical
Engineer, U.S. Regional Soybean Industrial Products Lab.
676. Daily Worker (New York City). 1941. Henry Ford may
offer a plastic refrigerator. July 14.
• Summary: “Experiments on a completely synthetic cabinet,
it is revealed, have been going on for some time, but no
information is available regarding the auto manufacturer’s
plans... It will not come as a surprise to those who have
been following the news of the Ford activities over a period
of time, that soybeans will play an important part in the
fabrication of these new refrigerator cabinets. Mr. Ford has
long been extremely keen over the possibility of developing
a wide variety of entirely new uses from chemical
derivatives of soybeans, and the plastic refrigerator cabinet
merely constitutes another of the long list of items which, it
is known, his technicians have been checking... Mr. Ford’s
enthusiasm for the possibilities and opportunities in products
derived from soybeans is by now almost legendary.”
677. Christian Science Monitor. 1941. New plastic suggests
farmers may yet grow their own autos. July 28.
• Summary: “That is the conclusion drawn from the
announcement by Henry Ford that he has an experimental
motor car body ready at his plant made chiefly of plastics
from cellulose fibers, easily grown... Already a car may
contain over 200 parts made from plastics... The day may
not be far distant when a farmer will remark..., ‘Remind me
to water the soybeans that the boys planted for our steering
wheel.’” Address: The staff, Boston.
678. Photograph of Henry Ford on his 78th birthday seated
in a wheat field, wearing a suit made of soybean fabric, July
30. 1941.
• Summary: He is holding some wheat stalks in his hands,
with his straw hat in front of his right foot (Negative number:
188-29410).
679. Times-Picayune (New Orleans, Louisiana). 1941. Auto
crunchies. Aug. 2.
• Summary: “The optimism of Henry Ford is such a hardy
perennial.” Recently Clarence J. Bolander, of the Michigan
Department of Agriculture, discussed “plastics made from
farm products, a deserved specialty in Mr. Ford’s category of
present and future prosperity potentials. Echoing the latter’s
oft-repeated prediction that whole automobiles will be turned
out from such things as soybeans, Mr. Bolander went him
a considerable shade better by prophesying that when these
machines wear out or get old, they will be used for cow feed.
‘Bossy,’ he said, ‘will take charge of those unsightly junk
piles at the edges of cities.’”
“Is it possible that a cast-off plastic–say a broken ash
tray or a smashed electrical casing–really is food for cows
as well as goats? Do the vitamin content, the juiciness and
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minerals of the succulent soybeans, etc. linger in the hard
and varnished products of the chemist’s art?... Or it may be
Mr. Bolander is breeding a special sort of cow with a special
digestive apparatus. We pause for further enlightenment.”
680. Ann Arbor News (Michigan). 1941. Ford displays
plastic car at Dearborn festival. Aug. 14. *
681. Associated Press (AP). 1941. Ford brings out plastic
auto body: Result of 12 years’ laboratory work; impact
strength greater than steel. Evening News (Monroe,
Michigan). Aug. 14.
• Summary: The plastic body is composed of approximately
70% cellulose and 30% resin binder. The mixture is preformed through a suction device and them moulded under
1,500 pounds of pressure per square inch.
Note: This AP story appeared in hundreds of daily
newspapers across America (and especially in Michigan)
on August 14, 1941. On the same day the United Press
(U.P.) ran a story (see Detroit News, Aug. 14) about how
automobile industry leaders had met with U.S. government
officials to discuss ways of conserving and possible
substitutes for various metals needed to help fight the war
in Europe. Soyfoods Center owns copies of the AP “plastic
car” article from: Argus Press (Owosso, Michigan), Bay
City Times (Michigan), Benton Harbor News-Palladium
(Michigan), Daily News (Ludington, Michigan), Daily
Telegram (Adrian, Michigan), Herald-Press (St. Joseph,
Michigan), Marquette Mining Journal (Michigan).
682. Cheboygan News (Michigan). 1941. Henry Ford’s
plastic car. Aug. 14. *
• Summary: The newspaper, alas, had to pass on the
depressing news that its area could contribute little to the
cars of the future, such as Henry Ford’s experimental plastic
car. “It is hard to get soybeans to mature here... Planting
earlier might prove the solution.” The News, however,
offered a ray of hope: “Resin for plastics is made from pine
pitch, and Cheboygan county might produce some of that.”
683. Dearborn Press (Michigan). 1941. Dearborn Day
audience first to see plastic car. Aug. 14. *
684. Detroit Free Press. 1941. Ford’s exhibits plastic auto at
Dearborn fete: Dream car portends start of new era. Aug. 14.
• Summary: The car’s is made of plastic composed of 70%
cellulose fiber and 30% resin binder. The surface looks like
polished steel. Address: Michigan.
685. Detroit News. 1941. Dearborn Day–Henry Ford
introduces a plastic auto. Aug. 14.
• Summary: Photos show: (1) “Part of the crowd of more
than 20,000 persons who filled the natural amphitheater of
Ford Field to see the pageant, ‘Defenders of Democracy,’

which was the highlight of Dearborn’s fifteenth annual
community festival.” (2) America’s founding fathers, in
white wigs, seated around a table.
686. Detroit Times–Red Line Edition. 1941. The preview of
Ford’s new plastic car. Aug. 14.
• Summary: A large photo shows “Designer Lowell E. Burly
[sic, Overly] at the wheel of the car Henry Ford ‘grew from
the soil.’” The cream-colored, two-door sedan weighs 2,000
pounds as against 3,000 for steel. “The only steel in the body,
the result of eight years of research and study, is found in the
tubular frame which holds 14 plastic panels, said to be 10
times stronger than steel.”
687. Detroit Times. 1941. Ford’s plastic car: 25,000 at
Dearborn festival see trial spin of new auto which Henry
“grew from the soil.” Aug. 14.
• Summary: “The occasion was Dearborn’s fifteenth annual
festival but to approximately 25,000 persons the attraction
was Henry Ford’s new plastic automobile. Throughout
Wednesday, throngs were entertained by pageantry at Ford
Field in Dearborn but greatest thrill came when a creamcolored sedan took a trial spin.”
“Robert A. Boyer, 31-year-old Ford research chemist,
has been working on the newest model since 1934.” Note:
This article also appeared in the Detroit Times Red Line
edition on the same day.
688. New York Herald Tribune. 1941. Ford presents new car
with body of plastic. Aug. 14. *
689. New York J. of Commerce. 1941. Plastic automobile
unveiled by Ford. Aug. 14. *
690. New York Times. 1941. Ford shows auto built of plastic:
Strong material derived from soy beans, wheat, corn is
used for body and fenders. Saving of steel is cited. Car is
1,000 pounds lighter than metal ones–12 years of research
developed it. Aug. 14. p. 19.
• Summary: “Dearborn, Michigan. Aug. 13. Ford Motor
Company officials unveiled tonight Henry Ford’s first plastic
automobile at the annual community festival of this city.
More than 10,000 spectators were present.
“The showing came as a surprise at the annual Dearborn
Day celebration and was a climax to twelve years of research
by twenty-nine young scientists whom Mr. Ford had
commissioned to find out about ‘using agricultural products
in industry.’ The car, mounted on a tubular-welded steel
frame, has a super-structure made of a plastic which was said
to be superior to steel in everything but tensile strength. Its
manufacture on a mass-production basis, Ford officials said,
would provide for widespread use of agricultural products,
such as cotton, wheat, soybeans and corn, and huge savings
of steel.”
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Henry Ford is now age 73 and more than 29 million
automobiles have rolled off his production lines. “The model
displayed tonight was powered with a 60-horsepower Ford
V-8 engine. It was pointed out that the plastic material would
absorb a blow ten times as great as steel without denting...
Mr. Boyer said: ‘If we made a million automobiles a year
with plastic bodies, we would consume... 100,000 bales of
cotton, 500,000 bushels of wheat, 700,000 bushels of soy
beans and 500,000 bushels of corn.’”
Mr. Ford “said that the plastic body weighs nearly 2,000
pounds, while a steel unit of comparable size weighs about
3,000 pounds.”
Note: This is the earliest document seen that mentions
“mass production” in connection with Henry Ford.
691. United Press (UP). 1941. Ford unveils 1st plastic car,
lighter, cheaper: Production at rate of million annually
forecast at Dearborn. New York World-Telegram. Aug. 14.
• Summary: The cream-colored coach was unveiled last
night at the climax of Dearborn’s 15th annual festival.
“Mr. Ford wasn’t there to hear the cheers as the low-slung
machine swung slowly around the lighted field, but Robert
Allen Boyer, his young research chemist who for 12 years
has been experimenting with the manufacturer’s idea of
utilizing farm products in industry, was. Mr. Boyer, only
32, said the plastic car was lighter, tougher and more
economical than any on the road. He thought its production
in large quantities is ‘at least’ several months–and possibly
years–away.” Boyer noted that “the defense emergency and
the shortage of steel and other materials has speeded our
program.” Officials would not reveal the formula for the
plastic used.
“’Production of 1,000,000 cars annually with plastic
bodies,’ Boyer said, ‘would consume at least 170,000 tons of
agricultural products and 50,000 tons of synthetic chemicals.
Moreover, it would free thousands of tons of steel and and
other defense materials.’”
Lloyd [sic, Lowell] E. Overly, an associate of Boyer,
noted that Henry Ford seemed very pleased with the car.
Note: This United Press (U.P.) story appeared in
many daily newspapers across America (and especially in
Michigan) on August 14, 1941. This story was written by
United Press staff correspondent Anthony G. de Lorenzo,
but his name was omitted in many articles. On the same day
the U.P. ran a story (see Detroit News, Aug. 14) about how
automobile industry leaders had met with U.S. government
officials to discuss ways of conserving, and possible
substitutes for, various metals needed to help fight the war
in Europe. Soyfoods Center also owns copies of the U.P.
“plastic car” article from: Battlecreek Enquirer-News (Battle
Creek, Michigan), Muskegon Chronicle, etc.
692. Cleveland Press (Ohio). 1941. Henry Ford has unveiled
a car with a plastic body. Aug. 15.

• Summary: “The plastic body, which weighs less than half
as much as a steel body, is made from a mixture of synthetic
resin mixed with the fibrous material derived from wheat,
flax and hemp. Just why Henry didn’t use spinach is beyond
us.”
693. Indianapolis Star (Indiana). 1941. Plastic auto body.
Aug. 17. p. 16.
• Summary: For several years, researchers at the Ford
Motor Co. have been working on an experimental plastic
automobile body–another outstanding American industrial
achievement.
“Broken down into component parts, the car’s body
sounded more like a list of agricultural products than the
materials ordinarily associated with the manufacture of
automobiles. The ingredients used included cotton, wheat,
soybeans, corn, hides, lard, glue, pine pitch, sugar cane, tung
oil, and a few items that must be imported.” Remarkably, this
plastic mixture can resist hammer blows without showing a
dent. It is an artistic triumph, even though no date has been
set for its commercial production.
694. New York Times. 1941. The plastic car. Aug. 17. Section
IV. p. 6.
• Summary: Discusses the amount of various agricultural
products that would be needed to manufacture 1 million
plastic cars–including 700,000 bushels of soybeans.
695. Bristol Press (Connecticut). 1941. Garden on wheels.
Aug. 18. *
• Summary: Concerning Henry Ford’s experimental plastic
car, the newspaper noted that the plastic was “dent resistant,”
and suggested that it might be used for battleship armor.
696. Wheeling Intelligencer (West Virginia). 1941. The
American way. Aug. 18. *
• Summary: Predicted that Ford’s experimental plastic car
“will revolutionize the automobile industry.”
697. Arkansas City Tribune (Kansas). 1941. A ride in
vegetable bodies. Aug. 21. p. 2.
• Summary: “Ford displayed a new plastic motor car body
last week, which he said to be stronger than steel one. He
took an ax and struck it some resounding blows without
leaving even a dent. Ingredients of the plastic material are
cotton, wheat, soybeans, corn; cane and numerous garden
products.
“A few years hence mi-lady may go to the salesrooms
and demand that she have a sedan body made from garden
radishes, and reject the one that was created from spinach,
just because her father made her eat it when she was a child.
“The motor car manufacturer probably gained his ideas
for future coach work from the story of Cinderella who went
to the dance in a carriage created by the good fairy from a
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pumpkin.”
“While it may seem funny to say: ‘Let’s take a ride in
our new ‘lettuce’ car,’ the world has only admiration and
respect for Henry Ford, who like Edison, will leave so many
testimonies of greatness and gifts to the masses by having
put within their reach pleasures that otherwise would have
been denied them.”
698. Cedar Rapids Gazette (Iowa). 1941. Growing your auto.
Aug. 21. *
• Summary: Suggests that the auto slogan of the future might
be “ask the man who grows one.”
699. Detroit Legal Courier. 1941. Plastic airplanes next. Aug.
22. *
• Summary: The author believes that “when history is
written and the achievements of Henry Ford are chronicled,
the Soy Bean victory will stand out as his foremost
contribution to mankind.”
700. Newsweek. 1941. Ford from the farm. Aug. 25. p. 39-40.
701. San Diego Union. 1941. Ford tries another miracle.
Aug. 25. *
• Summary: This article regards Henry Ford’s intention
to convert farm products to industrial uses as “more
revolutionary than that which gave birth to the flivver,” and
predicted that Ford’s experimental plastic car “may well
bring about something in the nature of a highly desirable and
peaceful agricultural revolution.”
702. Time. 1941. Plastic Ford unveiled. Aug. 25. p. 63.
• Summary: “The first plastic car was shown by Henry Ford
in Dearborn [Michigan] last week. It was the product of his
own long dream–that industry should use more farm crops–
and of the chemical inventiveness of his protégé, 32-year-old
Robert Allen Boyer. His plastic, 70% cellulose with a resin
binder, is made of soybeans, wheat, cotton, hides, plus a
few imported, now hard-to-get ingredients... Last fall Boyer
turned out a few panels, had his lanky boss whang at them
harmlessly with an ax (see cut), was overjoyed when Ford
gave him the go-ahead for a complete car. Chemist Boyer
last week hoped for ‘limited production’ by 1943.”
A photo shows Henry Ford striking the trunk of his
farm-grown car with an ax. Time was the first famous
magazine to print this famous photo.
703. Mining Gazette (Houghton, Michigan). 1941. Here’s
how farm crops figure in producing autos. Aug. 26.
• Summary: “The automobile industry is one of the farmer’s
best customers, according to a report based on the extensive
use of farm products by the Ford Motor company in building
cars and trucks. It is estimated that for each 1,000,000 units
it manufactures, Ford needs from the American farmer the

following agricultural items: Cotton–69,300,000 pounds
or the annual output of 433,125 acres. Wool–3,204,000
pounds or the wool from approximately 801,000 sheep.
Wood–112,000,000 board feet or 20,500 acres of forestlands.
Cattle–30,000 head to provide 1,500,000 square feet of
leather. Soybeans–600,000 bushels.”
Figures are also given for flax, tung oil, hogs, corn,
wheat, goats, jute, pine pitch, sugar cane, honey bees, castor
oil, beeswax.
“Soybeans have many uses in the Ford industries due to
the pioneering efforts of Henry Ford in trying to find more
and better uses for farm products in his plants. Chief among
them are in the body finishes [paints], moulded electrical
parts, and core oil and bond in the foundry.”
704. Sullivan, Frank. 1941. Frank Sullivan studies the Ford
of the future, finds it edible. PM (New York City). Aug. 26.
• Summary: “Henry Ford estimates that he can make a
million of his new plastic cars from 500,000 bushels of
wheat, 500,000 bushels of corn, and 700,000 bushels of
soy beans. Mr. Ford’s new car is a fine idea and may well
revolutionize the industry. A car made of corn, wheat and
beans would have many advantages, of which the following
are a few:
“It will need no gas. Just sprinkle a little salt, pepper and
vinegar on it, and it will go to beat hell.
“In case of a head-on collision, instead of an unsightly
heap of scrap iron, there would be a mess of delicious
succotash.
“A man needn’t buy a new car every year. He could have
his last year’s car warmed over.
“W.J. Cameron would either have to go to cooking
school or yield his place on the Ford Hour to Fannie Farmer.
“A man could eat his car and have it too.
“The vegetable car would also have its disadvantages.
For one, it would produce an avalanche of new Ford jokes,
of which the following are examples:
“Joke No. 1. Farmer Corntassel–What crops ye growing
this year, Zeke–Fords or Chryslers?
“Farmer Hayseed–Wall, if this corn don’t git some rain
pretty soon, the best I’ll be able to do will be a crop of Baby
Austins.
“Joke No. 2. Auto Dealer (to customer who has just
bought new succotash car)–Mr. Gosspotch, in my opinion
you’ve got a mighty good little car here. Shall I send it home
for your?
“Customer–No thanks, I’ll eat it here.
“Joke No. 3. Mother (to recalcitrant small son)–Now eat
your succotash, Freddy, like a good boy.
“Small son–I say it’s a flivver and I say the hell with it!”
705. Pooler, James S. 1941. Crowds from city and farm get
together at state fair: Michigan melting pot. Detroit Free
Press. Aug. 29. p. 1-2.
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• Summary: “Having provided something of a link himself
between industry and agriculture, Henry Ford was among
those who visited the fair Thursday. He was accompanied
by Edsel Ford and a group of friends. He visited the
Ford display, where the Ford plastic car, made from farm
products, was on display, as well as the near-by plot where
the company has a growing soy-bean display from which the
plastics are formed. He had little to say other than to observe,
‘Its a fine thing to go back to the land.’” 500,000 people are
expected to attend the fair this year. Address: Free Press staff
writer.
706. Times (Morning ed.) (Chattanooga, Tennessee). 1941.
The lowly soybean rises. Aug. 29.
• Summary: “Most people don’t know what soybean are.
They associate them, rather loosely and vaguely, with cover
crops on farm hillsides. Something cows eat, maybe. But the
lowly soybean may hold the future of the world health in its
little husk.
“Henry Ford has been experimenting with soybeans
down on his Ways (Georgia) plantation for many years.
He has grown a lot of soybeans and has turned them into
plastic things. Mr Ford, it is said, drinks soybean milk. It is
healthful.
“Over at the Madison (Tennessee) sanitarium they grow
a lot of soybeans, too. The doctors at Madison have found
out how to make the soybean look like beefsteak. It not only
resembles steak, but it tastes like steak. The soybean is a
fine source of protein. So is steak, but the soybean is said to
have steak beaten for the most proteins. The Germans have
been using the soybean in their blitzkrieg tactics. The Nazi
soldiers have been partly on a soybean diet since the war
began.”
707. Spartanburg Herald (South Carolina). 1941. Plastic
coffins. Aug. 30. *
• Summary: The author believes that Henry Ford “might
find greater profit in the manufacture of coffins than in
automobile bodies.” The paper declared that “Plastic coffins
would be lighter, more durable and as attractive as the
present metal things, and they could be made at far less
cost.”
708. Wells, Linton. 1941. The farmer grows a car. Ford
Summer Hour. Sept. 7. 3 p. (Dearborn, Michigan: Ford
Motor Co.).
• Summary: This is the transcript of a radio broadcast
presented on 7 Sept. 1941 as part of the Ford Summer
Hour. The fabrication of every million Ford V-8s requires
“enormous quantities of soy beans.”
“Twenty years ago, Henry Ford predicted that the day
would come when we would see automobiles grown on a
farm. The skeptics smiled, but the industrialist was born and
raised on a farm within eyesight of the great Rouge Plant.”

“Then, a few weeks ago, the Ford Motor Company’s
research and production engineers fulfilled Mr. Ford’s
20-year-old forecast. They created an automobile body made
of plastic material whose principal ingredients came from
American farms: wheat, flax, cotton, hemp, and slashed
pine pulp. After being mixed with a synthetic chemical
binder, this cellulose fiber was molded into fourteen panels
and attached to a tubular steel frame. The result was a
streamlined automobile which weighs 1,000 pounds less than
a comparable standard steel-built Ford car...
“Rouge Plant engineers say this new plastic material is
superior to steel in every respect but tensile strength, which
difference is considered relatively unimportant.”
David L. Lewis (1976, p. 329) notes that during the
summers of 1939, 1940, and 1941, the Ford Motor Co.
presented the Ford Summer Hour, a program of light
music. Broadcast over CBS from 8 to 9 P.M. (Eastern
Standard Time), it featured currently popular songs and
selections from musical comedies and operettas. During
the intermission a “Rouge Reporter” discussed Fordrelated subjects, including the firm’s interest in soybean
research. “The Hour, one of the most popular of summertime
programs, reached an average audience of 9,000,000 people
per broadcast. Its average annual cost was $336,000.”
Address: Commentator, Ford Motor Co., Dearborn,
Michigan.
709. English, David C. 1941. George Washington Carver:
A great chemist and a great man. Herald (Edison Inst.,
Dearborn, Michigan) 8(17):19. Sept. 26.
• Summary: This very nice but brief biography of Dr. Carver
also discusses Booker T. Washington, Tuskegee Institute,
research on peanuts, etc. In May 1937 Dr. Carver attended a
chapel service in Greenfield Village and spoke to the pupils
afterwards. Photos show: (1) Dr. Carver “with the finished
standard upholstery material made of 30 per cent soy-bean
fiber.” (2) Dr. Carver examining “some soy-bean fiber”–
taken during his visit to the Village Chemical Laboratory.
710. Modern Plastics. 1941. Ford builds a plastic auto body.
19(1):38-40, 78. Sept.
• Summary: “Our work was started on the plastic car last
December,” said Robert Boyer. The car with the welded
tubular frame and plastic body weighs about 2,000 pounds.
A steel unit of comparable size weighs approximately 3,000
pounds. Henry Ford said, “Plastic raw materials may cost a
little more, but we anticipate a considerable saving as a result
of fewer fabricating and finishing operations.”
Photos show: (1) The welded tubular car frame with
the engine and tires in place. (2) Ford and Boyer standing to
the left of the white car with a Dearborn license plate, and
production of the plastic panels from fibers and resins.
711. Ramseyer, D.R. 1941. Ford develops soybean
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upholstery fiber. Soybean Digest. Sept. p. 12, 18.
• Summary: The project that has advanced most rapidly
during the last year at the Ford Motor Co. “is the
development of synthetic fibers from soybeans. These
wool-like fibers are made from the protein fraction of the
soybeans.” The five steps in the production process are
discussed. The solution of protein, extracted from the oil-free
meal, is clarified by continuous self-cleaning centrifuges.
The clarified protein solution is then precipitated with
an acid, washed, filtered, and dried. This dried protein
is dissolved to produce a very viscose, stringy solution.
After aging, it is pumped through a filter and then through
“spinnerettes into a coagulating bath where the stringy
solution is coagulated into threads. The coagulated threads
are the wound on a reel; at present we are using spinnerettes
with 500 holes.
“During this winding process the fibers are run over
Godet wheels. The second wheel turns faster than the
first, thereby causing a stretching of the fibers. This is an
important operation, as the stretching orients the molecules
and produces a strong pliable fiber.” The stretched fiber is
then treated with formaldehyde to set it; it is cut into fixed
lengths and dried under closely controlled conditions. Finally
the fiber is spun into yarn, then put through a picker and
blender, then through a carding machine, then through a
warping machine to give it its primary twisting and to blend
in other fibers such as wool, rayon, and silk. The warped
fiber goes to the final spinning frame and a loom makes it
into finished upholstery cloth.
“Successful blends using 40 per cent soy and 60 per
cent cotton have been made. We have tested suiting material
using 30 per cent soy fiber. Tests on upholstery containing
30 per cent soy fiber are very promising. At present we are
installing equipment to produce 1,000 pounds per day and
process it into finished cloth. Felt manufacturers are very
much interested in this development. A 50 per cent blend of
soybean fiber has proven to be equal to the felt now available
for hats.”
Note 1. Felt is a process, not a fiber. Felt was
traditionally made of wool and fur often mixed with natural
or synthetic fibers through the action of heat, moisture,
chemicals, and pressure.
Note 2. This is the earliest document seen (Nov. 2017)
that mentions the word “felt” in connection with Ford’s
work with soybean fiber. Felt would soon become the first
commercial outlet for this fiber. Address: Ford Motor Co.

for the information and assistance of the public, but it is to be
understood that no guarantee of accuracy or completeness is
implied nor is any discrimination intended.”
The listings are alphabetically by state, and
alphabetically by city within each state, and alphabetically
by company name within each city (for example Chicago
and Decatur, Illinois, have four mills each).
The states in which soybean crushing facilities are listed
are: Arkansas (4). California (1). Colorado (2). Illinois (19).
Indiana (5). Iowa (11). Kansas (3). Kentucky (3). Louisiana
(1). Michigan (3). Minnesota (3). Missouri (3). Nebraska (2).
New York (3). North Carolina (12). Ohio (11). Oklahoma
(1). Pennsylvania (1). Tennessee (2). Virginia (3). Wisconsin
(2).
Canada: (3, all in Ontario, in Baden, Owen Sound, and
Toronto).
Note 1. This list was later expanded twice as: USDA
Northern Regional Research Laboratory. 1943. “Soybean
processing mills in the United States.” USDA Bureau of
Agricultural and Industrial Chemistry. AIC-26. 10 p. Nov.
Revised edition, 1948. CA-5, 14 p.
Note 2. We think it is unfortunate that the 1st (1941) list
does not distinguish between mills that are confirmed to be
crushing soybeans versus those that may do so in the future.
Address: U.S. Regional Soybean Industrial Products Lab.,
Urbana, Illinois.

712. U.S. Regional Soybean Industrial Products Laboratory.
comp. 1941. Soybean processing mills [in the United States
and Canada]. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 32. Sept. 4 p.
• Summary: This document begins: “Mills are listed below
which process soybeans or are reported to be equipped or
will be equipped for soybean crushing. This list is furnished

714. Re: Experimental work with plastics, soybean protein
fiber, vegetable milk, etc. 1941. Dearborn, Michigan. 2
p. Dec. 4. Unpublished typescript. Courtesy of Henry
Ford Museum & Greenfield Village Archives (Dearborn,
Michigan). Acc. 285, Henry Ford Office (Correspondence),
Box 2453.
• Summary: “Plastics: Plastics for use in structural

713. Williams, Simon; Tonn, W.H. 1941. Qualitative
methods of identifying soybean fibers in mixtures of casein
fiber, wool, or other textile fiber. Rayon Textile Monthly
22:523-24. Sept. [8 ref]
• Summary: The author first obtained soybean fiber from (1)
the Engineering laboratories of the Ford Motor Company,
Dearborn, Michigan, (2) The Glidden Company, Cleveland,
Ohio, (3) United States Soybean Laboratory, Urbana, Illinois,
through the courtesy of the A.E. Staley Manufacturing
Company, Decatur, Illinois. He then developed a number
of color tests for distinguishing these soybean fibers from
Aralac (pigmented or non-pigmented), Lanital, wool, silk,
and nylon. These were: Alpha-napthol hypobromite test for
arginine, ninhydrine test for beta-alanine, Adamkiewicz test
for tryptophane, vanillin test for tryptophane, Morse test
for hydroxy-proline, solubility in 18% sodium hydroxide (1
hour hot), and sulphur test for cystine. Address: 1. Research
Technologist; 2. Research Asst. Both: Bureau of Industrial
Chemistry, Univ. of Texas, Austin, Texas.
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applications has occupied much of our attention in the
laboratory during the last few years.” Formulas for these
plastics are generally based on the use of cellulose fibers held
together and waterproofed with phenolic resin. Mass product
methods have been developed; forming the slurry with a
“vacuum mold has shown the most promise. A complete
automobile body was made by this method this summer.
“Soybean protein fiber: Our work with the soybean led
us a few years ago into the development of a synthetic fiber
from the soybean protein. This development has now reached
the point where the fiber is suitable for many commercial
uses such as the manufacture of felt for mens [sic, men’s]
hats and for the blending with wool and mohair [goat’s hair]
for the manufacture of automobile upholstery.” The steps
for making this fiber are described briefly. “The resulting
fibers have will like characteristics and at the present time
have about 80% the strength of upholstery grade wool. This
procedure has been used on other vegetable proteins such
as peanuts and wheat. The peanut protein has given very
promising results to date.”
“Vegetable milk: Recently a project to develop a
vegetable milk to replace cows milk was undertaken. Tests
conducted with the Henry Ford Hospital show that rats can
live and reproduce for five generations on nothing but a
soybean milk. The problem today is to produce a milk that
will taste equally as good as cows milk.”
“Miscellaneous protein uses: Our work with the soybean
protein in the fiber job has led us into other possible uses
for the vegetable protein such as a base for water paint, a
paper sizing material to substitute for milk casein and as a
material for making transparent films. Because of the defense
program milk casein is becoming very scarce and expensive
and it is imperative that some substitute be found. To date
the soybean protein is showing increasing promise of being
an excellent substitute. Likewise if the protein is spread in
a film under certain conditions a transparent film similar to
cellophane can be produced. We are at present experimenting
with a small laboratory machine for preparing transparent
films from soybean and other vegetable proteins.”
Also discusses: Recovery of iron from low grade ores,
new sources of magnesium, possible industrial uses of wheat,
preservation of fruits and flowers, artificial parts for the
human body [prosthesis].
Ford R. Bryan (Jan. 1993) is quite certain that R.H.
McCarroll was the author of this document; he “was
instructed to keep Carver apprised of Ford research
programs. McCarroll was ‘Chief Chemist’ of the Ford Motor
Co., and spokesman for Ford research in general.” Address:
Dearborn, Michigan.
715. Detroit News. 1941. Ford to spin bean fiber: New
material to cost less than wool. Dec. 21. Section 1. p. 13, col.
8.
• Summary: “A soybean fiber, which can be manufactured

for ‘considerably less than half the cost of sheep’s wool,’
is ready for production,” the Ford Motor Co. announced
Saturday. Ford has operated a pilot mill for several months
at its Highland Park plant; the company is now moving the
entire operation to Dearborn where it will occupy part of
a new building opposite the Ford airport. Production will
be limited to about 1,000 lb/day for the time being. It is
expected to replace about 25% of the sheep’s wool in auto
upholstery, for which its natural crimp and high resiliency
make it especially suitable.
The new material represents several years of research
in Henry Ford’s effort to forge a partnership between
agriculture and industry.
Ford officials said that, as far as they know, this fiber is
the first produced from the protein of a plant. Similar fibers
have been made from proteins of animal origin.
To make the fiber, soy protein, extracted from oil-free
meal, “is forced through a 500-hole spinneret.”
716. Detroit Times. 1941. Soybean suit delights Ford. Dec.
21. *
• Summary: Henry Ford made a public appearance in his
new “soybean suit” with which “he is as delighted as a boy
in his first pair of long pants.”
717. New York Times. 1941. Ford ready to make a fiber
of soybeans: New mill at Dearborn will be devoted to
converting crop. Dec. 25. p. 6, col. 4.
• Summary: “The Ford Motor Company announced today
that it was ready to begin limited production of synthetic
fiber developed from soybeans. The fiber is similar to sheep’s
wool... For several months the company has been operating
at its Highland Park plant a ‘pilot’ mill capable of spinning
upward of 1,000 pounds of the fiber a day.” The entire
operation “is being moved to Dearborn, where it will occupy
part of a new building opposite the Ford airport. For the
present the fiber production rate will be about 1,000 pounds a
day, according to company officials.
“The synthetic fiber is said to be best used when blended
with sheep’s wool. The fiber, which Ford officials said
could be produced for considerably less than half the cost of
sheep’s wool, probably will be used at first in upholstery, and
eventually in many other ways.”
718. Ledger-Dispatch (Norfolk, Virginia). 1941. Ford
produces soybean fiber–New products can be used in
upholstery. Dec. 27. *
719. Agricultural Marketing Service, USDA. 1941. Annual
crop summary: Acreage, yield, and production of principal
crops by states, with comparisons. Washington, DC. Dec.
• Summary: Two half-page tables (p. 79) give: (1) Soybean
acreage (for all purposes): Grown alone: Average 193039, 1940, 1941. Interplanted: Average 1930-39, 1940,
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1941. Equivalent solid: Average 1930-39, 1940, 1941. (2)
Soybeans (for beans): Acreage harvested: Average 1930-39,
1940, 1941. Yield per acre: Average 1930-39, 1940, 1941.
Production: Average 1930-39, 1940, 1941.
In 1941 the states with the largest soybean production
(in 1,000 bushels) were (in descending order of production):
Illinois 49,128. Iowa 16,608. Indiana 14,442. Ohio 13,143.
Missouri 2,150. Arkansas 1,740. North Carolina 1,710.
Michigan 1,344. Minnesota 1,200. Address: Washington,
DC.
720. Smith, Robert A. 1941. Re: Experimental work with
soy bean milk, etc. Moore [sic, Moir] House Lab., Dearborn,
Michigan. 2 p. Courtesy of Henry Ford Museum &
Greenfield Village Archives (Dearborn, Michigan). Acc. 285,
Henry Ford Office (Correspondence), Box 2453.
• Summary: “Soy bean milk: A method was developed
for the preparation of soy milk that differs from other soy
milks on the market. The milk is prepared from purified soy
protein, hydrogenated soy oil and corn sugar. It is more like
cows milk in appearance, taste and chemical composition
than other soy milk products which are made from the whole
bean. It has been tested in the nutrition laboratory of the Ford
Hospital in rat feeding tests and when supplemented with
the proper vitamins, has produced normal growth when fed
exclusively to rats for four generations.
“pH instrument: To aid in the production of soy bean
milk and for general laboratory work, a glass electrode pH
instrument was designed and constructed. The circuit, which
uses for the most part standard radio parts has proven to be
accurate, rugged, dependable and easily used.”
Also discusses research on water sterilization, fertilizers
(synthetic manure vs. composted grass cuttings, and using
waste materials), soil analysis, furnace, weeds (fibrous weeds
were tested for their fiber strength and retting qualities for
use in cellulose plastic). Note: To “ret” is to soak (as flax) to
loosen the fiber from the woody tissue. Address: Dearborn,
Michigan.
721. Photographs of Henry Ford and Robert Boyer standing
near the white “plastic” car. 1941.
• Summary: See next 2 pages. Ford and Boyer standing
(at right of photo) behind the left front fender of the white
“plastic” car, whose license plate reads “Dearborn, Mich.
8-13 1941” (Negative number: P189-16351).
Another photo (taken the same day) of Ford and Boyer
standing by the white plastic car. This time they are standing
(at left of photo) behind the car’s right front fender (Negative
number: 189.16352).
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
722. Becker, Joseph A.; Froehlich, Paul; Jackson, D.; et al.
comps. 1941. Agricultural statistics, 1941. Washington, DC:

U.S. Government Printing Office. 731 p. For soybeans and
soy products see p. 7, 299-305, 490, 494, 496, 519, 523. 24
cm.
• Summary: “This volume presents information formerly
published (until 1935) in the statistical section of the
Yearbook of Agriculture” (p. 1). “Export and import statistics
of the United States include trade with the Philippine Islands.
They also include any trade between foreign countries
and Alaska, Hawaii, and Puerto Rico, but do not include
shipments between continental United States and these
possessions. Prior to January 1, 1935, the Virgin Islands of
the United States were treated in the same manner as the
Philippine Islands, but since that date the Virgin Islands are
treated in the same manner as Alaska, Hawaii, and Puerto
Rico.” (p. 5). A bushel of soybeans weighs 60 lb and a
gallon of soybean oil weighs 7.5 lb (p. 7). Note: No separate
statistics are given for soybeans or soybean products grown
in or exported to or from Alaska, Hawaii, Puerto Rico, or the
Virgin Islands.
Table 392 (p. 299) gives U.S. soybean acreage statistics
for the years 1924-1940, including: Acreage grown alone for
all purposes, total acreage (incl. half the interplanted acres),
acreage harvested for beans, yield per acre, production, price
(dollars/bushel), farm value (in 1,000 dollars), foreign trade
(imports and exports, year beginning in July). In 1924 for
soybeans: Acreage grown alone for all purposes: 1,567,000.
Total acreage: 1,782,000. Acreage harvested for beans:
448,000. Yield per acre: 11.0 bushels. Production: 4,947,000
bushels. Average price per bushel received by farmers: $2.46.
The corresponding figures in 1928 were: Acreage grown
alone for all purposes: 2,154,000. Total acreage: 2,439,000.
Acreage harvested for beans: 579,000. Yield per acre: 13.6
bushels. Production: 7,880,000 bushels. Average price per
bushel received by farmers: $1.88.
Table 393 (p. 299) gives U.S. soybean production and
farm disposition statistics for the years 1924-1940, including:
Total production, used for seed (total, or home grown), fed to
livestock, sold.
Table 394 (p. 300) gives U.S. soybean statistics for
acreage, yield, production, and season average price received
by farmers, by States, average 1929-38, annual 1939 and
1940. The states are: New York, New Jersey, Pennsylvania,
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota,
Iowa, Missouri, Nebraska, Kansas, Delaware, Maryland,
Virginia, West Virginia, North Carolina, South Carolina,
Georgia, Kentucky, Tennessee, Alabama, Mississippi,
Arkansas, Louisiana, Oklahoma, Texas, and USA total.
Table 395 (p. 301) gives soybean statistics for acreage
and production in specified countries, average 1930-34, and
annual 1935 to 1940. The countries are China, Manchuria,
United States, Chosen [Korea], Japan, Taiwan, Netherlands
Indies, Rumania, Bulgaria, Yugoslavia, Hungary, and
estimated world total.
Table 396 (p. 302) gives the average price per bushel of
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soybeans received by U.S. farmers each month and season
average from 1930 to 1940.
Table 397 (p. 302) titled “Soybeans for seed” gives
the average wholesale price per bushel at Baltimore and
St. Louis, 1931-1941, each month from Jan. to May and
average.
Table 398 (p. 302) titled “Soybeans for crushing”
gives the average price per bushel, U.S. No. 2 Yellow, bulk,
carlots, net track Chicago, 1933-40, each month from Oct. to
Sept.
Table 399 (p. 303) gives statistics on amount of
soybeans crushed, and production, imports, and exports of
soybean oil (crude basis), and soybean cake and meal, USA,
1930-1940.
Table 400 (p. 303) gives the average price per pound of
soybean oil (domestic crude) in tank cars, midwestern mills,
1929-1940, each month and yearly average.
Table 401 (p. 303) gives the average price per pound
of soybean oil (domestic crude) in drums, New York, 19311940, each month and yearly average.

Table 402 (p. 304) gives the average price per ton of
soybean meal (41% protein), at Chicago, 1930-1940, each
month and yearly average.
Table 403 (p. 305) for soybeans and soybean oil,
gives international trade (exports and imports), averages
1925-1934, annual 1938, 1939. For soybeans: Principal
exporting countries–China, Manchuria, United States, total.
Principal importing countries–Germany, Japan, Denmark,
United Kingdom, Sweden, Italy, Netherlands, Canada,
total. For soybean oil: Principal exporting countries–China,
Manchuria, Denmark, Japan, Sweden, total. Principal
importing countries–Netherlands, United Kingdom, Italy,
Germany, United States, Belgium, Chile, France, Morocco,
Norway, Algeria, Austria, Czechoslovakia, Canada, Union of
Soviet Socialist Republics, total.
Table 659 (p. 490) gives U.S. exports (in pounds) of
vegetable oils (incl. corn, cottonseed, linseed, cocoa butter,
coconut, peanut, and soybean oil) from 1914 to 1939.
Table 617 (p. 455) gives statistics on oleomargarine–
materials used in manufacture, USA, 1924-1940. Concerning
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soybean oil: Less than 500 lb were used in 1924 and 1925,
but 33,000 lb were used in 1926. The first significant amount
was used in 1930: 2.25 million lb. Note: Additional statistics
on oleomargarine production and consumption in the USA
are given on p. 454-57.
Table 660 (p. 494) gives U.S. imports (in pounds) of
oilseeds (incl. soybeans {but no data given for 1918-1926},
sesame seeds, rapeseed) and vegetable oils (incl. olive oil,
palm oil, palm kernel oil, peanut oil, perilla oil, rapeseed oil,
soybean oil, and tung oil) from 1914 to 1939.
Table 662 gives imports of principal agricultural
products (incl. soybean and soybean oil) into the United
States, by countries, each year 1932-1940. The source
countries for soybean (p. 519) are: Kwantung, Japan,
China, Germany, other countries, total. The source countries
for soybean oil (p. 523) are: Kwantung, Japan, China,
Netherlands, other countries, total. Address: U.S. Dep. of
Agriculture, Yearbook Statistical Committee, Washington,
DC.
723. Cooper, Lenna Frances; Barber, Edith M.; Mitchell,

Helen S. 1941. Nutrition in health and disease. 8th ed.
completely revised and reset. Philadelphia, Montreal &
London: J.B. Lippincott Co. xvi + 709 p. Illust. (100 + 2
color plates). Index. 21 cm.
• Summary: “Preface to the Eighth Edition: The present
edition, like the last one, has been arranged to conform
closely to A Curriculum Guide for Schools of Nursing,
published by the National League of Nursing Education.
Our own chapter divisions have been retained but they have
been grouped to form the units as outlined in the Curriculum
Guide... The main objective is to correlate the teaching
of diet therapy with the courses in Medical and Surgical
Nursing, Nursing of Children, etc.”
Soy is list on pages 375 (Milk substitutes), and 456
(“Soy beans differ from other leguminous vegetables in that
they are very high in protein and almost starch-free. The
protein is almost as efficient as that of milk and eggs and
the mineral content is high. Soy bean flour is sometimes
used in the feeding of infants and in allergic conditions of
adults when milk cannot be taken”). Address: 1. B.S., M.A.,
M.H.E., Chief, Dep. of Nutrition, Montefiore Hospital, New
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York City; Formerly Food Director, Univ. of Michigan;
Dean of School of Home Economics, Battle Creek College;
Supervising Dietitian, U.S Army 1918-1919; President,
American Dietetic Assoc., 1937-1938.
724. Ford Motor Co. 1941. The news review of 1941 (World
War II activities) (Motion picture). Dearborn, Michigan. 680
ft., silent, black-and-white, 35 mm. No captions. *
• Summary: Shows: Edsel Ford and Charles Sorenson. The
29 millionth Ford, a station wagon with Red Cross emblem
on side. Robert Boyer, research director of Ford Motor
Co., in Chemistry Laboratory talking with another man.
Boyer picking up a handful of soy beans and the two men
examining them. Dinner table, man at microphone presenting
key to Robert Boyer. Group at table standing and applauding
Boyer, who then speaks. Boyer and another man standing
beside Ford experimental soy bean plastic automobile
covered with snow. Boyer repeatedly striking trunk of car
with sledge hammer. Another person wiping gloved hand
across trunk to show that no damage was done. Experimental
car driven past Ford Rotunda. Henry Ford beside Liberator
Bomber on air field. Address: Dearborn, Michigan.
725. Mauersberger, Herbert R. 1941. The new synthetic
textile fibers: Soybean filaments and fibers. Smithsonian
Institution, Annual Report p. 211-19. For the year 1941.
• Summary: Contents: Introduction. Nylon. Aralac (from
Casein). Soybean filaments and fibers. Fibers from corn.
Fibroin filaments. Nylon is a generic name chosen by the
du Pont Co. They began research on nylon in 1928 and
announced that it was successful on 27 Oct. 1938. Today 4
million lb/year are made and 90% goes into the manufacture
of women’s stockings.
“Heberlein & Co., back in 1929, submitted the extracted
protein from soybean to a swelling operation with water
under pressure and heat or a dilute acid with simultaneous
treatment with phenols, after which the filaments are
formed by extrusion in the usual manner. In this country,
the first announcement of research work on the production
of a synthetic textile fiber from soybean pulp came with
the opening of the World’s Fair in 1939. A part of the Ford
exhibit was devoted to its manufacture. The Dearborn
Laboratories of the Ford Motor Co. [in Michigan] had been
working since 1937 on the idea of producing a synthetic
textile fiber that would simulate wool very closely...
“Later the Glidden Co. at Chicago set up a pilot plant
for experimental purposes of fiber production for the textile
trade... Soybean fiber is about four times weaker than wool
when dry and approximately eight times weaker than wool
when wet... Hence, the only deficiency is its tensile strength;
the filaments and fibers otherwise show remarkable qualities.
I am informed that in more recent samples from Ford and
Glidden the strength had been improved.” Address: Technical
editor, Reyon Textile Monthly.

726. La Choy Food Prods. 1941? Brief history of La Choy. 2
p. Undated. Unpublished manuscript.
• Summary: In 1941 Beatrice Foods acquired La Choy. This
1-page typescript originated at about that time.
“Archbold, Ohio, with a population of only 3,200 is the
home of La Choy Food Products, largest producer of canned
Chinese foods in the world–including China!
“The business actually was started in 1920, by Wally
Smith and Ilhan New, who became friends while attending
the University of Michigan.” Smith, who owned a grocery
store in Detroit, wanted to sell freshly grown [mung] bean
sprouts. New, a Korean by birth, knew how to grow them.
“Sometime later the pair conceived the idea of canning
bean sprouts in glass jars. The next logical step was to use
metal cans, and this was accomplished in 1922, when the
company was incorporated. New left the company shortly
after 1930 and Smith was killed by lightning in 1937.
“After several moves, each time to larger quarters, the
first La Choy plant was built in 1937 in Detroit.” At the start
of World War II, this plant was sold to the government and
the firm moved to its present 25-acre site in Archbold, Ohio.
“Today, after several additions, including a new 42,000
square foot Frozen plant, La Choy houses approximately 8½
acres under one roof.
“’Chinatown USA’ is more strategically located for the
efficient and economical production of Chinese foods than
a glance at a map would indicate. Just to the north are the
famed celery beds of Michigan. La Choy is the largest single
user of Michigan celery in the nation. More than 5,000 tons
are used annually in the new process developed by La Choy
which produces up to 50 tons a day of extra-fancy fine cut
celery for chop suey and chow mein dishes.
“To the east is the famed Pennsylvania mushroom belt,
and La Choy is among the largest users of fresh mushrooms
in the nation. Archbold is the largest cattle auction center
between New York and Chicago [Illinois] and a major
poultry area. More than 100,000 beef cattle were sold here
last year.
“The fertile farm country in and surrounding Fulton
County yields many of the other necessary ingredients, while
such items as flour and shortening for chow mein noodles
readily are available from Toledo, only 40 miles distant,
and Chicago, Columbus, Detroit, Cleveland and Cincinnati,
merely a few hours away by fast freight.
“Into this Northwest Ohio town, located on the main
line of the New York Central between Chicago and New
York, flow bamboo shoots and water chestnuts from Formosa
and mung beans from Peru, Brazil and Thailand as well
as Oklahoma and Texas, and other exotic imports that are
essential ingredients of Chinese delicacies.”
Note: This is the earliest document seen (Sept. 2005)
concerning the work of Koreans overseas with soy. Address:
La Choy.
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727. Business Week. 1942. Soybean synthetic. Jan. 3. p. 42.
• Summary: A new wool-like synthetic fiber for textiles is
being made by the Ford Motor Co. A pilot plant at Highland
Park, Michigan, turns out 1,000 lb/day. A protein from the
soybean, dissolved, becomes a viscous substance. “Extruded
through 500-hole spinnerets into an acid bath, and later ‘set’
in formaldehyde bath, it emerges as crinkly fibers, ready for
washing, drying cutting into staple lengths, and spinning. It
is produced at ‘considerably less than half the cost of sheep’s
wool’ with which it must be blended for optimum results.
Early production will go into auto upholstery fabrics, but
Henry Ford already wears a soybean fiber suit.”
728. Science News Letter. 1942. Soybean rubber substitute
sought by U.S. government. 41:30. Jan. 10.
• Summary: “Uncle Sam’s scientists in the Department of
Agriculture are feverishly developing a confidential process
whereby they believe soybean meal can be transformed into
a substitute for rubber, Science Service has learned...
“Meanwhile soybean oil, extracted by chemistry, already
is being substituted for tung oil in paints. Tung oil was
imported from China before the war, and diminishing stocks
lend special emphasis to soybean substitutes...
“The production of a synthetic fiber from soybeans
has already begun by the Ford Motor Company. The fiber
is similar to sheep’s wool... ‘Pilot’ mills at Highland Park,
Michigan, can spin 1,000 pounds of fiber daily. The Highland
Park mills are being moved to Dearborn where they will
undertake regular production.
“The synthetic product is best when blended with
sheep’s wool. Early production, say Ford officials, will go
into upholstery.”
729. Chemurgic Digest. 1942. Soybean fiber. 1(1):1. Jan. 15.
• Summary: “The Ford Motor Company has announced
that it is ready to begin limited production of synthetic fiber
developed from soybeans. The fiber is similar to sheep’s
wool. Spun by ingenious methods from a molasses-like
substance that contains soybean protein as its principal
ingredient, the fiber is derived from the lowly farm crop that
Henry Ford assisted in bringing into industrial prominence.
The company has been operating a ‘pilot’ mill at its Highland
Park plant for several months which is capable of spinning
upwards of 1000 pounds of the fiber a day.” Address:
Columbus, Ohio.
730. Campsall, Frank. 1942. Re: Shipment of Willomi
variety soybeans and soybean products to Dr. Carver. Letter
and Request for Shipping Order sent to George Washington
Carver, Tuskegee Inst., Alabama, Jan. 27. 2 p. Typed, without
signature (carbon copy).
• Summary: “Some time ago, mention was made in one of
your letters of an edible soy bean. We are sending you five

pounds of the Willomi variety which can be cooked on top
of a stove. I understand a pressure cooker is used to prepare
other varieties of soy beans for table use.”
In addition to the 5 pounds of Willomi soybeans (from
the Flour Mill), Campsall sent Dr. Carver 1 sample each of
soy bean protein water paint, paper coated with soy bean
protein, and soy bean protein fiber.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Acc. 285, Henry Ford Office
(Correspondence), Box 2453. Address: [Personal secretary to
Henry Ford] Box 100, Dearborn, Michigan.
731. Kishlar, Lamar. 1942. A view of soybean America.
Soybean Digest. Jan. p. 7.
• Summary: A graphic overview of where soybeans are
grown and crushed in America, and how they are used. An
astonishing 96% of all soybean oil meal produced in the
USA is fed to livestock, pet stock [pets], and poultry. Two
percent of that soybean oil meal is milled and refined to
soybean flour, less than 1% is used as fertilizer, and about
3/4 of one percent is used for such industrial purposes as
waterproof glue, plastics, foundry core binders, and the like.
A photo shows Lamar Kishlar. Maps show: (1) 95%
of the soybeans harvested for beans in the USA “this year
will be harvested in seven states (Iowa, Missouri, Illinois,
Indiana, Ohio, Michigan and Virginia). Watch the lower
Mississippi Valley.” (2) “Since Illinois produces about 50%
of the soybeans harvested for seed, it is natural to expect
that central Illinois should do the bulk of the crushing.
The size of discs indicates the crushing capacity of the
50 most important soybean crushing centers. The total
estimated capacity of all these mills is 82 million bushels.
Because actual production [sic, crushing] figures are usually
confidential, the exact bushels crushed in each city cannot be
shown.
Pie charts show: (1) More than 82.5% of all soybean oil
produced in the United States is consumed in food products.
Shortening takes 52%, margarine 21%, and other edible
products such as salad oil consume nearly 10%. Paint uses
a mere 7.25% of the soybean oil made, and linoleum, soap
and other technical purposes 10.75%. (2) Soybean oil now
takes 17.8% of the shortening market, 34% of the margarine
market, 8.3% of other edible products such as salad oils,
6.8% of the paint market, and 6.5% of the linoleum market.
Address: Research Director, Ralston Purina.
732. Russell, Joseph A. 1942. Synthetic products and the use
of soy beans. Economic Geography 18(1):29-40. Jan.
• Summary: Contents: Introduction. Shifts in basic raw
materials. Plastics. Industrial chemistry and the farm. Use
of farm products by the Ford Motor Company. Use of soy
beans by the Ford Motor Company. Soy bean production and
manufacture in the United States. Industrial use of soy beans.
Bean production for the Ford Motor Company. The Ford
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farms. Processing the beans. Uses of soy bean oil and meal.
Future of soy beans in the Ford Motor Company. Conclusion.
A map (p. 30) shows Ford soy bean farms and
processing plants in southeastern Michigan.
733. Carver, George Washington. 1942. Re: Bisque powder
for cream filling, icing, and breakfast food. Letter to Henry
Ford at Box 100, Dearborn, Michigan, Feb. 3. 1 p. Typed,
with signature on letterhead (carbon copy).
• Summary: Dr. Carver has made and sent to Henry Ford a
preparation known as bisque powder. It is prepared by the
careful blending and intermittent roasting of sweet potatoes,
peanuts, and pecans. Carver used it like chocolate to make
the cream filling and icing for a double-layer cake, decorated
“with half pecan nuts and half blanched peanuts. It was said
to be perfectly beautiful and absolutely delicious in taste...
Made a little bit different from this, it makes an excellent
breakfast food, and as soon as I get the soybeans you are
sending me I want to try them out with this as a breakfast
food made in much the same way.”
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Acc. 285, Henry Ford
Office (Correspondence), Box 2453. Address: The George
Washington Carver Foundation, Tuskegee, Alabama.
734. Carver, George Washington. 1942. Re: Soap from
soybean waste, soybean bisque cake filling, and soybean
meal. Letter to Henry Ford at Dearborn, Michigan, Feb. 4. 1
p. Typed, without signature (carbon copy).
• Summary: In an accompanying letter to Mr. Grady Porter
of the Tom Huston Peanut Company in Columbus, Georgia,
Dr. Carver thanks Mr. Porter for the refuse scraped up off
the floor of the peanut shelling plant. “I have just completed
now the making of a soap from this and from the fatty acids
collected from the purification of crude peanut oil. It excels,
to my mind, any cleaning soap that I have ever gotten hold
of. Its lathering properties are perfectly marvelous.”
Dr. Carver then writes to Henry Ford in Dearborn: “I
am more pleased with this soap as it dries out, and I am very
confident that soybean waste of that type could be converted
into a very useful cleansing soap.
“I want to say also that the preparation, the bisque
powder that I sent you yesterday for making filling and icing,
should be ground very very fine like chocolate but my mill is
not sufficient for grinding it that fine.”
Dr. Carver just received the box that Henry Ford (via
Frank Campsall) sent him on Jan. 27. “I am delighted with
every article that you have sent me. It shows conclusively
how far ahead in thought and execution that you and your
workers are to those who move along the lines of the least
resistance... I am beginning on the soybean today and you
will hear from me later. I imagine that the soybean meal
would work nicely in this bisque preparation...
“With the hope that nothing will prevent you from

coming down this Spring...”
Note: The letterhead states that The George Washington
Carver Foundation (Incorporated) was founded Feb.
10, 1940. The 8-member board of trustees includes F.D.
Patterson (chairman), A.W. Curtis, Jr. (secretary), and G.W.
Carver.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Acc. 285, Henry Ford
Office (Correspondence), Box 2453. Address: The George
Washington Carver Foundation, Tuskegee, Alabama.
735. Perry, Robert L. 1942. Ford has a war baby in soybean
fiber mill. Detroit Free Press. Feb. 8.
• Summary: In a big modern garage, formerly used to house
farm machinery and located across Oakwood from the Ford
Airport, America’s first soybean fiber production plant and
textile mill is in production (producing about 1,000 lb/day
of fiber) and will soon be air conditioned. Robert Boyer,
Ford’s chief chemist, is in charge of the plant. “Mr. Ford, he
said, was especially interested because the War Department
has made inquiry about blending soybean fiber with wool,
to ease a threatened wool shortage.” In the adjacent textile
mill is a gleaming big new loom, whose shuttles flash back
and forth 120 times a minute. On it, Boyer will test out the
wool-soybean fiber blends for Army blankets, uniforms, or
whatever the need may be. Two acres of land will yield 10 lb
of wool from sheep but 400 lb of protein suitable for making
fiber. 100 lb of soybeans make about 25 lb of fiber.
The process for making the fiber is described. The oil is
first removed from the soybeans using hexane solvent at the
Milan, Saline, or Rouge plants. Protein is then extracted from
the using caustic soda, treated with sulphur dioxide gas, and
precipitated. This protein is specially processed to prepare it
for spinning. Address: Free Press Automotive writer.
736. Carver, George Washington. 1942. Re: Bisque powder
and breakfast food made from soybeans. Letter to Henry
Ford at Box 100, Dearborn, Michigan, Feb. 13. 1 p. Typed,
with signature on letterhead (carbon copy).
• Summary: “Under separate cover I am sending you a small
sample of two products which I think you will be interested
in. In fact, I believe they contain enough food for thought for
something worthwhile to be worked out.
“The first, or one of them is a bisque powder made from
soybeans. The other is a breakfast food made from soybeans.
Each of them are blends of the soybeans that you sent me,
pecans, and sweet potatoes. They are carefully blended, and
the breakfast food roasted at a very low temperature, the
bisque at a higher and more rapid temperature.
“I wish you would try the breakfast food out in the
following ways: try it with cream and a little sugar, if you
desire it sweeter; and also with various fruit purees. For
supper last night I had two tablespoons of dried apricot
puree, and I took about one heaping teaspoon of the soybean
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breakfast food and stirred into it with a little sugar added.
I enjoyed it so very much. I should like very much to have
your opinion with reference to it as it is something that may
not only fit into the defense program but will be equally good
at all times, as everything that enters into it can be raised on
the farm.”
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Address: The George
Washington Carver Foundation, Tuskegee, Alabama.
737. Ford News (Dearborn, Michigan). 1942. Soy-bean fiber
for upholstery. Feb. p. 39, 52.
• Summary: “Following an announcement in the latter
part of 1941 of the production of synthetic fiber from soy
beans for textile use, the Ford Motor Company has installed
machinery for full-scale production of the material in a new
building in the Dearborn area. There, oil-free, soy-bean meal
is being converted into yarn for fabrics.
“The new material representing years of research in
Henry Ford’s effort to form a closer partnership between
agriculture and industry, is said to be the first produced from
the protein of a vegetable, other protein fibers having their
origin in animals.”
A description of the process for making spun soy protein
fibers and synthetic wool is accompanied by four photos.
“Once the fibers have been set and dried, they are prepared
for textile use in a manner similar to that used for raw wool
or cotton.”
The finished fiber is “given to the textile division where
it is made into yarn under carefully regulated conditions.”
This wool is being used primarily to make upholstery for
Ford cars.
Photos show: (1) A technician examining a batch of soybean protein solution to check that it is of the right viscosity
before it is fed into the spinning machine. (2) In the Ford
laboratory, experimentally, the protein solution is forced
through a spinnerette by nitrogen pressure into an acidcoagulating bath that sets the fibers. The strands are then
would on glass reels and treated with chemicals to harden
and strengthen them. (3) The fibers being loosened and
opened on a carding machine. (4) Robert Boyer, who is in
charge of the project, examining samples of “soy-bean yarn”
as the new material is wound on bobbins.
738. Chemurgic Digest. 1942. War and soybeans. March 15.
p. 37. Reprinted from The Research Viewpoint, issued by
Gustavus J. Esselen, Boston, Massachusetts. [1 ref]
• Summary: “When Henry Ford turned the lowly soybean
over to his research laboratories he started something.
First came oils useful in the paint industry; then the meal
was converted from uneconomic fodder to plastic steering
wheels and automobile parts and accessories. Now another
milestone is reached by the successful extraction of protein
from soybeans, and the conversion of this protein into a fiber

having many of the characteristics of wool.
“Chemically speaking, the process is relatively simple.
Oil is removed from the bean by solvents, and the oil-free
meal is dissolved and the protein precipitated with acid. After
washing and drying, the protein is again dissolved, aged,
and then forced through spinnerettes, emerging as fiber. The
fiber is stretched, set, and dried, after which it is loose and
fluffy, so that it might easily be mistaken for wool. But there
is nothing simple in the execution of these processes. Every
step is beset with complications. Any iron coming in contact
with the protein, for instance, throws it off color. The acidity
must be controlled with narrow limits to insure uniformity.
Temperature cannot vary more than a degree or two, and the
stretching, simple as it sounds, is a tricky operation.
“These details, and a hundred more, had to be worked
out empirically, painstakingly. Now the process has been
standardized in a pilot plant and is ready for commercial
production at the scheduled rate of 1,000 pounds per day in
one of the Ford plants at Dearborn.
“Originally designed for use in upholstery, the new
fabric may, thanks to the war, be pressed into service as
a substitute, partially at least, for wool in clothing and
blankets. In any event, this milestone of progress, born of
research in the automotive industry, may one day be of
inestimable value to the original supplier–the American
farmer.” Address: Boston, Massachusetts.
739. Photograph of Henry Ford standing with Clem
Glotzhober outdoors, Dearborn, Michigan, March 28. 1942.
• Summary: Negative number: unknown.
Note: This photo negative may be filed in the Ford
Archives at: “Ind–Autos–FMC–Eng & Des” which means
“Industry–Autos–Ford Motor Co.–Engineering and Design.”
740. Dies, Edward J. 1942. Soybeans: Gold from the soil.
New York, NY: The Macmillan Co. 122 p. April. Index. 21
cm. Revised ed. March 1943. 122 p. Includes index, Illust.,
22 cm. [205 ref]
• Summary: A landmark popular book and a good
description of the pioneering period of soybean production
and processing in the United States.
Contents: 1. A certain man of science (William Morse
and Dr. C.V. Piper). 2. Vignette from antiquity (how the
soybean vine saved a caravan in China besieged by bandits).
3. Birth of an industry (U.S. soybean crushing). 4. The big
drive starts (A.E. Staley, Glidden, Central Soya, Buckeye
Cotton Oil Co., Drackett Co., ADM, Allied Mills, Ralston
Purina, Spencer Kellogg and Sons, Swift & Co., Shellabarger
Grain Products Co. Standard Soybean Mills, Iowa Milling
Co.). 5. Breeding new types (Burlison, Hackleman). 6.
Scientists commend product (oil and meal). 7. Lakes of oil.
8. In the field of industry (U.S. Regional Soybean Industrial
Products Laboratory, and Henry Ford). 9. Listening post
for soy (NRRL at Peoria). 10. Whims and price turmoil. 11.
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Milk for the tots of China (Dr. Harry Miller). 12. Soys in the
home garden (“the vegetable soybean for table use,” “garden
varieties of soybeans,” “green soybeans,” “green vegetable
soys,” “vegetable type soybeans,” “edible varieties”). 12.
Americanizing soy foods (mainly about soy flour and
improving its taste for use during World War II). 14. Little
bean, what now? Appendix: Chronology of the soybean (27
entries). Bibliography. Dies was born in 1891.
Illustrations and diagrams show: (1) Principal centers
of U.S. soybean production (p. 19, map). “Almost 90 per
cent of all soybeans are harvested in Illinois, Iowa, Indiana,
and Ohio. If three other states are included as shown on the
map–Missouri, Michigan, and Virginia–the total is 97 per
cent. (2) Principal centers of U.S. soybean processing (p. 20,
map). Discs of different size show the various centers. Since
Illinois produces 52% of the harvested soybeans, central
Illinois is the center of soybean processing [crushing] in
the USA. “Total processing capacity in late 1942 exceeded
100 million bushels for the regularly established soybean
processing plants.” (3) Diagram of uses of the soybean (p.
68).
Chapter 2, “Vignette from antiquity” begins: “Even
when the Pyramids were being built, three hundred years
before the Tower of Babel, and twelve centuries before
Solomon fashioned his temple, the soybean was hoary with
age. The earliest writings on the subject go back to the period
of the Pyramids.
“But of the science of soybean growing you will find
no recorded beginnings in the musty tones [sic, tomes] of
oriental history. No book reveals the name of the inquisitive
oriental who in the misty long ago began sowing the seeds,
harvesting the beans, pounding them into a mash for cooking
and eating, and probably boring his friends no end with tales
of their merit. There is no record depicting this unsung hero’s
foresight in saving the seed of the magic plant against next
year’s hunger. Likely as not he was a crude dreamer who
fumbled his hunches and accomplished little in a lifetime of
wrestling with the problem of proper cultivation.
“Oriental literature of a later date contains much about
the plant but of its origin as a food product again there are
only legends.
“A choice vignette from antiquity on the initial use of
soybeans runs something in this fashion. Long, long ago,
far back in the dim past, a caravan pulled out of an eastern
China town. It consisted of a number of merchants and
their servants... The caravan was bound for a distant inland
settlement intent upon disposing of its valuable wares.” After
trading in the north, the caravan headed home, “now laden
with gold, silver, and choice furs received in payment for the
merchandise. Suddenly at dusk on a day when the caravan
was still far from home it was surrounded by bandits who
had learned of the rich prize at hand. Merchants and servants
took quick refuge in a rocky defile easy of defense. Here
they were besieged day on day until their scanty provisions

ran low and starvation seemed inevitable. At length a
servant whispered to his master and pointed to a vinelike
plant bearing some sort of legume. No one could recall
having seen such a plant before but all were touched with
the pinch of hunger. So with grave doubts the men pounded
the beans into a thick flour, mixed it with water, and made
coarse cakes. Upon these cakes the caravan survived, and
with renewed strength fought off the foe until help arrived.
And, so the legend goes, from that day forth the miracle
bean became the staff of life in China.” Note 1. This story
of the caravan besieged by bandits in China is a longer and
embellished version of the tale first dreamed up and told by
H.W. Galley in Soybean Digest (Dec. 1940).
“True or false, the story has lived through the ages.
“For the first written record of the soybean one must
turn to ‘Materia Medica,’ written by Emperor Shen-nung in
2838 B.C. It describes many plants of China including that
of the soybean, but even the name is clouded with antiquity.
In the early Chinese history the name ‘Shi-yu’ [sic] and the
‘Ta-tou’ were applied to the soybean. These names probably
antedate the first authoritative records of the plant.”
Dies then discusses Engelbert Kaempfer, Linnaeus, and
Moench.
“Then in 1804 a Yankee Clipper ship in full sail glided
down the coast of China searching for ports for a return
cargo. Not sure of the length of the return journey, the
captain ordered several bags of soybeans tossed into the hold
as a reserve food supply. And thus did the first soybeans
enter America. Little was done about the soybeans then.
Note 2. This is the earliest document seen (June 2003)
that further embellishes the myth of the “clipper ship”
with phrases like “glided down the coast of China” or
“ordered several bags of soybeans tossed into the hold”–
all supposedly in connection with the introduction of
the soybean to the United States. This is also the earliest
document seen (Aug. 2000) that compares the age of the
soybean with that of the pyramids (in Egypt; the oldest and
largest was built for Khufu at Giza in the 26th century B.C.),
the Tower of Babel (in Babylon [today’s Iraq]), or Solomon’s
Temple (in today’s Israel), arguing that the soybean was
much older than all of them.
“James Mease of Pennsylvania first mentioned in
American literature shortly after this importation that the
soybean was adaptable to Pennsylvania and should be
cultivated” (p. 9).
In Chapter 3 (p. 14) Dies notes: “The first soybeans
processed in this country were imported from Manchuria in
1911 and sold to Herman Meyer who had a small crushing
plant in Seattle, later called the Pacific Oil Mills. From the
raw material he produced the two chief products–soybean
oil meal for livestock feed and soybean oil, selling the latter
locally for industrial use. The meal was advertised and sold
as ‘Proteina,’ a high-protein feed. The venture did not last
for any considerable period; a few years later Meyer passed
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away.” Note 3. This is the earliest document seen (May
2010) that mentions Herman Meyer.
“Soybeans grown in this country were first processed by
the Elizabeth City Oil and Fertilizer Company at Elizabeth
City, North Carolina. W.T. Culpepper, now postmaster at
Elizabeth City, was manager of the new mill, started in 1912.
The first domestic soybeans were crushed for commercial
purposes there in the late fall of 1915. It was a small
operation.”
Note 4. This is the earliest document seen (May 2010)
that mentions W.T. Culpepper.
“At that time, most of the soybeans were grown in
North Carolina, and the Winterville Cotton Oil Company
at Winterville, North Carolina, purchased expellers for
processing purposes, and these operated on soybeans for a
limited period. Still another mill, operated by Havens Oil
Company at Washington, North Carolina, crushed thirty
thousand bushels of beans as an experiment in 1916”
“’My uncle, Jonathan Havens,’ says J. Havens Moss,
‘was the first to plant soybeans in this section, devoting
considerable acreage to the mammoth yellow [Mammoth
Yellow] type which grew and matured splendidly from the
very start. Its value to the land was obvious’” (p. 14-15).
Note 5. This is the earliest document seen (Aug. 2016)
which mentions that Havens Oil Co. crushed soybeans as
early as 1916.
Note 6. On the first page of the copy owned by Soyfoods
Center is a signed inscription, in dark blue ink, which reads:
“With kind regards to Russell East, who has done much on
behalf of the soybean–Edward Jerome Dies.”
Note 7. Only minor changes were made on about 13
pages of the revised edition published in March 1943. None
of the statistics in the many tables were been updated, and
the bibliography was not changed. Address: USA.
741. Dies, Edward J. 1942. Soybeans: Gold from the soil
(Statistical tables and charts). New York, NY: The Macmillan
Co. 122 p. April. Index. 21 cm. Revised ed. March 1943. 122
p. Includes index, Illust., 22 cm. [205 ref]
• Summary: Page 5: Soybean acreage and production, 19241941. United States crop. Soybean harvested for beans. Each
crop year extends from Oct. 1 to Sept. 30. Acreage increased
from 448,000 acres in 1924 to 5,855,000 acres in 1941.
Yield per acre rose from 11.0 bushels in 1924 to a peak of
20.7 bushels in 1939. Production increased from 4,947,000
bushels in 1924 to 106,712,000 bushels in 1941. Sources:
(1) Crops and Markets, USDA. (2) Illinois Crop Statistics,
Circular 440-441. (3) Latest government reports, 18 Dec.
1941.
Page 10: Soybeans: production in specified countries,
and estimated world total, in thousand bushels, excluding
China. Estimated world production rose from 163.000
million bushels in 1922 to 266.700 million bushels in 1940.
China production rose from 210.038 million bu in 1931 to

231.302 million bu in 1937. Manchuria production rose from
113.469 million bu in 1922 to a peak of 196.949 million
bu in 1930, falling to 149.435 million bu in 1939. United
States production rose from 4.947 bu in 1924 to 106.712
million bu in 1941. Chosen [Korea] production rose from
13.017 million bu in 1910 to 18.333 million bu in 1938.
Japan production decreased from 17.855 million bu in 1909
to 13.473 million bu in 1937. Netherlands India [today’s
Indonesia] rose from 2.603 million bu in 1917 to 9.873
million bu in 1938. Kwantung production rose from 375
thousand bu in 1911 (with a gap between 1919 and 1924) to
650 thousand bu in 1937. Taiwan production decreased from
280 thousand bu in 1921 to 159 thousand bu in 1937. USSR
rose from 2.060 million bu in 1936 to a peak of 10.384
million bu in 1932 falling to 2.504 million bu in 1934.
Rumania production rose from 26,000 bu in 1934 to 2.572
million in 1939. Bulgaria production rose from 77,000 bu
in 1934 to 827,000 bu in 1939. Yugoslavia production rose
from 26,000 bu in 1934 to 213,000 bu in 1939. 1909-1941.
Other European (Poland, Czechoslovakia, Austria) rose
from 55,000 bu in 1932 to 60,000 bu in 1935. With many
footnotes.
Page 19: Principal centers of soybean production in the
USA. “Almost 90 per cent of all soybeans [in the USA] are
harvested in Illinois, Iowa, Indiana, and Ohio. If three other
states are included as shown on the map–Missouri, Michigan
and Virginia–the total is 97 per cent. The size of the baskets
is proportional to the volume produced.
Page 20: Principal centers of soybean processing
[crushing] in the USA. “As Illinois produces about 52 per
cent of the soybeans harvested for seed, Central Illinois is
the center of soybean processing as shown on this map. The
discs indicate relative importance of the processing centers.
Total processing capacity in late 1941 probably exceeded 90
million bushels.
Page 25: Illinois acreage and production of soybeans
for beans, 1919-1941. Acreage harvested increased from
3,000 acres in 1919 to 2.285 million acres in 1941. Yield,
in bushels per acre, rose from 10.0 in 1919 to 21.5 in 1941.
Production increased from 30,000 bu in 1919 to 49.128
million bu in 1941.
Pages 38-47: Soybeans: Origin and varietal
characteristics. This excellent table contains 18 columns.
Variety. Origin (introduction from what country, selection,
or cross). Year. Days to mature. Flower color. Pubescence
color. Seed characteristics: coat color, germ color, hilum
color, seed per pad (range), seed per pound, percent oil,
percent protein. Use (green vegetable, grain, forage). The
varieties are: Agate, A.K., Aksarben, Aoda, Arisoy, Arksoy,
Avoyelles, Bansei, Barchet, Biloxi, Black Eyebrow, Cayuga,
Chame, Charlee, Chief, Chernie, Chestnut, Chiquita, Chusei,
Clemson, Columbia, Creole, Delnoshat, Delsta, Dixie,
Dunfield, Easycook, Ebony, Elton, Emperor, Etum, Fuji,
Funk Delicious, George Washington, Georgian, Giant Green,
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Goku, Habaro, Haberlandt, Hahto, Hakote, Harbinsoy,
Hayseed, Herman, Higan, Hiro, Hokkaido, Hollybrook,
Hong Kong, Hoosier, Hurrelbrink, Illini, Ilsoy, Imperial,
Ito San, Jogun, Kanro, Kanum, Kingwa, Kura, Laredo,
Lexington, Macoupin, Magnolia, Mamloxi, Mammoth
Brown, Mammoth Yellow, Mamredo, Manchu, Mandarin,
Mandell, Mansoy, Medium Green, Midwest, Mingo, Minsoy,
Missoy, Monetta, Morse, Mount Carmel, Mukden, Nanda,
Nanking, Norredo, Ogemaw, Old Dominion, Oloxi, Ontario,
Osaya, Otootan, Ozark, Palmetto, Patoka, Pee Dee, Peking,
Pine Dell Perfection, Pinpu, Richland, Rokusun, Sato,
Scioto, Seminole, Seneca, Shiro, Sioux, Sooty, Sousei,
Southern Green, Southern Prolific, Soysota, Suru, Tarheel
Black, Tastee, Toku, Tokyo, Virginia, Waseda, Wea, White
Biloxi, Willomi, Wilson, Wilson Five, Wisconsin Black,
Wood’s Yellow, Yelredo, Yokoten. Note: This long table
“Specially prepared by the Division of Forage Crops and
Diseases, Bureau of Plant Industry, U.S.D.A.
Page 53: “United States crop production of soybean
oil meal and soybean oil, 1924-1940.” This valuable table
is poorly titled. It has 5 columns: (1) Year. (2) Production
of soybeans. Increased from 4,947 bu in 1924 to 106.712
million bu in 1941. (3) Crushings [crushed]. Increased
from 307,000 bu in 1924 to 64.180 million bu in 1941. (4)
Production of meal. Increased from 7,400 tons in 1924 to
1.5369 million tons in 1941. (5) Production of oil. Increased
from 2.269 million pounds in 1924 to 565.169 million
pounds in 1941.
Page 58: Soybean oil imported and exported, 19121940. Imports rose from 24.959 million lb in 1912 to a peak
of 335.984 million lb in 1918, decreasing to 4.848 million lb
in 1940. Domestic and foreign oil exported decreased from
34.803 million lb in 1919 (For 6 months beginning July 1) to
15.953 million lb in 1940.
Page 61: Soybean oil: factory consumption by classes of
products, 1931-1940. Compounds [shortening] and vegetable
cooking fats rose from 10,869 lb in 1931 to 212.317 million
lb in 1940. Oleomargarine rose from 623,000 lb in 1931
to 87.106 million lb in 1940. Other edible products rose
from 180,000 lb in 1932 to 39.980 million lb in 1940. Soap
rose from 3.816 million lb in 1931 to 17.612 million lb in
1940. Paint and varnish rose from 6.256 million lb in 1931
to 29.828 million lb. Linoleum and oilcoth rose from 2.612
million lb in 1931 to 29.828 million lb in 1940. Printing
ink rose from 33,000 lb in 1931 to 82,000 lb in 1940.
Miscellaneous rose from 2.051 million lb in 1931 to 16.538
million lb in 1940. Foots and loss rose from 1.625 million
lb in 1931 to 20.924 million lb in 1940. The total of these
uses for soybean oil rose from 27.885 million lb in 1931 to
431.641 million lb in 1940.
Page 68: Diagram of uses of the soybean. The major
categories are: Green soybeans, used as fresh vegetables or
in canned vegetable salads. Dry soybeans, used for seed or
to make bean sprouts, soup, soy sauce, roasted soybeans,

boiled soybeans, stock feeds, vegetable milk [soymilk] (used
to make liquid milk products, dry soy milk products, bean
curds, soy cheese), debittered soybeans (used to make full
fat soy flour, soy coffee, soy butter, soy cereal). Soybean oil
meal, soybean flour, soy lecithin, crude soybean oil (used
to make fatty acids, alkyd resins. glycerine, core oils, soft
soaps, hard soaps, insecticides, and many non-food products
mentioned above). Refined soybean oil (used to make food
products–vegetable shortening, margarine, salad dressing,
edible oils, frying oils). Address: USA.
742. Good Health (Battle Creek, Michigan). 1942. Cow’s
milk a common cause of allergy. 77(4):52-53. April.
• Summary: In a group of children ranging in age up to 4
years, the causes of allergy were: milk 55%, eggs 40%, and
wheat grains 40%.
“An effective remedy for milk allergy is to exchange
cow’s mild for an excellent milk prepared from the soybean
which is now available under the commercial name of
Soygal. This plant milk is the result of many years’ research
conducted in the food laboratories of The Battle Creek Food
Company,...”
“Soygal, when examined by a government expert some
months ago, was pronounced the first wholly satisfactory
preparation of soy milk that he had ever examined, being
wholly free from the unpleasant taste of the soybean.”
743. Scientific American. 1942. Soybean fiber: Now being
produced on limited scale. 166:176. April.
• Summary: “Limited production of a synthetic fiber
developed from soybeans–a fiber similar to sheep’s wool–has
been announced by the Ford Motor Company.”
744. Toole, Eben H. 1942. 2000 years of seed research:
What manner of thing is this we sell so glibly? Seed World
51(11):92-94, 96, 98. June 5.
• Summary: An excellent historical overview. Development
of the organized study of seed quality is usually credited to F.
Knobbe of Saxony (now in Germany) starting in 1869.
In 1876, Dr. E.H. Jenkins of Connecticut became
the first person in the United States to take an interest in
problems of seed quality; he had recently returned from
graduate study in Germany. “Within the next three years,
W.J. Beale of Michigan, G.L. Goodale of Massachusetts,
and A.R. Ledoux of North Carolina had published on seed
testing.” During the next 20 years (1880-1900), interest in
studying the quality of seed for planting spread to many
of the U.S. state agricultural experiment stations and
agricultural (Land-Grant) colleges.
In 1894 a “Seed Laboratory” was established in the
USDA with Gilbert H. Hicks in charge. Mr. Hicks was a
student of W.J. Beal at the Michigan Agricultural College.
In 1896 a committee of the Association of American
Agricultural Colleges and Experiment Stations was
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appointed to “devise and adopt a standard form of seed
testing apparatus and methods of procedure for use in all
American stations.”
In Feb. 1897 the work of this committee resulted in
the first American rules for seed testing, first published that
month as Circular 34, Office of Experiment Stations.
In 1898, upon the death of Mr. Hicks, Dr. A.J. Pieters
was placed in charge of the Seed Laboratory. In 1902 Dr.
Pieters turned his entire attention to Congressional Seed
Distribution; he was replaced as head of the Seed Laboratory
by Mr. Edgar Brown. Discusses the work of many other
pioneers in the field, with emphasis on USDA’s work.
Under the bold title “Germination in greenhouse
in 6 days of soybean seed stored for 8 years in different
controlled condition” five photos show the germination of
Mammoth Yellow and Otootan soybeans in shallow wooden
trays. For example the top photo shows four such trays of
Mammoth Yellow Soybean seed stored at 8.9% moisture
as follows: (1) Front left, stored at 20ºC (68ºF): No seeds
have germinated. (2) Front right, stored at 10ºC (50ºF): Most
seeds have germinated. (3) Back left, stored at 2ºC (35ºF):
Almost all seeds have germinated. (4) Back right, stored at
-10ºC (14ºF): All seeds appear to have germinated and the
seedlings are the tallest of those in all the trays.
The next to top photo shows much the same thing except
that the seeds were stored at 13-14% moisture, so only the
seeds stored at the two coldest temperatures germinated at
all. Address: Physiologist, Bureau of Plant Industry, USDA.
745. Photograph of Dr. George Washington Carver placing or
adjusting a floral sprig in his buttonhole, July. 1942.
• Summary: Negative number: unknown.
Note: This photo negative may be filed in the Ford
Archives at: “Ind–Autos–FMC–Eng & Des” which means
“Industry–Autos–Ford Motor Co.–Engineering and Design.”
746. Photograph of Henry Ford and George Washington
Carver standing together by a car in Dearborn, Michigan,
July. 1942.
• Summary: See next page. Each is holding a hat in one
hand, in front of a car door during Carver’s visit to Dearborn
(Negative number: 0-930).
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
747. Photograph of ten members of the laboratory staff
(including Bob Smith and Austin Curtis) standing in warm
coats in front of the food laboratory. 1942.
• Summary: Over the laboratory door is written in large
letters “George Washington Carver.” Negative number:
unknown.
Note: This photo negative may be filed in the Ford
Archives at: “Ind–Autos–FMC–Eng & Des” which means
“Industry–Autos–Ford Motor Co.–Engineering and Design.”

748. Photograph of twelve members of the Food Laboratory
Staff seated on the laboratory steps. 1942.
• Summary: In Dearborn, Michigan. Negative number:
unknown.
Note: This photo negative may be filed in the Ford
Archives at: “Ind–Autos–FMC–Eng & Des” which means
“Industry–Autos–Ford Motor Co.–Engineering and Design.”
749. Photographs of Dr. George Washington Carver and
Henry Ford in the Carver Lab., Dearborn, Michigan, July.
1942.
• Summary: See page after next. Dr. Carver and Henry Ford
(both smiling) standing together in the Carver Lab. Carver
is serving some food (probably wild vegetables) in a white
bowl to Henry Ford (Negative number: 188-70495).
On the same day, Dr. Carver is bending over and holding
a plate (probably containing wild vegetables) on a table in
front of Henry Ford. Behind them are shelves filled with
many bottles of chemicals against the wall (negative number:
unknown).
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
750. Photographs of the inside of the Carver Lab. in
Dearborn, Michigan. 1942.
• Summary: (1) Shows work benches, equipment, and bottles
of chemicals. (2) Twelve men at work in the Lab. Negative
number: unknown.
Note: This photo negative may be filed in the Ford
Archives at: “Ind–Autos–FMC–Eng & Des” which means
“Industry–Autos–Ford Motor Co.–Engineering and Design.”
751. Smith, Allan K. 1942. Soybean protein. Soybean Digest.
July. p. 4-5.
• Summary: “The large quantities of soybean meal left
from the solvent extraction of oil from soybeans may be
considered as a practically unlimited raw material for the
production of soybean protein. If 10 percent of the 1941
crop of soybeans, estimated at 107 million bushels, were
processed for protein, we would have approximately a
quarter of a billion pounds of this product. It is thus evident
that raw material supplies are more than adequate for all
visible needs.
“Soybean protein is a relatively new commodity on
our markets, and in order to find a permanent place among
other competing industrial proteins, synthetic adhesives, and
plastics, it must meet competition in regard to both quality
and cost. It is not possible at this early stage of development
to present trustworthy data relative to the cost of refining
soybean protein. As regards cost of materials, however, the
situation is very promising. If we take the value of solventextracted, oil-free meal in normal times at 1½ cents per
pound and the protein content as 44 percent, we have an
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initial cost of unrefined protein of about 3.4 cents per pound,
ascribing no value to the non-protein fraction of the meal.
On this basis a liberal allowance can be made for processing
costs and still there will remain a satisfactory price range to
compete with other proteins which normally sell for 12 to 16
cents per pound.
“Extensive Investigation: The U.S. Regional Soybean
Industrial Products Laboratory has made an extensive
laboratory investigation of methods for separating the
protein from the meal and is continuing these studies along
with research on chemical and physical properties of the
protein. The results obtained show that the separation of the
unmodified protein on a small scale by extraction of the meal
with water or dilute alkali and subsequent precipitation with
acid is not difficult. Extraction data for acids, bases, and
salts are illustrated in Figures 1 and 2. On the other hand,
the engineering problems such as clarification, filtration,
centrifugation, drying, and grinding which are encountered
at various stages of large-scale production are not well
understood and might offer considerable difficulty to anyone
undertaking commercial production.
“There is also the problem of modifying the properties
of soybean protein by chemical treatment to make it suitable
for specific uses. This problem deserves a great deal of
scientific investigation, and its solution will be the principal
means of extending the industrial utilization of soybean
protein and probably other proteins as well. Soybean protein
is comparatively new in the field of industrial proteins, which
include casein, gelatin, blood albumin, egg white, fish glue,
and zein. These proteins have various physical and chemical
characteristics in common, yet each one possesses an
individuality which leads to some specific use. Proteins have
the most complicated molecular structures of any substances
with which the chemist works, and for this reason truly
chemical exploitation will be slow.
“Soybean protein resembles casein more closely than
any other protein, and in the early attempts to introduce it
to industry it was called ‘soybean casein’ with the object of
trading on the good name of an already established product.
In the long run, however, soybean protein must find its place
in industry on its own merits, and any attempt to confuse it
with casein or other protein cannot be considered a sound
policy.
“Industrial Use: While the isolation of soybean protein
on a small scale is a relatively simple matter for a chemist,
it should be pointed out that its production on a large scale
and its utilization by industry require considerable technical
skill and will result in disappointment to those attempting
commercial processing without a careful study of the
problems involved. Furthermore, when soybean protein is
recommended for certain uses, one should not expect that it
can be substituted in formulas established for other proteins
with the same results, but rather that specific or modified
formulas will be required. It should be considered as a

technical product and sold accordingly.
“As intimated above, soybean protein may be modified
during the refining process so as to alter its solubility or
dispersing characteristics, its adhesive strength, viscosity,
color, and tolerance for formaldehyde. The simplest
modifications are effected by a mild hydrolytic treatment
with dilute alkali or by the action of proteolytic enzymes.
These treatments alter several of the properties of soybean
protein; for example, they make if more easily dispersible.
Research is in progress on the substitution of organic groups
in the protein molecule, because an appreciable change in
physical and chemical properties may be expected from this
type of chemical alteration.
“In Paper Industry: Indications are that soybean protein
will find substantial use in paper coatings, paper sizing, water
paints, plastics for buttons and buckles, leather dressings,
and adhesives for various purposes, such as making furniture
and abrasive paper. Research is in progress toward the
production of a wool-like fiber from soybean protein. Such
a project, if successful, might consume a considerable
tonnage of the protein. The largest use of soybean protein
in immediate prospect is for paper coating. Up to the
present time soybean protein has not been completely
acceptable for all grades of paper coatings, largely because
it is slightly darker in color than casein. Recent work at the
Soybean Laboratory indicates that a satisfactory bleach for
soybean protein may have been found in sodium dithionite
(Na2S204) or zinc dithionite (ZnS2O4). It has been shown
in the laboratory that 4 or 5 percent of one of these powerful
reducing agents on the basis of the protein, added at the time
of preparing the coating color results in a paper coating as
bright in color as that prepared with a good grade of casein.
This bleaching development is still to be proved satisfactory
in plant production and printing tests, but the simplicity
of operation favors its success. Since the beginning of the
war emergency, much of the normal casein supply has been
diverted to dry milk production, and we have an increasing
shortage of milk casein. Commercial soybean protein which
has been developed to the stage where it may satisfactorily
take the place of casein in the paper trade can help to fill in
this shortage.
“Perhaps more important in the present emergency
than paper coating, however, is that portion of the plywood
industry which depends upon casein as an adhesive and
which consumes an estimated 200 tons of casein per month.
An increased production of soybean protein would help to
relieve the general industrial protein demand and aid in this
essential war need.
“It is impossible to predict at this early stage of research
and development what the future may be for soybean protein
as an industrial product, but with all things considered it has
many promising possibilities.
Two figures (graphs) show: (1) The solubility of soybean
protein in various salts and water. (2) The solubility of
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soybean protein in alkalies and acids. The pH value of 6.6 is
for distilled water.
Note: The U.S. Regional Soybean Industrial Products
Laboratory (Urbana, Illinois) is: “A cooperative organization
participated in by the Bureaus of Agricultural Chemistry
and Engineering and Plant Industry of the U.S. Department
of Agriculture, and the Agricultural Experiment Stations of
the North Central States of Illinois, Indiana, Iowa, Kansas,
Michigan, Minnesota, Missouri, Nebraska, North Dakota,
Ohio, South Dakota, and Wisconsin.”
A portrait photo shows A.K. Smith. Address: U.S.
Regional Soybean Industrial Products Lab., Urbana, Illinois.
752. USDA Bureau of Plant Industry. Div. of Forage Crops
and Diseases. 1942. Firms manufacturing or handling
soybean food products. Washington, DC. 3 p. July.
Mimeographed unpublished manuscript.
• Summary: The companies are listed alphabetically
by state, and within state by city. Numbered codes after
each company, keyed to a list of 35 soyfood types in the
back, explain which foods are made by each company.
Unfortunately, it is not clear from this list which companies
are manufacturers and which are “handlers” (retailers or
distributors).
California: Arlington (Loma Linda Foods), Berkeley
(Golden Gate Food Products Co.), Glendale (Hygenic
[Hygienic?] Food Co.), Los Angeles (El Molino Mills, Mrs.
Hauser’s Soya Foods Co. {4617 Melrose Ave.}, Kevo Co.,
Klein Soup Co.), San Francisco (Radcliffe Soya Products
{146 Fillmore St.}), Santa Cruz (Daglish Health Food
Service). Delaware: Milton (Draper Canning Co.). Illinois:
Bloomington (Funk Bros. Seed Co.), Chicago (Allied Mills,
Armour & Co., Dewey Food Products Inc., Dietetic Supply
House, Durkee Famous Foods, Fearn Soya Foods Co. {355
W. Ontario St.}, Glidden Co., Great China Foods Co.,
Griffith Laboratories {1415 W. 37th St.; handles soy flour
and grits}, John F. Jelke Co., Soybean Products Co. {210
N. Carpenter St.}, Swift & Co.), Decatur (Spencer Kellogg
and Sons, A.E. Staley Manufacturing Co.), Elgin (B.S.
Pearsall Butter Co.), Urbana (Prehn’s Health Food Store).
Indiana: Columbia City (Oriental Show-You Co.), Decatur
(Central Soya Co.), Indianapolis (Standard Margarine
Co.). Iowa: Des Moines (Soy Products Co.). Maryland:
Baltimore (J.H. Filbert, Inc., The Wm. Schluderberg–T.J.
Kurdle Co.), Takoma Park (Hillcrest Health Products Co.).
Massachusetts: Boston (Prince Macaroni Co.), Newton
Centre (W.L. Cummings & Co.). Michigan: Battle Creek
(Battle Creek Food Co.), Detroit (Shedd Products Co.).
Minnesota: Minneapolis (Archer-Daniels-Midland Co.).
Missouri: Kansas City (Harrow-Taylor Butter Co.), St. Louis
(Blanton Co.). New Jersey: Vineland (George A. Mitchell).
New York: Brooklyn (Agash Refining Corp., Cosmo Packing
Co., Soy-Malt Co. {234-A Marion St.}), Elmhurst, Long
Island (American Lecithin Co.), Glandale, Long Island

(Beskor, Inc. Note: As of May 1997 there is no place named
“Glandale”–or “Glendale”–on Long Island), New York City
(Barrett & Eastwood, Borden Company, Enco Chemical
Corporation, Franklin Mills Co., National Biscuit Co., Soya
Corporation of America {Rockefeller Plaza}, Stein, Hall &
Co.), Rochester (Vegetable Products Co.). North Carolina:
Asheville (Judd’s Health Foods), Lexington (Vitro Nu Foods
Corp.). Ohio: Cincinnati (The Churngold Corp., Miami
Butterine Co.), Circleville (Winoor Canning Co.), Cleveland
(Barton Nut & Candy Co., Pfaffman Egg & Noodle Co.),
Columbus (Capital City Products Co.), Greenville (O’Brien
Milling Co.), Mount Vernon (International Nutrition
Laboratory [Dr. Harry Miller]), Worthington (Special Foods,
Inc.). Pennsylvania: Paoli (Great Valley Mills), Philadelphia
(J.S. Ivins’ Son, Inc., C.F. Simonin & Sons, Tastee Soy
Foods), Williamsport (Penna Soya Products Co.). Tennessee:
Madison College (Madison Foods). Wisconsin: Hortonville
(Fox Valley Canning Co.), Oostburg (Oostburg Canning
Co.), Owen (Owen Canning Co.).
The soy food types are: “1. Albumin or protein. 2.
Beans–baked. 3. Beans–canned green. 4. Beans–roasted.
5. Breakfast foods. 6. Butter–soy. 7. Candies. 8. Chips or
meats. 9. Chocolate. 10. Chocolate and other beverages. 11.
Coffee substitute. 12. Crackers, wafers, cookies, puddings,
etc. 13. Curd or cheese. 14. Diabetic foods. 15. Flakes.
16. Flavorings. 17. Flour. 18. Flour–prepared. 19. Grits.
20. Health foods. 21. Ice cream powder. 22. Infant foods.
23. Lecithin. 24. Macaroni products. 25. Malted products.
26. Meat-like products. 27. Milk. 28. Molasses–bean. 29.
Oil. 30. Puffs. 31. Sauce. 32. Shortening. 33. Soups. 34.
Soybeans. 35. Spreads–sandwich. 36. Toast.”
Note: This is the earliest document seen (Dec. 2015) that
mentions Griffith Laboratories. Address: Washington, DC.
753. Archer-Daniels-Midland Co. 1942. To the recipient
of soybean specialty products: Sales manual No. 14.
Minneapolis, Minnesota. 35 p. Aug. 31. Manufacturer’s
catalog.
• Summary: ADM. A few facts about A-D-M. Just a few
of the principal uses of A-D-M products. A-D-M soybean
processing plants (an aerial photo of each is shown):
Minneapolis, Minnesota; Decatur, Illinois; Buffalo, New
York; Chicago, Illinois; Toledo, Ohio; and Milwaukee,
Wisconsin. ADM plants and offices. The soybean: Uses,
derivatives, applications (full-page chart developed by
ADM). Soy flour products made by A-D-M (with analyses,
uses, and benefits): Archer brand Orangeblossom Soy
Flour (20-24% fat), Archer brand Nutrisoy Flour #1 (1%
fat), Archer brand Nutrisoy Grits (1% fat), Archer brand
Cherryblossom Soy Flour (medium fat), and Archer brand
Carotenized soy flour (low fat).
A letter on the cover addressed to Miss Betty Leaming,
Washington, DC, begins: “In view of the current national
interest in soy flour and other soybean specialty products,
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we have prepared this Manual to give a wide variety of
factual information on our Archer Brand Soybean Specialty
Products.” The letter is signed by J.W. Hayward (Director
of Nutritional Research) and R.G. Brierley (in charge of
Soybean Specialty Products’ Sales).
“One of the first soybean specialty products to be
produced commercially in this country was a soy flour
marketed in 1926 as a ‘health flour.’ This was a bolted
expeller process soybean oil meal which, because of
processing limitations, was quite unpalatable.”
Brief history of ADM: “William Shreve Archer,
Shreve M. Archer’s grandfather, started in the Linseed Oil
manufacturing business in 1840 at Dayton, Ohio, becoming
associated at that time with his uncle, Joseph Clegg, who had
been previously engaged in the business for several years.
In 1868 Mr. G.A. Archer, Shreve M. Archer’s father, started
in the Linseed business at Dayton, Ohio, with his father and
great uncle. In 1889 the firm of Archer and Company came
into existence.”
“In 1867 Mr. William Leonard, father-in-law of John W.
Daniels, father of Thomas L. Daniels, started in the Linseed
Oil manufacturing business at Piqua, Ohio. Mr. J.W. Daniels
joined the business in 1879, becoming a member of the
firm Orr-Leonard and Daniels at Piqua, Ohio, at the age of
twenty-two years... The Daniels Linseed Company was built
by John W. Daniels in Minneapolis in 1902.
“Mr. George A. Archer joined with Mr. Daniels in
1903 and the Archer-Daniels Linseed Company was started
at Minneapolis, Minnesota. The Archer-Daniels-Midland
Company, the present corporate structure, was formed in
May 1923 under the laws of Delaware as a successor to the
Archer-Daniels Linseed Company and the Midland Linseed
Products Company, both of which had been in corporate
existence for more than twenty years and had occupied
leading positions in the Linseed Oil manufacturing industry.
“At the time of the present incorporation in 1923, the
company purchased for cash the properties of the Midland
Linseed Products Company and acquired all of the stock
of the Toledo Seed and Oil Company and the Dellwood
Elevator Company, Inc. The business was expanded further
in 1928 through the acquisition of the plants and business
of the William O. Goodrich Company in Milwaukee,
Wisconsin, the Fredonia Linseed Oil Works of Fredonia,
Kansas, and part of the properties of the American Linseed
Company. The Werner G. Smith Company of Cleveland,
Ohio, manufacturers of foundry oils and importers of oriental
oils, was also acquired by purchase in 1929. The Werner
G. Smith Division later acquired the Cook Swan Company,
Inc. of Bayway, New Jersey, and Wyandotte Oil and Fat
Company of Wyandotte, Michigan.
“The company also acquired in 1930 all of the
flour milling plants and business of the Commander
Larabee Corporation. The company owns a considerable
stock interest in the El Dorado Oil Works, coconut oil

manufacturers and refiners in San Francisco, California.”
The company has 35 manufacturing plants and owns
or operated 60 million bushels of grain elevator storage.
A-D-M Soy Flour is used in dog foods, sausage and meat
loaf, bread and pastry, and confections of all kinds. “In the
Soybean Division we manufacture a unique product known
as Lecithin–a fat dispersing agent–used extensively in
chocolate coatings, cooking fats, gasoline and lubricating
oils, and many other food and manufactured products...
A-D-M is recognized as the largest manufacturer and refiner
of vegetable drying oils in the world.”
Note 1. This is the earliest document seen (July 2004)
that mentions the Commander Larabee Corporation.
Note 2. This is the earliest document seen (Oct. 2001)
showing that ADM is using the brand name Nutrisoy.
Address: Minneapolis, Minnesota.
754. Cavanaugh, Robert. 1942. The development of a new
laboratory. Herald (Edison Inst., Dearborn, Michigan)
9(14):12.
• Summary: About the laboratory recently dedicated by the
noted Negro scientist, Dr. George Washington Carver. There
is a small brick building on Michigan Ave. in Dearborn a
few hundred feet east of Elm St. It was erected in 1914, used
for 2-3 years as a water pumping station, then abandoned as
the needs of the City of Dearborn outgrew its capacity. “It
is now being remodeled and will house the new nutritional
laboratory of the Ford Motor Company. It will be devoted
to the extensive study of the nutritional value of various
foods, vegetables, and weeds, and their effects on the
human body.” The building was dedicated by Dr. Carver. A
photo shows Mr. Henry Ford and Dr. Carver conversing in
the new lab. Behind them are shelves by the wall holding

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 317
bottles of chemicals. “Outside the building, adding to the
completeness of the entire enterprise, is a garden in which
corn, soy beans, potatoes, and other vegetables are under
cultivation. The feature, of course, of this venture is the
experimental kitchen.” One recipe calls for a host of finely
ground vegetables and weeds, mixed with lemon juice, salt,
and mayonnaise on soy-bean bread.
Note: Most of this issue of the Herald is about Dr.
Carver. Pages 1-3, and p. 10 discuss the George Washington
Carver Memorial Cabin. Pages 11 and 14 contain the text of
an “Address of Dr. George W. Carver given at Martha-Mary
Chapel, Greenfield Village, July 24, 1942.” Various photos
show Dr. Carver and his cabin.
755. Edison, Thomas. 1942. Dr. Carver’s research. Herald
(Edison Inst., Dearborn, Michigan) 9(14):12-13.
• Summary: Focuses on George Washington Carver’s
research on peanuts. “Dr. Carver found use for the peanut in
making linoleum and even face powder. Perhaps one of the
most promising uses to which the peanut may be put in the
future is in making plastics. The peanut plastic, although not
developed to the extent that the soy-bean plastic has been, is
a promising field in itself.
“Through Dr. Carver’s research a $60,000,000 industry
was born in the south.”
756. Nicholson, Joseph L.; Leighton, George R. 1942.
Plastics come of age. Harper’s Magazine 185:300-03. Aug.
• Summary: “When America went to war plastics had
already in their brief span of years entered into our life at
innumerable points. They had made the billion dollar motion
picture industry possible; they had made television possible...
plastic toothbrushes, ash trays, and soap dishes piled the
counters of the Five and Ten... Yet as late as 1941, plastics
occupied an anomalous position in the public mind. One
the one hand they were regarded as trivial... On the other
hand, the word ‘plastics’ had been glamourized as a mystery
and the materials themselves had been declared to be the
evidence of a chemical revolution so far-reaching that our
very lives might be altered.
“Then things began to happen. Henry Ford had his
picture taken standing beside his automobile body made of
plastic panels. He had to put the automobile away for the
duration with some of the problems of its manufacture still
unsolved, but still a demonstration had been made: plastics
were ready to go beyond the gadget stage. Both plastics and
the materials from which they are made were rushed into use
for war purposes.”
Up until now, most people have thought of plastics as
substitutes for other materials. Now they are “emerging as
materials in their own right, which will displace the older
materials wherever–and only wherever–they prove better
for a specific purpose... It is conceivable that plastics may
one day become a dominant material.” More important,

plastics are synthetics, substances whose molecules have
been constructed to order by man. As such, they are truly
revolutionary.
There follows a brief history of synthetics and plastics.
In 1828 the German chemist Wohler synthesized urea. He
was the first person to make a carbon compound without
the help of nature. In 1868 John Wesley Hyatt discovered
Celluloid, the first great plastic discovery. Then came
Bakelite, which appeared on the market in 1909. After
1919, new plastics and new processes for their application
piled up at a prodigious rate. A chronology of the latter is
given, starting with: “1875 Celluloid–Sheets, tubes, rods.
1904 Casein–Thick sheets, rods. 1909 Phenol-formaldehyde
(Bakelite)–Castings...” 1924 Phenol formaldehyde–Molding
powders... 1931 Phenol-formaldehyde–Modified cast resins.
757. Soybean Digest. 1942. Soybeans and people... Aug. p. 9.

• Summary: The Iowa Experiment Station is working on
better ways to shell “green soys.” “No need for bossy: If
you wish to make your own butter, milk, and cheese, here
are some recipes to help you, from the Edison Institute,
Dearborn, Michigan.” Contains 3 short recipes: Soy bean
milk. Soy bean cheese (tofu, coagulated with dilute acetic
acid or vinegar). Soy bean butter (like peanut butter). A
photo shows a woman cooking green soybeans in a glass pot
on an electric stove. The beans should be precooked before
freezing.
758. Science Digest. 1942. “Wool” fiber from soybeans.
12:28. Sept. Reprinted from The Research Viewpoint, issued
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by Gustavus J. Esselen, Boston, Massachusetts.
• Summary: Soybean fiber, developed by the Ford Motor
Co., may be useful in the war effort for making clothes and
blankets.
759. Carver, George Washington. 1942. Re: Soy flour and
its uses. Letter to Robert A. Smith, Director, Engineering
[sic, Nutritional] Laboratory, Ford Motor Co., Dearborn,
Michigan, Oct. 15 and Oct. 18. 1 p. Typed, with signature
(carbon copy).
• Summary: On Oct. 17 a box sent by Bob Smith containing
several types of soy paste, soy flour, etc. arrived. “I made
oyster soup for supper. I put one half teaspoon of this
delicious flour into the soup just to try it. It goes into a bowl
of chicken soup tonight. It is a great product, has almost
unlimited possibilities... Have you plenty of this flour?
“That Mr. Henry Ford is the greatest man living today is
generally conceded. This is such a fine work you are doing.
Love to all...”
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Address: The George
Washington Carver Foundation, Tuskegee, Alabama.
760. Carver, George Washington. 1942. Re: Miniature food
wafers made from soybean flour. Letter to Frank Campsall
at Ford Motor Co., Dearborn, Michigan, Oct. 21. 1 p. Typed,
with signature on letterhead.
• Summary: “Under separate cover I am sending you a few
miniature wafers made from the soy bean flour from the
Engineering Laboratory [at the Ford Motor Co. in Dearborn,
Michigan]. These miniature wafers are simply the soy bean
flour combined with ordinary cream cheese in proportion of
about one-third cheese to two-thirds soy flour. You can see
what a very high protein ration that would make.
“Think also how nice it would be to use the Bulgarian
soy milk made into cheese, instead of cow’s milk.
“The reason that this is rather skimpy is the fact that I
haven’t but very little of the soy flour, and therefore, have to
use it very sparingly.
“Please see that Mr. Ford, yourself (naturally), and
others who may be interested get a taste. Be sure that the
Engineering Laboratory gets a sample. I should like to know
just how they like it. Any modification as to quantity of flour
or cheese can be used.”
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Acc. 285, Henry Ford
Office (Correspondence), Box 2453. Address: The George
Washington Carver Foundation, Tuskegee Inst., Alabama.
761. Carver, George Washington. 1942. Re: Soy bean
products and sweet potato candies. Letter to Frank Campsall
at Ford Motor Co., Dearborn, Michigan, Oct. 23. 1 p. Typed,
with signature on letterhead.
• Summary: “Under separate cover I am sending you another

package of soy bean products. This package is composed of
pecans, sweet potatoes and soy bean flour as manufactured
in the Engineering Laboratory. You will notice it has a
little sweetness to it, and it will be sweet in proportion
to the amount of potatoes used, and the sweetness of the
potatoes. No sugar is used so that everything comes out of
the ground and would make such a nice Christmas candy for
the children, nourishing, full of nuts, and without additional
sugar...
“Please do as you did before, let Mr. Ford sample them,
you sample them, and let others you feel will be interested
sample them. I should like to have your opinion, and turn the
rest over to the Engineering Laboratory.”
Note: Each of these products contained soy bean flour
combined with other ingredients.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Address: The George
Washington Carver Foundation, Tuskegee Inst., Alabama.
762. Campsall, Frank. 1942. Re: Shipment of soybean meal
to Dr. Carver. Letter and package to George Washington
Carver, Tuskegee Inst., Alabama, Oct. 28. 1 p. Typed,
without signature (carbon copy).
• Summary: “We are forwarding to you today 5 lbs of the
horse chestnuts and have included in the package 5 lbs of
the pre-cooked soy bean meal from Mr. Robert Smith at the
Food Laboratory.”
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Address: [Personal secretary
to Henry Ford] Box 100, Dearborn, Michigan.
763. Campsall, Frank. 1942. Re: Thanks for foods made
from soy bean meal. Letter to George Washington Carver,
Tuskegee Inst., Alabama, Nov. 5. 1 p. Typed, without
signature (carbon copy).
• Summary: “We wish to acknowledge the interesting
letters which were received from you recently; also to thank
you for sending the food preparations made from soy bean
meal which you combined with other ingredients to make
an edible and nourishing food. These were sent over to the
Food Laboratory, each having been sampled by Mr. Ford and
myself.”
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Address: [Personal secretary
to Henry Ford] Box 100, Dearborn, Michigan.
764. Business Week. 1942. Soya rubber: Furthering the
experiments of Peoria laboratory, Detroit firm develops
Agripol into new commercial substitute. Nov. 28. p. 72-73.
• Summary: Reichhold Chemicals, Inc. of Detroit, has begun
mass production of Agripol, made mainly from soybeans and
ethyl alcohol [actually ethylene glycol made from ethanol].
765. Chemurgic Digest. 1942. Rubber from soybeans. Nov.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 319
30. p. 169, 176.
• Summary: The first commercial production of synthetic
rubber from soy oil is announced by Reichhold Chemicals,
Inc. of Detroit, one of the world’s largest producers of
synthetic resins. Called Agripol, this chemurgic rubber,
has been under experiment by Reichhold and the U.S.
government for more than a year. The mechanical products
for which Agripol will be used include: gaskets for food
closures, industrial gaskets, belting, insulating mats, hose
linings, adhesives, many latex products, proof goods.
Production of 2000 tons a month of Agripol is planned for
early 1943.
“In certain of its physical properties, Reichhold frankly
states Agripol is inferior to natural rubber, particularly where
high tensile strength and resistance to severe abrasion are
desirable properties, as in automobile tires... In the field
of static rubber, Agripol is expected to prove a war and
peacetime boon, such as in molded products where high
tensile strength and great elongation are not essential... In
aging tests it behaves in superior fashion to natural rubber, is
less susceptible to attack by the elements and in resistance to
oxidation greatly surpasses natural rubber.”
“Principal raw materials employed in the production of
Agripol come from the American farm–soybean oil and ethyl
alcohol, although only a small percentage of ethyl alcohol is
used. The fatty acids extracted from the soybean oil, when
polymerized with ethylene glycol (obtained through the
dehydration of ethyl alcohol), produce Agripol.”
Reichhold is the largest user of soybean oil for industrial
purposes in the U.S. Agripol was made possible through
initial research begun by the Northern Regional Research
Laboratories at Peoria, Illinois, which in the spring of 1942
succeeded in demonstrating that a rubber-like product
(Norepol) could be made by the polymerization of the fatty
acids extracted from domestic vegetable oils.
A photo shows Henry Reichhold (chairman of the
board), and Clinton Braidwood, the company’s 28-year-old
rubber expert.
766. Product Name: Agripol.
Manufacturer’s Name: Reichhold Chemicals Inc.
Manufacturer’s Address: Detroit, Michigan.
Date of Introduction: 1942 November.
Ingredients: Soybean oil.
How Stored: Shelf stable.
New Product–Documentation: Chemurgic Digest. 1942.
“Rubber from soybeans.” Nov. 30. p. 169, 176. The first
commercial production of synthetic rubber from soy oil is
announced by Reichhold Chemicals, Inc. of Detroit, one
of the world’s largest producers of synthetic resins. Called
Agripol, this chemurgic rubber, has been under experiment
by Reichhold and the U.S. government for more than a
year. The mechanical products for which Agripol will be
used include: gaskets for food closures, industrial gaskets,

belting, insulating mats, hose linings, adhesives, many latex
products, proof goods. Production of 2000 tons a month of
Agripol is planned for early 1943.
Goss, W.H. 1943. “Soybean research at the Northern
Regional Research Laboratory.” Soybean Digest. Sept. p.
13, 42. The first research on substitutes for rubber, tung oil,
various resins, wool and silk, casein, and other strategic
materials, led to the development of Norepol, a rubber
substitute, made from the linoleic acid of soybean oil by
a carefully controlled polymerization. A large number of
companies have participated in its manufacture for use
instead of rubber. “If the shortage of fats and oils had
not developed, Norepol would undoubtedly now be in
production now on a scale many times the present rate,... At
the present time, nevertheless, at least four companies are
making it.”
Note: One of these is Reichhold Chemicals Inc. (Detroit,
Michigan).
Falkenburg, L.B.; Cowan, J.C. 1945. “Norelac: A new
resin derived from soybean oil.” Soybean Digest. Oct. p.
8-9. “These polyesters may be mixed with certain rubber
compounding reagents and treated to give a superior
rubber replacement. This development was pioneered by
this Laboratory [NRRL, Peoria, Illinois], and it led to the
commercial production of Norepol for a short period in
1942-1943.”
767. Stouffer, Lloyd. 1942. Development of soybean fiber by
Ford. Rayon Textile Monthly 23(11):640-52. Nov. [5 ref]
• Summary: This article was “Exclusively contributed
and approved by Ford Motor Co.” Contents: Introduction.
Permanent crimp gives resiliency. Soybean yarn only
used by Ford. Goes at present into army goods. Strength
increased. Fiber production process. Dyeing of soybean fiber.
May license process later. Mandarin soybean best suited
[to making soybean fiber]. More technical process details.
Extraction of protein. Dissolving the protein. Spinning the
solution. Spin, harden and aftertreatment continuous. Has
fixed permanent crimp. “Production of soybean textile
fiber and yarn by the Ford Motor Co. has progressed from
the experimental phase and is shortly to be placed on a
volume basis in a large plant near the River Rouge Works,
air-conditioned and elaborately outfitted with large-scale
machinery. Output of the synthetic fiber–the first successful
textile filament to be derived from a vegetable protein
source–is already around 1,000 pounds a day in the pilot
plant, which has been in operation since early 1941, and will
reach 5,000 pounds a day in the new plant.
“Immediate operation of the big plant is assured by the
recent granting of A-1-a priorities for equipment needed
to complete the air-conditioning system, which will hold
humidity constant and temperatures within the remarkably
close range of plus or minus one degree.
“The machinery in the new plant was designed and built
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by Ford engineers... Aside from the development of largescale facilities, the most important developments since this
fiber was last reported on are the increase in its strength to
well above 80 per cent of that of virgin wool, and the very
recent discovery by Ford technicians of a secret means of
putting into the fiber, at will, a permanent crimp which gives
it approximately the resiliency of wool.”
“Ford’s production of soybean fiber was originally
intended only for the company’s own use in its automobile
upholstery materials, and it is expected that when auto output
is resumed after the war the entire 5,000-pounds-per-day
output of the new plant will be consumed in this way.
“The secret of the present development under wartime
priorities, however, is the shipping problem of the country’s
wool supply, 35 per cent of which is normally imported.
After Pearl Harbor, the War Production Board deemed the
possibilities of the soybean fiber as a “wool substitute”
sufficiently important to justify high priorities to add new
equipment to the soybean fiber plant.
“The bulk of the present and future output of Ford
soybean fiber yarn is going into textile products for the
armed services. Although details of these uses cannot be
disclosed, it is indicated that principal uses so far are in
[army] blankets, overcoatings and experimentally in some
uniform suitings in place of wool. Thanks to the newly
discovered crimp, the fiber is being used as high as 100 per
cent in heavy fleece materials, and is said by Mr. Boyer
to be slightly warmer than pure wool. In several cases,
soybean fiber is blended 50 per cent with wool, or with wool
and rayon; and in suiting materials it has been found most
satisfactory with a 25 per cent content.”
“Mr. Boyer’s chemists have developed their own method
for dying soybean fiber” They have found that it takes the
dye better than virgin wool. The Mandarin soybean variety
has been found to give the best fiber; for uniformity in the
fiber processing, it has been found necessary to closely
control the analysis and fertilization of the soil in which the
soybeans are grown. Ford alone now consumes the product
of 30,000 acres of soybeans yearly.
Photos show: (1) Robert A. Boyer, Research Chief of
Ford Motor Co., examining a “spool of soybean roving.” (2)
A large cylindrical machine use for dewatering the protein
curd in soybean fiber manufacture. (3) Finish Centrifuges
(eight in a row) for extracting soybean fiber. (4) Warping
equipment using large yarn spools. (5) Longitudinal
and cross-sectional views of soybean fibers (700 x
magnification). (6) Control Testing Laboratory for soybean
fiber manufacture.
Note: This is the earliest English-language document
seen (Nov. 2017) that uses the term “soybean fiber yarn” to
refer to spun soy protein fiber used like a textile fiber (such
as wool).
768. Associated Press (AP). 1942. Synthetic substitute for

rubber now being made from soy bean. Christian Science
Monitor. Dec. 1. p. 17.
• Summary: Detroit, Michigan–”Reichhold Chemicals,
Inc. announced that a new synthetic substitute for rubber,
made chiefly from soybean oil and ethyl alcohol, had been
developed by Clinton Braidwood, 28-year-old Michigan
Chemist, and is now in production.”
It is suited as a substitute for rubber in about 15% of
rubber’s peace-time uses. It is unsuited for use in automobile
tires or other applications demanding resistance to heat and
friction.
It was developed in cooperative experiments with
government technicians at the Department of Agriculture’s
Northern Regional Research Laboratory at Peoria, Illinois,
which announced a similar rubber substitute made from
vegetable oils last spring.
Henry H. Reichhold, chairman of the company’s board,
said his company is now manufacturing “the new soy bean
synthetic at the rate of 125 tons a month” and is thinking
about expanding his operations.
It is static rubber, suited for use in fire hoses, insulation,
shock absorption, gaskets, air and water-tight containers,
waterproof apparel, and adhesives.
Reichhold Chemicals has five factories in the USA, as
well as ones in Sydney, Australia, and Liverpool, England.
769. Newsweek. 1942. Soybean rubber [Agripol]. 20:69-70.
Dec. 7.
• Summary: “Henry Reichhold, ambitious head of the
booming Ford Motor Co.’s paint laboratory, decided back
in 1925 he could make more money working for himself.
So that year he left Ford and founded Reichhold Chemicals,
Inc., at Detroit [Michigan]. By 1942 he had parlayed his
original plant into the world’s largest manufacturer of
synthetic resins, with six more factories in the United
States, Great Britain, and Australia... Last week Reichhold
announced he is turning out the world’s first commercial
production of synthetic rubber from soybeans. Called
‘Agripol’ (from ‘agriculture’ and ‘polymer’), the new
synthetic is a combination of fatty acids from soybean oil
and ethylene glycol from ethyl alcohol, plus customary fillers
used in compounding natural rubber, such as sulphur, carbon
black, zinc oxide, and an appropriate plasticizer...
“While inferior to natural rubber where high tensile
strength and long-wearing qualities are needed (as in auto
tires), Agripol is said to be equal and even superior to natural
for static uses, such as molded products... Nonmilitary
uses also planned include such things as gaskets, belting,
insulating mats, hose linings, and adhesives.”
770. Carver, George Washington. 1942. Re: Great prospects
for soybean fiber and artificial rubber. Letter to Henry Ford
at Dearborn, Michigan, Dec. 18. 2 p. Typed, with signature
on letterhead (carbon copy).
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• Summary: The letter begins: “To Mr. Henry Ford, my
greatest inspirer and Divinely ordained prophet: Mr. C.T.
Lucey has given you the facts and as I look upon that great
picture I can see so clearly what I have known all these
years. The pose, the prophetic vision in your face, all tell me
this subject is not new to you. You are doing, and have been
all these years, just what you were ordained to do.”
“Possibly the thing that I believe you are going to
astonish the world with is your new fiber mixture [containing
spun soy protein fibers]. It improves right along, and as trial
mixtures perfect it I am expecting to see from your looms not
only finer cloth, but rugs equal to the best Axminster, Wilton,
etc. And why not? I see unlimited possibilities here.”
“Rubber [artificial]: You are just as clear on this as
the rest. We will discuss this when you come down. What
little I did seems so negligible that it hardly seems worth
mentioning. ‘Yes, you are going to win.’ More next time Mr.
Ford. Love to all. Sincerely yours, G.W. Carver.”
Note: This is the last letter seen that Dr. Carver wrote to
Henry Ford concerning soya before his death on 5 Jan. 1943.
Thus he was actively interested in soya up until the month
before he died.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Acc. 285, Henry Ford
Office (Correspondence), Box 2453. Address: The George
Washington Carver Foundation, Tuskegee Inst., Alabama.
771. Ford Motor Co. 1942. Notes on some of the
development work now under way at the Ford Motor
Company. Dearborn, Michigan. 3 p. Undated. Unpublished
typescript. Courtesy of Henry Ford Museum & Greenfield
Village Archives (Dearborn, Michigan).
• Summary: Note that the U.S. has now entered World War
II. Contents: Rubber (from the Russian Dandelion “KokSeghyz”). Synthetic rubber (by polymerization of butadiene;
fermentation of corn meal yields butylene glycol, which can
be converted to butadiene; also investigating thiokol rubber).
Plastic development work (use of fibrous plants as fillers
and strengtheners for use in plastic airplane parts). Protein
developments.
The section titled “Protein Developments” states: “The
plant for producing synthetic fibers from soybean protein
is progressing well. The government considers this work
quite important as evidenced by the fact that it has assigned
a A-1-A priority rating to this work. Since Dr. Carver’s visit
here this summer [July 1942] many interesting applications
of the fiber have been developed. Among these are carpets
made of 50% soybean fiber and a specially constructed
underwear material for the Air Corp. This underwear
contains a mixture of cotton and soybean fiber which gives
good strength, warmth and light weight. The extraction of
the protein from soybean meal is still the most difficult part
of the problem and much development work remains to be
done for large scale production. The pH and temperature

are extremely critical and evidently must be controlled
as accurately as in the human body. An elaborate air
conditioning system is being installed enabling us to control
temperature throughout the building and making it possible
to produce 1000 pounds of this fiber a day.
“An interesting use has been developed for the off grade
protein not converted to fiber. An extrusion process and
subsequent hardening in formaldehyde enables us to produce
a pure protein plastic which has many possibilities for use
as buttons, buckles and other decorative objects. Samples as
attached.
“Soybean protein has also shown interesting film
properties. The water paints which we have been making for
several years are based on this property. At the request of the
Air Corp a special camouflage paint using soybean protein
as a binder has been developed for spraying on the run way
at the Willow Run Airport. There are about 800 acres of
concrete to be sprayed and a paint that can be sprayed by our
ordinary Orchard spray machine and which blends perfectly
with the surrounding landscape is now ready for application
when ever the Air Corp sees fit.” Address: Dearborn,
Michigan.
772. Product Name: Soy-Fruit & Nut Cereal (Ready to
Eat).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake, MI.
Date of Introduction: 1942.
Ingredients: Soybeans, bran (and other parts of wheat), figs,
dates, salt, yeast, malt.
New Product–Documentation: Manufacturer’s catalog.
1942. Sold in bulk; $0.20/lb.
773. Product Name: ViM-eat Soy-Nut-Loaf (Vegetarian
Meat).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake, MI.
Date of Introduction: 1942.
Wt/Vol., Packaging, Price: 8- or 16-oz can.
New Product–Documentation: Manufacturer’s catalog.
1942. In 8- or 16-oz cans. “Appeals to those who like the
meat flavors. Soy-Nut-Loaf is a highly nutrient [sic] food,
containing a complete protein. It can be prepared in many
delicious ways: in stews, roasts, vegetable pies, hash, and
sandwiches. It is also tasty just as it comes from the can.”
Recipes are given: Soy-Nut Steak with onions. Macaroni
with Soy-Nut-Loaf. Savory Soy-Nut-Loaf.
774. Product Name: Soy-Kawfee (Roasted Soybean
Coffee).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
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Ingredients: Incl. soybeans, wheat bran, brown sugar.
New Product–Documentation: Manufacturer’s catalog.
1942. Sold in bulk at $0.15/lb. “An alkaline food drink
made from a blend of soybeans, wheat bran, and brown
sugar, roasted to bring out a delightful flavor. A refreshing
change from coffee, tea, and cocoa, and contains no harmful
stimulants. Prepare the same as you do coffee, using
approximately one tablespoon to each cup.”

about half with sold water for drinking. ViM-ilk is purely
vegetable, therefore it is pure and wholesome. This product
should be kept in a cool place, if possible, in a refrigerator,
as the lecithin, which is in abundance in the soybean, may
cause ViM-ilk to solidify if stored in normal temperature.
After ViM-ilk has become solid or sour, a fine cheese can be
made from it, the same as cottage cheese is made from cow’s
milk.”

775. Product Name: Entire Soy Bean Flour (very fine) or
Entire Soy Bean Wheat Mix (30-70).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
New Product–Documentation: Manufacturer’s catalog.
1942. Sold in bulk, $0.10 or $0.06 per pound, for one pound,
respectively. “All our flours are made extremely fine (stone
ground) from cleaned, whole grains. Nothing added and
nothing taken away.” Recipes are given for Soy Bread (incl.
1.33 cups Soy flour, 2 cups ViM-ilk, and 1 tablespoon Soy
butter), and Whole Wheat Bread.
Note: This is the earliest English-language document
seen (Jan. 2019) that uses the term “Flour: Entire Soy Bean”
[Flour] to refer to whole soy flour.

778. Product Name: Soy-Nuts (also spelled Soy Nuts).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
New Product–Documentation: Manufacturer’s catalog.
1942. 2 oz. packet for $0.05 or 5 oz. packet for $0.10.
“Selected, large, soybeans roasted and salted. Nice to eat out
of hand like peanuts. You’ll like their nutty flavor.”

776. Product Name: Soy Beanswithtomatosauce (Soybeans
with Tomato Sauce).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
Wt/Vol., Packaging, Price: 8 oz can.
New Product–Documentation: Manufacturer’s catalog.
192. 8 oz. can for $0.07 or 16 oz. can for $0.13. “Are
prepared from choice soybeans grown on Butler’s own
mineralized farm. They are tasty, wholesome, and nutritious.
The are strongly alkalin [sic, alkaline] and digest easily. The
soybean contains a fine balance of practically all the minerals
necessary for human nutrition. They are also the best source
of protein in the vegetable kingdom.” A recipe is given for
Soybean Roast.
777. Product Name: ViM-ilk (Soymilk).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
Wt/Vol., Packaging, Price: 8 oz or 16 oz can.
New Product–Documentation: Manufacturer’s catalog.
1942. 8 oz. can for $0.06 or 16 oz. can for $0.10. “Resembles
cow’s milk. May be used in same manner, and is preferred by
many to an animal milk. ViM-ilk, as it comes from the can,
is of the consistency of cream, therefore should be diluted

779. Product Name: Soy-Wheat Cereal.
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1942.
Ingredients: Incl. soybeans and wheat.
New Product–Documentation: Manufacturer’s catalog.
1942. “A specially prepared food composed of soybeans and
wheat. It is very easy to digest, has a greatly reduced starch
content, and a mild laxative action when eaten regularly. For
each serving us ¼ cup of cereal to each cup of water that
has been salted to taste. Boil twenty minutes and serve with
cream in the usual way.”
780. Product Name: ViM-eat Soy-Nut-Cheese (Vegetarian
Meat).
Manufacturer’s Name: Butler Food Co.
Manufacturer’s Address: P.O. Box 4, Cedar Lake, MI.
Date of Introduction: 1942.
Wt/Vol., Packaging, Price: 8- or 16-oz can.
New Product–Documentation: Manufacturer’s catalog.
In 8- or 16-oz cans. “A highly nutritious food which can be
used in a variety of palatable dishes. Rich in protein and fat.
Easily digested.” Two recipes are given, including Soy-NutCheese croquettes.
781. Butler Food Co. 1942. Order blank. P.O. Box 4, Cedar
Lake, Michigan. 1 p. Catalog. Undated (but date is written on
by hand).
• Summary: The following soy products are listed: Cereals:
Soy-fruit & nut cereal (ready to eat). Vegetarian Meats:
ViM-eat soy-nut loaf, ViM-eat soy-nut cheese. Beverages:
Soy-kawfee. Flour: Entire soybean (very fine) bulk, entire
soybean wheat mix 30-70 bulk, soy beans with tomato sauce,
ViM-ilk, and Soy-Nuts.
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Note: This is the earliest document seen (March 2001)
concerning Butler Food Co., Cedar Lake, Michigan. Address:
Cedar Lake, Michigan. Phone: 128-F-21.
782. Glotzhober, Clem. 1942. Annual report (August–
December). Dearborn, Michigan: Food Laboratory (Ford
Motor Co.). 14 p.
• Summary: Research was conducted on a coffee substitute
made from roasted soybeans mixed with other plants,
patties made from pre-cooked soybeans, and the effects
of hydrochloric acid and sodium hydroxide on the pH of
solutions of “soy protein.”
The last section, titled “Hard soy cheese,” describes the
author’s attempt “to make a similar cheese from soy milk.
Several batches of soy milk were curdled by several methods
including acetic acid plus heat, and lactic acid plus pepsin,
and then the curds were pressed.” The cheese was then cured
for 3 months or more.
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “Hard soy cheese” to
refer to a Western-style soy cheese. Address: Food Lab.
783. La Choy Food Products, Inc. 1942. The art and secrets
of Chinese cookery. Detroit, Michigan: La Choy Food
Products, Inc. 26 p. Illust. (some color). 10 x 16 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
Address: 4461 West Jefferson, Detroit, Michigan.
784. Smith, Allan K. 1942? Soybean protein. RSLM (U.S.
Regional Soybean Laboratory Mimeograph, Urbana,
Illinois) No. 64. 4 p. Undated.
• Summary: “The large quantities of soybean meal left
from the solvent extraction of oil from soybeans may be
considered as a practically unlimited raw material for the
production of soybean protein. If 10 percent of the 1941
crop of soybeans, estimated at 107 million bushels, were
processed for protein, we would have approximately a
quarter of a billion pounds of this product. It is thus evident
that raw material supplies are more than adequate for all
visible needs.
“Soybean protein is a relatively new commodity on
our markets, and in order to find a permanent place among
other competing industrial proteins, synthetic adhesives, and
plastics, it must meet competition in regard to both quality
and cost. It is not possible at this early stage of development
to present trustworthy data relative to the cost of refining
soybean protein. As regards cost of materials, however, the
situation is very promising. If we take the value of solventextracted, oil-free meal in normal times at 1½ cents per
pound and the protein content as 44 percent, we have an
initial cost of unrefined protein of about 3.4 cents per pound,
ascribing no value to the nonprotein fraction of the meal.
On this basis a liberal allowance can be made for processing

costs and still there will remain a satisfactory price range to
compete with other proteins which normally sell for 12 to 16
cents per pound.
“The U.S. Regional Soybean Industrial Product
Laboratory has made an extensive laboratory investigation
of methods for separating the protein from the meal and is
continuing these studies along with research on chemical
and physical properties of the protein. The results obtained
show that the separation of the unmodified protein on a
small scale by extraction of the meal with water or dilute
alkali and subsequent precipitation with acid is not difficult.
Extraction data for acids, bases, and salts are illustrated in
Figures 1 and 2. On the other hand, the engineering problems
such as clarification, filtration, centrifugation, drying, and
grinding which are encountered at various stages of largescale production. are not well understood and might offer
considerable difficulty to anyone undertaking commercial
production.
“There is also the problem of modifying the properties
of soybean protein by chemical treatment to make it suitable
for specific uses. This problem deserves a great deal of
scientific investigation, and its solution will be the principal
means of extending the industrial utilization of soy-bean
protein and probably other proteins as well.
“Soybean protein is comparatively new in the field of
industrial proteins, which include casein, gelatin, blood
albumin, egg white, fish glue, and zein. These proteins have
various physical and chemical characteristics in common,
yet each one possesses an individuality which leads to some
specific use. Proteins have the most complicated molecular
structures of any substances with which the chemist works,
and for this reason truly chemical exploitation will be slow.
“There is also the problem of modifying the properties
of soybean protein by chemical treatment to make it suitable
for specific uses. This problem deserves a great deal or
scientific investigation, and its solution will be the principal
means of extending the industrial utilization of soybean
protein and probably other proteins as well.
“Soybean protein is comparatively new in the field of
industrial proteins, which include casein, gelatin, blood
albumin, egg white, fish glue, and zein. These proteins have
various physical and chemical characteristics in common,
yet each one possesses an individuality which leads to some
specific use. Proteins have the most complicated molecular
structures of any substances with which the chemist works,
and for this reason truly chemical exploitation will be slow.
“Soybean protein resembles casein more closely than
any other protein, and in the early attempts to introduce it
to industry it was called ‘soybean casein’ with the object of
trading on the good name of an already established product.
In the long run, however, soybean protein must find its place
in industry or its own merits, and any attempt to confuse it
with casein or other protein cannot be considered a sound
policy.
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“While the isolation of soybean protein on a small
scale is a relatively simple matter for a chemist, it should
be pointed out that its production on a large scale end
its utilization by industry require considerable technical
skill and will result in disappointment to those attempting
commercial processing without a careful study of the
problems involved. Furthermore, when soybean protein is
recommended for certain uses, one should not expect that it
can be substituted in formulas established for other proteins
with the same results, but rather that specific or modified
formulas will be required. It should be considered as a
technical product and sold accordingly.
“As intimated above, soybean protein may be modified
during the refining process so as to alter its solubility or
dispersing characteristics, its adhesive strength, viscosity,
color, and tolerance for formaldehyde. The simplest
modifications are effected by a mild hydrolytic treatment
with dilute alkali or by the action of proteolytic enzymes.
These treatments alter several of the properties of soybean
protein; for example, they make it more easily dispersible.
Research is in progress on the substitution of organic groups
in the protein molecule, because, an appreciable change in
physical and chemical properties may be expected from this
type of chemical alteration.
“Indications are that soybean protein will find
substantial use in paper coatings, paper sizing, water paints,
plastics for buttons and buckles, leather dressings, and
adhesives for various purposes, such as making furniture and
abrasive paper. Research is in progress toward the production
of a wool-like fiber from soybean protein. Such a project,
if successful, night consume a considerable tonnage of the
protein.
“The largest use of soybean protein in immediate
prospect is for paper coating. Up to the present time soybean
protein has not been completely acceptable for all grades
of paper coatings, largely because it is slightly darker in
color than casein. Recent work at the Soybean Laboratory
indicates that a satisfactory bleach for soybean protein may
have been found in sodium dithionite (Na2S204) or zinc
dithionite (ZnS204). It has been shown in the laboratory that
4 or 5 percent of one of these powerful reducing agents on
the basis of the protein, added at the time of preparing the
coating color results in a paper coating as bright in color as
that prepared with a good grade of casein. This bleaching
development is still to be proved satisfactory in plant
production and printing tests, but the simplicity of operation
favors its success. Since the beginning of the war emergency,
much of the normal casein supply has been diverted to dry
milk production, and we have an increasing shortage of
milk casein. Commercial soybean protein which has been
developed to the stage where it may satisfactorily take the
place of casein in the paper trade can help to fill in this
shortage. Perhaps more important in the present emergency
than paper coating, however, is that portion of the plywood

industry which depends upon casein as an adhesive and
which consumes an estimated 200 tons of casein per month.
An increased production of soybean protein would help to
relieve the general industrial protein demand and aid in this
essential war need.
“It is impossible to predict at this early stage of research
and development what the future may be for soybean protein
as an industrial product, but with all things considered it has
many promising possibilities.”
On the last (unnumbered) page are two graphs, both
of which have been previously published in: (1) J. of the
American Chemical Society. 1938. Vol. 60, p. 1316-20. June;
(2) J. of Industrial and Engineering Chemistry. 1938. Vol.
30, p. 1414-18. Dec.
Footnote (p. 1): The U.S. Regional Soybean Industrial
Products Lab. (Urbana, Illinois) is: “A cooperative
organization participated in by the Bureaus of Agricultural
Chemistry and Engineering, and Plant Industry of the U.S.
Department of Agriculture, and the Agricultural Experiment
Stations of the North Central States of Illinois, Indiana, Iowa,
Kansas, Michigan, Minnesota, Missouri, Nebraska, North
Dakota, Ohio, South Dakota, and Wisconsin.” Address: U.S.
Regional Soybean Industrial Products Lab., Urbana, Illinois.
785. Borth, Christy L. 1943. Modern chemists and their
work: Pioneers of plenty. New enlarged edition. New York,
NY: The New Home Library. [12] + 13-410. See p. 200-12,
359-74. Index. 21 cm.
• Summary: This book was originally published in Sept.
1939 as Pioneers of Plenty: The Story of Chemurgy. This is
an enlarged version of that book.
Partial contents: Foreword, by the publishers.
Introduction: 1. Chemurgy. Book one: Chemurgy’s cradle
rockers. 2. Chemurgy’s crowded stage. 3. Hale–Father of
chemurgy [Dr. William J. “Billy” Hale, a great organic
chemist]. 4. Hale and Herty hunt. 5. Herty–Pioneer of the
pines. 6. The Herty heritage. 7. Garvan–A career of contrasts
[Francis Patrick Garvan, a Manhattan {New York} lawyer,
who transformed undisciplined ideas into the potent reality
of chemurgic action]. 8. Garvan–The chemurgic crusader.
Book two: Pioneers and problems. 9. Baekeland–Plastic
pioneer. 10. Ford links farm and factory [mostly about the
work of Henry Ford and his researchers with “the soy” /
soy bean]. 11. Chemurgic oil fields [about soy oil and other
vegetable oils, incl. coconut, palm, flax, cotton, corn, tung,
perilla, chia, sesame, pine, peanut]. 11. The first and greatest
chemurgist [George Washington Carver]. 12. Too much
food! [for the first time in history]...
Book three: Americans discover America... 19. Research
pays off [Henry Ford, soy beans, A.E. Staley Mfg. Co.,
Dr. W.L. Burlison of the University of Illinois, Adolf
Hitler, American Soybean Association, the four regional
laboratories]. 20 The farm grown automobile arrives [Henry
Ford’s and Robert Boyer’s plastic car].
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Since Ford began his soy research in 1930, he has spent
more than $3 million on this project, upon which more
than 20 scientists have been constantly employed (p. 206).
Since as early as 1919, Henry Ford’s “mind was moving
toward chemurgic conclusions.” Many of his statements
in interviews during the 1920s, although “they must have
sounded far-fetched at the time, dovetail nicely into the
currently unfolding pattern of chemurgic thinking” (p. 207).
For every million Ford automobiles, about 2 million lb of
soy-bean oil are used (p. 207-08). Even today about two
thirds of the world’s annual crop of soybeans (6 million tons)
are raised in Japan’s “puppet state” of Manchukuo (p. 209).

• Summary: “The fortification of foods with vitamins serves
as a nutritional benefit only in so far as the vitamins have not
decomposed before the food is consumed. Therefore stability
tests to determine the most stable conditions for a given
vitamin are of utmost importance.” Among the carotene
preparations were soybean meal (both solvent- and expellerextracted) and soybean flour.
Soybean lecithin (2.5%) increased the stability of
carotene and xanthophyll in extracted soy flour containing
6,000 I.U. of vitamin A (or carotene) per pound tested at
room temperature, at 45ºC and at 60ºC. Address: Michigan
Agric. Exp. Station, East Lansing, Michigan.

786. Stidger, William L. 1943. Henry Ford on plastics.
Rotarian (The). Feb. p. 15-18, 58. [1 ref]
• Summary: In a metal-short world, soybeans are being used
in a surprising number of new ways. Henry Ford has a suit
made of spun soybean fibers, drinks soybean milk, and has
an experimental plastic car, many parts of which are made
from soybeans (only the tubular frame is made of steel; the
car weighs only 2/3 as much as a steel car). A chronology of
major plastic products–from celluloid in 1875 to vinylidene
chloride in 1941–is given.

791. Perry, Robert L. 1943. Ford’s soybean expert goes to
Ohio: Fiber mill leaves Dearborn. Detroit Free Press. Sept.
17.
• Summary: “Robert A. Boyer, who turned soybeans into
dozens of industrial products for Henry Ford... has joined
The Drackett Co., a chemical firm of Cincinnati, Ohio., it
became known in Detroit Thursday.
“At the same time it was revealed that the soybean
fiber mill, which was Boyer’s latest project before he
resigned July 1 from the Ford Motor Co., had been shipped
to Cincinnati, and will be assembled there by The Drackett
Co., to enable Boyer to continue the project he began in
Dearborn.
“The dramatic, and hitherto unrevealed story of Boyer’s
parting with Ford, also has come to light. It happened the
week Edsel Ford lay dying, and Henry Ford, faced with the
certain grief of the loss of his only son, went to Boyer and sat
down with him in the young chemist’s laboratory to tell him
that the soybean fiber project, which the elder Ford visited
almost daily, would have to be discontinued.
“Henry Ford faced the responsibility he would have
to shoulder in resuming the full load of president of the
company, and the burden of more than four billion dollars
worth of war contracts, and made his decision in order to
devote himself to his war job.
“That week dismantling of the soybean fiber mill began,
and when Boyer made his new connection, the mill went
along.” Address: Free Press automotive editor.

787. Soybean Digest. 1943. Soybeans on our cover. March.
p. 5.
• Summary: “Readers are asked to note the cover pages of
this issue of The Soybean Digest. These pages are printed
on an enameled paper, a Michigan Paper Company product,
coated with alpha protein, made from soybeans. Note the
high finish. One of the most important prospective uses of
soybean protein is as paper coating, an example of many
industrial outlets that should open to soybean products after
the war.”
788. Photograph of Clem Glotzhober watering plants in the
Carver greenhouse, Dearborn, Michigan, April 20. 1943.
• Summary: Negative number: unknown.
Note: This photo negative may be filed in the Ford
Archives at: “Ind–Autos–FMC–Eng & Des” which means
“Industry–Autos–Ford Motor Co.–Engineering and Design.”
789. Photograph of outside of Carver Laboratory, Dearborn,
Michigan. April 20. 1943.
• Summary: Including a powerhouse. Negative number:
unknown.
Note: This photo negative may be filed in the Ford
Archives at: “Ind–Autos–FMC–Eng & Des” which means
“Industry–Autos–Ford Motor Co.–Engineering and Design.”
790. Morgal, P.W.; Byers, L.W.; Miller, E.J. 1943.
Fortification of oil, fat, and flour: stability of added carotene
and effect of antioxidants. Industrial and Engineering
Chemistry 35(7):794-97. July 6. [15 ref]

792. Voellmig, Gertrude. 1943. Soy bean luncheon served to
Detroiters: Soy milk introduced to public. Detroit Free Press.
Sept. 25.
• Summary: “A world premier of soy bean milk was part of a
complete soy bean luncheon served by the Ford Motor Co. to
a selected group of Detroit newspaper women, Friday noon,
Sept. 24.
“While they had looked forward eagerly to the first
all soy bean meal that has ever been served, they were
amazed at the variety of fascinating dishes produced from
this miracle bean... Henry Ford II, enjoying with the rest
of his guests the foods prepared in special kitchens at the
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Administration Building, commented favorably about the
soy bean butter...
“Planned especially to introduce practical soy bean
dishes to the world’s housewives, the luncheon menu was as
follows:
Celery stuffed with soy pimento cheese. Canapes of
soya crackers with soy butter. Soy bean soup. Soya melba
toast. Soy cutlets. Soy sprouts creole. Buttered green soya
beans. Baked soy beans. Parsley potatoes. Soy bean coffee.
Soy bean milk. Soy sprout salad. Soy bean bread, butter and
crackers. Soya ice cream. Soy custard. Soya cookies.” The
ice cream, described as “rich” and “delicious,” was one of
the highlights of this “World Neighbor Luncheon.”
Note. This is the 4th earliest English-language document
seen (Jan. 2013) that contains the modern term “soy sprouts.”
“Robert Smith, soy bean chemist of the Carver
Experimental Laboratory at Dearborn, Michigan, explained
that the luncheon was held to demonstrate how the soy bean
can help to rehabilitate the war-devastated countries where
dairy herds and food sources have been destroyed.”
Note 1. Ford served a similar (but not identical) all-soy
luncheon to reporters nine years earlier, in Aug. 1934, at the
Chicago World’s Fair. Soy bean milk was also served at the
1934 luncheon, but not soy ice cream.
Note 2. This is the earliest English-language document
seen (Sept. 2013) that uses the term “Soya ice cream” to
refer to soy ice cream.
793. Chicago Daily Tribune. 1943. Beatrice buys La Choy
Food; seeks listing. Sept. 28. p. 29.
• Summary: The Beatrice Creamery Co. of Chicago, Illinois,
disclosed yesterday that it has purchased “La Choy Food
Products, Inc., a Michigan corporation whose principal plant
is at Archbold, Ohio.” Beatrice is “applying to the New York
Stock exchange to list 20,900 additional shares in connection
with the purchase.”
La Choy, which was organized in 1922, has 167,000
shares of capital stock outstanding. Beatrice “will issue one
share of its common stock for each eight shares of La Choy.”
794. Snyder, Andrew J. 1943. Rubber from soybeans.
National Farm Chemurgic Council, Chemurgic Paper No.
262. 4 p. Sept. 29.
• Summary: Presented “at the Fourth Mid-American
Chemurgic Conference, Cincinnati, Ohio, September 29,
1943.
“At the Ninth Annual Chemurgic Conference, held in
Chicago in March 1943, I had the privilege and honor of
bringing to your attention a new product called Agripol that
was being manufactured by Reichhold Chemicals, Inc. from
farm crops. It was reported at that time that the new product
was a substitute for rubber with a limited number of uses.
“As most of you know, the original or basic research
for this rubber substitute was done at the Northern Regional

Laboratory at Peoria, Illinois. The results of their research
were first reported at a conference held on July 13th, 1942,
under the name of Norepol, (a word abbreviated from
Northern Regional Polymer). Norepol or Agripol, (taken
from Agricultural Polymer), the RCI trade name for Norepol,
is defined by the War Production Board as follows: A product
capable of replacing rubber or reclaim for essential war
or civilian use as approved by the War Production Board,
comprising the reaction product of polyhydric alcohols with
polymerized vegetable oils, acids or their derivatives from
which the monomeric acids have been substantially removed.
“The procedure for the production of Agripol, while it
is known to some of you, is under wartime secrecy orders. I
can say, however, that the basic material is a vegetable oil,
usually soya. Linseed oil and others either have been tried or
are being tested.
“Reichhold Chemicals, Inc. had, at the very beginning,
plant facilities for making 2,000,000 pounds of Agripol per
month, without requiring the installation of new or additional
plant equipment. Mr. Reichhold, in his eagerness to help
the war effort in the so-called rubber shortage, went into the
project of producing Agripol wholeheartedly. This required,
however, the equipping of new laboratories and the hiring
of additional chemists experienced in rubber chemistry. The
research, testing and other laboratory work on the rubber
substitute was somewhat foreign to that of synthetic resins.
RCI can boast, however, that in a short period of time, less
than six months, the plant was on a large sized production
scale of Agripol under a variety of forms, due to the intensive
research program that was started and carried on in the
laboratories and pilot plant.
“From the very start we knew that Agripol had certain
inherent characteristics which would prevent its use in all
cases where rubber was being used. That is no reflection on
Agripol, for all synthetic rubbers have properties that, in
some cases, are better than those of natural rubber, in others
their properties are inferior. For example, Agripol has a low
tear and abrasion resistance which would render it useless in
the manufacture of rubber tires. On the other hand, Agripol
if used for cushioning effect, will stand up better than rubber
on vibration. This makes it especially valuable for the
bonding of a variety of fibers such as hair, glass, etc., that
are used either for their cushioning or insulating properties.
Unless these fibers are bonded, they will either matt down or
break, thereby losing their effectiveness.
“As you well know from experience with automobile
tires, sunlight and ozone play havoc with rubber. The reverse
is true of Agripol, ozone actually improves its qualities. The
dielectric strength and corona resistance of the product is
also equal or superior to that of rubber and its resistance to
oil is also very good, considering that the Agripol has many
oil-like characteristics. The high dielectric strength and
corona resistance and the ability to withstand ozone makes
Agripol a valuable material for the manufacture of electrical
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parts and equipment which has to withstand these destructive
agents.
“As we all know by now, the present war has brought
up many new problems. One of these is to find products
that will withstand intense cold, whether it be in the Arctic
regions or in a stratosphere plane. There are a surprising
number of places where it is necessary to use a material that
will withstand this intense cold, and some synthetic rubbers
of today will not do that. Agripol has the valuable property
of being able to increase the cold resistance of the synthetics
when blended with them.
“Agripol has also been used successfully in the
production of sink stoppers, rubber tubing and a variety of
gaskets. Has also been found suitable for water-proofing
of fabrics for the production of raincoats, tarpaulins, etc.
Another use where Agripol was found to be equal or better
than rubber, is the manufacturing of pressure sensitive
adhesives, which are in great demand today in the packaging
of war materials.
“I am quite sure the question will be asked how much
Agripol is being manufactured today or, how widely is it
being used, based on the merits mentioned above. Frankly,
very little is being made compared to our production
capacity, especially since the issuance of the R-1 order which
again opened up a wide field for the use of synthetic and,
reclaimed rubber, where heretofore Agripol had been found
satisfactory or even better than rubber. Consequently the RCI
production and research program on the use of Agripol as
a substitute for rubber has been practically stopped. There
are some few instances, however, where the end uses of
Agripol are of such a nature that its exceptional merits still
can be utilized and the price factor is of minor importance.
For example, the high dielectric strength and its exceptional
ozone and corona resistance, which were mentioned above.
“With the completely new picture brought about by
the above-mentioned order and the low price on reclaimed
rubber, new plans had to be made to salvage the remains
of the time, money and effort that was spent on Agripol as
a rubber substitute. The entire research program has been
shifted to find new uses for the Agripol, where it would not
compete with rubber or the synthetics and also to find uses
for the intermediates used in the production of the Agripol.
“Many of you know the difficulties the Government
has had and still has, in many cases, in furnishing food and
supplies to the Armed Forces. Part of these difficulties are
due to the problem of finding a suitable wrapping material
and containers. You have seen motion pictures of the
loading, unloading and storing of the various necessities,
used to carry on the war. Conditions are usually such, that
the packages have to withstand punishment far more severe
than ever had been anticipated. These packages, crates,
boxes, etc., vary in size and shape; ranging from airplanes,
tanks, trucks and guns to small screws and parts for repairing
delicate instruments, hypodermic needles, watch springs and

innumerable articles that corrode readily unless properly
protected. In addition to protecting metals from corrosion
there is the problem of the preservation of articles such as
food and clothing until such time as it is needed.
“The enemy to be fought here is water, which is
perhaps more insidious and deadly in its results than are the
Germans or the Japs. Water in the liquid form can be seen
and the protection against water is quite a problem to solve.
However, water in the form of vapor is far more difficult
to deal with for it cannot be seen and moreover protective
materials may be waterproof but still will allow the
penetration of water vapor” (Continued). Address: Reichhold
Chemicals, Inc., Detroit, Michigan.
795. Snyder, Andrew J. 1943. Rubber from soybeans
(Continued–Document part II). National Farm Chemurgic
Council, Chemurgic Paper No. 262. 4 p. Sept. 29.
• Summary: (Continued): “A standard practice for protecting
metals from corroding influences has been to coat the surface
with an oily or greasy material. One of the many problems
involved is to keep the coating where it belongs, until the
time comes for its removal. Ordinary wrapping paper soaks
up the protective coating, and allows in turn the penetration
of water and water vapor. This necessitated the preparation
of a paper that is grease resistant thereby preventing the
loss of protecting agent by absorption. I have here several
sheets of paper, called Ordnance wrapping paper. These
papers are made by laminating or cementing one or more
sheets of a suitable paper with a grease resisting material.
The cementing material, in this case, is an emulsion form
of Agripol. The emulsion is spread upon one sheet, then
another sheet pressed on, and the water from the emulsion is
removed either by a blast of warm air, infra-red lamps or hot
rolls.
“Ordnance wrapping paper made in this manner has
a surprisingly high degree of grease resistance and this
emulsion is being used by several paper companies in the
manufacture of this type paper. Such paper treated with
Agripol will not crack or break at low temperatures, which
is also very desirable at times. Additional research is being
carried on as to the possibilities of using the emulsion
for rendering the paper vapor and waterproof as well as
greaseproof.
“The polyester used as a raw material for making
Agripol compounds has also been found to be a very good
material for laminating papers. The polyester for these
purposes is incorporated with suitable resins and/or waxes in
order to obtain the best results. Coatings of this kind may be
applied, either as a hot melt or from a solution of a suitable
organic solvent.
“I have already mentioned that Agripol itself makes an
excellent pressure sensitive adhesive. Another interesting
result with the polyester has been achieved along similar
lines by one company in the preparation of a heat sensitive
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adhesive paper, such as shown by these samples. The
polyester under normal conditions is a very tacky material,
but you will notice that these sheets are practically tack free.
The unique feature here is the application of the adhesive, in
that it is printed upon the paper. This method of application
tends to a more uniform coating, also the use of a lesser
amount of adhesive.
“In closing, I want to say that the research on Agripol,
Agripol derivatives and its intermediates is being continued
by RCI and others. I am sorry that I am not permitted to
disclose what may be in store, for I have seen some of these
products and they may have many future possibilities. I
understand there will be an official announcement sometime
within the next month or so on one such research project
covering certain of these new products.
“We hope these new products will be in production in
time to assist in the war effort, if not, they will also be useful
for peacetime purposes. It is to be remembered that the
first announcement of Norepol was made on July 13, 1942.
So the actual research and production of Agripol, Agripol
derivatives and its intermediates has only been started. With
lower priced raw materials, new and better equipment for
processing the raw materials to produce cheap, serviceable
products, it appears there will be many new uses for oils
such as soya other than those of before the war. These uses
may not be as a rubber substitute, but fields somewhat distant
from the original program. However, this is not unusual, for
there are many products that are being made today, that were
developed with a particular use in mind and that phase never
developed. But with the vast industrial development even
larger uses have been found for these materials, far more
than anticipated in the original idea or purpose.
“It is with this in mind that Reichhold Chemicals,
Inc. wishes to expand still further, its already tremendous
consumption of farm products, whether it be as a rubber
substitute, resins for paints, varnishes and printing inks,
adhesives for plywood and the lamination of paper, or the
ever-growing field of plastics. RCI is a chemurgic institution,
putting chemistry to work to convert or transform organic
products of the soil into raw materials useful in industry.”
Address: Reichhold Chemicals, Inc., Detroit, Michigan.
796. Ford Motor Co. 1943. Tomorrow a motor car body, a
square meal, and a suit of clothes from the same crop! (Ad).
Soybean Digest. Sept. p. 25.
• Summary: See next page. A full page ad. That crop is the
soybean. “Durable fabrics, for instance, are woven from
Soylon, a new synthetic wool-like fiber, produced by Ford...”
In a normal year of car production, the Ford Motor Co. uses
2,000,000 lb of soybean oil. A photo shows Henry Ford and
Harry Ferguson, close collaborators in creating today’s Ford
tractor with the Ferguson system.
Note: This is the earliest (and only) document seen (June
2021) that contains the word “Soylon.” In Nov. 1943 Henry

Ford sold his soybean operations to The Drackett Company.
797. Goss, W.H. 1943. Soybean research at the Northern
Regional Research Laboratory. Soybean Digest. Sept. p. 13,
42.
• Summary: Contents: Introduction. Streamlined
[organization]. Norelac. Shortages. Soy flour. Refining loss.
Oil quality.
The chemical and engineering research formerly
conducted at Urbana, Illinois, has been transferred to Peoria,
where better facilities are available, and where “it would
be possible to place greater emphasis on the industrial
utilization of soybean products” during the wartime
emergency.
The “personnel and equipment for attacking the research
problems are distributed among eight divisions, four of
which are engaged in soybean work. These are the oil
and protein, engineering and development, analytical and
physical chemistry, and commodity development divisions.”
The first research on substitutes for rubber, tung oil,
various resins, wool and silk, casein, and other strategic
materials, led to the development of Norepol, a rubber
substitute, made from the linoleic acid of soybean oil by
a carefully controlled polymerization. A large number of
companies have participated in its manufacture for use
instead of rubber. “If the shortage of fats and oils had
not developed, Norepol would undoubtedly now be in
production now on a scale many times the present rate,... At
the present time, nevertheless, at least four companies are
making it. Note: One of these is Reichhold Chemicals Inc.
(Detroit, Michigan).
By developing the Norepol process during the past year,
it has been possible to make Super-Norepols on a laboratory
scale. Having properties approaching those of natural rubber,
“these materials excel natural rubber in some respects.”
The newest product in this series is “Norelac, a resin
having remarkable properties, particularly when used in
lacquer formulations. It has exceptional water resistance and
is thermoplastic. These characteristics make it an excellent
moisture-proofing coating for food wrappers.”
In searching for a alternatives to tung oil, a good place
to look is in soybean oil, specifically in the linolenic acid it
contains.
“Until the present fiscal year, work on soy flour
and other soybean food products was conducted in the
Agricultural Chemical Research Division of the Bureau of
Agricultural and Industrial Chemistry in Washington [DC].
Following a decentralization of the Washington work of
that Bureau, soy flour and other soybean food products are
now receiving attention in the Northern Regional Research
Laboratory’s research program”–which is working on an
improved method for making a debittered grade of soy flour.
A portrait photo shows W.H. Goss.
Note: This is the earliest document seen (Dec. 2016) that
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mentions “Norelac.” Address: Senior Chemical Engineer,
Northern Regional Research Lab. (NRRL), Peoria, Illinois.
798. Miller, Harry W. 1943. Soybeans and the Orient
(Continued–Document part II). Soybean Digest. Sept. p. 18,
44.
• Summary: (Continued): In the non soya producing parts
of the Orient the people for generations are particularly
marked by their small physical development, and are quite a
contrast to the Chinese people living in the soya producing
areas, where the people for generations have had an adequate
protein dietary. The average weight per individual of men
and women living in northern China, where soybeans are
eaten in sufficient amount, will he practically a third more
than that of the inhabitants of certain races of the South Sea
Islands, or Chinese in the southern tropical areas. There
is a marked difference in stature also. On other occasions
like this I have stressed the fact that the time will soon be
here when we will come to regard the protein entity of the
soybean as its greatest contribution to humanity. Even though
these Oriental races have been using the soybean as a leading
protein supplier of their dietary, when we view the needs
nutritionally of the entire Asiatic races we find a lack of
protein. They are getting oils and carbohydrates in sufficient
amount, but these are only fuel foods and transitory. Protein
is our chief nutritional requirement. It surpasses vitamins or
minerals in importance.
“We make our growth out of protein. We maintain our
stature on protein. We build up all our digestive secretions
from protein. We supply all of our body regulators such as
thyroid secretion, the pituitary secretion, and the adrenalin
secretion from protein. Our nutrient body fluids such as
our blood and lymph are chiefly protein liquids. Our body
defenders which ward off the inroads of bacteria and disease,
and which destroy contagion and enable us to recover from
disease are all from protein. Therefore in common terms, our
ability to work, to resist fatigue; in fact to live, is closely tied
up with adequate protein supply.
“When we were in Dearborn [Michigan, as the guests
of Henry Ford] three years ago we were shown wool being
made from the soybean. Yes, we grow our hair from protein,
the sheep grows his wool from protein. It is just a question
of whether we synthetically do it by laboratory methods
or whether we pass it through the animal laboratory, and
get it in that way. The great difference is that there is a
tremendous economic loss in utilizing an animal to produce
our important protein requirements. For example an animal
stores in its fixed tissues through growth only 1/12 of what it
eats, and will throw down into secretions like milk, only 1/3
of the food value it eats.
“The Oriental populations are so enormous that they
can’t survive if they feed their valuable foodstuffs to the
animals and endeavor to recover their food need from these
animals. They are vegetarians from necessity and not from

choice. Without huge importations the Orient must reserve
the products the soil yields for humans and not for animals.
“There is no greater yielder of protein than the soybean.
“But will the people learn to like it? Such splendid
beverages, such tasty foods are now available, and so readily
could they be made available on large scale production that
all except the extreme fastidious few can be made amply
satisfied in getting their protein, the direct source of all
protein. namely vegetation, king of which is the Soya Bean.”
799. Plant Disease Reporter (USDA). 1943. Reports on
diseases of soybeans. 27(20):506-14. Oct. 15.
• Summary: Contains reports from New England, New York,
Pennsylvania, Delaware and Maryland, North Carolina,
Florida, Mississippi, Louisiana, Arkansas, Ohio, Indiana,
Illinois, Michigan, Minnesota, Iowa and Missouri.
800. Laucks, I.F. 1943. Little journeys to chemurgic
industries: Soybean adhesives (Continued–Document part
II). Chemurgic Digest. Oct. 30. p. 173, 175-76; Nov. 15. p.
185-88.
• Summary: (Continued): “By the time we got our products
on the market, several concerns were making prepared
glues and naturally they did not make our path any easier.
They took good care to point out to the plywood people
the obvious deficiencies of soybean glue, such as lack of
tackiness. One argument they had which was extremely
difficult to meet, I recall, was, ‘even though you may make
plywood today out of this new glue and it holds together
until you get it out of the factory, how do you know what
the plywood will be like a year from now, or five years
from now?’ The only way that question could be answered,
of course, was by the lapse of time. But with all of our
troubles, soybean glue kept on sticking plywood together
and we gradually kept learning, more and more how to
make a better glue and also how better to use glue in the
making of plywood. As a matter of fact, in the first several
plywood plants we operated in, we had to keep in almost
constant attendance men of our own who knew how to mix
and handle the glue to make sure that the glue was mixed
and handled properly. This limited the rate at which we
could extend the use of the glue. Probably this was a good
thing for us. It kept us from making too many mistakes too
far front home. I recall that once in those early days we did
yield to temptation and we sent some glue back East where
we promptly got into a peck of trouble, after which we
concentrated on making our mistakes at home for a while
longer.
“During this period a considerable extension had been
taking place in the plywood business. New plants had
been built, new uses had been found for plywood. The first
plywood made had gone practically entirely into doors and
wall paneling. These uses were not severe and the quality
of the adhesion in the plywood did not have to be too good.
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However, in a few years plywood began to get into industrial
uses. One of the first of these was into various places about
an automobile. Detroit [Michigan] started using plywood for
floor boards, instrument boards, various places around the
body, and finally for running boards.
“Perhaps the automobile people did not study their raw
materials in those days as carefully as they do today. In all
events, they got a lot of plywood into a lot of cars without
knowing too much about what the plywood would stand. The
result was that a number of running boards began coming
apart, all over the country, and of course the plywood people
very soon heard about it. The trouble was due largely to the
glue line and threatened to spoil a new and promising market
for plywood. The plywood plants got together to discuss this
trouble–perhaps the first time the industry became conscious
of itself as an industry and the first time that the individuals
in it realized that they had some interests in common.
“A committee was appointed by the plywood industry
to make a study of all glues then know and to arrange
competitive tests to determine what was the best glue for
the industry to use. Once having determined this they were
then going to standardize on this glue and make their product
uniform. You can be sure that this announcement caused
us a lot of concern, for if we did not come out on top in
the competition, we faced the entire loss of our budding
business. We had a few weeks in which to prepare for the
competition, and I assure you that every ‘man jack and
the cook’ got busy. There were no 8-hour days for a while
around our establishment.
“By this time we had discovered a number of accessory
chemicals that had considerable effects on soybean material.
One of these was carbon bisulfide. It had a most surprising
property of making the glue very much more water resistant,
but up to this time we had not dared to use it in the plywood
plants. Carbon bisulfide does not smell very nice and it is
also highly inflammable. Up to the time of the competitions
we had considered that it would be just asking too much of
a prospective user to get him to use a material like carbon
bisulfide in his plant. But now that the plywood industry
itself was faced with a crisis and needed a new shuffle in
glues, we thought that the situation with regard to carbon
bisulfide might be different. So we decided to trot out a
formula for this approaching competition which used carbon
bisulfide. To make a long story short, at the appointed time
we demonstrated our new formula and our competitors
demonstrated their products, supposedly putting their best
feet forward, and the result was that soybean glue showed up
considerably better than any of the rest in the race, especially
in its water resistance. By this time of course the field had
narrowed down to several casein glues, besides soybean
glue, since starch and animal glues were not in the running at
all because of not being water resistant.
“This was the turning point in the history of soybean
glue. After that we rapidly took on more customers until

by the latter part of 1927, about one year from the date of
the competition, every plant on the Pacific Coast was using
soybean glue.
“Then we began to hear about soybeans growing in
eastern United States and we thought it was getting time for
us to explore our hinterland. In Illinois we found there was
quite a little interest shown in the soybean. We rented some
space for a small factory from the Funk Seed Company
in Bloomington, Illinois. Mr. Funk, Sr., at that time was
a prophet crying in the wilderness to the farmers around
Bloomington to get them to raise soybeans–and he was not
having an easy time of it. But some forward-looking farmers
were coming in every year–enough so that Funks were
crushing soybeans for stock feed for part of each year. We
thus got much closer to a source of raw material. We still
could not depend on eastern United States soybeans for our
western market. However, by this time a much better grade
of soybean cake was being produced in the Orient and some
of our troubles due to raw material were disappearing. But
our experience at Bloomington was invaluable, being able
as we were to watch the soybean material right from the
farmers’ fields clear through to finished glue.”
Part II (p. 185): “Our first customers in eastern United
States were in the plywood box shook business. Up to
that time plywood box shook had been largely made with
either starch (generally cassava or tapioca, or in a few cases
cornstarch) or silicate of soda. One of the concerns in the box
shook business, however, had the idea that a water-resistant
box would be an advance. Casein glues were practically the
only thing used for this purpose up to that time although
there had been some attempts with animal blood glues. Both
had been used with indifferent success.
“When soybean glue became available in the east, it
had much the same advantages for these people who wanted
to make water-resistant boxes as it had in the fir plywood
industry in the west. The water-resistant box idea has thus
grown steadily in eastern United States until today most of
the box shook in use is of water-resistant grades. Of course a
large part of this is due to the fact that the government today
is the largest buyer and insists on water-resistant plywood.
Even before the present war. pretty close to fifty percent of
the box plywood made was produced with water-resistant
glue–practically all soybean.
“The growth of the water-resistant idea in the box shook
plywood business and consequently the spread of the use
of soybean glue in this kind of plywood business has not
been as rapid as in the fir plywood industry. The reasons
for this are rather interesting from a general standpoint.
Water-resistance is very necessary in some kinds of boxes,
particularly boxes for export trade. But there are many
kinds of boxes in which water-resistance is not particularly
necessary. This made it very difficult to introduce soybean
glue to a plant which was making a box they did not care
whether or not was water-resistant, particularly since
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soybean glue cost considerably more per pound than the
non-water-resistant glues. But after we had been in the box
plywood gluing business a while, we began to find out some
rather surprising things. Of main importance we found out
that even though soybean glue was more expensive per
pound than non-water-resistant glues, its use was a distinct
saving in the plywood manufacturing process. even though
the actual glue cost was greater. There were several reasons
for this. One was connected with the property which had
plagued us in the beginning of our glue experience-the lack
of stickiness. Very sticky glue is hard to handle, particularly
on thin veneers. With a non-sticky glue, such as soybean,
the spreader crew could turn out a lot more plywood”
(Continued). Address: President, I.F. Laucks, Inc., Seattle,
Washington.

Ingredients: Soybeans.
New Product–Documentation: USDA Northern Regional
Research Laboratory. 1943. “Soybean processing mills in the
United States.” USDA Bureau of Agricultural and Industrial
Chemistry. AIC-26. 10 p. Nov. See p. 2. Dearborn, Michigan:
“Ford Motor Company. Valley Soy Bean Cooperative
Association.” (M = Medium capacity, between 50 and 200
tons/day of soybeans). Solvent extraction plant.
Note: In Sept. 1934 the Ford Motor Co. began crushing
soybeans using solvent extraction at a small solvent
extraction plant located in “The Industrialized American
Barn,” on Ford property. It is not clear whether this is: (1)
The same plant in the same place; (2) The same plant in a
different place run by a cooperative; (3) A different plant in a
different place run by a cooperative.

801. New York Times. 1943. Plans commercial output of
soybean textile fiber. Nov. 25. p. 47, col. 4.
• Summary: “H.R. Drackett, president of the Drackett
Company, announced today that his company will begin
production of a new textile fiber, developed from soybeans,
early next month. According to the announcement, it will be
produced on a commercial basis at prices competitive with
wool.
“The new product is said to be elastic, resilient and
moisture absorbent and the first non-animal protein fiber.
It can be blended with both wool and cotton and is now
used experimentally in hats, underwear, blankets and other
textiles. The process, originally developed by the Ford
Motor Company, has been taken over, with personnel and
equipment, for commercial exploitation.”

804. Soybean Digest. 1943. Grits and flakes from the
industry: Boyer leaves Ford Motor Co. Nov. p. 14.
• Summary: “Announcement has been made of the
resignation of Robert A. Boyer as head of Ford Motor Co.
Chemurgic Laboratories. Under his direction, the Ford
research laboratory perfected processes for extracting
soybean oil, and developed soybean paint. Mr. Boyer in
his new position as development director of Drackett Co.,
Cincinnati, Ohio, will continue work on the development of
soybean fibre.”

802. Gangloff, W.C. 1943. Soybean products developments.
National Farm Chemurgic Council, Chemurgic Paper No.
286. 6 p. Nov. 29.
• Summary: Contents: History. Soybean processing.
Primary industrial raw materials. Derived products for
industrial development. Industrial developments: Soybean
proteins, soybean paints, rubber-like products (“From the
polymerized oil, products like ‘Norepol’ have been worked
out.”), coating products (“Soybean protein dispersed in
water or suitable alkalies and hardened with formaldehyde
has found use in Kraft paper coating, etc. More recently
it has found use in laminated paper stock. particularly in
conjunction with phenolic resins: urea-formaldehyde resins
and melamine resins...”), soybean plastics, soybean fiber as
a textile material, soybean film, soybean phosphatides, wider
horizons. Address: Technical Consultant, The Drackett Co.,
Cincinnati, Ohio.
803. Product Name: Soy Bean Oil, and Soy Bean Meal.
Manufacturer’s Name: Ford Motor Company.
Manufacturer’s Address: Dearborn, Michigan.
Date of Introduction: 1943 November.

805. USDA Northern Regional Research Laboratory. 1943.
Soybean processing mills in the United States. USDA Bureau
of Agricultural and Industrial Chemistry. AIC-26. 10 p. Nov.
Revised edition, 1948. CA-5, 14 p.
• Summary: “The following list of soybean processing
mills is divided into three parts: (1) mills in which soybeans
regularly constitute the bulk of the throughput, (2) mills
which are currently under construction or whose construction
is being seriously considered, and (3) mills which are
engaged in soybean processing temporarily or part time, or
which have otherwise participated in the soybean program
by signing a soybean processor contract. It must be realized
that changes are occurring very rapidly at the present time,
throughout the entire soybean processing industry.
“Solvent extraction plants in group No. 1 are designated
with an asterisk (*). Many of the solvent type mills also
contain expellers and screw presses. After the name of each
mill in group No. 1, the letter S, M, or L is used to designate
whether it is a small, medium, or large installation. These
ratings are only approximate and divide mills into three
capacity groups: S (small), capacities less than 50 tons of
soybeans per day; M (medium), capacities between 50 and
200 tons per day; and L (large), capacities over 200 tons per
day.”
(1) Mills specializing in soybeans:
Arkansas: West Memphis–Arkansas Mills, Inc. (S).
Wilson–Wilson Seed and Feed Company (S).
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California: Oakland–Albers Brothers Milling Company
(S).
Illinois: Bloomington–Funk Brothers Seed Company
(M). Cairo–Swift and Company (M). Champaign–Swift and
Company (L). Chicago–Archer-Daniels-Midland Company
(M)*; The Glidden Company (L)*; Norris Grain Company
(S); Spencer Kellogg and Sons (L). Decatur–ArcherDaniels-Midland Company (L)*; Decatur Soy Products
Company (M); Spencer Kellogg and Sons (L)*; A.E.
Staley Manufacturing Company (L). Galesburg–Galesburg
Soya Products Company (M). Gibson City–Central Soya
Company, Inc. (L). Monmouth–Ralph Wells and Company
(S). Peoria–Allied Mills, Inc. (L). Quincy–Quincy Soybean
Products Company (M). Springfield–Illinois Soy Products
Company (M). Taylorville–Allied Mills, Inc. (M).
Indiana: Decatur–Central Soya Company, Inc. (L)*.
Indianapolis–Evans Milling Company (M). Lafayette–
Ralston Purina Company (M). Marion–Hoosier Soybean
Mills, Inc. (M). Windfall–Elevators and Mills, Inc. (S).
Iowa: Cedar Rapids–Honeymead Products Company
(M)*; Iowa Milling Company (M). Centerville–Standard
Soybean Mills (M). Clinton–Clinton Company (M)*. Des
Moines–Spencer Kellogg and Sons (M); Swift and Company
(M). Fayette–Wilbur Bell, Inc. (S). Fort Dodge–Plymouth
Processing Mills (M [co-op]). Gladbrook–Central Iowa
Soybean Mill (S). Iowa Falls–Ralston Purina Company
(M). Quimby–Simonsen Soybean Mill (M). Sioux City–
Sioux Soya Company (S). Waterloo–Soy Bean Processing
Company (M)
Kansas: Emporia–Kansas Soy Bean Mills, Inc. (M).
Kentucky: Henderson–Ohio Valley Soy Bean
Cooperative Association (M). Louisville–Buckeye Cotton
Oil Company (L)*. Owensboro–Owensboro Grain Company
(S).
Michigan: Dearborn–Ford Motor Company (M)*.
Milan–Ford Motor Company (S)*. Saline–Ford Motor
Company (S)*.
Minnesota: Mankato–Mankato Soya Products Company
(S). Minneapolis–Archer-Daniels-Midland Company (S).
Missouri: Galesburg–Spring River Mill (S). St. Joseph–
Dannen Mills (M). St. Louis–Ralston Purina Company (M).
Nebraska: Fremont–Pete Marr Soybean Processing
Company (S). Omaha–Allied Mills, Inc. (M).
New York: Buffalo–Spencer Kellogg and Sons (M).
Oswego–Oswego Soybean Products Corporation (M).
Ohio: Berea–Berea Milling Company (M). Cincinnati–
Drackett Company (M)*. Circleville–John W. Eshelman and
Sons (M); Ralston Purina Company (M). Fostoria–Swift
and Company (M). Marion–Old Fort Mills, Inc. (M). New
Washington–Ohio Soya Company (S). Painesville–A.E.
Staley Manufacturing Company (L). Toledo–Archer-DanielsMidland Company (L); Toledo Soybean Products Company
(M). Wooster: Soya Processing Company (M).
Pennsylvania: Jersey Shore–Pennsylvania Soy Bean

Cooperative Association (S).
Tennessee: Memphis–Buckeye Cotton Oil Company
(M).
Virginia: Norfolk–Davis Milling Company (S).
Portsmouth–Allied Mills, Inc. (M); I.F. Laucks, Inc. (S).
Wisconsin: Milwaukee–Archer-Daniels-Midland
Company (M).
806. Battle Creek Enquirer and News (Michigan). 1943. Dr.
Kellogg is dead at 91. Pneumonia attack is fatal at home
here. Dr. Kellogg wills entire estate to promote health. Dec.
15. p. 1-4, 9-10. Wednesday.
• Summary: This special reprint edition contains an
excellent summary of the material concerning Dr. John
Harvey Kellogg’s life and death, with a large portrait of the
silver-haired goateed celebrity, published by the Enquirer
and News in the week following his death. He was born in
1852 and died on 14 Dec. 1943. He was buried at Oak Hill
Cemetery on Saturday afternoon, beside his wife who died in
1920. For 67 years he was associated with the Battle Creek
Sanitarium.
Titles of the various stories are: Page 1: Pneumonia
attack is fatal at home here: Distinguished head of
Sanitarium active until last few hours in service of mankind.
He perpetuates biologic living: Leaves nothing to individuals
in creating trust to teach reforms. New officers chosen for
Battle Creek Food Co. Funeral is held for Dr. Kellogg: “Life
work a record of human helpfulness,” the Rev. Carleton
B. Miller says. For ‘grass eater’ [vegetarian], Dr. Kellogg
reckoned he did pretty well. Page 2: His life work felt by the
whole world. Dr. John Harvey Kellogg a factor in civilization
(the story of his life and work). Photos of old and new (post1942) sanitarium buildings. Page 3: A world authority on
health methods. Biologic theories gained him fame. Battle
Creek’s tribute scroll on 90th birthday. Photos: Kellogg at
age 41. Last big birthday party. Page 4: WELL [radio station]
to carry funeral service. Nation’s great pay homage to Dr.
Kellogg in messages: including former president Herbert
Hoover, Secretary of the Navy Frank Knox, philosopher
Will Durant, senator Arthur Vandenberg and senator James
J. Davis, C.R. Keypart (president of the Michigan State
Medical Society), David Fairchild (Cocoanut Grove,
Florida), Alonzo I. Baker, Miss Lenna F. Cooper (chief
dietitian of Montefiore hospital, New York, first dietitian at
the Sanitarium, and former dean of home economics at Battle
Creek College), John D. Rockefeller Jr., Dale Carnegie,
Prof. Irving Fisher of Yale Univ., Dr. E.A. Sutherland (head
of the Madison Sanitarium, Madison, Tennessee), and Dr.
Charles W. Dabney. Nurses stand by Dr. Kellogg’s bier. Seen
in review. The lengthened shadow. Public service for Dr.
Kellogg: Funeral at San auditorium at 2:30 P.M.; Body to lie
in state.
A beautiful scroll, hand written as a tribute on his 90th
birthday states: “To Dr. John Harvey Kellogg

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 334
Whose foresight, ability, energy, inventive genius,
philanthropy and deep understanding of existing conditions
and needs of the generations to follow, have for well-nigh
three quarters of a century contributed to the upbuilding of
our community; and who as physician and surgeon, confidant
and adviser, by his wisdom and skill has brought peace to
troubled minds and healing to tormented bodies; and also as
teacher, writer, lecturer and scientist, has rightfully attained
world-wide recognition, and has made our community
world-inclusive.
“To John Harvey Kellogg.
“Citizen and friend, we present this testimonial as a
simple but sincere token of our deep appreciation of his
unbounded interest and effort in behalf of our community.
“Presented this 26th day of February, 1942, on the
occasion of the banquet tendered in his honor, on his
ninetieth birthday, at the Sanitarium by the Citizens of Battle
Creek.” Address: Battle Creek, Michigan.
807. USDA War Food Administration, Food Distribution
Administration. Grain Products Branch. comp. 1943. Soya
products distribution. Washington 25, DC. 6 p. Dec.
• Summary: A 5-page table with 4 columns gives a partial
list of companies that retail products containing “soya.” The
columns are: (1) Company name and address. (2) Product
name. (3) Type. (4) Indicated distribution.
For example: Pillsbury Flour Mills Co., Minneapolis,
Minnesota. “Golden Bake Mix.” For pancakes, waffles,
muffins, containing 20% soya grits. Expected to be national.
Now all of east as far south as parts of Virginia...
The company names and addresses are:
Commander-Larrabee Milling Co. Minneapolis, Minn.
Durkee Famous Foods, Division Glidden Co., 82
Corona Avenue Elmhurst, Long Island, New York.
A.E. Staley Mfg. Co. Decatur, Illinois.
Soya Corporation of America, 30 Rockefeller Plaza,
New York City.
Cooperative G.L.F. Farm Products, Ind., Terrace Hill,
Ithaca, N.Y.
H.D. Lee. Mercantile Co. Kansas City, Missouri.
P.D. Ridenour Co., Merchandise Mart Chicago, 54, Ill.
Vee-Bee Company, 608 S. Dearborn St. Chicago 5, Ill.
Allied Mills, Inc., Board of Trade Bldg. Chicago, 4, Ill.
Confections, Inc. 160 N. Loomis St. Chicago 7,
P. Duff & Sons, Inc. Grant Bldg. Pittsburgh 30,
Pennsylvania.
Georgie Porgie Mfg. Co., 21st Street, Council Bluffs,
Iowa.
Soy Food Mills, Inc. 100 West Monroe St. Chicago 3,
Ill.
Golden Grain Macaroni Co., 4715 Sixth Ave. S. Seattle,
Washington
Jellum, Inc., Joliet, Ill.
Mission Macaroni Co. Inc., 1102. 8th South Seattle 4,

Wash.
The Pfaffman Company, 6919 Lorain Avenue,
Cleveland, Ohio.
Prince Macaroni Mfg. Co., Prince Avenue, Lowell,
Massachusetts.
Quality Macaroni Co., 348-52 Wacouta St., St. Paul, 1,
Minn.
Sturdiwheat Co., Red Wing, Minn.
General Baking Co., 420 Lexington Ave. New York,
N.Y.
Orowheat Baking Co., 404 Sixth St. San Francisco,
California.
National Biscuit Co., 449 W. 14 St. New York, N.Y.
Cubbison Cracker Co., 3407 Pasadena Ave. Los
Angeles, Calif.
Dewey Food Products, Inc. 2251-53 N. Knox Avenue
Chicago, Ill.
American Lecithin Co., Inc., Elmhurst, L.I., N.Y.
Eureka Tea Co., 900 W. 20th St. Chicago, Ill.
The Battle Creek Food Co., Battle Creek, Michigan.
“International Nutrition Laboratory., Miller’s Soya
Foods, Mount Vernon, Ohio
H.W. Walker Co., 918 Armitage Ave. Chicago, Ill.
Address: Washington, DC.
808. Product Name: Soy Protose (Meatless Potted Meat
with 32% Soya).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1943.
New Product–Documentation: USDA War Food
Administration, Food Distribution Administration. Grain
Products Branch. 1943. Dec. “Soya products distribution.”
p. 5. The company sells Soy Protose, containing 32% soya
(it is not clear in what form). Distributed through health food
stores.
Taylor. 1944. Soy Cook Book. p. 200. Soybean Blue
Book. 1947. p. 71.
809. Cooper, Lenna F.; Barber, Edith M.; Mitchell, Helen
S. 1943. Nutrition in health and disease. 9th ed. revised.
Philadelphia, Montreal, London: J.B. Lippincott Co. xvi +
709 p. Illust. (99 + 7 color plates). Index. 21 cm.
• Summary: This edition goes to press during the early
months of food rationing by the Food Administration
during World War II. Soy is mentioned on pages 375, 456,
533-34, 654-55, 669, 686 and 687. And soy is mentioned
in the Index–but on only pages 375 and 456. There are no
references at the end of each chapter, however, there are
many, many references throughout the book (at the bottom
of pages). I did include the two-page listing of “Reference
Books and Scientific Journals” toward the end of the book on
p. 686-687. I did not page through the book (page-by-page)
to count all of the references at the bottom of pages. Address:
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1. B.S., M.A., M.H.E., Chief, Dep. of Nutrition, Montefiore
Hospital, New York City; Formerly Food Director, Univ.
of Michigan; Dean of School of Home Economics, Battle
Creek College; Supervising Dietitian, U.S Army 1918-1919;
President, American Dietetic Association, 1937-1938.
810. House of David. 1943. Vegetarian cooking. 4th ed.
Benton Harbor, Michigan: House of David. 55 p. In a 4-ring
binder. 24 cm.
• Summary: Contents: Foods and their values. Quick breads:
Biscuits, muffins, griddle cakes. Soups. Meat substitutes: Nut
dishes, cheese dishes, egg dishes. Sauces for meat substitutes
& vegetables. Vegetables. Salads and dressings. Cakes and
gingerbreads. Cake frostings and fillings. Cookies and small
cakes. Pies. Puddings and desserts. Sauces for desserts.
In the “Table of food values” (unnumbered page near
front of book), “Beans, dry, soy” are mentioned.
Soy recipes include: Soybean muffins (with “1 cup
soy flour,” p. 11). Soybean sausage (with “2 cups cooked
soybeans,” p. 13).
Note: A so-called 5th edition (with the same number of
pages, and the same text on the same pages) was published in
1951. Address: Benton Harbor, Michigan.
811. King, Charles Orrin. 1943. The solvent extraction of
soybean flakes. PhD thesis, The University of Michigan. In:
Doctoral Dissertations Accepted by American Universities,
1943. *
Address: Univ. of Michigan.
812. Lougee, E.F. 1943. Plastics from farm and forest. New
York, Los Angeles, Chicago: Plastics Institute. ix + 157 p.
Illust. No index. 18 cm.
• Summary: This book “is written for those who know little
or nothing about plastics but would like to learn more.”
Chapter 6, titled “Soybeans–an industrial crop,” is
largely about the work of Henry Ford and his researchers
(esp. Robert Boyer), but also includes the National Farm
Chemurgic Council, the 1936 Bankhead-Jones Act and
the U.S. Regional Soybean Industrial Products Laboratory
(Peoria, Illinois). Contains four photos. Address: La Cañada,
California. Former editor of Modern Plastics.
813. Simonds, William Adams. 1943. Henry Ford: His
life, his work, his genius. Indianapolis and New York: The
Bobbs-Merrill Co. 365 p. See p. 228, 231, 254-55, 317.
Index. 25 cm. [110* ref]
• Summary: Contains scattered passages concerning Ford’s
work with soybeans. The original testing of farm crops in
1933 was conducted following the old Edisonian method of
trial and error. “Thousands of bushels of cabbages, carrots,
onions, watermelons and whatnot went into the caldrons.
Late in 1931 the experimenters decided that the soy bean
offered most possibilities, and they began to concentrate on

it.
In the anxious months that preceded Pearl Harbor,
America, led by President Franklin Roosevelt, began
an all-out program to save the nation from the state of
unpreparedness such as had existed in 1917. The Ford
organization began the transition for a peacetime to a
wartime basis. Mr. Ford gave the signal that set a crew of
men clearing ground on his soybean acres near Camp Willow
Run for a giant bomber factory.
A nice photo (frontispiece, facing the title page) shows
Henry Ford seated on a stool in a laboratory.
814. Year Book of the Seventh-day Adventist Denomination.
1943. Washington, DC: Review and Herald Publishing
Assoc. 397 p. See p. 72, 292-93. Index. 20 cm.
• Summary: Partial contents: Institutions: Educational (p.
208-250). Publishing houses (p. 251-62). Periodicals issued
(p. 263-76). Sanitariums (p. 277-88). Dispensaries and
treatment rooms (p. 289-91). Food companies (p. 292-93).
The section titled “Food companies” includes: BoulderColorado Sanitarium Food Company (established 1895).
Buenos Aires Food Company (Alimentos Granix, Sociedad
Anonima, est. 1938 [Argentina]). Copenhagen Food Factory
(Denmark). Food Factory “Pur Aliment” (Paris, France).
German Health Food Factory (Hamburg; De-Vau-Ge
Gesundkostwerk Vollmer & Lühr (formerly: Deutscher
Verein für Gesundheitspflege Hamburg {e.V.})). Granose
Foods, Ltd. (British Health Food Factory; Stanborough Park,
Watford, Herts, England. Est. 1899). Gland Hygienic Food
Factory (Fabrique de Produits Alimentaires Hygeniques
“Phag,” Gland, Switzerland. Est. 1896). Loma Linda Food
Co. (Arlington, California. Incorporated 1935). Sanitarium
Health Food Company (Head Office, “Mizpah,” Fox Valley
Road, Wahroonga, NSW, Australia).
“Wholesale food branches” (of Sanitarium Health
Food Company, in Australia and New Zealand; each has
a manager): Adelaide, South Australia–151 Gouger St.
Brisbane, Queensland–Garrick St. Melbourne, Victoria–118
Union St., Windsor. Newcastle, New South Wales–Tudor St.
(Hamilton). Papanui, New Zealand–P.O. Box 11. Perth, West
Australia–240 Lake St. Sydney, New South Wales–Brown St.
(Lewisham).
Cafes and retail food stores (in Australia and New
Zealand; the first two have a manager): Auckland, New
Zealand–174 Queen St. Brisbane, Queensland–138 Adelaide
St. Camberwell, Victoria–791 Burke St. Christchurch,
New Zealand–698 Colombe St. Dunedin, New Zealand–8
George St. Hobart, Tasmania–43 Elizabeth St. Laucestan,
Tasmania–82 Charles St. Melbourne, Victoria–293 Little
Collins St. Newcastle, New South Wales, 14 and 18 The
Arcade. Perth, West Australia–757 Hay St. Sydney, New
South Wales–13 Hunter St. Wellington, New Zealand–83
Willis St.
On p. 72 is a directory of in “Health food factories”
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in the Austral-Asian Union Conference. All but one have
the same name: “Sanitarium Health Food Co.” They are
located at: (1) Cooranbong, NSW. (2) 62 Randolph St.,
Auckland, New Zealand. (3) Papanui, Christchurch, New
Zealand. (4) Sanitarium Buyers and Packers, Sydney, NSW.
(5) Warburton, Victoria. (6) Carmel, West Australia. (7)
Brisbane, Queensland. (8) Adelaide, South Australia. (9)
Lewisham, Sydney, NSW. “Sanitarium Health Food Co.”
Address: Battle Creek, Michigan.
815. Ford News Bureau. 1943? [Ford soy milk: Background–
not for release]. Administration Building, Dearborn,
Michigan. 3 p. Typed. Double-spaced. Undated. Courtesy
of Henry Ford Museum & Greenfield Village Archives
(Dearborn, Michigan).
• Summary: This undated, untitled background document,
probably written between 1943 and 1945, describes the
production of soymilk based on isolated soy protein. “The
undernourished of a war-devastated world will receive
abundant protein as a result of a mass production process for
making soybean milk now being perfected in the laboratories
of the Ford Motor Company. Note: This is the earliest
English-language document seen (Nov. 2002) that uses the
word “undernourished.”
“Since soy milk is laboratory and not animal produced,
it is possible to scientifically control bacteria and procure–
quickly and cheaply–sufficient quantities of protein-giving
liquid at a cost equal to, or less than milk.
“The implications of mass production of life-sustaining
milk are of terrific import. Herds in occupied countries have
been slaughtered. During the four to five years that must pass
before cow’s milk can be available to malnutrition-threatened
millions, synthetic milk may supplement the world’s
diminishing supply of proteins. Ford soy milk may enable
the people of regions like the tropics, where the breeding of
cattle is difficult and unsatisfactory, to receive the necessary
benefits of dairy products...
“Nine bushels of soybeans will produce one ton of milk,
232 gallons or 928 quarts of milk.
“Soy milk has been used for hundreds of years by
the Chinese and of recent years has been manufactured
in considerable quantities to supply the dietary needs of
children allergic to cow’s milk. However, soy milk made
by the Chinese method is often inferior to cow’s milk in
both composition and flavor and those produced by many
of the newer formulae, while comparing with cow’s milk
in composition, are expensive and to many tests have an
objectionable flavor. The Ford chemists, under Mr. Ford’s
personal direction, have developed a soy milk having similar
appearance and composition to cow’s milk and which can be
produced by mass production methods at a cost equal to, or
less than, cow’s milk.
“The process of manufacture of soy milk from the bean
may be considered in three steps: first, the separation of the

oil from the bean and its subsequent hydrogenation and deflavoring; second, the extraction of the protein from the oilfree meal and its purification; third, the mineralization and
the mixing of the protein and the addition of the ingredients
necessary to complete the product.
“The oil is removed from the soybean at Saline,
Michigan–an attractive, white frame, reconditioned mill–
located like 17 other Ford village industries near powerproducing streams and small country towns which furnish
the labor.
“As soybeans arrive from neighboring farms, the
beans are cleaned, cracked, and conveyed from the Saline
mill to another spotless building. From then on, gigantic
telescope-shaped equipment separates oil from the meal in
one continuous cycle of solvent extraction. The soybeans
are pressed into yellowish bits similar to corn flakes. These
flakes are carried countercurrent through a 32-foot tube
where Hexane, a petroleum solvent, separates the oil and
meal. After flakes are freed from solvent and dried in the
middle and lower tube, the solvent is fed into a long tube, or
percolator, near the upper end. Flowing through a filter and
into a still, the oil is freed from the solvent. The solvent from
both sources is now collected and recovered in the decanter
from which it is taken and used again. The extracted soybean
oil flows into a container at one end of the unit; flakes
emerge in the finished form, ready for the next step.
“The dry, protein-containing meal is taken to the George
Washington Carver Laboratory, a neat sunlight-filled brick
building near the little Michigan town of Dearborn. There,
inside towering glass tubes, protein is extracted from the
yellowish meal. Piped into a settling tank, most of the once
pithy, flaky meal separates from the yellow-greenish solution
of water and protein. Any meal remaining in the mixture is
removed by whirling centrifuges, their 6,000 revolutions per
minute revolving like a cream separator. The combined water
and protein goes to a de-airating [de-aerating] tank where
any excess air is removed.
“Looming over the shiny tanks and maze of giant tubes,
controller-recorder dials chart a graphic red ink progress of
precipitation of the proteins into bits of whipped-creamy
white. Swirling water in huge tanks complete the purification
of the protein. At present, the George Washington Carver
Laboratory produces enough protein in 24 hours for 300
gallons of milk.
“Since Ford soy milk is approximately the same
composition as cow’s milk–3.5 per cent protein, 4.8 per cent
carbohydrates, 3.5 per cent fats, and 0.7 per cent minerals–
the final operation is simple mixing and addition of minerals,
the proper amount of potassium phosphate, calcium chloride
and citric acid. The glucose, maltose and dextrin found in
corn syrup provide sufficient carbohydrates without making
the milk too sweet to be palatable. Refined, hydrogenated
soybean oil forced through viscolizers at high pressure
supplies fat with such reduced globules that they stay in
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suspension like those of homogenized milk. Vitamins are
added to make the soy milk equal to the best grades of cow’s
milk in this respect. The result is a tasty, more digestive
beverage, Ford soy milk.
“Daily, more and more soybean milk is being produced
to meet the demands of experiments taking place at the
Henry Ford Hospital in Detroit–dietary experiments
conducted among children and infants to determine how
completely vegetable protein may replace animal protein so
vital to life. Synthetic dairies pouring forth soybean milk in
mass production quantities may be on of the most important
contributions of America to a war vitiated world.” Address:
Dearborn, Michigan.
816. Soybean Digest. 1944. Soybean fiber. Now in
commercial production [by The Drackett Co.]. Jan. p. 8.
• Summary: “The first commercial production of a new fiber
made from soybeans started in Cincinnati December 2 in a
plant which is expected to be of major postwar importance,
H.R. Drackett, president of The Drackett Company, has
announced. Less than five years ago, this fiber was a $400.00
a pound laboratory curiosity. Present plans call for marketing
it at a price which will permit its widespread use in textiles
and fabrics.
“This new soybean fiber, which is so new it has yet
to be named, is as warm as wool. It is resilient, strong and
durable, and can be made either moisture absorbent or
moisture resistant It is not a competitor of any other fiber,
Mr. Drackett pointed out, but is an entirely new raw material
with a growing field of usefulness. It may be blended with
either cotton or wool or it may be woven or spun into fabrics.

It has already been made experimentally into such products
as blankets, felt hats, underwear, hosiery, suitings and
upholstery fabrics. This new product may be so controlled as
to build into it various desirable characteristics which enable
it to meet a variety of requirements.
“Post-War Plans: ‘We plan to increase the capacity of
our soybean fiber plant as rapidly as war conditions will
permit,’ Mr. Drackett said. ‘Production will be stepped up as
quickly as we can secure new machinery and equipment to
carry on additional manufacturing operations. Actually this
may be said to be a post-war plant, reflecting our post-war
planning. While carrying on commercial manufacturing we
will make a continuous technical study of this new fiber and
of new or more efficient manufacturing processes, as well as
of potential new uses for the fiber. In this way when the war
ends we will be all set to go into large-scale production.’
“Coincident with the opening of the new plant Mr.
Drackett and Robert Boyer, the company’s director of
research, disclosed for the first time just how this fiber is
produced from the versatile soybean:
“’Although it has required several years of intensive
research and laboratory experiment to develop this process
it is relatively simple in actual operation,’ they explained.
‘From the soybean we first extract soybean oil. After this
is done there remains the soybean meal, which we sell in
large quantities for livestock feed. Roughly half of this
meal is protein. To manufacture our new fiber we remove
the required amounts of protein from the meal. This gives
us a powder-like product. Through a special process this
is liquefied and converted into a mass with a consistency
resembling molasses. This liquid is then forced under
pressure through very fine platinum
spinnerettes from which it emerges
as hundreds of thin filaments. These
filaments are then given a number of
carefully controlled chemical treatments
and baths, during which they are stretched
and hardened. Finally the fibers are dried
and then cut into any desired lengths.
“’The end product is a fiber
which resembles wool in appearance. In
accomplishing this we have effected a
variety of chemical changes. By altering
and rearranging the molecules we can
secure a product which has a variety of
characteristics.’
“The Drackett Company first
became interested in soybeans about
1936 when, after a long study of this
agricultural product, Mr. Drackett
believed it had the promise which
attended the development of hydrocarbons
several decades ago. He felt that once
the oil and protein had been taken from
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the soybean it would be possible to go on to many other
products.
“The company’s technologists have made many products
experimentally from soybeans including plastics, wallboard
and paints.
“Currently the company produces about 70,000 tons
of soybean meal annually, and approximately 30 million
pounds of soybean oil, which is currently distributed under
government allocations.”
A large photo shows Robert Boyer (left), director of
scientific research, and H.R. Drackett, president of the
company, standing by a vat of liquefied soy protein. Bill
Atkinson, atop the vat, draws up some of the viscous protein.
817. Product Name: Battle Creek Soy Beans (Tender
Casein?).
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1944 February.
Wt/Vol., Packaging, Price: Can.
New Product–Documentation: Florence Paine. 1944.
House Beautiful. Feb. p. 86. “I was skeptical about soy
beans.” Photo of a can and its label. Last word in subtitle is
not clearly legible. The can appears white with black print
and no illustrations.
818. Everson, Gladys J.; Heckert, Ada. 1944. The biological
value of some leguminous sources of protein. J. of the
American Dietetic Association 20(2):81-82. Feb. [7 ref]
• Summary: The biological value of vine-ripened soybeans
(efficiency of protein, gain or loss in weight per gram
ingested) was as follows: Raw/Heated for 45 minutes at 15
lb pressure: Bansei soybeans 0.609/1.482; Funk’s Delicious
[Funk Delicious] soybeans 0.471/1.418. By comparison, beef
liver was 1.481 and casein was 1.628. The biological value
of the soybeans was superior to that of lima, navy, kidney,
and pinto beans, and of green and yellow peas. Germination
improved the nutritive value of soybeans. Address: Home
Economics Dep., Wayne Univ., Detroit, Michigan.
819. Paine, Florence. 1944. I was skeptical about soy beans.
House Beautiful 86:33, 88, 97, 101, 104. Feb.
• Summary: The first page contains a large photo of a
housewife standing by a table filled with commercial soy
products including Soy-B-Prep, Battle Creek soy beans,
Arcadia soya puffs, Golden wheat-soy mix for griddle cakes
and waffles, Walker’s soya sauce, Me-T-Soy extender, and
Vivasoy (a high protein soya product). All are available from
Kubie’s Health Shop in New York City.
The article describes how to sprout soybeans at home
and contains recipes for: Chopped bean sprouts with beef.
Baked soy beans. Soybean perfection salad (with soybean
sprouts). Tangy soy bean soup. Soya nut bread (with soy
flour). Meatless chop suey (with soy sauce).

The author was originally turned off to soy after eating
a “Soy Bean Loaf” at a vegetarian restaurant. “My shifting
from soy-bean avoider to booster began last summer after
attending a luncheon given [in New York] by Governor
Dewey at which soy beans were fed to a critical and
skeptical group in salads, souffles, bread, and as vegetables.
The dishes really were delicious, and I could hardly wait to
get home and do some experimenting myself. I have been
trying them out ever since on my family and friends. I’ll
let you in on a secret, though. At first I made the mistake of
telling my guests what they were being served. In nine cases
out of ten they were anti-soy beans because of some previous
experience, and so were antagonistic right away and I could
seldom change their opinion. So I changed my tactics. I
now wait until I get a favorable verdict before I make my
announcement. The new system works like a charm.”
820. Bird, John. 1944. One foot on the land. Saturday
Evening Post 216(38):12-13, 46, 48. March 18.
• Summary: Henry Ford, who believed strongly
in decentralization of industry, set up a number of
hydropowered “village industries,” as at Saline and Milan,
Michigan. There he produced auto parts of various kinds.
This article discusses the Milan plant, which was started in
1938 and now has 180-190 workers. Today there are 25 Ford
village industries, with a total of 4,500 employees; most are
located within a radius of 50 miles of Dearborn. Some of the
farmers who work at Milan grow soybeans, which they take
to the mill to be crushed; they get back the high-protein meal
to use as a supplement in livestock rations.
821. Boyer, Robert. 1944. Industrial possibilities of soybean
protein. National Farm Chemurgic Council, Chemurgic
Paper No. 312. 5 p. March 30.
• Summary: “Before the Tenth Annual Chemurgic
Conference, St. Louis, Missouri. March 30, 1944.
“In the early days of the Farm Chemurgic Movement, in
the days when these annual meetings were held in Dearborn,
the subject of the soybean occupied an important place on
the programs of the meetings. Although then, the soybean
was an infant industry barely out of swaddling clothes, many
bold predictions were made forecasting a bright future for it.
“Since then, many world-shaking events have taken
place, events that have radically changed our industrial
plans and practices. It is satisfying to know, however, that
our predictions for the soybean industry made several years
ago have withstood the effects of the war and today the
soybean industry has fulfilled our early hopes. The war,
which has a way of weeding out unimportant industries has
clearly established that the soybean is no ‘flash in the pan.’
Few people realize just how much our government is really
depending on the soybean and its products today.
“The soybean has always been one of the star performers
on the Farm Chemurgic program. For some reason it has had
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the faculty of attracting the attention and interest of people
not ordinarily identified with agriculture. Many of these
people have been scientists and industrialists and their work
and interest has led to many unusual developments and to
wide publicity. Although much of this publicity has been of
the ‘hot air’ type, it nevertheless has managed to create a
tremendous amount of interest in the soybean on the part of
the general public and today the story of the soybean is well
known. It is difficult now to pick up a popular magazine and
not find some article in it about the soybean.
“In spite of all this publicity, I feel that the real story of
the soybean is yet to be told. Although there is no doubt as
to its importance and value today; when developments now
going forward have finally reached the productive stage the
present role of the soybean will seem insignificant before its
performance of tomorrow.
“This future which I speak about, involves the use of
protein which we find so abundantly in the soybean. As some
of you may know, the soybean consists of about 40% protein
and it is this protein which has excited the imaginations
of many of our scientists. To the average person the term
‘protein’ means very little and therefore it is rather difficult
to talk about its uses in the chemurgic program when most
of us would prefer to deal with the subject in the form of
a tender T-bone steak. However, I am going to attempt to
explain in a simple way how we are attacking this protein
problem in our laboratories.
“In order to provide a better background for this
discussion, I should like to review for a moment the
chemurgic program as a whole. In general, it can be said that
the products of a farm can be divided into three main groups.
These groups would be carbohydrate, fats, and proteins.
Now, of course, the greatest market for these groups is food
and during war times that is the job which is taxing our farm
production capacity to its limit. During peacetime, however,
we found that due to increasingly efficient methods, our
farms could produce more food than we could consume,
consequently we saw several years where large surpluses of
farm products threatened to bog down the farmer’s economic
position. This condition was one of the contributing factors
that led us to the founding of the Farm Chemurgy movement
of sponsoring the development of new uses for farm crops.
“This work has been very successful in the carbohydrate
and groups. Today we find tremendous industries based on
the industrial utilization of carbohydrates such as alcohol
from starch and sugars, and rayons from cellulose. In the fat
group we find paints, linoleums, explosives, waxes, and a
list too long to go into here. But when we review the protein
field, we find industrial utilization lagging far behind the
other two. Although it is true that we have packing house
byproducts of a protein nature which go into adhesives,
textile sizings and printing rolls, and milk casein used in
the paper coating, plywood adhesive, and fiber fields, the
tonnage and value of this protein industry is small when

compared to the carbohydrate and fat industries.
“There are several reasons why proteins have lagged
behind other farm materials in their industrial development.
One of these reasons is their high cost. Until the advent of
large scale soybean production we were dependent upon
animal sources for our concentrated protein products. As we
all know, the animal is an inefficient converter of his food
and this has resulted in high cost for our concentrated protein
products. Further, these animal concentrates are usually in a
moist and unstable form. In order to be stored they must be
retained under expensive refrigerated conditions. They are
so awkward and difficult to handle that they have seldom
been considered as a practical raw material for any industrial
operation. The coming of the soybean makes possible a new
attitude and approach. Soybean protein can be produced
economically and at the present rate of growth of the crop
we might say that the supply is almost unlimited. The protein
is in a very convenient form to handle, it can be extracted,
stored, shipped and produced at will without employing
any expensive methods. Because this is a relatively recent
condition, science and industry as a whole are not aware of
this new potential raw material.
“Already soybean protein has become well established
in many interesting uses. Take the case of water paints. Here
is an industry that has come to the front during the war and
is enjoying a phenomenal success today. These paints consist
of an oil and water emulsion generally using a protein as
the emulsifying agent as well as a binder. Soybean protein
and milk casein are the two possibilities here but casein has
suffered from scarcities the same as other animal proteins
and so soybean protein is rapidly becoming well established
in the paint industry. Paper coating, adhesives, and foaming
agents are other uses consuming important quantities of
soybean protein today. While the total tonnage of all these
uses is respectable it will be a ‘drop in the bucket’ compared
to future consumption figures.
“There is another reason and perhaps this is the most
important one for the lack of protein development and
that is the complexity of the material. Protein is one of the
most complicated substances we find in nature and science
is only just now developing technology which enable it
to intelligently attack the problem. Protein has one of the
largest and most complex molecules we find in nature and
we are just beginning to understand something about the
size and shape of them. Today science is rapidly developing
the art of a molecular manipulation. Our synthetic rubber
industry and the plastic industry are based largely on the
technique of ‘polymerization’ which is the building up of
large molecules from small ones. Instead of working with
molecules consisting of weights ranging up to 20,000. Man’s
effort, however, still is puny compared to nature’s work with
the protein molecule. We have reason to believe some forms
of protein, among them soybean, are many times larger than
any that man has made. Some of the estimates today of the
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molecular weights of these proteins go up into the millions.
“These tremendous molecules are fashioned by nature
into the many wonderful beings and shapes of the animal
world, which number well above one quarter of a million.
These biologic organisms are creatures built up of protein
molecules by nature’s secret methods which so far have
been unsolved by man. Now, having for the first time a large
potential supply of these wonderful molecules in a practical
form scientists can start to apply their newly acquired
polymerizing techniques on them and we can predict a bright
future for this type of research work” (Continued). Address:
Research Div. The Drackett Co., Cincinnati, Ohio.
822. Boyer, Robert. 1944. Industrial possibilities of soybean
protein (Continued–Document part II). National Farm
Chemurgic Council, Chemurgic Paper No. 312. 5 p. March
30.
• Summary: (Continued): “To become more specific, let us
consider the development of a fiber from soybean protein
which we are undertaking in our own laboratories. Several
years ago when we realized that we had available this large
supply of protein in the soybean we began to search for
ways and means of utilizing it in uses other than food. In
surveying man’s requirements of non-food proteins we found
that protein fibers, wool and silk, form the largest and most
important uses. It was obvious therefore, that it would be
a desirable development to produce the fiber directly from
soybean protein rather than put it through the inefficient
digestive system of an animal and recovering it in the form
of wool. It soon became apparent that we would have to
solve some of the problems of manipulating these large
molecules both chemically and mechanically. We call this
molecular orientation.
“Orientation is a difficult thing to describe or explain
but I am going to attempt it by using a simple analogy. I have
here in my hand a device which we all know of as a zipper. It
is a device which has become very important in our everyday
lives and one which is entirely dependent on orientation. If
I should take this zipper apart and separate each little hook
one from the other, until I had a pile of them which I could
hold in my hand, I would have what appeared to be a useless
pile of little sticks with a slight hook at one end. In order
to assemble a useful piece of mechanism out of these little
sticks, it is necessary to arrange them or to orient them as
we would say in chemistry, into their proper position to each
other so that each hook end could engage the other at just
the right time and place. Without this orientation we have
nothing of value; with it we have a device so important that
much of our war equipment would be seriously handicapped
with out it today. Orientation is the key to the whole thing
and so it is with our work in protein molecules. I have here
in my hand a bottle full of soybean protein molecules. In
this form they are quite useless to us but as soon as we
arrange each molecule and put it in its proper position we

achieve a fiber which is totally different from the form of the
original molecules. This fiber is the result of both chemical
and mechanical manipulation or orientation of the large
soybean protein molecules; and it is convincing evidence
that we are beginning to understand the intricacies of protein
chemistry. That is the basis for my earlier statement that
the real story of the soybean has yet to be told. When we
have successfully explored this marvelous field of protein
molecule manipulation, we shall then see develop industries
which will fulfill all requirements of a truly great chemurgic
operation.
“This study of fibers is an interesting one. We found
early in our work that two general classifications of fibers
existed; one can be called plant fibers and the other the
animal fibers. Plant fibers such as cotton, flax, hemp and
ramie are made of cellulose molecules. Rayon also comes
under this class although it is a man made fiber, it is based
on cellulose as its raw material. Cellulose fibers are very
important, they are usually very strong, but when it comes
to uses where we require great warmth, resilience, and the
ability to hold shape we are forced to turn to the protein
fibers. Typical protein fibers are wool, silk, hair, and fur, they
excel in warmth and resilience. However, because of the
inefficiency of the animal system they are all very expensive.
In spite of their high price when compared to cellulose
fibers man uses hundreds of millions of pounds a year of
them–here is where the soybean protein fiber comes into the
picture.
“Because for the first time to our knowledge, we have
available a protein fiber directly from a vegetable source, this
enables us to by-pass the expensive and inefficient animal
process and should allow us to eventually make available
a low cost protein fiber having the characteristics of the
valuable animal fibers. The soybean fiber development
while still in its infancy has given strong evidence that we
shall achieve this goal. We already know that it has warmth
equal to the animal fibers and we are gradually improving
its strength and resilience. That there is a demand for a
man-made protein fiber where length and diameter can be
controlled seems to be evident from the great amount of
interest shown in this development. Although war restrictions
prevent us from producing large quantities now, we hope to
be able as soon as these restrictions are lifted to swing into
volume production very rapidly.
“It has been said that any material that will make a film
will also make a fiber and we have reason to believe that in
the case of soybean protein the reverse is true and that when
a proper orientation is achieved we shall be limited not only
to fiber but films and three dimensional structures which lead
into the field of leather, rubber, and plastics will be made.
“When all these possibilities are considered the basis
for my statement that the story of the soybean waits the
development pending laboratory work becomes apparent.
While we think that the development of the soybean fiber is
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important and will grow into an important industry, it may be
that its most important contribution to the Farm Chemurgic
Program will be its pioneering effect on other organizations.
As is very often the case, one successful development
attracts and inspires others in the same field and this field
of protein chemistry which has so long been neglected by
scientists will be brought into the limelight as one of the
most important fields in the scientific frontier.”
Also published as: Farm Chemurgic Council, ed.
1944. Proceedings of the Tenth Dearborn Conference of
Agriculture, Industry, and Science. St. Louis, Missouri.
Address: Research Div. The Drackett Co., Cincinnati, Ohio.
823. Kishlar, Lamar. 1944. The soybean in the postwar
world. National Farm Chemurgic Council, Chemurgic Paper
No. 304. 5 p. March 31. [2 ref]
• Summary: “Before the Tenth Annual Chemurgic
Conference, St. Louis, Missouri. March 31, 1944.
“The production and preservation of food is man’s oldest
and greatest problem. Wars have been lost, nations destroyed,
because the food supplies failed. In the global wars which
we are now fighting more lives have been lost, more people
maimed through lack of proper food than because of all the
bullets and bombs and all the other destructive machines of
Mars combined. What is more tragic, for a generation after
peace is restored in this warring world this terrible toll of
death and impairment will continue to be collected.
“Food will be the world’s dominant problem not only
in 1944 but also for the decade after bombers have been
converted into transport and jeeps into tractors. Even if
victory comes in 1944 we will still have the problem of a
hungry world. In the years from 1918 through 1924 there
was greater misery and suffering in Europe than during
World War I itself.
“The most outstanding contributions toward food
production and preservation have always been made in
periods of war. The development of canning, which has done
more to distribute our food wealth equitably than any other
development, was the result of the Napoleonic conquests.
Napoleon, hard-pressed to feed his sailors and soldiers
during his Egyptian campaigns, offered a prize of 12,000
francs, equivalent to about $35,000, to the one who could
find a better way to preserve food. Nicolas Appert, a Paris
confectioner, won the prize by being the first to preserve
food by sealing it in large glass bottles. Thus war was the
cause of a development in food technology which has
revolutionized the food habits of the civilized world.
“In a similar way a war has given the soybean its big
opportunity. With the entrance of the United States into
World War II both our fats and our protein situations were
transformed from a condition of plenty to one of scarcity.
“It was most fortunate that the soybean had secured a
firm position in the domestic economy before war clouds
appeared and that its production had grown from a mere

5 million bushels in 1924 to 107 million bushels in 1941.
Within a few days after Pearl Harbor the farmers of America
were asked to increase their soybean acreage by a large
margin over 1941. They responded by raising a crop of about
187 million bushels which would have been even larger if
weather and the shortage of manpower had not reduced the
net return. The 1943 crop was another big one, estimated at
196 million bushels. In 1943, the weather man helped the
farmer so that the quantity of the beans harvested and the
quality of both the oil and the protein made from the beans
probably will considerably exceed the value which would
be indicated by a comparison of the acreage figures alone.
In only 20 years the soybean has multiplied itself nearly 40
times–an astonishing record. But it does not indicate what
the soybean can do in the postwar-world.
“Soybean oil does not directly substitute for coconut
or palm oils which have been cut off by the war, because
coconut and palm oils have some unique properties not
found in domestic oils. Under emergency conditions there is
a shifting of all oils and fats so that, in general, any good oil
finds a place for itself in the national economy and helps take
up the impact caused by supplies which have been curtailed.
If soybean oil could take the place of all the fats and oils
which have been cut off by the war it would require about
166 million bushels of soys each year to do the job. The total
domestic crush last year was only 132½ million bushels, or
only eighty percent enough to do the replacement job alone.
In recent weeks 150 million pounds of lard were consigned
to the soap kettle. It will require the oil from 18 million
bushels of beans, which is 16 percent of last years crush, to
produce enough shortening to replace the lard so used.
“On the protein side of the ledger we are equally far
from the saturation point. It is generally agreed that for
efficient production of livestock and poultry, high protein
concentrates should be fed with carbohydrate feeds in a ratio
of about 1 to 6. On the basis of December 1st crop report,
supplies of the four principal feed grains, corn, oats, barley
and grain sorghums, are expected to total about 106 million
tons. More wheat and rye will be fed to livestock in this
crop year than in previous years and the supply of wheat
millfeeds will be somewhat larger. Thus the supplies of all
carbohydrate feeds may be about 117¼ million tons. (1)
“At a ratio of 1 to 6 it would require 20 million tons
of high protein feeds (oil meal equivalent) to adequately
balance the carbohydrate feed available for efficient
livestock and poultry production. Supplies of high protein
feeds are now estimated at 10.6 million (1) tons (oil meal
equivalent). Simple arithmetic shows that there is a shortage
of 9.4 million tons of high protein concentrates which, if it
could be supplied by the soybean, would require 376 million
bushels or nearly three times our present crush to supply the
protein shortage alone. Thus, although we sometimes reach
temporary man-made saturation points in our climb toward a
greater industry, we are far from the point where the soybean
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will fill the total theoretical demand for either oil or protein
concentrates. The reason we sometimes reach temporary
saturation points in peacetime years is because of man’s
inability to equitably distribute the bounty of the land so that
our livestock and poultry is adequately fed in times of peace.
“Even in normal peacetime years the livestock and
poultry of the United States are not fed on an average on
a desirable or efficient protein level. The Feed Industry
Council have estimated that if all the livestock and poultry
being fed in 1944 were fed a protein level equal to the
average figures on protein consumption during normal years,
when the stock had to be fed on the stock pile of homegrown
and purchased feed alone with roughage, it would require
14.1 million tons of high protein feeds exclusive of alfalfa
meals. This is an increase of 3.5 million tons over our present
high protein concentrate supplies. It would require twice our
record crush of soybeans of this year to make up the deficit.
Thus the United States has always been short of protein
concentrates for economical and efficient meat, milk and egg
production.
“This year a large part of the vegetable oils produced
will be made into edible products such as shortening,
oleomargarine and salad oil. Today and tomorrow the
demand is for food and more food.
“One day peace will return to this war-torn world and
such things as ceiling prices and trade restrictions will
be lifted. Then soyoil must compete on its own merits in
a world full of other fats and oils. Keen men, far-seeing
corporations and progressive associations are planning their
postwar program right now to meet competition of a postwar
world.
“If we study the consumption of primary vegetable oils
in 1943 we find that 98½ percent of the soyoil found its
way into food products where it commanded the best price.
The remaining 1½ percent found, its way into soaps, paints,
linoleum, printing inks, core oils and similar mechanical uses
where, in general, it competes with the cheaper oils such as
fish oil and inedible animal greases. In 1941, a more normal
year, the ratio between food and technical uses was about 3½
to 1. We must plan our campaign so that in normal years we
secure a larger share for food uses.
“Soyoil is very versatile. It has many properties which
make it desirable as food oil. At the same time, it has many
qualities which recommend it for technical uses. Chemists
have a test for evaluating the drying properties of an oil; it
is called the iodine number of the oil. The higher the iodine
number of the oil the better it is for technical purposes
where quick-drying properties are desired. On the other
hand, for edible uses an oil with low iodine value is prized,
because low iodine number indicates better keeping qualities.
Cottonseed oil has an iodine number of about 100-108,
soyoil has an iodine value of about 123-143, while linseed
oil has a high iodine value of about 195-200” (Continued).
Address: Ralston-Purina Company, St. Louis, Missouri.

824. Kishlar, Lamar. 1944. The soybean in the postwar world
(Continued–Document part II). National Farm Chemurgic
Council, Chemurgic Paper No. 304. 5 p. March 31. [2 ref]
• Summary: (Continued): “In the early days of the soybean’s
domestication large quantities of cottonseed oil and animal
fats were available at low prices. Partly because of the price
situation then existing and partly because of the romantic
attraction of creating new industrial uses, most of the
creative thinking was devoted to developing soybeans with
high iodine number oil, and greater progress was made along
this line.
“In 1933, just ten years ago, less than one million
pounds of soyoil were used for all edible purposes while 22
times that amount were used for soap, paint, linoleum and in
similar mechanical products. Today, the figures are reversed
and nearly 1-1/5 billion pounds are used for food while
less than 1/60 that amount finds its way into mechanical
industry. Thus the soybean finds its greatest opportunity
in the postwar world in the food field. If the soybean is to
retain its share of the edible oil market, soybean varieties
yielding light-colored, bland-flavored oils with low iodine
numbers are desired. It is no longer enough to evaluate a
soybean variety by its yield of seed alone. The quality of
the protein and oil produced from the seed must also be
evaluated if the soybean is to retain its dominant position.
The grower of the soybean will be a most important factor in
the campaign of the soybean to capture its rightful place in
the food field of the postwar world. Each year many beans
become impaired; some become damaged by nature’s causes,
others become injured because of the frailty of man, and
many become needlessly harmed because the producer of
the beans did not realize what became of his raw material
and how greatly a little damage can affect the final quality
of his product. Tremendous advancement has been made in
the science of refining fats and oils in the last forty years. It
was not until 1902 that Norman, an English chemist, made
the first commercial application of hydrogenation, which
is the combining of hydrogen gas with vegetable oils to
harden the liquid oils into solid or semi-solid fats. At about
the same time, David Wesson, an American, was developing
his epoch-making process for the vacuum deodorization
of edible fats and oils. Without this, hydrogenation would
have been impractical for food, because the hydrogenation
process produced a strong unpleasant flavor which had
to be removed. It was not until the first World War that
shortenings which had a neutral flavor, odor, and color
were produced solely from vegetable oils. In more recent
years, manufacturing methods have been further improved
by processing molten oils through special machines.
These quickly chill and plasticize the mixture until it has
special physical properties highly prized by the baker. The
incorporation of inert gas instead of air has given additional
improvement to the flavor and keeping quality of the product
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until now the supremacy of lard is threatened.
“Within a few short years, the oil technologist has
created new man-made products from vegetable oils which,
on their own merits, have crowded many animal fats
formerly used into the soap kettle. The oil chemist needs the
continued help of the grower of vegetable oil seeds so that
the products which the chemist makes may continue to hold
this supremacy. The modern oil chemist has a whole bag of
tricks for decoloring dark oils and for removing unpleasant
odors and flavors. But these modern refining methods are
relatively costly, require special handling of the oil, and
reduce the manufacturing capacity. The excessive treatment
which many dark oils require removes some of nature’s
protective substances from the oil so that the resulting
product may have a poorer keeping quality. In too many
cases, the chemist fails to remove all of the odor and color
and the resulting refined oil must be diverted into a product
of lower quality than intended.
“Thirty-six percent of all the soybeans grown in the
United States last year were harvested in Illinois. Eightyfive percent of all soybeans harvested for seed in 1943 were
grown in the four states of Illinois, Iowa, Indiana and Ohio.
(2) The reason that the soybean is concentrated in these
states is not entirely because these states pioneered in the
growing of this crop nor that the farmers in this area are
more experienced in its cultivation. Part of the cause of the
phenomenal growth of the soybean in this section is due to
the soil and the climate.
“Ohio, Illinois, Iowa and Indiana have a potential yield
over 1,000 pounds of soybean oil meal per acre. This figure
is based on the average yield of soybeans per acre for 1942
and 1943. (2) Missouri and the lower half of Michigan
and Wisconsin have a potential yield of from 750 to 1,000
pounds of soybean oil meal per acre. The other states
bordering this area have a potential yield of only 500 to
750 pounds per acre, or only about half the average yield of
the four leading states while the remaining states have slim
possibilities except for isolated areas.
“As new varieties of soybeans are developed which
yield better on southern soil in southern climate and as
the farmers in the states where soybean culture is still new
become experienced the states in the low yielding areas may
advance into higher yielding areas. It was not until 1944 that
Ohio, Indiana and Iowa took their place beside Illinois in the
top yield group.
“The soybean grower can no longer be satisfied with
bushels per acre alone. The soybean crusher must broaden
his horizon to think beyond goals measured in terms of tons
of oil meal and pounds of oil. The soybean technologist of
the postwar world must think as much about color, odor,
flavor and keeping quality of this oil as he does about high
yields and low refining losses. Moreover, the soybean
technologist must think as much about proper cooking and
extraction to give better flavor, better uniformity, and better

growth in oil meal as he does about percent nutrients printed
on the tag. It is final results–not printing on the label–which
will count in this postwar world.
“If the soybean is to retain its leadership in the world
of tomorrow, the grower, the processor and the refiner must
think more about Mr. Boss, the man who uses the final
product. If the soybean is to move into the postwar world
without serious repercussions, we who are helping to guide
its destiny must see in each bushel of soybeans not just 60
pounds of seeds–we must adjust our vision to see in each
bushel 10½ pounds of margarine or 8.4 pounds of shortening
or 8.4 pounds of salad oil which will, in turn, produce from
13 to 25 pounds of salad dressing depending on the kind.
We must not only see in each bushel fifty pounds of soybean
oil meal. We must also see in each bushel fifty pounds of
the highest quality protein which when properly balanced
with the right amounts of carbohydrates, vitamins, and trace
minerals will help produce more milk, more butter, more
beef, more pork or more chicken to feed a hungry world.
“1. Feed Supplies and Needs. Feed Industry Council,
January 1944. (based on January 1, 1944 Crop Report)
“2. United States Department of Agriculture Crop
Report, December 19, 1943.” Address: Ralston-Purina
Company, St. Louis, Missouri.
825. Laucks, I.F. 1944. The story of soybean adhesives.
Soybean Digest. April. p. 11.
• Summary: Editor’s introduction: “I.F. Laucks, President
of I.F. Laucks, Inc., at Seattle, pioneered the soybean glue
industry. This is a condensation of two articles by Mr. Laucks
appearing in The Chemurgic Digest [Oct. 30 and Nov. 15,
1943]. Illustrations are courtesy of that publication.”
“The discovery of soybean glue was a good illustration
of the old adage, ‘Necessity is the Mother of Invention.’ The
necessity in this case was the infant plywood industry just
then stirring to life in the Pacific Northwest.
“Two things are necessary for plywood: wood and
glue. The pioneers of plywood in the Pacific Northwest
knew where to get the wood. But none of the glues being
used in plywood exactly suited the requirements of the
fir plywood industry. They knew they needed something
different, and in their need they turned to a chemist who was
operating a customs analytical laboratory. The knowledge
and experience of the laboratory force was turned toward a
search for a glue that would be what the plywood industry
wanted.
“Soybean passed the original elimination trials. After
several years we were ready to make a trial in a plywood
factory. We persuaded one of the plywood factories to act as
a guinea pig. We shipped them a ton of glue. This ton of glue
was sufficiently good so that this one factory changed over
their whole operation to soybean glue.
“The first plywood made went practically entirely into
doors and wall paneling. In a few years plywood began to get
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into industrial uses. One of the first of these was into various
places about an automobile. Detroit [Michigan] started using
plywood for floor boards, instrument boards, various places
around the body, and finally for running boards.
“When a number of running boards began coming
apart all over the country, a committee was appointed by the
plywood industry to arrange competitive tests to determine
the best glue for the industry to use. The result was that
soybean glue showed up considerably better than any of the
rest, especially in its water resistance.
“This was the turning point in the history of soybean
glue. By the latter part of 1927, about one year from the date
of the competition, every plant on the Pacific coast was using
soybean glue.
“When soybean glue became available in the east, it
had much the same advantages for these people who wanted
to make water-resistant boxes as it had in the fir plywood
industry in the west. The water resistant box idea has grown
steadily in eastern United States until today most of the box
shook in use is of water-resistant grades. Of course a large
part of this is due to the fact that the government today is
the largest buyer and insists on water-resistant plywood. It is
produced with water-resistant glue–practically all soybean.
“We have developed a number of more or less minor
uses for soybean. We found that soybean was a very
good emulsifying agent and we developed formulas for
emulsifying the petroleum oil products that are used as
orchard sprays. We developed formulas for coal briquetting.
We also developed a number of uses for soybean in the paint
field. A large part of the washable wallpaper which is now on
the market is made with soybean adhesive.
“In late years a considerable change has taken place
in the plywood industry in the United States. The majority
of plants in the industry are on the way to being wholly
converted to the hotpress instead of the coldpress method.
In this hotpress development, the soybean glues as finally
formulated were found to have a very great advantage as
compared to other types of glues in the hotpress. They were
found to be much speedier than other glues, and speed is the
essence of the hotpress method.”
Photos show: (1) I.F. Laucks (a portrait of the man).
(2). The I.F. Laucks Soybean Plant at Portsmouth, Virginia.
The company has plants in the USA, Sweden, Vancouver
(BC, Canada), and Australia. (3) A vat where soybean glue
is mixed. Address: President, I.F. Laucks, Inc., Seattle,
Washington.
826. Southern Dairy Products Journal. 1944. Can the
soybean say moo? April. p. 2. *
• Summary: This editorial wonders if Henry Ford had
estimated all his costs when he announced that soybean milk
could be produced for 3 cents a quart.
827. Beeskow, Herbert C. 1944. Bean sprout production

in the home. Michigan Agricultural Experiment Station,
Quarterly Bulletin 26(4):346-52. May.
• Summary: Contents: Introduction. Suggestions for
sprouting soybeans. Suggestions for sprouting mung beans.
Soy and mung beans and bean sprouts as food. Suggestions
for cooking bean sprouts (The author is indebted to Stephen
Djang of Nanking, China, for many of these suggestions).
The author sprouted Chief, Ebony, Illini, Manchu,
Mandarin, and Viking soybeans, among others, and found
that Ebony produced the best sprouts while those produced
by the other varieties were satisfactory.
The author believes that failures in sprouting soybeans
may be traced to a lack of understanding of the principles of
seed germination. During germination, the seedling requires
oxygen and moisture and as the embryo develops, carbon
dioxide and heat are liberated. Ventilation during sprouting
is important to maintain the oxygen supply and to eliminate
carbon dioxide. Washing with cool water prevents a killing
temperature from being reached and aids in removing carbon
dioxide and other metabolic products. The room temperature
recommended for sprouting is between 65 and 75ºF. Mold
does not develop if the proper conditions for sprouting are
maintained.
Contains 2 Chinese-style recipes for cooking soybean
sprouts: 1. Fried or sauteed soybean sprouts (chao dou yea
tsai). 2. Baked soybean sprouts (djen dou yea tsai). Also
contains two recipes using mung beans: 3. Egg foo yung
(foo yung dan; to 1 cup blanched mung bean sprouts, “add 2
beaten eggs, a small amount of flour to thicken, ¼ teaspoon
of salt, ½ teaspoon of sugar, and 1 tablespoon of soy sauce.
Bacon and onions may be added. Mix well, shape into a patty
and fry in an oiled pan. Brown on both sides”). 4. Mung bean
sprout salad (lian ben dou yea tsai).
Note: This is the earliest English-language document
seen (Aug. 2002) that mentions “Egg foo young.” Other
common early spellings of the last word are “yung” and
“yong.” Address: Section of Botany.
828. Bergen, Werner von. 1944. The soybean fiber as seen
by a wool man. Rayon Textile Monthly 25(5):225-26. May.
[3 ref]
• Summary: Contents: Introduction. Manufacturing
process. Properties of soybean staple fiber: Microscopical
characteristics, fineness measurements, tensile strength,
moisture content. Chemical properties: Caustic soda
reaction, swelling characteristics, carbonizing and dyeing.
Conclusions.
“In December 1943, H.R. Drackett, president of the
Drackett Company announced that his company had acquired
from the Ford Motor Co. their soybean process including the
equipment of the pilot plant and personnel. Robert Boyer,
who was chief research chemist of the Ford Motor Co., has
joined the Drackett Company in the capacity of Director of
Research. The commercial production of the new soybean
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fiber started in Cincinnati on December 2, 1943, in the new
plant of the Drackett Company. This company has pioneered
in soybean development and originally supplied the Ford
Motor Co. with the soybean protein ‘alysol.’”
“In its general appearance such as lustre, touch, and
crimp, it [The Drackett soy protein fiber] very closely
resembles rayon staple fiber, but it has a poor light tan
color... In the dry state the soybean fiber is approximately 45
per cent weaker than a corresponding grade of wool and 76
per cent weaker in the wet state than a corresponding grade
of wool...
“In its present form, soybean fiber still has a low tensile
strength, especially when wet. The only improvement which
can be noted over the 1939 product, is its higher resistance to
alkali, but in achieving this, part of its resistance to acid was
sacrificed. The fiber, in its present form, may be suitable for
blends with rayon and cotton, but certainly not with wool.”
Address: Director of Research Labs., Forstmann Woolen
Mills.
829. Soybean Digest. 1944. American Soybean Association
will hold its silver jubilee at Urbana, Illinois, September 1213, 1944. May. p. 11.
• Summary: “The Silver Jubilee Meeting of the American
Soybean Association will be the largest in the history of the
organization if plans now under way bear fruit.
“Dr. W.L. Burlison, head of the department of agronomy
at the University, representing the host institution, and J.E.
Johnson, Champaign, Illinois, president of the Association,
are jointly planning the convention.
“It is fitting that the 25th annual meeting should be
held in the very heart of the soy belt. Extensive educational
exhibits of soybeans and soybean products will be featured.
The work at the University’s Agronomy Farm and at the
U.S. Regional Laboratory, which have long been leaders in
soybean research, will be open for inspection.
“Last year’s convention at Cedar Rapids was billed as
the 23rd, but it really was the 24th. Somebody lost count
during the life of our organization which is now nearing the
quarter-century mark. But Dr. W.J. Morse, senior agronomist
of the U.S. Department of Agriculture, set us right. He kindly
prepared the table of data published below concerning the
Association’s annual meetings from the first one at Camden,
Ind., in 1920 to the present.”
A large table lists “Annual Meetings, American Soybean
Association, 1920-1944 inclusive.”
1st annual meeting. Sept. 1, 1920, Camden, Indiana.
President: Taylor Fouts, Camden, Indiana. Secretary: W.A.
Ostrander, Lafayette, Indiana. 2nd. Sept. 1, 1921, Urbana
& Tolono, Illinois. President: W.E. Riegel, Tolono, Illinois.
Secretary: W.A. Ostrander. 3rd. Sept. 1, 1922, Columbia,
Missouri. President: C.E. Carter, Columbia, Missouri.
Secretary: W.A. Ostrander. 4th. Sept. 11, 1923, Madison,
Wisconsin. President: G.M. Briggs, Madison, Wisconsin.

Secretary: W.A. Ostrander. 5th. Aug. 29-30, 1924, Ames,
Iowa. President: W.J. Morse, Washington, D.C. Secretary:
C.L. Meharry, Attica, Indiana.
6th annual meeting. Sept. 1-3, 1925, Washington,
DC. President: W.J. Morse. Secretary: C.L. Meharry. 7th.
Aug. 10-12, 1925, Stoneville, Clarksdale, and Greenville,
Mississippi. President: W.E. Ayres, Stoneville, Mississippi.
Secretary: C.L. Meharry. 8th. Aug. 9-11, 1927, Belhaven,
Washington, and Elizabeth City, North Carolina. President:
F.P. Latham, Belhaven, North Carolina. Secretary: W.E.
Ayres. 9th. Aug. 15-17, 1928, Camden and Lafayette,
Indiana. President: Taylor Fouts. Secretary: W.E. Ayres. 10th.
Aug. 22-24, 1929, Guelph, Ontario, Canada. President: G.I.
Christie, Guelph, Canada. Secretary: J.B. Edmondson.
11th annual meeting. Sept. 10-12, 1930. Urbana, Illinois.
President: W.L. Burlison, Urbana, Illinois. Secretary: J.B.
Edmondson. 12th. Aug. 17-18, 1931, Columbia, Missouri.
President: W.C. Etheridge, Columbia, Missouri. Secretary:
W.L. Burlison. 13th. Sept. 2-3, 1932, Washington D.C.
President: W.J. Morse. Secretary: J.B. Park. 14th. Aug. 3-5,
1933, Baton Rouge and Houma, Louisiana. President: John
Gray, Baton Rouge, Louisiana. Secretary: W.E. Ayres. 15th.
Aug. 22-24, 1934, Little Rock and Stuttgart and Marianna,
Arkansas [Jacob Hartz of Stuttgart spoke]. President: C.K.
McClelland, Fayetteville, Arkansas. Secretary: P.A. Webber.
16th annual meeting. Aug. 22-24, 1935, Evansville
and Lafayette, Indiana. President: K.E. Beeson, Lafayette,
Indiana. Secretary: P.A. Webber. 17th. Sept. 14-16, 1936,
Ames and Cedar Rapids and Hudson, Iowa. President: E.C.
Dyas, Ames, Iowa. Secretary: K.E. Beeson. 18th. Sept.
14-16, 1937, Urbana, Illinois. President: J.C. Hackleman,
Urbana, Illinois. Secretary: K.E. Beeson. 19th. Sept. 12-14,
1938, Columbus and Wooster, Ohio. President: J.B. Park,
Columbus, Ohio. Secretary: K.E. Beeson. 20th. Sept. 11-12,
1939, Madison, Wisconsin. President: G.G. McIlroy, Irwin,
Ohio. Secretary: J.B. Edmondson.
21st annual meeting. Aug. 18-20, 1940, Dearborn,
Michigan [Hosted by Henry Ford]. President: G.G. McIlroy.
Secretary: J.B. Edmondson. 22nd. Sept. 12-13, 1941, Ames
and Des Moines, Iowa. President: G.G. McIlroy. Secretary:
J.B. Edmondson. 23rd. Sept. 15-17, 1942, Lafayette, Indiana.
President: D.G. Wing, Mechanicsburg, Ohio. Secretary:
G.M. Strayer. 24th. Sept. 5-7, 1943, Cedar Rapids, Iowa.
President: D.G. Wing. Secretary: G.M. Strayer. 25th. Sept.
12-13, 1944, Urbana, Illinois. President: J.E. Johnson,
Champaign, Illinois. Secretary: G.M. Strayer.
830. USDA Bureau of Agricultural Economics, Crop
Reporting Board. 1944. Soybeans harvested for beans:
acreage, yield and production 1940-1943. By counties for 15
principal states. Washington, DC. 57 p.
• Summary: On the cover we read: “The Crop Reporting
Board has assembled the following estimates of acreage,
yield, and production of soybeans harvested for beans for the
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years 1940, 1941, 1942, and 1943, in 15 soybean producing
States. Estimates for 1943 are preliminary. These county
estimates are a breakdown of the official State estimates
and were prepared by the Agricultural Statisticians in the
15 States mentioned. Soybean production is estimated in 30
States. However, 1943 production in the 15 States shown in
this report represents about 98 percent of the United States
production. Kentucky and Tennessee each produce close to
a million bushels of soybeans at present although county
estimates are not shown for these States.
The states are; Illinois, Iowa, Ohio, Indiana, Missouri,
Arkansas, Kansas, North Carolina, Mississippi, Michigan,
Virginia, Wisconsin, Delaware, and Maryland.
Page 23: North Carolina: Soybeans harvested for beans,
1945 and 1946. In North Carolina there are eight districts in
which soybeans were grown in 1946. In descending order of
production they are:
District 3: 1,393,680 bushels
District 6: 867,190 bushels
District 9: 353,380 bushels
District 2: 69,450 bushels
District 5: 67,240 bushels
District 4: 43,340 bushels
District 8: 39,940 bushels
District 1: 27,780 bushels
Counties in North Carolina producing more than
100,000 bushels in 1946 are in the northeastern part of the
state (see map):
Pasquotank 278,660 bushels
Camden 238,000 bushels
Perquimans 198,800 bushels
Beaufort 191,860 bushels
Currituck 169,000 bushels
Johnston 158,070 bushels
Hyde 154,020 bushels
Wayne 141,750
Edgecombe 119,430 bushels
Tyrrell 10,980 bushels.
831. USDA Northern Regional Research Lab. 1944.
Processing soybeans for oil and meal. USDA Bureau of
Agricultural and Industrial Chemistry AIC-45. 8 p. May.
Supersedes ACE-71 Revised. [54 ref]
• Summary: A basic introduction and bibliography. The
section titled “Manufacturers of soybean processing
equipment” states:
Continuous presses:
V.D. Anderson Company, Cleveland, Ohio
French Oil Mill Machinery Company, Piqua, Ohio
Hydraulic pressing equipment:
French Oil Mill Machinery Company, Piqua, Ohio
Davidson-Kennedy Company, Atlanta, Georgia
Buckeye Iron and Brass Works, Dayton, Ohio
Continuous countercurrent solvent extractors:

Blaw-Knox Company, Blawnox, Pennsylvania
French Oil Mill Machinery Company, Piqua, Ohio
Allis-Chalmers Manufacturing Company, Milwaukee,
Wisconsin
Sieck and Drucker, Inc. (Hildebrandt system), 9 South
Clinton Street, Chicago, Illinois
Detrex Corporation, 13005 Hillview Avenue, Detroit 27,
Michigan
Read Machinery Company, York, Pennsylvania.
Note: This is the earliest document seen (Sept. 2016)
that mentions Blaw-Knox in connection with a solvent
extractor for soybeans. Address: Northern Regional Research
Lab., Peoria, Illinois.
832. Business Week. 1944. Soya Butter. July 22. p. 85-86.
• Summary: “’Soya Butter’ is a new food spread formulated
by Butler Food Products, Cedar Lake, Michigan, which
is said to resemble dairy butter in ‘taste and appearance...
but which will not turn rancid.’... The process by which it
is made consists of churning hardened soybean oil in soya
milk and adding certain unspecified ingredients. The product
is shipped in pint-sized cardboard containers or in 38-lb.
fiberboard tubs.”
833. Staley Journal (Decatur, Illinois). 1944. Bakers see
experts use soy flour. 28(1):6-7. July.
• Summary: “Staley technicians and salesmen are busy
this summer introducing soy flour to bakers and dietitians,
Pictured on these two pages are some of the groups. The
upper picture on this page was made in Strong’s Bakery in
Grand Rapids, Michigan. In the group are J.A. Harris, Staley
district sales manager, Harry Sonneveldt, of C.H. Sonneveldt
Dist. Co., A.N. Kress, Staley technician, C.H. Sonneveldt,
E. Van Kuiken, broker, and Merle Emery and W. Rockhill,
demonstrators.
“The lower picture, made in Wilkes-Barre,
Pennsylvania, includes Ted Fetch, Abe Zatcoff, Anthony
Dicton and Frank Butcofski, officers of the Wilkes-Barre
Bakers club; Art Kress, technician, G.H. Griner, Staley sales
representative, Gordon Evans, Staley broker, and Harry J.
Reavis, division sales manager, Philadelphia.
“At the top, on the opposite page, is a view of the
whole group at Grand Rapids, with Tony Last, president
of the Retail Bakers club of Western Michigan, in the right
foreground
“The picture in the center was made at the St. Louis
[Missouri] demonstration, Hugh Mace, Staley broker there,
is standing in the group at the right rear.
“The picture at the bottom shows part of the crowd
which attended the Wilkes-Barre meeting at Hotel
Redington.
This half-page of text is accompanied by two horizontal
photos on page the 1st page showing bakers standing behind
tables topped with baked goods. On the 2nd page are 3
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horizontal photos showing the bakers who attended these
workshops seated in chairs.
834. Product Name: Butler’s Soya Butter (Non-Dairy
Margarine made with Soybean Oil and Soy Milk).
Manufacturer’s Name: Butler Food Products.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1944 August.
New Product–Documentation: Business Week. 1944.
July 22. p. 85-86. “Soya Butter.” Soybean Digest. 1944.
Aug. p. 16. “What is Status of Soya Butter?” Ad in Soybean
Digest. Sept. 1944. p. 11. “New foods from the wonder bean:
Butler’s Soya Butter.”
Short in Soybean Digest. 1945. Feb. p. 22. “The Detroit
News puns in headlines: ‘Uses his bean to make butter:
Spread it soya can forget about points,’ which doubtless
refers to the soya butter of Butler Food Products.” Note:
“Soya” is a pun on “so you.” During World War II dairy
butter was rationed and one needed points to buy it. Soybean
Digest. 1945. May. p. 14. “Ohio Ruling on Soya Butter.”
Note: This was the first all-soy margarine and the
first non-dairy (vegan) margarine made in the USA. It
appears to be related somehow to Shedd’s Willow Run
Margarine. There were conflicting state and federal
regulations to whether the product was margarine or not.
Finally in December 1945, at which time the company
was manufacturing 100,000 units of soya butter a month,
a federal judge in Detroit ruled that the product was
oleomargarine as defined by the internal revenue code,
and therefore subject to back taxes of 10 cents a pound on
every pound made to date. The three-year battle and the
ruling assessing an estimated $150,000 in back taxes drove
the company out of business in 1946. In about 1950, while
typing out an appeal to the government to reconsider his
case, Butler suffered a fatal heart attack. Shortly after his
death, the margarine law was changed and the tax (on other
companies) removed.
835. Probst, A.H.; Cutler, G.H. 1944. Lincoln: A new midseason variety of soybean well adapted for central Indiana.
Indiana (Purdue) Agricultural College, Agronomy Mimeo
No. 42. Aug. 5 p.
• Summary: “Lincoln is the most promising mid-season
variety of soybean released to date.
“Origin: The Lincoln soybean variety is a selection
from a natural cross, probably between a white-flowered
Mandarin plant and Manchu, made in 1934, by Dr. C.M.
Woodworth, Chief in Plant Genetics, Illinois Agricultural
Experiment Station. The final selection, L6-685, was made
by Dr. L.F. Williams, Associate Agronomist, U.S. Regional
Soybean Laboratory*, Bureau of Plant Industry, Soils,
and Agricultural Engineering, United States Department
of Agriculture, cooperating with the Illinois Agricultural

Experiment Station in soybean breeding.
“Description: The Lincoln soybean resembles the
Mandell variety in appearance, height, standing ability,
time of maturity, and in most other respects except that it is
higher yielding, produces seed of much higher oil content,
and has white flowers instead of purple. The white flowers
distinguish it from all other varieties with brown pubescence
now grown in Indiana. Lincoln is intermediate in height
between Dunfield and Illini. It lodges less than either of these
two varieties, but is not as stiff-stemmed as Richland.
“The seed is yellow with a prominent black hilum,
medium in size (3,000 per pound), about the same size
as Mandell, slightly larger than Illini (3,200 per pound),
and slightly smaller than Dunfield (2,750 per pound),
and Richland (2,800 per pound). Three seeds to the pod
predominate when grown on fertile soil.
“Cooperative Tests in Indiana: The U.S. Regional
Soybean Laboratory has cooperated in the testing of soybean
varieties at eight different locations representing different
soil and climatic conditions in Indiana. Lincoln has been
included from one to four years at all locations and the yield,
chemical composition, and maturity results as compared to
several other varieties of soybeans are given in Tables 1, 2,
and 3.
Footnote: * A cooperative organization participated
in by the Bureau of Plant Industry Soils, and Engineering,
Agricultural Research Administration of the U.S. Department
of Agriculture and the Agricultural Experiment Stations of
Arkansas, Florida, Georgia, Illinois, Indiana, Iowa, Kansas,
Louisiana, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, North Carolina, North Dakota, Ohio, Oklahoma,
South Carolina, South Dakota, Tennessee, Texas, Virginia,
and Wisconsin.
On page 3 are 2 tables: (1) “A Comparison of Yield,
Maturity, and Chemical Composition of Lincoln and Several
Other Varieties of Soybeans Grown at Four Locations in
Northern and North Central Indiana.” The other varieties
are: Early: Earlyana, Richland. Mid-season: Dunfield,
Illini, Lincoln. The four locations are LaGrange, Wanatah,
Bluffton, Lafayette. The chemical composition gives (in all
tables) the percentage of oil, percentage of oil, and iodine
number of the oil.
(2) “A Comparison of Yield, Maturity, and Chemical
Composition of Lincoln and Several Other Varieties
of Soybeans Grown at Three Locations in Central and
Southeastern Indiana.” The other varieties are: Mid-season:
Dunfield, Illini, Lincoln. Late: Patoka, Chief. The three
locations are Lafayette, Greenfield, Vernon.
Page 4: The top half contains a third table and the
bottom half more text: (3) “A Comparison of Yield,
Maturity, and Chemical Composition of Lincoln and Several
Other Varieties of Soybeans Grown at Two Locations in
Southwestern Indiana.” The other varieties were: Midseason: Illini, Lincoln. Late: Patoka, Chief, Gibson, Kingwa.
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“Adaptation: The Lincoln variety of soybean is well
suited to the same conditions under which other varieties
of the same maturity group, such as Dunfield, Mandell,
Manchu, and Mingo, are grown in Indiana, and might well
replace these varieties in this state because of its high yield,
good standing ability, and high oil content. It is best adapted
in central Indiana. Lincoln should be used only for early
planting in northern Indiana and for medium-late planting
south of U.S. Highway 50, because of its time of maturity.
Earlyana, Richland, Patoka, Gibson, and Chief, are expected
to continue to fill the conditions of their Special adaptation
for which they have been recommended.
“Seed Quality: Lincoln has equalled or excelled Illini
and Dunfield in seed quality in central and northern Indiana.
It has produced seed of a poorer quality than Gibson or
Chief, when planted in May in southwestern Indiana in 1942
and 1943, but has about equalled the seed quality of Illini in
this area of the state. Date of planting studies at Evansville
indicate that fairly good seed quality is obtained with Illini
when planted after the first week of June. Similar results may
be expected with Lincoln.
“Cooperative Regional Tests: Lincoln has been widely
tested throughout the soybean belt in 95 cooperative
tests between the U.S. Regional Soybean Laboratory and
the Illinois, Ohio, Iowa, Missouri, Nebraska, Michigan,
Wisconsin, Virginia, and Purdue Agricultural Experiment
Stations. The tests were conducted in Illinois in 1938: Illinois
and Ohio in 1939: Illinois, Ohio, Iowa, and Indiana, in
1940 and 1941: Illinois, Ohio, Iowa, Indiana, Missouri, and
Nebraska, in 1942: and in Illinois, Ohio, Iowa, Missouri,
Nebraska, Michigan, Wisconsin, Virginia, and Indiana, in
1943. The results of these tests are presented in Table 4.
Page 5 contains two tables plus text. Table (4):
“Summary of Yield and Chemical Data for Lincoln, Illini,
and Dunfield Soybeans Grown in Regional Tests in Indiana,
Illinois, Ohio, Iowa, Missouri, Nebraska, Wisconsin,
Michigan, and Virginia, 1938-1943.”
“Lincoln has exceeded the average yield of Dunfield and
Illini in each of the individual years and has averaged 5.2
bushels, or 18.6 per cent. higher than these varieties for the
six-year period. It likewise has had better quality seed and
has lodged less than either of these varieties. The oil content
has been high, even exceeding Dunfield, a variety noted for
its high oil content. In these tests, Lincoln has matured about
one and one-half days earlier than Illini and about the same
as Dunfield.
“Lincoln Excels Mandell in Grain Yield and Oil
Content: In 31 of the cooperative regional tests conducted
in the states indicated above during the three-year period
1940-1942, Lincoln averaged 34.2 bushels per acre and 21.4
per cent oil in comparison to Mandell which averaged 28.3
bushels per acre and only 19.1 per cent oil.
“Hay Yields: Hay yield tests were made at Lafayette,
Indiana, by R.R. Mulvey, Associate in Crops in Agronomy,

Purdue University, and are presented in
Table 5: “Yield of Hay of Lincoln and Several Other
Varieties of Soybeans Grown at the Soils and Crops Farm,
Lafayette, Indiana, 1942-1943.” The varieties are: Early:
Earlyana. Mid-season: Lincoln, Dunfield. Late: Gibson,
Patoka. Gibson had the highest hay yield at 2.82 tons/acre
compared with Lincoln at 2.68.
“Lincoln Soybean Seed Available for 1945:
Approximately 5,600 acres were planted with the Lincoln
soybean in 1944 in 75 Indiana counties by some 300 growers
who agreed to have the seed certified and make it available
for planting in 1945. Since Lincoln growers are located in all
the important soybean-growing counties in the state, a supply
of seed should be available locally. The names of local
growers may be obtained from the county agent: or seed
sources secured by writing to the Indiana Corn Growers’
Association, West Lafayette, Indiana.” Address: 1. Assoc.
Agronomist, Div. of Forage Crops and Diseases, Bureau
of Plant Industry, Soils, and Agricultural Engineering,
Agricultural Research Administration, USDA; 2. Asst.
Chief in Agronomy, Purdue Univ. Agric. Exp. Station [West
Lafayette, Indiana].
836. Product Name: Delsoy (All-Vegetable Soymilk-Based
Non-Dairy Whip Topping).
Manufacturer’s Name: Russell-Taylor Inc. Renamed
Delsoy Products, Inc. by July 1945.
Manufacturer’s Address: Livonia Dairy, 2001 S. Telegraph
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction: 1944 August.
Ingredients: Incl. soymilk, vegetable oil, sugar.
Wt/Vol., Packaging, Price: ½ pint wax paper carton in the
shape of a truncated cone.
How Stored: Refrigerated.
New Product–Documentation: This is the world’s earliest
known commercial non-dairy whip topping. Letter from
Herb Kusche to Bob Rich, both of Rich Products Corp. in
Buffalo, New York. 1945. March 22. “Glad to hear you are
progressing favorably with your topping with the exception
of the Washington delay. It sounds as if you might be on the
market very soon. Let’s hope so anyway. The government
restricted Taylor [Herbert Marshall Taylor] for selling
‘topping’ for about a month due to the fact that he was
overselling his quota. Now I understand he has come out
with a complete soy product containing no butterfat. I am
going to get a carton of it and send it to you.”
Detroit News. 1945. April 16. “Who’s who and why.”
[About Herbert Marshall Taylor and Delsoy]. A photo shows
Taylor. In Nov. 1942 the War Food Administration issued
an order prohibiting the sale of whipping cream in America.
After dairy interests forced Taylor to leave Chicago, he
picked up a partner, Eric R. Swanson, who is still with him,
and in Dec. 1943 started a business in Detroit. Though dairy
people continued to oppose him, his “business soared. In
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1944 it jumped from 1,400 to 20,000 gallons a month. He
sold at wholesale, then added half pints for the home trade.
Now he claims 1,500 independent distributors here [in
Detroit]. But along came a War Food Administration order
placing a 19 per cent limit on all fats–animal or vegetable–
used in his product [which combined a milk base with
vegetable fat]. WFA also cut his milk quota. So he started
using soy milk as a base, producing an all-vegetable product.
An ad (below this article in Rex Diamond’s binder;
original source and date unknown) is titled “What is Delsoy?
It’s the dessert topping that’s winning the enthusiastic
approval of housewives by the hundreds of thousands.
Delsoy is the original topping made of natural vegetable
products.” The ad shows illustrations of two non-dairy
whip toppings: (1) In the foreground, “Delsoy Super Whip:
Instant Dessert Topping” which is sold in a pressurized can.
The ad states: “Introduced in August 1944, the first product
of its kind, Delsoy dessert topping has gained tremendous
popularity. Continuing to grow by leaps and bounds...” (2) In
the background, “Delsoy: A delicious whip,” a refrigerated
perishable product which is sold in a half-pint paper
container shaped like a truncated cone.
Letter from H. Marshall Taylor to Mr. Holton W.
Diamond, c/o Russell-Taylor, Inc., 2001 S. Telegraph Rd.,
Dearborn, Michigan. 1945. July 6. “Dear Diamond: At the
suggestion of Mr. [Bob] Smith, and with my consent, we take
pleasure in handing you... ten shares of the common stock of

Delsoy Products, Inc. We feel that since you have taken such
a great interest in our operations, and that you would like to
continue working with us, that we can possibly cement our
relations by inviting you to join the small family.” At the
top of the letter is “Devonshire Topping, Inc.” Just above
Marshall’s signature is typed “Delsoy Products, Inc.”
Soybean Digest. 1945. Aug. p. 24. “Delsoy topping:
An all-vegetable cream.” Note 1. This early non-dairy whip
topping was NOT made with enzyme-modified soy protein.
Note 2. This is the earliest known commercial soy
product made by Delsoy Products, Inc.
A W-2 form shows that during 1945 Holton W. Diamond
(who lived at 1648 May Ave., Dearborn, Michigan) was
employed by “Russell-Taylor Inc., 1951 E. Ferry Ave.,
Detroit 11, Michigan.” [Note the spelling of the company’s
name; Diamond was working on their whip topping]. His
wages totaled $552.13 in 1945. A 1946 form shows he was
paid wages $68.25 by Russell-Taylor in the first quarter of
1946.
Shurtleff & Aoyagi. 1979. Feb. Tofutti & Other Soy
Ice Creams. p. 22-23. Shurtleff & Aoyagi. 1985. History of
Rich Products’ work with soy proteins. “In 1944 or 1945
Bob Smith (a former Ford researcher) and Herbert Marshall
Taylor introduced Delsoy, a soymilk-based non-dairy whip
topping. Launched in the Detroit area, it was sold mostly to
the restaurant trade. In the spring of 1945 it was introduced
through retail stores in New York. Delsoy was America’s
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earliest known commercial non-dairy whip topping. But
it never became a very successful product. In part because
it was not a frozen food, its distribution was limited to the
Detroit area.”
Robert A. Smith. 1979. “The Ford Experimental
Laboratory and the ‘Square House.’” Interview conducted
by Donald V. Baut of Dearborn Historical Museum, May
31. Pages 44-48. This is one of the best sources seen on
the origin and history of this product and of Presto Whip,
its counterpart in a pressurized can. Starting in the spring
of 1943, Smith worked in his spare time, designed the
equipment (based on the design of the equipment in the
Carver Laboratory but on a larger scale), and built a plant
in the old Livonia Dairy on Telegraph Road at Harvard
in Dearborn; its initial capacity was about 1,000 gallons
per day (one shift). The equipment in Ford’s Carver Lab
was designed to produce 150 gallons of soymilk per day
in a small non-stop stream. The funds needed to equip and
establish the plant in Dearborn came from profits made
by selling Devonshire Topping in Detroit. They began
production [of Delsoy] in the Livonia Dairy “in the latter part
of 1943” (p. 45). [Note 3. This introduction date of late 1943,
recalled by Smith in 1979, does not fit with the date given
in several earlier documents. 1. Olmsted (April 1945) says
that H.M. Taylor started making a filled dairy milk in Detroit
in Dec. 1943. He did not start using soy milk until WFA cut
his milk quota, apparently in 1944. 2. An undated Delsoy
ad from about 1945 states that the Delsoy was “introduced
in August 1944, the first product of its kind”]. For the first
year or so the company’s name in Dearborn was the Russell
Taylor Co. Harvey Whitehouse, a Detroit dairyman who was
qualified to operate both refrigeration and steam equipment,
was hired to operate the plant. Smith left the Ford Motor Co.
in Aug. 1945 to work full time with Delsoy Products.
Talk with Herb Kusche, executive vice president of Rich
Products Corp. 1993. July 14. He thinks that Delsoy was on
the market only several months before Whip Topping, made
by Rich Products Corp.
837. Schiffman, Edward G. 1944. The soybean processing
situation: 1944-45 season. Soybean Digest. Aug. p. 8, 20.
• Summary: “The increased war-time production of soybeans
has been accompanied by a substantial expansion both in the
number of soybean mills and in processing capacity.
On April 1, 1942, there were a total of 79 soybean
mills in the United States, excluding those mills located on
the west coast and in the southern states, some of which
processed small quantities of beans. (Table 1) These mills
had an estimated annual capacity of approximately 106
million bushels of which about 23 million was of the
solvent type. By comparison, on July 1, 1944, there were
137 soybean mills, including those in operation, under
construction, and the ones for which priorities had been
approved prior to July 1, 1944, with an annual capacity of

approximately 172 million bushels (Table 2) of which about
46 million is of the solvent type.”
Tables show: (1) Soybean mills by type, and number
of screw presses, by states, 1 April 1942 and 1 July 1944.
The total number of mills increased from 77 in mid-1942 to
about 134 in mid-1944. Of the 134 mills, 105 were screw
press only, 20 were solvent only, and 8 used a mixture of
solvent and screw press. There were mills in the following
states: Colorado, Illinois, Indiana, Iowa, Kansas, Kentucky,
Michigan, Minnesota, Missouri, Nebraska, New York,
North Dakota, Ohio, South Dakota, Wisconsin, Delaware,
Maryland, New Jersey, Pennsylvania.
(2) Estimated soybean production, quantity available for
processing, and processing capacity by state (USA), 194445. The four largest soybean producing states (in descending
order) are Illinois, Iowa, Indiana, and Ohio. The four states
with the largest soybean processing capacity (in descending
order) are Illinois, Iowa, Ohio, and Indiana. Address: Senior
Agricultural Economist, Farm Credit Administration,
Washington, DC.
838. Soybean Digest. 1944. What is status of soya butter?
Aug. p. 16.
• Summary: “Butler Food Products of Cedar Lake,
Michigan, has obtained restraining orders which would
prevent the Michigan State Department of Agriculture and
the U.S. Collector of Internal Revenue from enforcing
margarine regulations against the firm’s product, ‘Soya
Butter.’
“The company advertises ‘Soya Butter’ as being an
all-vegetable product, about 79 percent of it soy oil. H.L.
Hoover, manager of the firm, claims the he is the victim of
conflicting federal and state regulations, and that he cannot
comply with one set of regulations without violating others.”
839. Butler Food Products. 1944. New foods from the
wonder bean (Ad). Soybean Digest. Sept. p. 11.
• Summary: See next page. A full page ad. “Mean a greater
demand for soybeans and high prices for soybean growers.”
“Butler’s Soya Butter was developed to meet the specific
need of those who have allergic reactions to dairy products
and for those who wish to maintain a strictly vegetarian
[vegan] diet. Only Butler’s Soya Butter can fill the above
specific need. Butler’s Soya Butter is available only to
Health Food Stores and other outlets catering to those whose
diet requires specialty foods.” Photos show cans of each
of these five Butler products: Butler’s Soya Cheese [tofu].
Butler’s Vegeburger. Butler’s Soya Nut-Loaf. Butler’s
Vegetarian Chops. Butler’s Soya-Butter.
Note: This is the earliest English-language document
seen (Nov. 2014) that uses the word “Vegeburger” to refer
to a meatless / vegetarian burger. Address: Cedar Lake,
Michigan.
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840. Product Name: Butler’s Soynut Cheese.
Manufacturer’s Name: Butler Food Products.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1944 September.
Wt/Vol., Packaging, Price: 1 lb can.
New Product–Documentation: Ad in Soybean Digest.
Sept. p. 11. “New Foods from the Wonder Bean.” Sold in
1-lb cans. Company founded in 1939 by Howard O. Butler.
841. Product Name: Butler’s Vegeburger.
Manufacturer’s Name: Butler Food Products.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1944 September.
Wt/Vol., Packaging, Price: 1 lb can.
New Product–Documentation: Ad in Soybean Digest.
1944. Sept. p. 11. “New Foods from the Wonder Bean.”
Sold in 1-lb cans. Note: This is the earliest commercial food
product seen that bears the name “Vegeburger.”
842. Product Name: Butler’s Soya Nut-Loaf.
Manufacturer’s Name: Butler Food Products.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1944 September.
Wt/Vol., Packaging, Price: 1 lb can.
New Product–Documentation: Ad in Soybean Digest.
1944. Sept. p. 11. “New Foods from the Wonder Bean.” Sold
in 1-lb cans.
843. Product Name: Butler’s Vegetarian Chops.
Manufacturer’s Name: Butler Food Products.
Manufacturer’s Address: P.O. Box 4, Cedar Lake,
Michigan.
Date of Introduction: 1944 September.
Wt/Vol., Packaging, Price: 1 lb can.
New Product–Documentation: Ad in Soybean Digest.
1944. Sept. p. 11. “New Foods from the Wonder Bean.” Sold
in 1-lb cans.
844. Cahill, William M.; Schroeder, L.J.; Smith, A.H. 1944.
Digestibility and biological value of soybean protein in
whole soybeans, soybean flour, and soybean milk. J. of
Nutrition 28(3):209-18. Sept. [13 ref]
• Summary: The authors studied the digestibility and
biological value (BV) of the soybean protein in cooked
whole soybeans (with 10 human subjects, the digestibility
averaged 90.5 and the BV 94.5), cooked soybean flour (with
6 subjects, the digestibility averaged 94.0 and the BV 91.7),
and “soymilk” (with 9 subjects, the digestibility averaged
89.6 and the BV 95.3). The biological value of egg protein,
taken as the standard, is 100.
The soybean milk [actually a soy-based infant

formula] was Mull-Soy, a brand made by The Borden Co.
They concluded that the soybean proteins in Mull-soy are
practically the nutritional equivalent of egg proteins. The soy
flour they used was Staley’s Soy Flour #2. Address: Wayne
University College of Medicine, Detroit, Michigan.
845. Cartter, J.L. 1944. What is the U.S. Regional Soybean
Laboratory doing? Soybean Digest. Sept. p. 22, 62.
• Summary: Editor’s introduction: “Report of the work of
the last 8 years of this Laboratory, which is a cooperative
organization participated in by the Bureau of Plant Industry,
Soils and Agricultural Engineering, U.S. Department of
Agriculture, and the agricultural experiment stations of
Illinois, Indiana, Iowa, Kansas, Michigan, Minnesota,
Missouri, Nebraska, North Dakota, Ohio, South Dakota,
Wisconsin, Alabama, Arkansas, Florida, Georgia, Louisiana,
Mississippi, North Carolina, Oklahoma, South Carolina,
Tennessee, Texas, and Virginia. The author is senior
agronomist of the Laboratory at Urbana.
“If I were to sum up the work of the Laboratory in
one sentence I would say that we are developing improved
varieties and strains of soybeans for industrial use. One of
the most essential factors in the economical growing of any
crop is an adequate supply of adapted productive strains. The
soybean crop is no exception to this rule, making a program
of varietal improvement of great importance.
“It was not until 1889 that work on this crop was
reported by any experiment station. In that year, W.P. Brooks
of the Massachusetts Agricultural Experiment Station
brought with him several varieties from Japan and the next
year C.C. Georgeson of Kansas secured three introductions
from the same country. In 1898 the U.S. Department of
Agriculture began the introduction of a large number
of soybean varieties from all over the Orient. Since that
time around 15,000 introductions have been made by the
Department and the majority of the present commercial
soybean varieties have come from these introductions as a
result of improvement through selection.
“Thirty Years: Breeding and selection work to develop
improved strains of soybeans with respect to yield and other
agronomic characters has been carried on by experiment
stations for the last 2 or 3 decades. The high protein and oil
content of the seed and the need of these constituents for
food and feed has made necessary a large-scale breeding
program to meet the demand for improved varieties.
“The U.S. Regional Soybean Laboratory was started
in the spring of 1936 as a Bankhead-Jones project, and
headquarters were established at the University of Illinois,
where adequate laboratory, greenhouse, and office facilities
have been provided by the University. With this inauguration
of the Laboratory as a cooperative undertaking by the U.S.
Department of Agriculture and the 12 states of the North
Central Region, a more extensive breeding program became
possible, using chemical analysis of strains as a further basis
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for selection.
“Several thousand soybean plant introductions and
selections being grown at the cooperating state experiment
stations have been studied for agronomic behavior–such as
yield, lodging resistance, shattering resistance, height, seed
quality, etc.–and the seed analyzed chemically to determine
the best strains for industrial use. Much of our effort
during the first few years of the laboratory was devoted to
improving the technique of testing strains and in learning the
effect of such factors as date and rate of planting, soil type
and fertility level of the soil, fertilizer applications, time of
trimming the ends of the plots, effect of adjacent varieties
of different maturity and many other factors on the accuracy
of the soybean yield testing work. All this was a necessary
preliminary to any large scale testing of new strains.
In 1938 a system of uniform soybean variety and strain
tests was started in the North Central States. In these first
tests about 20 or 30 improved strains were grown along with
a few of the best commercial varieties. These uniform tests
were grown at several locations in each of the cooperating
states and seed samples were sent to the analytical section of
the Laboratory for chemical analysis. During the first years
of this work only three groups of strains were grown and
were designated as the early, midseason and late tests. It was
soon found that this designation of the tests was inadequate,
especially as the area served by the Laboratory increased.
“When speaking of soybean varieties, the terms
early, midseason, and late must always be thought of with
reference to some small area or zone of latitude under
consideration. As an example of this, the variety Macoupin
which is considered as a late variety for Illinois is a very
early variety for Mississippi conditions. We are now
endeavoring to express the maturity rating of a new strain
in relation to some standard adapted variety with which we
are all familiar. Thus we are using the variety Illini as the
reference strain for the group adapted to Central Illinois, and
can express maturity of the other selections in the nursery as
so many days earlier or later than Illini.
“The number of uniform nursery groups in the North
Central States was increased to four in 1942. In July of
that year the part of the Laboratory work devoted to the
development of new industrial uses for soybeans was
transferred to the Northern Regional Research Laboratory at
Peoria, Illinois, and at the same time the area served by the
U.S. Regional Soybean Laboratory at Urbana was enlarged
to include 12 of the southern states as well as the original 12
states of the North Central Region.
“To adequately serve the breeding program of the
greatly expanded laboratory region a total of eight uniform
nursery groups have been arranged for 1944, including
strains early enough for Minnesota and late enough for the
Gulf Coast states. Of these nurseries, the Uniform Test,
Group 0, is composed of very early strains suitable for the
northern part of the North Central Region. Group I is made

up of slightly later material, suited to the latitude of central
Wisconsin and southern Minnesota. Group II is composed
of strains of a proper maturity for the latitude of northern
Illinois and central Iowa. Group III is adapted to central
Illinois and Group IV to southern Illinois and Missouri.
Groups V, VI, and VII composed of progressively later
soybean strains are adapted to the Southern States. These
uniform nurseries furnish a means of accurate and rapid
determination of the value of any new strains developed
through the breeding work.
“Definite progress has been made in the breeding and
testing of new soybean strains. Certain strains have been
found especially suited to certain specific conditions of
environment. One of these strains, Richland, selected by
the Indiana Agricultural Experiment Station from a U.S.
Department of Agriculture plant introduction is particularly
adapted to soils of high productivity due to its short habit of
growth and lodging resistance. On the other hand, Earlyana,
developed by the Indiana station and widely tested by the
Laboratory is 4 or 5 days earlier than Richland and on
account of its earliness and tall growth habit is especially
adapted to the less fertile soils of the northern part of the
soybean belt.
“One of the most important achievements of the
cooperative work has been the development of the variety
Lincoln. This strain is from a natural cross discovered by the
Illinois Agricultural Experiment Station in 1934 and selected
by the Laboratory on the basis of outstanding yield and oil
content of the seed. In a 4-year comparison in the Uniform
Test, Group II, comprising 49 nursery trials in five states,
Lincoln has averaged over 5 bushels per acre higher in yield
than the average of Illini and Dunfield.
“In the Group III test where it has also been grown for
the last 2 years it has shown the same advantage in yield
over Illini and Dunfield. In oil content the strain is slightly
superior to Dunfield and Scioto, the best in oil of the present
commercial varieties, and over 2 percent above Illini.
Lincoln has averaged superior in lodging resistance to the
common varieties in its maturity class and has excellent seed
quality. The variety is adapted in the area where Illini and
Dunfield are generally grown and may replace these varieties
if its present performance is maintained. This season over
900 cooperators in the soybean belt are growing a total of
over 19,000 acres of registered Lincoln seed and there should
be sufficient seed to plant nearly 400,000 acres in the spring
of 1945.” Continued.
846. Ford Motor Co. 1944. Plain proof that agriculture and
industry can be, and must be, one (Ad). Soybean Digest.
Sept. p. 53.
• Summary: A photo shows the relatively small Ford Motor
Co. plant in Saline, Michigan. Located on the banks of the
Saline River, 31 miles west of Dearborn, it was bought and
reconstructed by Ford in 1934 and is now one of 19 Ford
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Village Industries. The plant processes raw soybeans into
oil, meal, and other products. Forty men are employed here;
most of them are also farmers. Mr. Ford has “one foot on the
soil and the other in industry.”
His company uses 2,000,000 lb of soybean oil a year,
mostly in automobile paints and sand cores for casting.
The various other farm products required by Ford Motor
Company in a normal year are listed; they include cotton,
corn, linseed oil, molasses, wool, leather, lard and mohair.
847. May, O.E. 1944. Soybean research: A look into the
future. Soybean Digest. Sept. p. 39-40.
• Summary: Editor’s introduction: “Dr. May, as chief of the
Bureau of Agricultural and Industrial Chemistry, administers
the four regional research laboratories. He organized
and directed the Northern Regional Research Laboratory
at Peoria, from the time of its establishment in 1939 to
1942. Prior to that, he organized and directed the Soybean
Industrial Products Laboratory at Urbana. Forty-two years
old, Dr. May is one of the younger men in responsible
research positions.”
Contents: Introduction. Wholehearted cooperation.
Removal to Peoria. Future difficult. Norepol–Norelac.
About the U.S. Regional Soybean Industrial Products
Laboratory at Urbana, Illinois, and the Northern Regional
Research Laboratory at Peoria, Illinois.
“To establish a base from which we can estimate the
future, it is desirable first to survey the past. A survey of the
history of the development of the soybean industry in the
United States is both interesting and enlightening. Being
a research man, of course, I will talk about the part that
research has played in the development of the soybean. For
this purpose I wish to return briefly to the early part of 1936,
the time at which the U.S. Regional Soybean Industrial
Products Laboratory was authorized by the Secretary of
Agriculture. At that time it was apparent that much needed
to be done and that a centralized laboratory could perform
useful services not only by its own research but also by
collecting information for all those wishing to advance the
industrial utilization of soybeans.”
“Wholehearted Cooperation: One of the most important
factors in the Laboratory’s research on soybeans in the past
and one of the best omens for progress in the future is the
wholehearted cooperation between all parties concerned.
The program of the Laboratory was outlined and the location
fixed at a conference between the agricultural experiment
station directors of North Dakota, South Dakota, Nebraska,
Kansas, Minnesota, Iowa, Missouri, Wisconsin, Illinois,
Indiana, Ohio, and Michigan, and U.S. Department of
Agriculture representatives. Suggestions on, and assistance
in, formulating the program were also received from the
National Soybean Processors Association, individual
soybean companies, and, last but not least, the American
Soybean Association.

“In the physical establishment of the Laboratory, great
credit is due to Dr. W.L. Burlison for his wise guidance
and assistance. Through Dr. Burlison and the late Dean
Mumford, every facility of the University was placed at our
disposal, and Dr. Burlison’s keen interest and enthusiasm
have been a continued support to our program. Laboratory
work was also undertaken at the agricultural experiment
stations of Indiana and Minnesota under the direction
respectively of Doctors H.R. Kraybill and C.H. Bailey. These
two men, together with collaborators appointed from the
other states mentioned previously, have contributed to the
success of the Department’s research on soybean utilization.”
“In July 1942 the chemical and engineering research of
the Laboratory was transferred, by an act of Congress, from
Urbana to the Northern Regional Research Laboratory at
Peoria. The years from 1936 to 1942 had been productive.”
“Removal to Peoria: Removal of part of the Laboratory
to Peoria has resulted in an expansion of all phases of
soybean research. Increased facilities at the Northern
Regional Research Laboratory have permitted faster progress
on the chemical and engineering program. In the brief period
since the move to Peoria, Norepol and Norelac have been
developed. Both of these products are based on certain
polymerized fat acids for which soybean oil is by far the
largest source. Study of the separation of soybean oil into
fractions by liquid-liquid extraction was started at Urbana
and is being actively continued at Peoria.”
A small portrait photo shows O.E. May. Address: Chief,
Bureau of Agricultural and Industrial Chemistry.
848. National Soybean Processors Association. 1944. Year
book, 1944-1945 (Association year). Chicago, Illinois. 71 p.
• Summary: Contents: Constitution and by-laws (incl.
committees, code of ethics). Officers, directors and
committees for 1944-45. Membership of the National
Soybean Processors Association. Trading rules governing the
purchase and sale of soybean oil meal. Appendix to trading
rules on soybean oil meal: Official methods of analysis
(moisture, protein, oil, crude fiber–official). Trading rules
on soybean oil. Appendix to trading rules on soybean oil:
Uniform sales contract, refining loss method (cup refining
test, tentative official centrifugal refining test), soybean oil
bleach test–refined oils, free fatty acids, tentative method of
grading soybean oil for green color, official method for oil
sampling, standard specifications for crude soybean oil for
technical uses, moisture and volatile matter (vacuum oven
method, hot plate method), modified Gardner break test,
iodine number–Wijs method, unsaponifiable matter, official
chemists and samplers for oil.
Article IX, Committees, lists and describes each.
The section titled “Officers, directors, and committees”
(p. 13-20) states: President: Edward J. Dies. V.P., Chairman
Executive Committee: E.K. Scheiter. Secretary: C.E. Butler.
Treasurer: E.F. Johnson. Ass’t. Treasurer: F.G. Duncanson.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 356
Executive Committee: E.K. Scheiter, Chairman, D.J.
Bunnell, C.E. Butler, Edward J. Dies, Jasper Giovanna, S.F.
Johnson, Mr. June S. Mitchell, H.R. Scroggs.
Board of Directors (Term expiring Sept. 1945): C.E.
Butler, H.L. Dannen, Roger Drackett, Howard Kellogg, Jr.,
W.H. Knapp, H.R. Scroggs. (Term expiring Sept. 1946):
H.A. Abbott, D.J. Bunnell, H.E. Carpenter, J.B. DeHaven,
Philip S. Duff, P.M. Jarvis. (Term expiring Sept. 1947):
J.H. Caldwell, Jasper Giovanna, Mr. June S. Mitchell, E.K.
Scheiter, H.R. Schulze, P.E. Sprague.
Standing committees: For each committee, the names
of all members (with the chairman designated), with the
company and company address of each are given–Traffic
and transportation. Research. Technical. Soybean grades
and contracts. Oil trading rules. Meal trading rules. Soy
flour. Crop improvement. Soybean research council. Trade
development. Edible soybean. Handwritten on blank facing
pages: Contract. Margarine. Wartime exports (11 March
1945). Soybean oil meal industry advisory committee.
Nominating committee (16 July 1945). Uniform rules and
standards committee for soybean oil meal (14 Sept. 1945).
Urea yield committee (14 Sept. 1945).
The following organizations, and individuals are
members of NSPA: Albers Milling Co., Seattle, Washington
(W.P. Kyle). Allied Mills, Inc., Board of Trade Bldg.,
Chicago, Illinois (6 members). Archer-Daniels-Midland
Co., Box 839, Minneapolis, Minnesota; Chicago, Illinois;
Decatur, Illinois; Toledo, Ohio (5 members). Berea Milling
Co. (The), Lexington, Ohio. Blanton Mill (The), St.
Louis, Missouri. Boone Valley Cooperative, Eagle Grove,
Iowa. Buckeye Cotton Oil Co. (The), Cincinnati, Ohio;
Louisville, Kentucky; Memphis, Tennessee. Cairo Meal
& Cake Co., Cairo, Illinois. Cargill, Inc., Minneapolis,
Minnesota (Julius Hendel); Springfield, Illinois (Eric Nadel);
Cedar Rapids, Iowa (L.O. Hauskins); Fort Dodge, Iowa
(H.E. Marxhausen). Central Iowa Bean Mill, Gladbrook,
Iowa. Central Soya Co., Inc., Chicago, Illinois; Gibson
City, Illinois; Decatur, Indiana (3 members). Clinton Co.,
Clinton, Iowa (E.W. Myers). Concord Soya Corporation,
Concord, Michigan (W.C. Whittecar). Dannen Grain &
Milling Co., St. Joseph, Missouri. Decatur Soy Products
Co., Decatur, Illinois (Jasper Giovanna). Drackett Co. (The),
Cincinnati 32, Ohio (Roger Drackett). Elevators & Mills,
Inc., Windfall, Indiana (Mr. June S. Mitchell). Fairfield Soy
Mill, Fairfield, Iowa (Jos. Sinaiko). Farmers Cooperative
Assn., Ralston, Iowa (Karl Nolin). Farmers Cooperative
Co., Dike, Iowa (C.M. Gregory). Farmers Cooperative
Elevator, Martelle, Iowa (C.K. Gordon -> H.B. Lovig).
Fayette Soy Bean Mill, Fayette, Iowa (J.M. Durfey -> W.V.
Clark). Funk Bros. Seed Co., Bloomington, Illinois (H.A.
Abbott). Galesburg Soy Products Co., Galesburg, Illinois
(Max Albert). General Mills, Inc., Vegetable Oil and Protein
Div., Minneapolis, Minnesota (W.H. Eastman); Belmond,
Iowa (W.E. Flumerfelt). Glidden Co. (The), Cleveland,

Ohio (P.E. Sprague); Chicago, Illinois (A.A. Levinson ->
R.R. Stegler). Gooch Milling & Elevator Co., Lincoln,
Nebraska (M.R. Eighmy). Hemphill Soy Products Co.,
Kennett, Missouri (W.A. Hemphill). Hiawatha Soybean Mill,
Hiawatha, Kansas (A.G. Thomson). Honeymead Products
Co., Cedar Rapids, Iowa (D.O. Andreas -> Osborn Andreas);
Spencer, Iowa (J.M. Wilson -> Steve Burke); Washington,
Iowa (Hugo Lensch). Hoosier Soybean Mills, Marion,
Indiana (J.H. Caldwell, Jr.). Huegely Elevator Co., Nashville,
Illinois (J.W. Huegely). Hulcher Soy Products, Virden,
Illinois (Norman E. Hulcher). Iowa Soy Co., Redfield, Iowa
(E. Lyster -> H.R. Straight). Kansas Soybean Mills, Inc.
(The), Emporia, Kansas (Ted W. Lord). Laucks (I.F.), Inc.,
Portsmouth, Virginia (H.F. Armstrong). Mankato Soybean
Products Inc., Mankato, Minnesota (Frank J. Bergman ->
W.A. Berge). Marr (Pete) Soybean Mills, Fremont, Nebraska
(Pete Marr). Mellott Grain Co., Mellott, Indiana (Milford
Knowles). Muscatine Processing Corp., Muscatine, Iowa
(G.A. Kent). Old Fort Mills, Inc., Marion, Ohio (Ralph Kail).
Owensboro Grain Co., Owensboro, Kentucky (William M.
O’Bryan). Pillsbury Soy Mills, Clinton, Iowa (Raymond C.
Ilstrup); Centerville, Iowa (H.R. Schultz). Procter & Gamble
Distributing Co., Cincinnati, Ohio. Procter & Gamble,
Ivorydale, Ohio (W.H. Knapp). Producers Cooperative
Oil Mill, Oklahoma City, Oklahoma (O.K. Winterringer).
Quincy Soybean Products Co., Quincy, Illinois (Irving
Rosen). Ralston Purina Co., St. Louis, Missouri (E.F.
Johnson); Kansas City, Missouri (G.H. Banks); Lafayette,
Indiana (Ralph Guenther); Iowa Falls, Iowa (H.N. Johnson);
Circleville, Ohio (Hal Dean). Shellabarger Soybean Mills,
Decatur, Illinois (W.L. Shellabarger). Simonsen Brothers,
Quimby, Iowa (W.E. Simonsen). Sioux Soya Co., Sioux
City, Iowa (H.R. Scroggs). Southern Cotton Oil Co. (The),
Goldsboro, North Carolina (C.S. Ragan); Tarboro, North
Carolina (W.A. Moore). Soya Processing Co., Wooster, Ohio
(H.H. Heeman). Soy Bean Processing Co., Waterloo, Iowa
(C.E. Butler). Soy-Rich Products, Inc., Wichita, Kansas
(B.S. Brooks). Spencer Kellogg & Sons, Buffalo, New
York; Chicago, Illinois; Decatur, Illinois; Des Moines, Iowa
(Howard Kellogg, Jr.). Staley (A.E.) Mfg. Co., Decatur,
Illinois (E.K. Scheiter); Painesville, Ohio (H.D. Egly ->
Thomas Longbons). Swift & Co., Chicago, Illinois (P.M.
Jarvis). Swift & Company Oil Mill, Cairo, Illinois (W.B.
Stone). Swift & Company Soybean Mill, Champaign, Illinois
(N.P. Noble). Swift & Company Soybean Mill, Des Moines,
Iowa (A.F. Leathers). Swift & Company Soybean Mill,
Fostoria, Ohio (S.D. Hollett -> H.S. Byrd). Toledo Soybean
Products Co., Toledo, Ohio (J.H. Brown). Wells (Ralph) &
Co., Monmouth, Illinois (Ralph Wells). West Bend Elevator
Co., West Bend, Iowa (R.W. Jurgens). Western Soybean
Mills, Sioux Falls, South Dakota (E.A. Woodward). Williams
Milling Co., Sac City, Iowa (Leo W. Williams).
Organizations represented on committees: American
Soybean Association, Hudson, Iowa (George Strayer,
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Howard Roach). Illinois College of Agriculture, Urbana,
Illinois (Dr. W.L. Burlison, J.W. Lloyd). U.S. Regional
Soybean Laboratory, Urbana, Illinois (Dr. R.T. Milner).
Handwritten: New members added since publication
of the Trading Rules Book–Big 4 Cooperative Processing
Assn., Sheldon, Iowa (Morel M. Stientjes, Mgr., April
1945). Delphos Grain & Milling Co., Delphos, Ohio (Floyd
E. Hiegel, Pres., Aug. 1945). Haynes Soy Products Inc.,
Portland, Indiana (W.V. Helfiker, Office Mgr., May 1945).
Holland Pioneer Mills Inc., Ohio City, Ohio (G.A. Holland,
Pres., March 1945). Jamesville Mills, Inc., Jamesville,
Wisconsin (A. Roger Hook, Mgr., Oct. 1945). Kansas Soya
Products Inc. (The), Kansas City, Kansas (Richard Lord, V.P.
& Treas., Oct. 1943). North Iowa Cooperative Processing
Association, Manly, Iowa (Glenn Pogeler, Mgr., Nov. 1944).
Honeymead plant in Spencer, Iowa, bought Doughboy Mills,
Inc., New Richmond, Wisconsin (4 Dec. 1945). Washington
Soy Mill: Name changed by Joe Sinaiko from Honeymead’s
plant in Washington, Iowa (19 Dec. 1945).
Note: This is the earliest document seen (March 2008)
that uses the name “North Iowa Cooperative Processing
Association.” The word “Cooperative” is spelled without a
hyphen. Address: 3818 Board of Trade Building, Chicago 4,
Illinois.
849. Ostrander, W.A. 1944. It’s fun to remember [the birth
of the American Soybean Assoc.]. Soybean Digest. Sept. p.
16-17.
• Summary: One of the best early histories of the A.S.A. It
all began on the Fouts Bros. farms near Camden, Indiana.
The author, now a farm manager, was formerly a member of
the Purdue University faculty. He was one of the founding
spirits of ASA and served as its secretary for the first four
years. “The American Soybean Association grew out of
the soybean campaign that was started in 1920 in Indiana
because we needed a larger acreage of legumes in the
cornbelt rotation. Clover was failing us possibly because of
soil acidity, its biennial growth, or things we didn’t know
anything about. Soybeans looked like an answer.”
“It was in the fall of 1920 that we in Indiana decided to
have a sort of statewide get-together to see where we stood
on the soybean situation, appraise what we had, and outline
where we were going. We had had county soybean field
meetings over the entire state and it seemed right that we
hold a big get-together to finish it up. As we worked out the
plan for this meeting it occurred to us that a good neighbor
policy would be to invite the growers and experiment station
men from our surrounding states to join us. Start it off with
a bang. So out of that which started to be a state meeting
was a Cornbelt meeting and out of it the American Soybean
Association. All this on the Fouts Bros. farms near Camden,
Indiana. Our idea was to take the soybeans to the farmer
and the farmer to the fields of soybeans in his country.
Conversion on the ground.

“The response to this meeting was away above what
A.L. Hodgson, County Agricultural Agent of Carroll County,
and I had any reason to expect. Illinois, Ohio, Michigan,
Wisconsin, and Kentucky sent growers, county agents and
men from the experiment stations. Over a thousand came.
We fed them well. The start was made.
“All speeches were limited to three minutes; it shut off
some of the long-winded folks but it gave all a chance.
“G.I. Christie reported for Indiana. He said we had
200,000 acres and thought he had the record stopped and I
guess it was for the day. No one dared to go higher, but this
year it is just 10 times that amount, 2 million acres. In those
days we counted every acre that had a bean on it, in the corn,
for hay and for seed.
“W.L. Burlison of Illinois said there were 25,000 acres
in his state and more in sight. He was right. Last year they
had 4 million acres.
“George Briggs was modest in reporting 4,000 acres for
Wisconsin and he still is modest for they had 115,000 acres
there last year.
“Wallace Hanger of Ohio surmised that Ohio had 15,000
acres and there the acreage is now 1,500,000.
“Iowa reported 50,000 acres and now has 2,200,000
acres and still going strong.
C.R. McGee [Megee] of Michigan said they were just
getting going with 5,000 acres but they now have 150,000
acres.”
“After visiting the soybean fields on the three Fouts
Bros. farms, eating soybeans and talking our heads off and
making many new friends, it was decided to hold a winter
meeting at the time of the International Hay & Grain Show
at Chicago, to keep the iron hot and to carry on. The first
meeting was held on the bridge connecting the two exhibit
rooms as we were not considered important or big enough
to rate a room. Each year our numbers grew until we had to
have the largest room they had. At these winter meetings we
hashed over the latest soybean findings, worked on standards
for the grading of the crop, talked over certification rules and
always as a final job selected the state in which was to be
held the summer meeting. Each year it was to be a different
state.
“Our first big problems were better varieties, methods or
harvesting, and the utilization of the crop.
“Just by a lucky break we brought the Manchu down
from Michigan and this was our first unintentional success,
a bean that was a ‘natural’ for the Cornbelt at that time. It
did well most anywhere for hay or grain and did not shatter
as did those we had. We were growing largely the old socalled Hollybrook (the Association changed its name to the
Midwest) and the Ito San was our early variety. Our big
headache was the harvesting of the crop... A combine seemed
to be the answer.
“Then came the utilization of the crop. Up to 1920 we
had been using all soybeans produced in the Cornbelt for
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seed, for hay, hogging off and seed again. It was not a grain
crop yet. We went to the oil extraction companies and they
said sure we will put in additional machinery to take care
of them as soon as you have the quantity to make it worth
while. Back to the farmers we went but they came right back
and said sure we will put in more acreage and glad to as soon
as we are certain we can get rid of the crop at a fair price.
So–there we were. It is too long a tale to tell all that came
and went until the oil plant at Chicago Heights was taking all
beans offered. It was the old hydraulic system and it worked
fairly well. The late Russel East and I got the corn starch
plant at Edinboro, Indiana, to try some beans through their
Anderson Expellers. It worked. It wasn’t long then before
Bloomington, Monticello, and Taylorville, Illinois, had
plants and that chapter was ended.
“It had not been hard to sell the idea to our farmers that
they were wise to grow their own protein feed. That was a
natural. When we fed the soybeans alone as a supplement the
oil in the beans gave us soft pork and that was a black eye for
a few years but now that, too, has been eliminated.
“Where we fell down the worst, as I see it now, was that
we did not stress the human food side stronger. We talked
about it enough but got nowhere. The principal reason, I
believe, was in our shortsightedness in not dropping the word
‘bean’ and just using the word ‘soy.’ Let’s give away half of
the name after we work on the grain and open up the road to
unlimited food uses of this best of all protein grains raised on
our farms.
“Many still with us: One of the fine things as we look
back over the past 25 years is that so many of the boys that
were with us at that first meeting are still going strong for
soys. I don’t believe the old mainspring, W.J. Morse of
the U.S. Department of Agriculture, has missed a single
meeting, at least not of his own volition. Probably the ones
we miss most are the two Fouts Bros., Noah and Finis,
Charles Meharry and Dean J.H. Skinner. They were always
on hand. You can not meet Burlison, Hackleman or Bill
Riegel of Illinois without talking soybeans. George Briggs of
Wisconsin is still his old soybean story self.
“Helms of Missouri, McGee [Megee] of Michigan, and
Hanger of Ohio still talk of that first meeting under the trees
on the Fouts farm. Hughes of Iowa is as strong as ever for
the beans and Christie, while he has been gone to Canada,
this some time, can still tell a tall soybean story. Our own
A.T. Wiancko here in Indiana, who guided us so well from
behind the scenes, is still the active pusher for soys that he
always was.
“We have been making soybean history in the
Association for the past 25 years. If we can go on as much
farther in the next 25 years–soybean history will have been
made.”
Photos show: (1) “The birthplace of the A.S.A.” The
three Fouts brothers, Taylor, Finis, and Noah (from left to
right, each wearing a hat, coat, and tie) standing in front of

a barn on which is written “Soyland–Taylor Fouts,” at the
first meeting of the ASA, September 1920. (2) “1,000 at
first meeting.” The top half of this photo shows hundreds
of attendees seated on the grass under trees in the yard at
Soyland listening to a speech. “Attendance was far beyond
that expected, with representatives from many states.” The
bottom half shows 25-30 mean and women standing in a
soybean field at Soyland. Address: Lafayette, Indiana.
850. Riegel, W.E. 1944. Twenty-five years of soybean
growing in America. Soybean Digest. Sept. p. 23-24.
• Summary: “Prominent among the early soybean growers in
the Midwest, who began to study and visualize the possible
future of this new crop as early as 1890 in Illinois was
J.C. Utter of Wabash County, later followed by Stoddard,
Hurrelbrink, Rowe, Allen, Meharry, Smith, Oathout, and
Riegel. In Indiana were the Fouts Brothers of Carroll County,
J.B. Edmondson of Hendricks County, and Frank Goodwine
of Warren County. In Ohio were Glen G. McIlroy of Union
County and Leonard Hill of Miami County. In Iowa, Bert
Strayer, William McArthur, John Sand, and J.W. Horlacher
were some of the earlier growers. Many other states like
Wisconsin, Missouri, and the Carolinas had their earlier
growers and champions.”
“As early as 1915 demonstration projects were set up
in different counties in the various states for the purpose
of acquainting farmers with the new soybean crop and
its culture.” “Early processors: The value of such field
demonstrations may be illustrated by referring to some
of Illinois’ early progress. First in 1920, Illinois had three
demonstrations in the state and in 1925, 28 counties had
demonstration plots. This brought the soybean work to the
very front door of many farmers.
“Second in 1922, approximately 50 bushels of a pure
selection of Manchu soybeans were introduced into the state
from A.A. Evans, West Branch, Michigan, and certification
of that seed started. A soybean survey made at the end of
1927 indicated that the Manchu occupied between 65 to
70 percent of the commercial soybean-producing area in
Illinois.
“Third, the rapidity with which farmers have changed
to new and better varieties of a crop is illustrated by the
swing from Manchu to Illini... Illini was introduced into the
(demonstration) plots in 1924 and was released for increase
in 1926. A survey made in the fall of 1930 showed the Illini
on three-fourths of the commercial acreage.
“A very definite ‘bottle neck’ began to show up in the
soybean production in the early ‘20’s, because of the lack of
proper harvesting equipment. The small grain harvesting and
threshing machinery was not at all adequate and satisfactory.
Due to the fact that soybean were not ready to harvest until
late fall, the soybean grower encountered many difficulties,
such as fall rains, mud, competing with corn harvest, etc.
“As early as 1920, at a large soybean meeting held on
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the Fouts Brothers farm at Camden, Indiana, Taylor Fouts
showed us a small direct harvesting machine for soybeans.
I am sure that the most optimistic persons attending that
meeting did not realize that the combine harvester would
become prominent in harvesting soybeans so quickly.
“In the fall of 1924 Garwood Brothers used the
first combine in the state of Illinois to harvest soybeans.
Fortunately the first combines which came into the soybean
fields did a good enough job to prove that they had a future
in soybean harvesting, but they were far from being perfect.
Consequently for several years, many of the combine
builders spent days and weeks with their respective machines
in the soybean fields. From 1926 to about 1930 it was no
uncommon sight to see a carload of men, including president,
vice-president, chief engineer and the best mechanics the
company had drive into the soybean field and spend plenty
of time, not only studying to improve their own machine but
not missing an opportunity to see what improvements the
other manufacturers had made. The agricultural engineers
of the various college made a very definite contribution in
helping improve the combine. As an example, during those
early years Mr. Blauser and Mr. Young of our own [Illinois
Univ.] Agricultural Engineering Department spent many
days in the fields behind the combine gleaning the straw and
stubble for wasted soybeans.
“Another stalemate in the development of the soybean
industry seemed unavoidable previous to the establishing
of a commercial market for the surplus beans. The earlier
popularity and demand for seed kept pace with production
for a few years but in the early 20’s many of the producers
began to see the day when the demand for seed beans
would not be equal to the crop harvested. Efforts to find a
commercial processor willing to help pioneer a new industry
made relatively slow progress. The processor immediately
found it difficult to interest manufacturers of mixed-feeds
in soybean products. They were reluctant to attempt to add
soybean oil meal to their formulas because there was no
assurance of being able to get the needed amount each year.
The producer, at the same time, was thinking about reducing
his acreage of soybeans because he feared there would
not be a market outlet for his beans. This rather uncertain
production program came to a climax in 1928.
“Peoria Plan: As a result of suggestions made in the
winter of 1927-28, H.G. Atwood, president, and Arthur G.
Heidrick, vice president, of Allied Mills offered to discuss
the possibilities of working out a marketing plan for the
increased output of soybeans. At a conference attended by
Messrs. Atwood, Heidrick, James McConnell of G.L.F.
Farms, Farm Adviser Wilfred Shaw and J.C. Hackleman,
a plan was formulated for underwriting the production of
50,000 acres of soybeans. Press and radio helped acquaint
producers with the program.”
“This guaranteed price for soybeans did not stop in 1928
but was renewed in 1929 not only with Illinois but was also

offered to Indiana and Ohio. This was surely the turning
point in soybean history.
“In the winter of 1928-29 a small group of members
of the American Soybean Association, Walter Godchaux of
Louisiana, C.L. Meharry of Indiana, John T. Smith and W.E.
Riegel of Illinois went to Washington [DC] in the interest
of tariff protection in soybeans, soybean oil and soybean oil
meal. Until 1930 soybean producers had very little protection
on beans and oil and none on the meal.
“With the increased demand for soybean products
in the United States, many people felt that our soybean
farmers should not and could not compete with the Orient in
producing cheap soybeans. As the result of the committee’s
week in Washington, we now enjoy the protection of the
tariff passed June 18, 1930, of $1.20 per bushel on soybeans,
3½ cents per pound on soy oil and $6.00 per ton on soy oil
and meal.” Also discusses the Peoria Plan, and the NSPA,
soybean standards (1925), the Bankhead-Jones Act, and the
U.S. Regional Industrial Products Laboratory.
A portrait photo shows W.E. Riegel. Address: Farm
manager of the Meharry land in Champaign County, Illinois.
851. Loosli, J.K. comp. 1944. Manufacturers and distributors
of soybean products (Brochure). In: New York State
Emergency Food Commission. 1944. Leaflet No. 40. Dec. 4
p. on unnumbered pages.
• Summary: The names and addresses, of sources most
readily available to the New York State trade, appear
under the following headings: Soy flour, grits and flakes:
Manufacturers, wholesale distributors. Flour mixes for
pancakes, muffins, etc. Dry soybeans: For cooking, for
sprouting. Canned soybeans. Sprouted soybeans (LaChoy
Food Products, Inc., Archbold, Ohio. Most Chinese
restaurants).
Note: This is the earliest document seen (Jan. 2013)
stating the LaChoy Food Products sells sprouted soybeans.
Macaroni, spaghetti, noodles (The Pfaffman Co.,
6919 Lorain Ave., Cleveland, Ohio). Beverages. Bakery
products: Soy bread, Soy cookies, crackers, wafers, etc.
(Incl. Cubbison Cracker Co., 3407 Pasadena Ave., Los
Angeles, California. Tom Soya Foods, Inc., P.O. Drawer 510,
Williamsport, Pennsylvania). Breakfast cereals (Soyawheat,
Soyawheat Co., Red Wing, Minnesota. Tom Soya Puffs and
Exploded Soybeans, Tom Soya Foods, etc.).
Soybean curd [tofu] (International Nutrition Laboratory,
P.O. Box 326, Mt. Vernon, Ohio). Meat-like products (The
Battle Creek Food Co., Battle Creek, Michigan. Madison
Foods, Madison College, Tennessee. Natural Health
Products, 143 W. 41st St., New York, New York). Soups.
Soy nuts (Dewey Food Products, Inc., 2251-3 N. Knox Ave.,
Chicago, Illinois. La Choy Food Products, Inc., Archbold,
Ohio. Soybean Products Co., 9025 Monroe, Chicago,
Illinois. Tom Soya Foods, Inc., etc. Vegetable Products Co.,
Rochester, New York). Spreads. Address: Vice-Chairman,
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Soybean Committee, Cornell Univ., New York.
852. Steece, Henry M. 1944. Soybean projects of the State
agricultural experiment stations, 1944. Washington, DC;
Office of Experiment Stations (USDA). 23 p. Unpublished
typescript.
• Summary: Page 2, “Explanatory notes” states: “This is
a list of the research projects concerned with soybeans,
including edible soybeans and soybean products, currently
active at the several State agricultural experiment stations.
It was compiled in response to requests from the State
experiment stations, the U.S. Department of Agriculture,
and other agencies for such information as an aid in their
work on various problems connected with the production,
handling, and utilization of soybeans.
“This list supersedes a similar publication entitled
Soybean Projects of the State Agricultural Experiment
Stations, 1937 (May 20, 1937). Most of the projects listed
as active in the earlier publication have been completed
and replaced by new researches. These deal with numerous
problems constantly arising in the soybean industry and
reflect the broader scope and greater complexity of the
general problem. Enormous expansion in the United States
soybean acreage, with recent shift in center of production
from the Southeastern States to the Corn Belt, has brought
forth problems inherent in the peculiar sensitiveness of
soybeans to variations of soil and climate. In addition
are those problems concerned with newer production
methods, changes in cropping systems, insects and diseases,
harvesting, and storage. Other fields of inquiry have come
out of wartime demands for soybean oil and meal for use in
strategic materials, and the increasing use of soybean meal
as a high-protein feed for livestock and poultry. Changes
in eating habits in which the soybean plays an important
part as a green or dried vegetable and as a protein food to
supplement animal products, like meat, eggs, milk, and
cheese, have also provided many problems for station
research.
“Stations cooperating with the U.S. Regional Soybean
Laboratory (Urbana, Illinois) in conducting coordinated
adaptation (nursery) tests with groups of varieties and
selections include the Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Texas, Virginia, and Wisconsin Stations.
At several stations these tests are carried on as distinct
projects, while at other stations the tests proceed as phases of
other projects.
“The entries in the list include the project title,
experiment station departments involved, and cooperation
with the U.S. Department of Agriculture.”
As an example, here is the first state listed:
Alabama

“Breeding of legumes for forage and soil improvement,
Agron. & Soils (Coop. B.P.I. S.A.E.).
“Soybean variety test, Agron. & Soils, 3 substations.
“Cooperative uniform tests, Agron. & Soils (Coop. B.P.I.
S.A.E.).
“Factors influencing seed production of legumes, Agron.
& Soils.
“Adaptation of edible soybean varieties, Agron. & Soils.
“Forage tests for hay, temporary grazing, and winter
grazing value, Agron. Soils.
“The inorganic nutrition of plants, Agron. & Soils.
“Effect of inoculation on certain legumes, Agron. &
Soils,
“Factors affecting vitamin A stability and utilization, An.
Indus.
“Oil crops for Alabama, Agron. & Soils.”
Note 1. Abbreviations:
Agron. = Agronomy
An. Indus = Animal Industry
B.P.I. = Bureau of Plant Industry (USDA)
Coop. = Cooperating with
S.A.E. = Soils and Agricultural Engineering.
Note 2. In addition to “Stations cooperating with the
U.S. Regional Soybean Laboratory,” states where soybeans
are a very minor crop are also listed with their projects, e.g.,
Alaska, Arizona, California, Colorado, Delaware, Hawaii,
Washington State, West Virginia, and Wyoming. Address:
Senior Experiment Station Administrator.
853. Zittle, Charles A.; Eldred, Nelson R. 1944.
Determination of L-lysine with a specific decarboxylase. J.
of Biological Chemistry 156(2):401-09. Dec. [24 ref]
• Summary: Describes a simple and convenient enzyme
method for the rapid determination of L-lysine; an enzyme
from Bacterium cadaveris is used. Ten protein hydrolysates
were studied, including Soya fluff flour, made by The
Glidden Co. It contained: 5.0% ash, 5.3% volatile matter,
53.5% protein, 7.90% nitrogen, and 3.32% lysine (6.7%
lysine when calculated to 16% nitrogen). Block (1934) found
soy bean meal to contain 5.4% lysine–when calculated to
16% nitrogen. Address: Research Labs., Parke, Davis and
Co., Detroit, Michigan.
854. Gangloff, W.C. 1944. Soybean products developments.
In: Farm Chemurgic Council, ed. 1944. Proceedings of the
Tenth Dearborn Conference of Agriculture, Industry, and
Science. St. Louis, Missouri. *
• Summary: Also published as National Farm Chemurgic
Council, Chemurgic Papers No. 286. 6 p. Address: Technical
Consultant, The Drackett Co., Cincinnati, Ohio.
855. King, Charles O.; Katz, D.L.; Brier, J.C. 1944. The
solvent extraction of soybean flakes. Transactions of
American Institute of Chemical Engineers 40(5):533-56.
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Based on King’s 1944 thesis, Univ. of Michigan. [37+ ref]
• Summary: Soybean flakes of various sizes and thicknesses
were extracted with trichloroethylene solvent. Address: Ann
Arbor, Michigan.
856. Markley, Klare S.; Goss, Warren H. 1944. Soybean
chemistry and technology. Brooklyn, New York: Chemical
Publishing Co. vii + 261 p. Foreword by Edward Jerome
Dies, President, Soybean Nutritional Research Council.
Illust. Index. 28 cm. [684 ref]
• Summary: Contents: Part I: Foreword, by Edward
Jerome Dies, President, Soybean Nutritional Research
Council. Introduction. Composition and properties.
Mineral constituents. Protein and other nitrogenous
constituents. Enzymes. Carbohydrates. Glycosides:
Saponins, phytosterolins, isoflavone glycosides. Pigments.
Vitamins. Oil and oil-soluble constituents. Physical and
chemical characteristics of soybean oils: Acetyl value (see
hydroxyl number), acid value (see free fatty acids), break
material (mostly phosphatides, pigments, and mucilaginous
materials), color, congealing temperature, density,
diene numbers, fatty acids, flash, fire and smoke points,
fluorescence, free fatty acids, Hehner number, hexabromide
number, hydroxyl number, iodine number, optical rotation,
refining loss, refractive index, Reichert-Meissl number,
saponification number (or Koettstorfer number), smoke
point (see flash), specific heat, thiocyanogen number, titer,
unsaponifiable matter, viscosity, miscellaneous data (Weight
of soybean oil per gallon: 7.67 pounds. Weight of soybean oil
per standard U.S. tank car: approximately 61,000 to 62,000
pounds. Volume of soybean oil per standard U.S. tank car,
approximately 8,000 to 8,060 gallons).
Fatty acids and glycerides. Sterols and other
unsaponifiable constituents. Oil-soluble pigments.
Antioxidants. Phosphatides (p. 101-18): Applications–
(1) Food modifier in oleomargarine, shortening, candies
and confections, bakery, milk and other products. (2)
Pharmaceuticals and cosmetics. (3) Textiles. (4) Leather. (5)
Plastic compositions. (6) Soaps and detergents. (7) Special
emulsifiers. (8) Petroleum products.
Literature cited.
Part II: Development of the soybean processing
industry. Grading and storage. Methods of processing
soybeans. Processing by means of continuous presses: The
Anderson expeller, the French screw press, operation of
continuous presses. Processing by means of continuous
solvent extractors: The Hildebrandt system, the Bollmann
system [or Hansa-Mühle], extraction system of the French
Oil Mill Machinery Company (so closely resembles the
Bollmann system in most respects that a detailed description
will not be given), the Allis-Chalmers extractor, the Ford
extraction system, the Detrex continuous extractor (uses
non-inflammable trichloroethylene), other solvent systems,
solvents, hot alcohol extraction process, extractor design

data. Hydraulic pressing. Miscellaneous processing methods.
Soy flour. Cost of processing soybeans: Manufacturers of
soybean processing equipment, soybean processing mills
in the United States. Production and refining phosphatides.
Processing soybean oil for food uses: Neutralizing and
washing, bleaching, hydrogenation, deodorization,
winterizing, shortening, margarine. Literature cited.
The Allis-Chalmers extractor (p. 180-82): An early
edition (Fig. 20) consists of a vertical, cylindrical column
containing “a series of horizontal circular plates, equally
spaced and fixed to a central shaft which is slowly rotated
by a gear-motor. The upper surface of each plate is wiped
by a stationary scraper arm fastened to the inner wall of the
cylinder. Slots are cut in the plates so that, during rotation,
the stationary baffles sweep material, resting upon the
disks, through the slots into the plate immediately below.”
Footnotes explain that this design is based on U.S. Patents
issued to Michelle Bonotto in 1937, 1938, and 1939, and
called the Extractol Process.
Figures (photos unless otherwise noted) show: (1) The
soybean plant, in foliage and mature. (2) Graph of spectral
transmittance and color of crude pressed soybean oils. (3-4)
Graphs of spectral transmittance and color of crude, solventextracted soybean oils. (5) Elevators at a soybean processing
mill (Central Soya Co.). (6) Cracking rolls used to prepare
soybeans for pressing in expellers or screw presses (AllisChalmers). (7) Two steam-heated rotary driers connected
in series for drying cracked soybeans (Allis-Chalmers). (8)
V.D. Anderson Super-Duo oil expeller. (9) French screw
press (French Oil Mill Machinery Co.). (10) An installation
of two rows of many Anderson expellers crushing soybeans.
(11) A battery of French screw presses crushing soybeans.
(12) Flaking mill for rolling cracked soybeans into thin
flakes, in the solvent extraction process (Allis-Chalmers).
(13) Flowsheet [Flow sheet] of the Hildebrandt system
of solvent extraction, and cross-sectional view of the
extractor–vertical screw (Sieck and Drucker, Inc.). (14) Side
view of Hildebrandt extractor (3 floors cut away). (15) An
installation of two Hildebrandt extractors (3 floors). (16)
Hildebrandt solvent distillation equipment (3 floors). (17)
Illustration of basket filling and discharging mechanism of
Bollmann solvent extractor. (18) Cross-sectional diagram of
Bollmann paternoster extractor. (19) An installation of the
Bollmann system of solvent extraction. (20) Cross-sectional
diagram of Allis-Chalmers extractor. (21) Side view diagram
of Ford system of solvent extraction. (22) The horn-angle
flaking rolls used in Ford extraction system. (23) Interior of
Ford plant at Saline, Michigan. (24) Side view of the Detrex
oil extractor. (25) Flow diagram of the Detrex oil extractor.
(26) Primitive Manchurian oil mill powered by an ox. (27)
Old Chinese wedge presses. (28) vertical screw presses
at soybean oil mill in Dairen, Manchukuo. (29) Five-high
flaking rolls (sectional view). (30) Phantom view of stack
cooker used to prepare material for hydraulic pressing and
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for toasting solvent-extracted soybean flakes. (31) Cake
former in which cooked soybean flakes are molded into
flat cakes and wrapped in cloths, preparatory to hydraulic
pressing (French Oil Mill Machinery Co.). (32) A hydraulic
press. (33) Hydraulic press boxes. (34) Battery of Sharples
Super-Centrifuges, soybean oil refinery, A.E. Staley Mfg. Co.
(35) Battery of National Acme Centrifuges for continuous
refining of soybean oil.
Tables: (1) Soybean production in selected countries
from 1935 to 1941. The countries are China, Manchuria,
United States, Chosen, Japan, Taiwan, Netherlands Indies,
Rumania, Bulgaria, Yugoslavia, Hungary. In both 1935 and
1940 China was by far the world’s leading soybean producer,
followed (both years) by Manchuria. Source: Foreign Crops
and Markets.
(2) Acreage, yield and production (in 1,000 bushels) of
soybeans in the United States from 1924 to 1943. Source:
USDA Agricultural Statistics. (3) Soybean utilization
(“Prepared by Mr. W.J. Morse of the USDA, shows the
diversity of uses to which the different parts of the soybean
are put”): The plant, soybean oil, soybean meal, green bean,
and dried bean (including industrial uses). (4) Chemical
composition of soybeans. (5) Composition of the component
parts of soybeans: cotyledons, germ, seed coat.
(6) Mineral content of soybeans (air dry beans). (7)
Distribution of phosphorus in Dunfield soybeans, containing
6.02 milligrams of phosphorus per gram of whole bean. (8)
Results of fractionation of monoamino acids of soybean
protein. (9) Relative vitamin G content of common feedstuffs
used in poultry feeding. Dried pork liver is by far the richest
source at 100 units per gram.
(10) Factors affecting the refining loss of crude soybean
oils [for 21 samples]. (11) Color variation of soybean oils in
Priest-Gibson (N) color units. (12) Average smoke, flash, and
fire points of soybean oils. (13) Specific heat of soybean oil
(at various temperatures). (14) Viscosity of soybean oils (at
various temperatures).
(15) Composition of [different varieties of]
solvent-extracted soybean oils. (16) Component acids
of phosphatides derived from soybeans. (17) Grade
requirements for yellow soybeans, green soybeans, brown
soybeans, black soybeans, and mixed soybeans. (18)
Soybeans processed by expeller, solvent and hydraulic
methods. By crop year from Oct. 1936 to Oct. 1941. [18A]
Eight manufacturers of continuous process presses. [18B]
The temperature and moisture contents of soybeans at
various stages in the continuous process. (19) Manufacturers
of different types of soybean processing equipment.
(20) Soybean processing mills in the United States
(full- or part time). For each is given the state, city, company
name, and capacity of mill (S = small = less than 50 tons of
soybeans per day. M = medium = 50-200 tons per day. L =
large = over 200 tons per day). Source: Northern Regional
Research Laboratory; revised to Jan. 1944. (Continued).

Address: 1. Principal Chemist, Southern Regional Research
Lab., New Orleans; Northern Regional Research Lab.; 2.
Senior Chemical Engineer, Northern Regional Research
Lab., Peoria, Illinois.
857. Markley, Klare S.; Goss, Warren H. 1944. Soybean
chemistry and technology (Continued–Document part II).
Brooklyn, New York: Chemical Publishing Co. vii + 261
p. Foreword by Edward Jerome Dies, President, Soybean
Nutritional Research Council. [684 ref]
• Summary: (Continued): Page 207-216: Table 20: Soybean
processing [crushing] mills in the United States. These
mills are divided into 3 types: (1) Mills specializing in
soybeans (p. 207-10; 73 such mills). (2) Soybean mills
under construction or contemplated (p. 210-11; 39 such
mills). (3) Temporary and part time soybean mills (p. 21116; 222 such mills). Solvent extraction plants in group 1 are
designated with an asterisk (*). These mills are organized
in a 3-column table: alphabetically by state, and with each
state alphabetically by city, and with each city, alphabetically
by company name. Here we will list only type 1, “Mills
specializing in soybeans.”
“Arkansas: West Memphis: Arkansas Mills, Inc. (S).
Wilson: Wilson Seed and Feed Company (S).
“California: Oakland: Albers Brothers Milling Company
(S).
“Illinois: Bloomington: Funk Brothers Seed Company
(M). Cairo: Swift and Company (M). Champaign: Swift and
Company (L) Chicago: Archer-Daniels-Midland Company
(M)* Chicago: The Glidden Company (L)*. Chicago: Norris
Grain Company (S). Chicago: Spencer Kellogg and Sons (L).
Decatur: Archer-Daniels-Midland Company (L)*. Decatur:
Decatur Soy Products Company (M). Decatur: Spencer
Kellogg and Sons (L). Decatur: A.E. Staley Manufacturing
Company (L). Galesburg: Galesburg Soya Products
Company (M). Gibson City: Central Soya Company, Inc.
(L). Monmouth: Ralph Wells and Company (S). Peoria:
Allied Mills, Inc. (L). Quincy: Quincy Soybean Products
Company (M). Springfield: Illinois Soy Products Company
(M). Taylorville: Allied Mills, Inc. (M).
“Indiana: Decatur: Central Soya Company, Inc. (L)*.
Indianapolis: Evans Milling Company (M). Lafayette:
Ralston Purina Company (M). Marion: Hoosier Soybean
Mills, Inc. (M). Mellott: Knowles and Sons, Processors (S).
Windfall: Elevators and Mills, Inc. (S).
“Iowa: Cedar Rapids: Honeymead Products Company
(M)*. Cedar Rapids: Iowa Milling Company (M).
Centerville: Standard Soybean Mills (M). Clinton: Clinton
Company (M)*. Des Moines: Spencer Kellogg and Sons
(M). Des Moines: Swift and Company (M). Fayette: Wilbur
Bell, Inc. (S). Fort Dodge: Plymouth Processing Mills (M).
Gladbrook: Central Iowa Soybean Mill (S). Iowa Falls:
Ralston Purina Company (M). Quimby: Simonsen Soybean
Mill (M). Sioux City: Sioux Soya Company (S). Waterloo:
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Soy Bean Processing Company (M).
Kansas: Emporia: Kansas Soy Bean Mills, Inc. (M).
“Kentucky: Henderson: Ohio Valley Soy Bean
Cooperative Association (M). Louisville: Buckeye Cotton
Oil Company (L)*. Owensboro: Owensboro Grain Company
(S).
“Michigan: Dearborn: Ford Motor Company (M)*.
Milan: Ford Motor Company (S)*. Saline: Ford Motor
Company (S)*.
Minnesota: Mankato: Mankato Soya Products Company
(S). Minneapolis: Archer-Daniels-Midland Company (S).
“Missouri: Galesburg: Spring River Mill (S). St. Joseph:
Dannen Mills (M). St. Louis: Ralston Purina Company (M).
Fremont: Pete Marr Soybean Processing Company (S).
Omaha: Allied Mills, Inc. (M).
“New York: Buffalo: Spencer Kellogg and Sons (M).
Oswego: Oswego Soybean Products Corporation (M).
“Ohio: Cincinnati: Drackett Company (M)*. Circleville:
John W. Eshelman and Sons (M). Circleville: Ralston
Purina Company (M). Fostoria: Swift and Company (M).
Lexington: Berea Milling Company (M). Marion: Old Fort
Mills, Inc. (M). New Washington: Ohio Soya Company
(S). Painesville: A.E. Staley Manufacturing Company (L).
Toledo: Archer-Daniels-Midland Company (L). Toledo:
Toledo Soybean Products Company (M). Wooster: Soya
Processing Company (M).
“Pennsylvania: Jersey Shore: Pennsylvania Soy Bean
Cooperative Association (S).
Tennessee: Memphis: Buckeye Cotton Oil Company
(M).
Virginia: Norfolk: Davis Milling Company (S).
Portsmouth: Allied Mills, Inc. (M). Portsmouth: I.F. Laucks,
Inc. (S).
“Wisconsin: Milwaukee: Archer-Daniels-Midland
Company (M).” Address: 1. Principal Chemist, Southern
Regional Research Lab., New Orleans; Northern Regional
Research Lab.; 2. Senior Chemical Engineer, Northern
Regional Research Lab., Peoria, Illinois.
858. Miller, Harry W. 1944. The story of milk from the soya
bean (Continued–Document part V). Mount Vernon, Ohio:
International Nutrition Laboratory. 37 p. See p. 23-30.
• Summary: (Continued): “Unfortunately, the war that
broke out in Shanghai on August 13, 1937, put an end to
this illustrious beginning of making a soya milk with the
vegetable cow. The sales returns were just beginning to
equal the cost of operation. As a consequence of the war, the
fire and bombing destroyed more than a hundred thousand
dollars, national currency, worth of property and equipment.
However much valuable experience had been gained during
this time through the feeding of infants and children and
the dieting of special disease conditions. The results of this
experience were published in the China Medical Journal,
1937. These results showed that soy bean milk was second

only to mothers milk in the feeding of infants and children
and has no equal in dieting cases of stomach acidity and
other intestinal complaints. The high biologic value of its
protein, the ease of its digestion and ready absorption, when
combined with dextrose and maltose, yielded a food of
tremendous value to the people of the Orient where the soy
bean is indigenous. This brief experiment in conducting a
soy bean dairy left a contribution far exceeding the losses
sustained by fire and the bombs. For two years we had to
turn largely aside from food manufacture. We were busy
establishing and organizing a sanitarium at Hankow, China,
known as the Wuhan Sanitarium and Hospital. This large
institution was extensively used for the care of sick refugees
and disabled and wounded soldiers up till October 25, 1938,
when the Japanese army forces entered the Wuhan area.
Three months later I, with a group of four other Americans,
being among the first to evacuate from Central China, were
granted transportation on a Japanese transport to Shanghai.
“The Role of the International Nutrition Laboratory
in America: Back in America, my first thoughts were how
most advantageously to follow up our food research work
and lay hold upon the wealth of nutritional advance and the
knowledge of food processing in the U.S.A. in perfecting
processes developed in China. The need of the peoples of the
Orient was uppermost in our mind and protein direct from
vegetation seemed their only way out for adequate nutrition,
the soy bean naturally being that source. We, therefore,
secured land and erected a suitable building on a farm at the
suburbs of Mt. Vernon, Ohio, as this was in the soy bean
growing belt.
“No sooner did we start the foundation of the
building than we began also to fabricate the equipment for
carrying forward the processes already worked out for the
manufacture of soya milk and subsidiary food products from
the soy bean according to our more recent research. The farm
gave me opportunity to grow several types of the edible soy
beans. The edible soy beans differ widely from the field type
beans grown so extensively in the United States. The field
varieties are raised for hay or for ripened beans to be used
by the oil refiners, the residual bean cake is sold for stock
feed. A small part of the bean crop is used for flour. The
edible beans are those varieties that are better flavored, easier
to cook, make better flour and are such as can be shelled
in the immature state for green pack tinned beans. There
is as much difference in foods made from the edible beans
and those made from the field soy beans as in the taste and
quality of sweet corn and that of field corn. There are two
belts in America for producing soy beans. Some varieties
of soy beans mature in from 90 to 120 days and are suitable
for planting in the northern belt which includes the states
of Ohio, Indiana, Illinois, Michigan, Wisconsin and Iowa,
and the beans requiring over 120 days to mature are grown
in the southern belt including the states of North and South
Carolina, Georgia, Arkansas, Texas and Missouri.
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“Out of fourteen varieties of the edible beans planted
on our farm, four outstanding varieties were selected,
namely, Bansei, Aoda, Funk’s Delicious and Hokkaido.
These four mentioned in the order of their value were found
best for green pack canning, also made the best quality
flour and milk, and were found best for processing for other
foods. From our southern soy bean station located in North
Carolina, there were three varieties, namely, Rokusun, Tokyo
and Woods Yellow, named in the order of their value for food
processing, A very unique feature of our farm experiment
work was the shelling of green soy beans, with the use of a
Viner obtained from the Scott Viner Company of Columbus
[Ohio]. Some 40,000 cases of these delicious beans were put
up this season (1943). A single unit of these Viners is capable
of shelling five tons of green beans in one day.
“Because of the limited production in America of these
fine vegetable types of soy beans, we readily saw that we
would have to run, as an important adjunct of the laboratory,
a seed department, and an extensive agricultural program
in raising this type of beans, and our methods in these lines
have been perfected to overcome shattering, uneven ripening
and other heretofore drawbacks to the raising of these
splendid beans. We now have under cultivation annually
several hundred acres of these large delicious edible soyas
for green bean canning and for milk processing.
“Our factory, a newly built brick structure, lined
with enameled tile, was completed in the autumn of 1939
and contains laboratory space, test kitchen space where
soy milk and soy products are under continual tests for
their combining properties in tasty recipes. This modern
food factory has three large boilers for supplying steam
pressure for processing, and contains specially constructed
stainless steel cookers, vacuum pans, spray dryer, iron
cow (homogenizer), grinder, centrifuges, sterilizers and
other processing machinery. This is our first model plant
where we have arranged the machinery in series so that the
hydrated beans start at one end of the factory and come out a
dehydrated complete milk powder at the other end, all ready
for tinning in sanitary cans, and shipping.
“Nothing is perhaps more spectacular than to watch this
milky bean juice being converted into a palatable, readily
digestible milk, containing all the food essentials, with
minerals and vitamins added and flowing from the iron cow
in quantities as much as is often secured from the aggregate
milkings of several hundreds of cows. It is truly a wonder,
a colloid milk, bacteria free, being made in a sanitary
laboratory.
“The splendid tasting and readily soluble powdered
milk as it is now produced at the International Nutrition
Laboratory came about only as a result of much effort
and time in making many improvements and alterations
of equipment from week to week. Dr. Weisner, of Ohio
State University, did much valuable research work on the
bacteriology of soy milk, and we are indebted to Dr. W.J.

Morse for supplying seeds and much valuable information,
and to Dr. LeClerc, senior chemist of the Government
Department of Agriculture, for check-ups that assisted us in
the standardization of our products.
“We were fortunate in being able to develop this milk
in the Orient with a background of the Chinese experience
with soy bean foods for ages and also have the benefit of
scientific and technical expert help in the United States
through the frequent visits I made to this country, and I feel
profoundly grateful for the services of many of the leading
nutrition experts as also the laboratory and engineer help to
be found in Government Bureaus at Washington [DC] and at
the Ohio State University. For vitamin assays, I am indebted
to Dr. Howard J. Cannon, Director of the Laboratory of
Vitamin Technology at Chicago. In the Orient we also had
able laboratory help, and the feeding work was under our
own supervision in Shanghai Sanitarium Clinic, a 200-bed
hospital conducting a very large maternity and children’s
department.
“Soy beans can be grown in almost any country of the
world and are capable of many methods of preparation. In
Oriental countries we need to improve the preparation of soy
bean foods to make them more digestible. In the Occident
we have readily at hand the processing vats to thoroughly
cook the beans, but to go over big, they must be made readily
available and also palatable. The International Nutrition
Laboratory, as its name indicates has been established to
thoroughly process the bean and at the same time make it
palatable so that its use can be universal. In warm climates or
frigid areas nothing is more easy of digestion than the colloid
liquid, soya milk.
“On several occasions we have gone out to lecture and
give demonstrations to clubs and to the annual meetings of
the American Soy Bean Association. We have observed the
textiles, fabrics and plastics made from soy bean protein with
great admiration. At one meeting, wool was shown made
from the soy bean and at another a cap, necktie, and many
other articles we use” (Continued). Address: Mt. Vernon,
Ohio.
859. Rutherford, Roy. 1944. Boys grown tall: a story of
American initiative. Cleveland, Ohio: Cleveland Plain
Dealer. 119 p. See p. 64-65. 23 cm.
• Summary: The excellent entry for Adrian D. Joyce (p. 6465) is titled “Glidden Chief Likes Horses and Puts Drive in
Business.”
“If you see a group of gentlemen riding at a brisk clip,
the tall one in the lead, pushing his high-spirited horse for
more speed, will doubtless be Adrian D. Joyce, president of
the Glidden Co., for Joyce has been possessed by burning
ambition since childhood which has driven him ceaselessly
to strive for leadership and excellence in whatever field he
entered.
“Second best has never been good enough for him, and
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while he has not been ruthless, obstacles which would have
deterred or slowed up many a man have only caused him
to increase his pace. As you see him at his desk he may be
apparently relaxed, but study him closely and you will notice
that he is mentally and physically tense. This is shown by the
restless movement of his hands and the fiber of his voice.
“Born on an Iowa farm, where the grasshoppers ate
the products of the soil, he was transplanted by his family
to a Michigan farm, where he attended school part of each
year, while not farming. At 16 he began to teach in a country
school and was able to obtain a life certificate. During this
period he helped support his family. Finally money was
saved for him to enter the University of Michigan. He sold
hardware to farmers and learned their great need of fertilizer.
He wrote Swift telling that the offal from his packing houses
would supply fertilizer. Swift was impressed by the letter
and immediately gave him a job to develop a fertilizer
department.
“Goes to Sherwin-Williams: Promotions came, but
the young man, with his eye already on the top rung, knew
that Swift’s seven sons would take places of leadership. He
therefore obtained a place with Sherwin-Williams in 1899
and after learning that business from the ground up, was
made sales manager in Kansas City [Missouri], then general
manager and director in the parent company at Cleveland
[Ohio]. He was in Kansas City during the period when the
homesteaders swarmed through to the plains of Kansas and
in turn were eaten out by swarms of grasshoppers. During his
association with Sherwin-Williams it had its largest period of
expansion.
“Joyce learned the language of the masses and learned
their needs. By 1917 he had grown in vision, strength and
financial stature until he was able to buy the Glidden Varnish
Co., a small concern with sales of $2,000,000 annually.
“This he began to develop and the pioneer in him saw
the possibility of byproducts and the synthesizing of kindred
lines. Each year young chemists and engineers were obtained
from colleges. These were imbued with the vision of the
master mind and reached out into the fields of oils, naval
stores, mines, metal powder, chemicals of all types, foods
and plastics. Because Joyce had seen the possibility of the
soya bean, had made a trip to Europe and there studied the
soya bean and its uses and had purchased patents, they were
able to lead in the development of the chemurgy of this bean.
“Begins to Buy Factories: Joyce was one of the first men
to see that a large centralized business wasted a great deal in
warehouses and transportation costs. He therefore began to
buy factories at strategic points in our country and equipped
them for local competition. Today there are 34 factories, 31
retail stores, 70 places of business.
“Scattered as is his field, he manages to visit each
factory during the year and to a remarkable degree keeps in
touch with the personnel. He believes the most important
thing he does is the picking and training of men and the

studying of their possibilities. Training classes are constantly
held to develop latent talent. So varied is the field of activity
that a man who has even mediocre ability and the willingness
to work can find a slot into which he can fit under this
integrated Joyce system.
“His associates say he is a quick thinker, has remarkable
vision, is resourceful, is the hardest possible worker,
constantly driving himself so that he stays about 10 jumps
ahead of the procession and that his reading of the financial
signs is unsurpassed.
“Joyce thinks we are scarcely in the dawn of the age
of chemurgy and believes that the soya bean industry is a
‘natural.’ It builds nitrogen into the soil, allows the farmer
a good profit and its products and byproducts are limitless.
Glidden uses 600,000 bushels a month. More than 20 million
pounds of oil and soya products have been shipped on lendlease. The company is being used to the limit in the war
effort. Sales for this year will total $117,000,000.
“Joyce uses logical figures in appraising the present
economic setup. He says, ‘We earned $7.28 per share on our
common stock and $5.41 of that went for taxes. After the
stockholder finishes paying taxes on his dividend he finds he
has received a negligible return upon his investment. Capital
will not venture with a situation like this and we are not
able to build up reserves for new business enterprises. Our
26 research laboratories now have products which we could
market at the close of the war and double our production.
That would mean 14,000 employees rather than 7,000. There
is nothing we can do about it. Government must not compete
in business, and the free enterprise system which has brought
us to this peak of production must be returned if America is
to go forward.’
“William Feather, the publisher, has said that Henry
Ford and Adrian Joyce are two of our greatest pioneers in
development of the use of soya bean products.
“This remarkable 71 year-old man keeps himself
mentally fit by a staggering regimen of work and physically
fit by golf and horses. He says, ‘The best thing for the inside
of a man is the outside of a horse.’ Joyce is using the Glidden
Co. as a means to please the optical nerve of America by
means of beautiful paints and the gustatory nerve by means
of tasty foods.
“He has 12 grandchildren and hopes there will some day
be one for every one of his factories.”
An original illustration shows Adrian Joyce in about
1944. Address: Cleveland, Ohio.
860. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Statistics of important crops, by states,
1943 and 1944, with comparisons: Soybeans for beans,
soybeans for hay, soybeans grazed or plowed under.
22(1):12. Jan.
• Summary: Gives statistics for the following states: New
York, New Jersey, Pennsylvania, Ohio, Indiana, Illinois,
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Michigan, Wisconsin, Minnesota, Iowa, Missouri, North
Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas, United
States [total].”
Under “Soybeans [harvested] for beans,” gives for each
state: (1) Acreage harvested (Average 1933-42, 1943, 1944).
(2) Yield per acre (bushels) (Average 1933-42, 1943, 1944).
(3) Production (in 1,000 bushels) (Average 1933-42, 1943,
1944).
Under “Soybeans [harvested] for hay,” gives for each
state: (1) Acreage harvested (Average 1933-42, 1943, 1944).
(2) Yield per acre (bushels) (Average 1933-42, 1943, 1944).
(3) Production (in 1,000 tons) (Average 1933-42, 1943,
1944).
Under “Soybeans grazed or plowed under,” gives for
each state (in 1,000 acres): Average 1933-42, 1943, 1944.
In 1944 the top states in acreage harvested for beans
(in million acres) were: Illinois 3.400, Iowa 2.129, Indiana
1.403, and Ohio 1.308.
861. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Soybean acreage for all purposes.
22(1):26. Jan.
• Summary: Gives statistics for the following states: New
York, New Jersey, Pennsylvania, Ohio, Indiana, Illinois,
Michigan, Wisconsin, Minnesota, Iowa, Missouri, North
Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas.”
For each state gives acres grown alone, interplanted,
and equivalent solid (acres grown alone plus one-half the
interplanted acres) for the following three time periods:
Average 1933-42, 1943, 1944.
In 1944 the top states in equivalent solid acreage (in
million acres) were: Illinois 3.857, Iowa 2.229, Indiana
1.776, and Ohio 1.484.
862. Schofield, Maurice. 1945. The amazing soya bean.
Contemporary Review (London) 167:48-51. Jan. [4 ref]
• Summary: Contains a good but brief history of the
soybean, including the history of its cultivation in Britain.
Samuel Dale, the British botanist, probably thought of
soybean cultivation long ago. The “Royal Botanical
Gardens at Kew saw some specimens in 1790. But it was
the awakening in the West which stirred up the ground
at Woburn, where prior to 1914 the Royal Agricultural
Society had several years’ experimenting with it before
concluding that soya needed a warmer climate than ours. In
1916 the Board of Agriculture, though maintaining that the
Japanese and Manchurian varieties hitherto tested would not
produce seed in economic amounts in Britain, suggested the

possibility that varieties more suitable might be bred...
“After Mr. Henry Ford’s success with thousands of
acres of soya near Detroit [Michigan], it was not surprising
in 1933 to hear of part of the Fordson Estate at Boreham,
Essex, being turned over to soya cultivation. A six-acre
field was prepared, 47 varieties of soya from North
America, Manchuria and Japan being sown. Despite very
good weather in that year, the initial fast-growing period
(experienced in the hot season of Manchuria) was not good
enough: our merry month of May was not so merry for soya.
By September many plants had very small pods; others had
not got beyond the flowering stage; others yet again had not
bloomed at all. A year later a twenty-acre field was prepared
to utilise what was hoped to be acclimatised seed from the
previous year. There was a good race to maturity between
‘green Jap,’ ‘brown C,’ and ‘black O,’ with the ‘Jap’ variety
winning...
“That there is still a case for soya in England is the
belief of enthusiasts like J.L. North, of the Royal Botanic
Society, Miss Elisabeth Bowbridge, who was connected
with the Essex experiments, and Dr. H. Hunter, director of
the National Institute of Agricultural Botany at Cambridge.
Dr. Hunter, after twelve years’ experience, holds that only
varieties like ‘Jap’ and ‘brown C’ have a tolerable chance
of full maturity in this country, yet soya cultivation is
still worthy of a place in British agriculture because of its
superior qualities.” Address: England.
863. Diamond, Holton W. 1945. Laboratory notebook.
Dearborn, Michigan: George Washington Carver Laboratory.
Unpublished manuscript. 23 cm. Courtesy of Henry
Ford Museum & Greenfield Village Archives (Dearborn,
Michigan). Microform negative, Acc. 89.432.
• Summary: During January and February 1945, Diamond
was doing research on a “soy cheese” made by culturing
soymilk curds at the Ford Motor Company’s Carver
Laboratory. On Jan. 8 he wrote the words “Soy cheese” at
the top of his notebook page.
Note 1. This is the earliest English-language document
seen (Oct. 2013) that uses the term “Soy cheese” to refer to a
Western-style soy cheese.
During March and April he worked on whip toppings.
On 24 March 1945 Diamond noted in his notebook that the
previous day he had made two batches of “Exptl. topping”
(experimental whip topping). Concerning the first batch,
he wrote: “Flavor excellent; definite improvement [perhaps
compared with a sample Florence Diamond says was brought
to the lab by Herbert Marshall Taylor]. Did not whip.” The
ingredients were: 125 gm hydrogenated soy oil (“accident–
intended to be 62.5 gm), 62.5 gm liquid soy oil, 125 gm skim
soy milk, 250 gm water, 4 gm Span 20 emulsifier. 1 gm NaCl
(table salt), 12 drops butter color, 2 gm B.V. meat flavor, 2
gm butter flavor, SM.”
During April, Diamond’s toppings vary from “thin”
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to “thick,” with some “dark” and others “soapy.” None
of the 4 experimental toppings he made on 10 April 1945
whipped, but two of the three batches he made the next
day did whip but were very thin. On April 13 the first batch
finally whipped although it was somewhat thin. It contained
170 gm soy milk, 170 gm water, and 170 gm fat (composed
of 92% hydrogenated soy oil, 5% glycerin, 2% glyceryl
monostearate, and 1% Soyemuls); increasing the glycerin
was the key to success. On April 19, the first topping
whipped satisfactorily–in 4½ minutes; the basic ingredients
were the same but the pH was adjusted after preparation
(probably by adding citric acid) to 6.60 or 6.68. By April 30
the first sample was “usable.”
In May and June Diamond concentrated his research
on soymilk, then started to work on ice cream in early June
1945. On June 28 (p. 80) he gave the formula for his soy ice
cream then noted: “This batch was exceptionally good. The
flavor was mild, not at all ‘beany,’ and the texture smooth.
The fat used was hydrogenated soy oil. The mix was frozen
in a hand freezer and packed in freezing compartment of
refrigerator in tray. Some crystallization, or ‘iciness’ was
observed after a couple of weeks.”
This Carver Laboratory film only covers the first half of
1945. Numerous other log books in this accession in the Ford
Archives cover work elsewhere during the 1950s.
Note 2. This is the earliest document seen (Oct. 2013)
concerning Holton W. (“Rex”) Diamond in connection with
soy.
Note 3. This is the earliest document seen (Oct. 2013)
concerning soy-based whip topping. Address: Dearborn,
Michigan.
864. Kusche, Herb. 1945. Re: Progress with whip topping.
Letter to Bob Rich, March 22. 2 p. Handwritten (photocopy).
• Summary: “Dear Bob–Received your letter of March
14th... Bill and I are quite interested in the possible
termination of ‘79’ in the near future. Do you think the butter
industry might postpone the termination of restrictions on
fluid cream?
“Glad to hear you are progressing favorably with your
topping with the exception of the Washington delay. It
sounds as if you might be on the market very soon. Let’s
hope so anyway.
“The government restricted Taylor [Herbert Marshall
Taylor] for selling ‘topping’ for about a month due to the
fact that he was overselling his quota. Now I understand he
has come out with a complete soy product containing no
butterfat. I am going to get a carton of it and send it to you.
“Everything is fine in the office... We are looking
forward to seeing you in Detroit very soon. Give our regards
to Janet. Cordially, Herb.”
Note 1. This is the earliest document seen (Dec. 2015)
that mentions Herbert Marshall Taylor or, by association,
Delsoy Products, Inc.

Note 2. This is the earliest document seen (Dec. 2015)
that mentions the work of Rich Products Corp. with soy.
Talk with Robert Rich, Sr., founder and chairman of the
board of Rich Products Corp. 1993. July 13. Herb Kusche
(pronounced “ku-SHAY”) still works for Rich Products; he
is executive vice-president, age 71. The “Washington delay”
refers to the fact that Rich Products had to get the approval
of 32 different governmental agencies in Washington, DC,
before the company could introduce its new non-dairy Whip
Topping. Finally, they got tired of waiting so they launched
the product anyway without all the approvals–which came
through later. “Bill” refers to Bill Meyers who was a milk
inspector in the Buffalo, New York, area. Bob hired him as
an auditor when he (Bob) went to Detroit as a milk market
administrator during World War II. ‘79’ refers to War Food
Order #79, which said that milk processors could process
only 90% of what they had processed in the same month
of the previous year (1943). This was designed to reduce
civilian consumption of milk so they could use that milk to
make butter, cheese, and milk powder for Lend Lease and
the armed forces. Address: Detroit 4, Michigan.
865. Gould, C.B. 1945. The Lord’s acres. Town & Country
Church No. 16. p. 5. March. *
• Summary: Discusses a soybean project in Britton,
Michigan.
866. Olmsted, Fred L. 1945. Who’s who and why [Herbert
Marshall Taylor and Delsoy]. Detroit News. April 16. p. 4.
• Summary: Herbert Marshall Taylor is a native of Canada.
When “hail, frost, and influenza” put an end to his farming
in Alberta, he returned to Toronto, where he had received
a university degree 6 years earlier. “He acquired American
rights to a gadget which British housewives had bought
in quantity to make cream from butter and milk through
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homogenization. He sold 30,000 in the United States, but it
wasn’t a big-time success.
“By 1937 Taylor had perfected a product using a milk
base and vegetable fat. And he had motorized the gadget. He
started selling the product to bakers in New York. It saved
them $1 a gallon on whipping cream. The idea spread to
other cities.”
In Nov. 1942 the War Food Administration issued an
order prohibiting the sale of whipping cream in America.
After dairy interests forced Taylor to leave Chicago, he
picked up a partner, Eric R. Swanson, who is still with
him, and in Dec. 1943 started a business in Detroit. [Note:
Swanson lived most of his life in Dearborn.] Though dairy
people continued to oppose him, his “business soared. In
1944 it jumped from 1,400 to 20,000 gallons a month. He
sold at wholesale, then added half pints for the home trade.
Now he claims 1,500 independent distributors here [in
Detroit]. But along came a War Food Administration order
placing a 19 per cent limit on all fats–animal or vegetable–
used in his product [which combined a milk base with
vegetable fat]. WFA also cut his milk quota. So he started
using soy milk as a base, producing an all-vegetable product.
“Taylor drew the fire of OPA [Office of Price
Administration], too. He says it is demanding damages for
overcharges which would put him out of business. But Taylor
isn’t through. He grossed $267,000 last year. He added a
plant in Dearborn to his start in Detroit. He’s planning to
market soy milk, butter, cheese [tofu?], and frozen dessert
[soy ice cream]. There is an indication that Henry Ford is
interested.”
Note 1. This is the earliest English-language document
seen (Sept. 2013) that uses the term “frozen dessert” to refer
to soy ice cream.
Note 3. This is the earliest published document seen
(Oct. 2013) concerning soy-based whip topping
Note 3. Herbert Marshall Taylor learned how to make
soymilk and soy-based whip topping from Bob Smith and
Rex Diamond at Henry Ford’s George Washington Carver
Laboratory in Dearborn.
“’The dairy lobby in Washington [DC] is powerful,’
says Taylor. ‘But I’ve been fighting the dairy interests for 12
years. They’ll never stop me.’” A photo shows Mr. Taylor.
An ad below this article (not in The Detroit News,
but in Rex Diamond’s scrapbook; original source and date
unknown) is titled “What is Delsoy? It’s the dessert topping
that’s winning the enthusiastic approval of housewives by the
hundreds of thousands. Delsoy is the original topping made
of natural vegetable products.” The ad shows illustrations
of two non-dairy whip toppings: (1) In the foreground,
“Delsoy Super Whip: Instant Dessert Topping” which is sold
in a pressurized can. The ad states: “Introduced in August
1944, the first product of its kind, Delsoy dessert topping has
gained tremendous popularity. Continuing to grow by leaps
and bounds...” (2) In the background, “Delsoy: A delicious

whip,” a refrigerated perishable product which is sold in a
half-pint paper container shaped like a truncated cone.
867. Business Week. 1945. Is it oleo, or not? Soya butter
subject to a jumble of conflicting rulings. April 21. p. 95-96.
• Summary: “Soya butter is bringing lots of business and
plenty of grief to W.G. Barnard of Cleveland [Ohio], whose
vegetarian Natural Foods Institute has developed a thriving
business distributing this butter substitute.
“Margarine or not?: The Bureau of Internal Revenue
has ruled that soya butter is oleomargarine, that Barnard
must have a $480 wholesaler’s license, a $48 retail license,
and must collect a 10¢-a-pint tax from his customers. But
the U.S. Food & Drug Administration holds that soya butter
is not oleomargarine and that to label it as such would be
misbranding, inviting penalties.” The sole manufacturer of
this product is Butler Food Products Co. of Cedar Lake,
Michigan.
868. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Prospective plantings for 1945. 22(2):74.
April.
• Summary: Soybeans appear in two tables. (1) Acreage
grown alone for all purposes. Statistics are given for the
following states and U.S. total: New York, New Jersey,
Pennsylvania, Ohio, Indiana, Illinois, Michigan, Wisconsin,
Minnesota, Iowa, Missouri, North Dakota, South Dakota,
Nebraska, Kansas, Delaware, Maryland, Virginia, West
Virginia, North Carolina, South Carolina, Georgia, Kentucky,
Tennessee, Alabama, Mississippi, Arkansas, Louisiana,
Oklahoma, Texas.” For each state is given (in 1,000 acres):
Average 1934-43, 1944, indicated for 1945, 1945 as a
percentage of 1944.
(2) Prospective plantings (of 19 major crops) for 1945
(in 1,000 acres). For soybeans: Average 1934-43: 9,120,000.
For 1944: 13,564,00. Indicated for 1945: 13,236. 1945 as a
percentage of 1944: 97.6.
869. Morse, William J.; Cartter, J.L.; Probst, A.H.; Williams,
L.F.; Saboe, L.C.; Heuskinveld, D.; Collins, F.I.; Kroeber,
O.A.; Kalton, R.R.; Feaster, C.V.; Geeseman, G.E.;
Lawrence, R.E. comps. 1945. Results of the Cooperative
Uniform Soybean Tests, 1944: Part I. North Central States.
RSLM (U.S. Regional Soybean Laboratory Mimeograph,
Urbana, Illinois) No. 125. April. 95 p. Not for publication.
https://www.ars.usda.gov/arsuserfiles/50200500/
nust/1944%20nust.PDF
• Summary: Near bottom of title page: “United States
Department of Agriculture. Agricultural Research
Administration. Bureau of Plant Industry, Soils, and
Agricultural Engineering, Division of Forage Crops and
Diseases, cooperating with State Agricultural Experiment
Stations.”
Contents: Introduction. Cooperation. Location of
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Uniform Tests. Map of North Central region. Methods.
Uniform Test, Group 0. Uniform Test, Group I. Uniform
Test, Group II. Uniform Test, Group III. Uniform Test,
Group IV. Preliminary Uniform Test, Group IV. Effect of
location on composition.
The section titled “Cooperating agencies and personnel
for the North Central Region” (p. 2-3) includes: Bureau of
Plant Industry and Soils, and Agricultural Engineering (their
Cooperators are the authors of this report). Illinois Agric.
Exp. Station, Agronomy Dep.: W.L. Burlison and C.M.
Woodworth. Iowa Agric. Exp. Station, Farm Crops Dep.:
I.J. Johnson. Kansas Agric. Exp. Station, Agronomy Dep.:
J.W. Zahnley. Michigan Agric. Exp. Station, Agronomy
Dep.: Leyton V. Nelson. Minnesota Agric. Exp. Station,
Agronomy Dep.: A.C. Arney, [Jean Lambert]. Missouri
Agric. Exp. Station, Farm Crops Dep.: W.C. Etheridge, B.M.
King. Nebraska Agric. Exp. Station, Agronomy Dep.: T.A.
Kiesselbach. North Dakota Agric. Exp. Station, Agronomy
Dep.: T.E. Stoa. Ohio Agric. Exp. Station, Agronomy Dep.:
R.D. Lewis. Purdue Agric. Exp. Station [Indiana], Agronomy
Dep.: G.H. Cutler. South Dakota Agric. Exp. Station,
Agronomy Dep.: E.L. Erickson. Wisconsin Agric. Exp.
Station, Agronomy Dep.: J.H. Torrie.
The map shows that the test sites range from Park River,
North Dakota on the far northwest, to Thayer, Kansas on
the far southwest, to Sikeston, Missouri on the far south, to
Blacksburg, Virginia on the far southeast, to Strongsville,
Ohio on the far northeast.
“The Group 0 Test (p. 7) consisted of twelve named
varieties: Early White Eyebrow, Goldsoy, Kabott, Kagon,
Mandarin (Ottawa), Minsoy, Montreal Manchu, Norsoy,
Flambeau, Ontario (from New York), Pagoda, Wisconsin
Mandarin. A table gives the source or originating agency, and
origin of each.
“The Group I Test (p. 22) consisted of seven named
varieties, two U.S.D.A. plant introductions, and seven
selections from hybrids.” A table shows the names and
origins of these varieties. The named varieties are: Earlyana,
Habaro, Manchukota, Mandarin (Ottawa), Ontario, Wis.
Manchu 3, Wis. Manchu 606, F.C.31596 [F.C. = Forage
Crops and Diseases, Bureau of Plant Industry].
Group II named varieties (p. 37) are: Dunfield, Earlyana,
Harman, Illini, Lincoln, Mingo, Mukden, Richland, Wis.
Manchu 3. Group III named varieties (p. 59) are: Chief,
Dunfield, Illini, Lincoln, Patoka, Viking.
Group IV named varieties (p. 78) are: Boone, Chief,
Gibson, Macoupin, Patoka.
Note: This is the earliest document seen (Sept. 2004)
that mentions the soybean variety Harman. Address: 1.
Principal Agronomist; 2. Senior Agronomist; 3. Associate
Agronomist. All: Div. of Forage Crops and Diseases, Bureau
of Plant Industry, Soils, and Agricultural Engineering,
Agricultural Research Administration, USDA.

870. Paddleford, Clementine. 1945. Food for conversation:
“Whipped cream” comes out of the laboratory. Los Angeles
Times. May 13. p. F17.
• Summary: It looks like cream, tastes like cream, and
whips like cream–but it is not heavy cream and has nothing
whatsoever to do with a cow. “It is a combination of
vegetable protein, vegetable fat, vegetable carbohydrates,
cottonseed and soybeans with corn syrup for sweetening.” It
whips at room temperature and holds its shape for 2 hours.
Grocery stores in Detroit (Michigan), Toledo (Ohio), and
New York “now handle vegetable ‘cream’ in half-pint cartons
for around 20 cents and do voluminous business.”
871. Soybean Digest. 1945. Ohio ruling on soya butter. May.
p. 14.
• Summary: “Federal Judge Robert N. Wilkin of Cleveland,
Ohio, has ruled that the soya butter produced by Butler
Foods products of Cedar Lakes [sic, Cedar Lake], Michigan,
is not taxable as margarine nor should it carry the margarine
label...
“The Bureau of Internal Revenue has ruled that soya
butter is margarine, subject to federal tax and license fees.
But the Food and Drug Administration holds that the product
is not margarine and to so label it would be misbranding.”
872. Boyer, Robert A.; Crupi, Joseph; Atkinson, William T.
Assignors to Ford Motor Company (Dearborn, Michigan; a
corporation of Delaware). 1945. Protein manufacture. U.S.
Patent 2,377,853. June 12. 3 p. Application filed 10 May
1941.
• Summary: “This invention concerns the processing of
proteins to be used in spinning fibers, in water paints, glues,
sizes and similar compositions. We have discovered that if
protein precipitates are subjected to a slow-freezing process,
they are not only effectively dehydrated, but their physical
characteristics are greatly changed and improved.” Address:
1. Dearborn, Michigan; 2-3. Detroit, Michigan.
873. Boyer, Robert A.; Atkinson, William T.; Robinette,
Charles F. Assignors to Ford Motor Company (Dearborn,
Michigan; a corporation of Delaware). 1945. Artificial fibers
and manufacture thereof. U.S. Patent 2,377,854. June 12. 3
p. Application filed 7 June 1941.
• Summary: “An object of this invention is to obtain
solutions from which artificial fibers may be spun, as with a
spinnerette.
“Another object of this invention is the formation of
solutions or colloidal dispersions of proteins or like materials
with a suitable solvent or mixture of solvents.
“Another object of this invention is the formation of
protein spinning solutions having high protein content,
cohesive and stringy body, good stability, and substantially
high velocity.
“We propose to use this invention in the spinning
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of artificial fibers from protein and like materials. In this
process, the proteins are dissolved by a suitable solvent.
Such a solution may be stored or may be immediately
forced through a multiple hole spinnerette submerged in
a coagulating bath. As the solution jets from each hole of
the spinnerette, it is instantaneously precipitated to form an
artificial fiber strand. These strands are gathered together,
stretched, treated, dried, and processed to form yarn or
thread.”
Note 1. Soy is mentioned 9 times in this patent in the
forms “soy protein,” “soy bean” and “aqueous soy protein
spinning solution.”
Note 2. The solution to be spun into fibers is made
primarily from soy protein. These fibers were not intended
for food use, but rather for spinning into fabric.
The spinning solution is typically composed of 90 gm
pure soy protein, 15 ml sodium hydroxide (or other alkali
metal hydroxide), 350-400 ml water, and 3 ml xanthate.
Address: 1. Dearborn, Michigan; 2-3. Detroit, Michigan.
874. Soybean Digest. 1945. A.S.A. supports bill to define
soya butter. June. p. 15.
• Summary: “The board of directors of the American
Soybean Association has gone on record in support of a
bill in Congress to define soya butter as being distinct from
margarine.
“The bill would lift soya butter, an all vegetable product
made from soy oil and other soybean derivatives with added
carrot oil to give it a bright yellow color, out of an amazing
tangle of federal and state rulings that have hampered or
prevented its sale altogether.
“Manufactured by Butler Food Products of Cedar Lake,
Michigan, soya butter is being sold in that state under a
restraining order pending the outcome of a suit by Bureau
of Internal Revenue to collect the 10 cents a pound federal
tax levied on colored margarine. The manufacturer also has
obtained a court order preventing enforcement of the state’s
margarine laws against soya butter.”
875. Taylor, H. Marshall. 1945. Re: Stock in Delsoy
Products, Inc. Letter to Mr. Holton W. Diamond, c/o RussellTaylor, Inc., 2001 S. Telegraph Rd., Dearborn, Michigan,
July 6. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Diamond: At the suggestion of Mr. [Bob]
Smith, and with my consent, we take pleasure in handing
you herewith Certificate No. 12 for ten shares of the common
stock of Delsoy Products, Inc. We feel that since you have
taken such a great interest in our operations, and that you
would like to continue working with us, that we can possibly
cement our relations by inviting you to join the small
family.”
At the top of the letter is “Devonshire Topping, Inc.”
Just above Marshall’s signature is typed “Delsoy Products,
Inc.” Address: President, Delsoy Products, Inc., Graybar

Building, 420 Lexington Ave., New York 17, NY. Phone:
Murray Hill 3-3079.
876. Detroit News. 1945. Detroit mass-produces bean
sprouts. July 8. Rotogravure section. p. 2.
• Summary: Sprouted soy beans, “for thousands of years
one of the most important protein foods in the Chinese diet,”
are now widely available in Detroit at a time when meat is
becoming scarce. These sprouts offer a tasty, protein-rich
substitute for meat. Recipes for preparing soy sprouts will
be found in the Women’s Section of today’s issue of this
newspaper. Recipe development and nutrition tests are being
conducted by Wayne University. Mrs. Frances Sanderson,
head of Wayne’s home economics department, explains that
“sprouting gives the protein-rich soy bean a palatable form
without decreasing its nutritive value.” The university’s
findings are confirmed by a report from the New York State
Emergency Food Commission, which says that this sprout
“rivals meat in protein values, tomatoes in vitamin C and is
also high in B vitamins and minerals.
Soy bean sprouts are made locally by Jhung and Co,
12539 Woodrow Wilson Ave., Detroit, owned by Yangtil
Jhung. Food stores tested consumer acceptance on the theory
that “sprouted soy was an ‘all-purpose’ vegetable instead
of a specialty item like the mung sprout. Results justified
continued efforts...” Photos show: (1) A child in a baby
chair ready for a “meal of soy sprouts.” (2) Walter Domeny,
produce packaging manager for a national food store chain
[A&P Food Stores], spreads out a 50-pound basket of soy
sprouts to show their size and shape. Packaged sprouts are
now sold at local supermarkets. () Women filling retail-size
packages of soy sprouts. Note: The rotogravure section
contains many photographs.
877. Soybean Digest. 1945. Delsoy topping: An all-vegetable
cream. Aug. p. 24.
• Summary: “Delsoy is the new brand name for Devonshire
Topping, all-vegetable whipping product. And the name of
the manufacturing firm has been changed from Devonshire
Topping, Inc., to Delsoy Products, Inc., Herbert Marshall
Taylor, the manufacturer, has announced. Headquarters are in
the Graybar Building, New York City.
“Delsoy Topping has had an interesting history, having
encountered the usual pitfalls of a new food product that is
bedeviled with bureaucratic interference and the opposition
of powerful economic interests.
“Topping is the name bakers have for the fluffy white
dressing they use on the top of pies. Whipped cream is the
traditional topping.
“Taylor began over a decade ago by manufacturing and
selling a machine with which bakers could whip up their
own cream from mixtures of powdered milk and butter, an
operation saving them a dollar a gallon.
“When, as he says, the Chicago creameries put him out
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introduced shortly after Delsoy, and sold in
the same shaped container.
Note 2. No mention is made in this article
of Delsoy sold in a pressurized can.
Note 3. This is the earliest Englishlanguage document seen (Oct. 2013) that
uses the term “soy cream cheese.”
Note 4. This is the earliest Englishlanguage document seen (Sept. 2013) that
uses the term “soy ice cream,” but in the
form “soy cream cheese and ice cream.”
878. Butler Food Products. 1945. Nutritive
value of the soybean (Ad). Soybean Digest.
Sept. p. 58.
• Summary: See next page. The
company’s main product is Butler’s SoyaButter [a non-dairy margarine made from
soy oil], which contains 97.2% fat, 1.8%
carbohydrates, and 1% protein. “Non
Fattening: The fat of soybeans is of a
particular quality and it is not stored in the
body as is animal fat, therefore you may eat
freely of Butler’s Soya-Butter without the
fear of putting on additional weight... No
Contamination: There is no animal product
of any kind in Butler’s Soya-Butter...”
Other Butler Foods: Butler’s Vegetarian
Chops. Butler’s Soya-Nut Loaf. Butler’s
Vegeburger. Butler’s Meatlike. Butler’s
Soy-Nut-Cheese. A photo shows H.O.
Butler. Address: Cedar Lake, Michigan.

of business, he moved to Detroit and began to manufacture
the topping to sell through retail stores. The product was
made from a milk base and a vegetable oil until WFA [War
Food Administration] cut the firm’s milk allotment. Then
Taylor switched to a soy milk base and the topping became
an all-vegetable product. According to the New York Herald
Tribune it whips to two and one-half times its original
volume and looks, tastes and acts like whipped cream.
“Taylor claims 1,500 independent dealers for Delsoy
Topping in Detroit. He has added a plant in Dearborn to the
one in Detroit, and announces that he plans to manufacture
and sell soy milk, soy chocolate milk, soy butter, soy cream
cheese and ice cream. This spring the topping was introduced
through retail stores in New York City.”
A large photo shows Herbert Marshall Taylor using a
spatula to scoop his whipped Delsoy Topping from a metal
bowl onto the top of a pie. Nearby is an eggbeater and a
truncated conical carton, in which Delsoy is sold.
Note 1. Rich Products Corp.’s Whip Topping was

879. Diamond, Holton W. 1945. Excerpts
from “Cumulative Work Report,” George
Washington Carver Laboratory–June 1943
to September, 1945. Dearborn, Michigan. 5 p. Unpublished
manuscript.
• Summary: At some unknown date (after Sept. 1945
and probably before Aug. 1947) “Rex” Diamond wrote a
summary of the work he had done at Henry Ford’s George
Washington Carver Laboratory in Dearborn: 1. Chlorophyll
and its derivatives: Edible and inedible chlorophyll
compounds. 2. Soybean oil. Two types of investigations were
made: (A) Deodorizing and deflavoring. “Experiments were
made to determine the optimum conditions for removing
the unpleasant odor and flavor from the oil produced at the
Rouge Plant. There were found to be: Temperature of the oil,
140ºC; temperature of the steam, 70-80ºC; pressure, less than
4 inches of mercury; time, 40-60 minutes. (B) Extraction of
oil from wet soybean flakes following alkaline extraction of
protein.” Only 50% of the oil was recovered in this process
compared with 97% in the extraction of the whole dry flakes
with hexane. However the flavor of the oil was better.
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3. Gelatinous form of soybean protein. “During
experiments which were directed toward obtaining a ‘soy
cream’ which would not curd in coffee, a ‘protein’ with
phenomenal gelatinous properties was prepared... It was
thought such a ‘vegetable gelatin’ might find use in the food
and pharmaceutical industries... Note 1. This is the earliest
English-language document seen (Oct. 2013) concerning a
non-dairy coffee creamer, which it calls “soy cream”; in this
case it was made with soy protein.
“4. Wheat Milk. Several attempts were made to make
milk by process similar to that used in making soy milk,
but were largely unsuccessful... 5. Peanut Milk. A few
experiments were conducted with peanut protein. One batch
of milk was made, of unpleasant color and flavor, due to
the inclusion of the red ‘skins’ and the staleness of the nuts
themselves.
“6. Soybean ‘dairy’ products. (A) Soy Milk. Since the
manufacture and development of soy milk is one of the
major projects of the Carver Laboratory, much of my work
has had to do with this product. Investigations were largely
in six general fields. (B) Soy Cream. (1) Non-curding cream
for coffee. Quite a large number of experiments have been
made to prepare a ‘soy cream’ which will not ‘curd’ when
used in coffee. These experiments are still proceeding. As

yet, no palatable non-curding cream has been prepared.
(2) Soy whipping cream. Various types of vegetable fats,
emulsifiers, and proportions of these with ‘skim soy milk’
were tried in seeking a cream that would ‘whip’. ‘Sweetex’
fat, manufactured by Procter and Gamble, homogenized at
pressures under 500 pounds per square inch with soy skim
milk makes an acceptable ‘topping’ which ‘whips’ and
resembles whipped cream in appearance. The flavor of this
product is generally considered to be an improvement over
the flavor of regular soy milk, probably due to the dilution of
the soy protein with fat and air. [Note 2. No mention is made
of mono- or diglycerides. See Florence Diamond interview
of Dec. 1992.]
“(C) Soy ‘cream cheese’ spreads. Different methods
of chemically ‘souring’ straight 16% soy cream were tried,
using citric acid and calcium chloride as precipitating
reagents, and different combinations of the drained and
pressed precipitate with pimentos, pickles, and other
flavoring materials were made. A number of different
varieties of ‘cheese spread’ of this sort were made. The
texture and flavor of these spreads are comparable with the
flavor and texture of the common spreads made from cow’s
milk.
“(D) Soy ‘Cheddar’ cheese. A number of attempts were
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made to prepare an acceptable ‘hard’ or ‘Cheddar’ cheese
from soy milk by chemical souring and mechanical pressing.
In all cases, however, the pressed cake was brittle, with a
tendency to crumble, quite different in texture from ordinary
Cheddar cheese. The flavor in each case was considerably
inferior to ordinary American cheese.
Note 3. This is the earliest English-language document
seen (Oct. 2013) that uses the term “Soy ‘Cheddar’ cheese”
to refer to a Western-style soy cheese.
“(E) Soy ice cream. (1) Refrigerator tray type. It was
found that by substituting soy topping for whipping cream
and 16% soy cream for coffee cream specified in ordinary
cow’s-milk recipes for refrigerator ice cream, an acceptable
product could be obtained.”
Note 4. This is the earliest English-language document
seen (Oct. 2013) that contains the term “Soy whipping
cream” (regardless of capitalization).
Note 5. This is the earliest English-language document
seen (although unpublished) (Sept. 2013) that uses the term
“Soy ice cream” (p. 250).
See also Diamond’s “Laboratory Notebook,” starting
Feb. 1945. Address: Dearborn, Michigan.
880. Earley, E.B.; Cartter, J.L. 1945. Effect of the
temperature of the root environment on growth of soybean
plants. J. of the American Society of Agronomy 37(9):727-35.
Sept. [5 ref]
• Summary: “Root temperature as a factor in the growth
of soybean plants has not been investigated as far as the
writers are able to learn from a review of the literature.
However, attention has been directed to this problem by
several investigators for other species of plants.” Five
studies are reviewed; each showed that warmer temperatures
increase plant growth whereas cooler temperatures retard it;
each species [and variety] has its optimum temperature or
temperature range.
A figure shows a view of the apparatus used in
maintaining different temperatures around the roots of the
soybean plants in this investigation. Each of the. seven boxlike units is equipped with heating and cooling coils operated
thermostatically. Electrical space heaters provide heat. A
common refrigerating compressor supplies the cooling for
the units, the refrigerant for each box being controlled by a
solenoid valve in the liquid line ahead of the expansion valve
for that box. A double pole thermostat with an adjustable
differential maintains the temperature.
“A publication by the U.S. Regional Soybean
Laboratory, a cooperative organization participated in by the
Bureau of Plant Industry, Soils and Agricultural Engineering,
Agricultural Research Administration, and the agricultural
experiment stations of Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South

Dakota, Tennessee, Texas, Virginia, and Wisconsin.”
Address: 1. Asst. Agronomist; 2. Senior Agronomist. Both:
U.S. Regional Soybean Industrial Products Lab., Urbana,
Illinois.
881. Ford Motor Co. 1945. No wage is “too high” that is
earned! (Ad). Soybean Digest. Sept. p. 13.
• Summary: This ad is signed by Henry Ford and Henry
Ford II.
882. Crops and Markets (USDA Bureau of Agricultural
Economics). 1945. Indicated yield and production of crops
[percentages only]. 22(4):162. Oct.
• Summary: Soybeans. Gives statistics for the following
states: New York, New Jersey, Pennsylvania, Ohio, Indiana,
Illinois, Michigan, Wisconsin, Minnesota, Iowa, Missouri,
North Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas.
Condition Aug. 1: Average 1934-43, 1945. Condition Sept. 1:
Average 1934-43, 1945. Stocks of beans on farms Oct. 1 (of
old crop): 1944, 1945.
883. Allington, William B. 1945. Wildfire disease of
soybeans. Phytopathology 35(11):857-69. Nov. [10 ref]
• Summary: “An intensive soybean disease survey was
made by the United States Regional Soybean Laboratory in
the summer of 1943, covering many of the heavy producing
areas. Of particular interest was a disease identified as
wildfire, caused by Pseudomonas tabaci (Wolf and Foster)
Stapp.
“Three references in the literature report soybeans (Soja
max Piper) susceptible to this parasite when artificially
inoculated (1, 8, 10)... To the writer’s knowledge, however,
the disease has not been previously recognized to cause
extensive damage to soybeans in the field. The total damage
observed in 1943 and 1944 was not significant. However,
in individual fields, damage was severe enough to make
evident the potentialities of this disease on soybeans and to
emphasize the need for careful study.
“Symptoms: Symptoms are so characteristic that this
criterion alone is usually sufficient for identification of
wildfire. The necrotic spots on the leaves are variable in size
and are nearly always surrounded by a striking wide yellow
halo (Fig. 1).”
“Summary: Wildfire, caused by Pseudomonas tabaci,
is common on soybeans in most of the commercial
soybean growing areas of the United States. The damage in
isolated areas is severe. Morphologically, physiologically,
serologically, and pathologically the organism isolated from
soybeans does not differ from isolates of Ps. tabaci from
tobacco, and the two diseases are considered to be caused
by the same organism. Watersoaking of soybean leaf tissue
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greatly enhances penetration of the leaves by Ps. tabaci
and spread of the bacteria through the tissue. Physiologic
watersoaking was not so effective as storm watersoaking in
bringing about penetration. Prolonged watersoaking was not
necessary for the growth or dispersion of bacteria within the
tissues.”
A footnote at the bottom of the first page states: “A
publication by the U.S. Regional Soybean Laboratory, a
cooperative organization participated in by the Bureau
of Plant Industry, Soils, and Agricultural Engineering,
Agricultural Research Administration; and the Agricultural
Experiment Stations of Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Texas, Virginia, and Wisconsin.”
Address: Associate pathologist, U.S. Regional Soybean Lab.,
Urbana, Illinois.
884. Holman, Ross L. 1945. A chemurgic fantasy. Yale
Review 35(2):282-91. Dec. Condensed as “New riches from
farm synthetics” in Science Digest. 1945. 17:53-55. March.
• Summary: The farm chemurgic movement, started in 1934
to find industrial markets for surplus farm crops, has begun
to grow. W.J. Hale is the founder of the present chemurgic
movement. “There is no farm crop that the test tube has
turned into more industrial products than soy beans. It is
surprising to see what the soy bean can become in the hands
of a chemical juggler. To offset war scarcities it can be
processed into many things, from gunstocks for guns to a
good substitute for butter; from vitamin K for our blood to a
handkerchief for our tears.
“America’s industrial pioneer number one with soy
beans is Henry Ford. With a staff of chemists, a laboratory,
and several thousand acres of soys he is turning these
beans not only into a large variety of things to eat but into
something to wear and ride, to keep the rain off and to
doctor our liver troubles. We may recall how extravagant
Ford sounded to us in the Twenties when he said that some
day we would be able to dispense with the farm cow and
drink synthetic milk [See New York Tribune, 9 Feb. 1921].
This fantastic prophecy made rich material for newspaper
reporters and cartoonists. There were comic caricatures of
a robot cow pouring out synthetic milk to be churned into a
synthetic butter. Today reporters and cartoonists know that
the joke has backfired. Ford’s chemists have been getting
milk from soy beans for years. The milk has been shown
to have important food values. The list of Ford’s soy foods
includes meats, cheese, breakfast foods, macaroni, bread,
crackers, sweet milk, buttermilk, and coffee.”
Reichhold Chemical Corporation and one or two other
companies are producing soy-bean rubber at the rate of
25,000 tons a year.
The author also discusses how Henry Ford uses soy

beans to make synthetic wool. “Ford himself frequently
wears a soy-bean suit, and experiments seem to prove that it
can be manufactured at less cost than any other textile fiber.
Two Japanese scientists processed a wool from soys before
the war and insisted that wool for a whole suit of clothes
could be manufactured for less than a dollar.”
“The climax of Ford’s pre-war chemurgic achievements
was the manufacture of a car with a all-plastic body. The
body, made largely of soys, was 1,000 pounds lighter
than a similar car with a steel body... Just about the time
it was ready to go into production Pearl Harbor stalled the
manufacture of cars for the duration.
“Madison College near Nashville, Tennessee, is an
educational institution that has turned farm chemurgy into
a bonanza... The chief crop handled here is the soy bean,
which is manufactured into 30 foods ranging from meat to
coffee.” The students, working their way through college,
make the foods and student nurses and boys taking premedical courses play a major role at the school’s sanitarium,
where “patients are nursed back to health on soy foods.”
At Taftville, Connecticut, the National Dairy Products
Corporation is now manufacturing 10 million pounds a year
of Aralac, a wool-like fiber made from the casein in skim
milk.
“America’s pioneer chemurgist, who performed
scientific miracles before chemurgy ever got its name,
was the late Dr. George W. Carver, of Tuskegee Institute
in Alabama. Dr. Carver’s record of processing over 300
industrial products from the peanut and 120 from the sweet
potato is too well known to need discussion here.”
Note: This is the earliest document seen (April 2002)
that mentions vitamin K in connection with soy.
885. Product Name: Kellogg’s Corn Soya Shreds
(Breakfast Cereal). Renamed Kellogg’s Corn-Soya by 1950.
Manufacturer’s Name: Kellogg Company.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1945.
Ingredients: 70-80% yellow corn, 20-30% solvent extracted
soybean flakes, sugar, salt, malt flavoring, vitamin B-1,
niacinamide.
Wt/Vol., Packaging, Price: 7 oz. paperboard cereal box.
How Stored: Shelf stable.
Nutrition: 1 oz provides these percentages of the minimum
daily adult requirements: Vitamin B-1 19%, riboflavin 3.2%,
calcium 2.5%, phosphorus 6.9%, iron 18.4%. Plus 0.556 mg
niacin and 5.10 gm protein (in Feb. 1951).
New Product–Documentation: Ad (full page). 1945.
“Kellogg’s Maizoy: Put it on your grocery list today.
Kellogg’s amazing new cereal.” Below the large word
“Maizoy” on the front of the 7-ounce box is written:
“Toasted Shreds of Corn and Soya. Ribboned, milled corn
and soy with sugar, salt and malt flavoring.” “Brand-new!
Grand-new! Good-for-you!” A photo shows the front of the
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box. Note: The name Maizoy was used, starting in July 1944,
only for test marketing in two U.S. towns.
Ad (full page). 1945. “Kellogg’s Corn-Soya Shreds: Oh,
what a wonderful breakfast. Dive into this crunchy cereal.
Thrive on this extra nourishment.” A photo shows the front
of the box. An illustration shows a girl in pigtails holding a
spoonful of the shredded cereal.
Ad (full page). 1945. “Kellogg’s Corn-Soya Shreds:
Another Kellogg triumph! We’ve found a perfect blending
of flavor and nourishment.” A photo shows the front of the
box. An illustration shows a boy licking his lips and holding
a spoonful of the shredded cereal. Ad (full page). 1945.
“You’ve got a free treat coming. At last! a cereal made with
Soya that’s crisp, light, delicious.” One illustration shows
a postman delivering a small box to a smiling housewife. A
second shows a smiling boy holding a bowl filled with the
shredded cereal. A photo shows the front of a 7-ounce box
of Kellogg’s Corn-Soya Shreds. “Brand-new! Grand-new!
Good-for-you!”
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Ad (5½ by 8½ inches). 1945. “Brand-new! Grandnew! Good-for-you!” A photo shows a bowl of Corn-Soya
Shreds topped with 5 strawberries. “Because soya is such a
wonderfully nutritious food, hundreds of people have tried
for many years to prepare it so you would really like it. And
now, Kellogg’s have done just that. Created a tantalizing new
blend of corn and soya that combines crispness, flavor and
nourishment in a way that’s different from any cereal you
ever tasted!”
Sales Card (5½ by 8½ inches). 1945. “Kellogg’s special
news flash. The brand-new, grand-new, good-for-you cereal
is here!... Kellogg’s Corn-Soya Shreds.”
Sales Card (5½ by 8½ inches). 1945. “Kellogg’s special
news flash. Women say–’Give us more ready-to-eat foods.’
Millions of women working during the war have learned
the great value of ready-to-eat foods–and they want more of
them. Kellogg’s delicious new Corn-Soya Shreds meet this
need.”
Sales letter sent with samples. 1945. “There’s never
been a cereal like Corn-Soya Shreds before!” A photo shows
a 7-ounce box of Kellogg’s Corn-Soya Shreds which “are the
triumphant result of 20 years of experiment to combine tiptop nourishment with exciting flavor and crispness! Nobody
except Kellogg’s ever dreamed of blending corn and soya,
with their energy and protein–in a miraculous new way not
found in any other cereal on the market.
“We’re sending you this free sample because we
sincerely feel that no matter what your experience with
soya products has been in the past... you’ll have a delightful
surprise when you try Corn-Soya Shreds. Taste for yourself
how wonderfully crisp and lively and delicious this new
cereal really is!
“Your grocer has full-size packages ready for you and
your family to enjoy.”
Soybean Digest. 1946. June. p. 24. “Corn-Soya Shreds,
made of ribbon milled corn and soya with sugar, salt and
malt flavoring. The product is crisp and tastes like Corn
Flakes, is packaged in Kellogg’s usual red and green carton.”
Penty. 1947. U.S. Patents 2,421,216 and 2,421,217.
Describe process and product.
Soybean Digest. 1947. May. p. 28. “Corn-Soya Cereal”
“Texas and Florida have been chosen as the starting points
for an introductory campaign for W.K. Kellogg’s new
breakfast cereal, Corn-Soya, reports Food Field Reporter.
Sampling, dealer service, and advertising are under way in
the two areas. Previously tested markets were Harrisburg,
Pennsylvania; Charlotte, North Carolina; Sioux City, Iowa;
and Sacramento, California. The drives now under way in
Texas and Florida are the beginning of the ‘big push’ to put
Corn-Soya on a national distribution basis.”
Soybean Digest. 1948. Aug. p. 33. “Nationwide sales:
Kellogg’s Corn-Soya Shreds.” “Over the past 2 years 15
million samples have been distributed.” A large illustration
shows the front of the box.

Soybean Digest. 1950. April. p. 40. “Grits and flakes...
Kellogg Co., Battle Creek, Michigan, is plugging the protein
content of its cereal, ‘Corn-Soya,’ in an advertising campaign
in national circulation magazines.”
Ad (full-page, color) in Life magazine. 1950. Oct. 16. p.
25. Sweetheart of a breakfast! Extra nourishing! Extra good!
And the freshest Corn Flakes of all! (Ad). Shows a small
package of Kellogg’s Corn Soya in a 10-box variety pack of
7 cereal favorites.
Soybean Digest. 1950. Oct. p. 16-17. “Kellogg’s
Corn-Soya on Countless Tables.” By 1945 a product was
developed that passed all Kellogg’s quality tests. “In the
next 18 months it was subjected to sales testing in California
and selected eastern markets. National distribution was
completed in 1947.” News release from Kellogg Co., Battle
Creek, Michigan. 1950. “Facts about Kellogg’s Corn Soya.”
Soybean Blue Book. 1951. p. 90.
Ad (full-page, color) in Life magazine. 1951. Feb. 19. p.
60. “New protein food–helps you have a fine body!” A photo
shows a box of “Kellogg’s Corn Soya.”
Rosenvold & Rosenvold. 1963. Rx Recipes: A Manual of
Healthful Cookery. p. 148. Corn Soya Shreds are listed as a
type of cereal containing soy, probably soy flour.
Robert Boyer. 1985. Reminiscences. p. 115. David
Crippen recalls that Garry Moore, a popular entertainer for
many years, was sponsored at one point by Kellogg’s Corn
Soya. He had a little jingle that he used to say: “Corn Soya,
oh boya, how I enjoya, in the foya.”
Letter (fax) from Rita Grandgenett of Kellogg Co. to
Paul and Gail King of The Soy Fan Club’s Drive-in. 2000.
Oct. 20. This product was launched in 1945 and discontinued
in 1959. Note: Thanks to the archives of the Kellogg Co. in
Battle Creek, Michigan, for sending (Oct. 2001) copies of the
many 1945 ads and sales sheets.
886. Kunze, Rudolf; Buer, Heinz Carl. 1945. Lecithin
[Lecithin]. Berlin: Rosenmeier & Dr. Saenger K.-G.; Ann
Arbor, Michigan: Edwards Bros. 166 p. 24 cm. Series:
Arzneimittelforschung, Vol. 1. Published in 1945 in Ann
Arbor, Michigan by Edwards Brothers. [Ger]*
• Summary: Note 1. Originally published in 1941 in Berlin
by Rosenmeier & Dr. Saenger K.-G., this key book was
republished in 1945 in Ann Arbor, Michigan by Edwards
Bros.
Note 2. K.-G. in German stands for
Kommanditgesellschaft, a limited partnership. Address: 1.
PhD.
887. Kunze, Rudolf; Buer, H.C. 1945. Lecithin [Lecithin].
Ann Arbor, Michigan: Edwards Bros. 166 p. No index. 24
cm. [1214 ref. Ger]
• Summary: This edition is identical to the original 1941
edition. At the time of its publication, this was considered the
finest book on Lecithin in Germany.
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The copyright page states: “Copyright vested in the
Alien Property Custodian, 1944, pursuant to the law.
“Published and distributed in the Public Interest by
Authority of the Alien Property Custodian under license No.
A-403.
Published by J.W. Edwards.
“Lithoprinted Edwards Brothers, Inc., Ann Arbor,
Michigan, U.S.A. 1945.” Address: 1. PhD, Oberwartha bei
Dresden, Germany; 2. PhD, Koeln-Braunsfeld.
888. Lager, Mildred. 1945. Preface (Document part). In:
Mildred Lager. 1945. The Useful Soybean: A Plus Factor in
Modern Living. New York and London: McGraw-Hill Book
Company, Inc. xii + 295 p. See p. vii-ix.
• Summary: “We of the occidental world are just discovering
that soybeans are indeed nuggets of gold in our modern
civilization. During the last twenty-five years [i.e., since
1920], they have mushroomed from an almost unknown
forage crop to one of our most important cash crops, vital to
the fields of agriculture, commerce, nutrition, and industry.
Nutritionally soybeans have become a vital food for a world
at war and a postwar world at peace. Industrially they are a
challenge to the chemists’ flasks and test tubes; for more than
two hundred commercial products have been made from the
little beans. Hence soybeans and soybean products are indeed
destined to be a vital plus factor in our world of tomorrow.
“Food has always been my hobby. When Fate, that
unseen hand that sometimes guides us to our rightful groove
in life, gave me firsthand experience with the miracles of
proper diet, teaching fundamental facts on nutrition became
my goal. I have tried to pass on the message of better eating
via the platform, the printed page, and the radio, and for the
last dozen years have enjoyed the unusual opportunity of
occupying a vantage point on a busy crossroad of nutrition.
I have seen, too, the value of soybeans in the so-called
‘corrective regime,’ and it has convinced me of their rightful
place in the average diet.
“I experimented with soy as a food, secured special soy
products for special diets, made up recipes, and in my classes
taught the cooking of soybeans when they were practically
unknown, when soy was eaten because it was soy and
regardless of taste or palatability. In 1942, when soybeans
became prominent as a war emergency food, a collection of
these recipes was published under the title of ‘150 Ways to
Use Soybeans.’”
“Because my main interest in soybeans and soy products
is nutritional, the purpose of this book is to help bridge the
gap from the unusual to the usual. I have tried to present the
story of Asia’s ancient food in a true, authentic manner–to
give credit where credit is due. I am not a vegetarian, not
affiliated with any organization or group advocating a
meatless diet. I believe that proper nutrition and commonsense living are man’s best medicine.”
“I want to acknowledge the material, encouragement,

and help that I have received from the men and women
of medicine, research, industry, and business as well as
homemakers and friends. I am especially grateful to
“Edward J. Dies, Soy Flour Association, Chicago,
Illinois.
“E.L. Rhoades, Soy Flour Association, Chicago, Illinois.
“Kent Pellett, Soybean Digest, Hudson, Iowa.
“Edward Kahl, Los Angeles, California.
“National Soybean Processors Association, Chicago,
Illinois.
“Dr. Walter C. Alverez, Mayo Clinic, Rochester,
Minnesota.
“Dr. Francis Pottenger, Jr., Monrovia, California.
“Dr. Irving D. Ewart, Hollywood, California.
“Dr. J.A. LeClerc, U.S. Department of Agriculture,
Washington, D.C.
“W.J. Morse, Department of Agriculture, Washington,
D.C.
“Dr. Louise Stanley, Chief, Bureau of Home Economics,
Washington, D.C.
“Donald S. Payne, Chief of Soya Products Section, Food
Distribution Administration, Washington, D.C.
“Dr. Clive M. McCay and Mrs. Jeanette McCay, Cornell
University, Ithaca, New York.
“Dr. H.W. Miller, International Nutrition Laboratory,
Mount Vernon, Ohio.
“Col. Rohland A. Isker, Quartermaster Corps, Chicago,
Illinois.
“Prof. Oscar Erf, The Ohio State University, Columbus,
Ohio.
“National Farm Chemurgic Council, Columbus, Ohio.
“Agricultural Experiment Station, University of Illinois,
Urbana, Illinois.
“Agricultural Experiment Station, Iowa State College,
Ames, Iowa.
“Purdue University, Lafayette, Indiana.
“College of Agriculture, University of California,
Berkeley, California.
“Department of Home Economics, University of Illinois,
Urbana, Illinois.
“Bureau of Home Economics, U.S. Department of
Agriculture.
“A.A. Levinson, Glidden Company, Chicago, Illinois.
“H.A. Olendorf, Spencer Kellogg & Sons, Inc., Decatur,
Illinois.
“James L. Doig, Floya Milling Company, Montreal,
Canada.
“J.A. Audiss and L.E. Bauer, Loma Linda Food
Company, Arlington, California.
“Russell G. East, The Pennsylvania Railroad, Richmond,
Indiana.
“Ollie Jones, Los Angeles, California.
“Madison College, Madison College, Tennessee.
“Ford Motor Company, Dearborn, Michigan.
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“The Fox Valley Canning Company, Hortonville,
Wisconsin.
“The Michigan Paper Company, Plainwell, Michigan.
“I.F. Laucks, Inc., Seattle, Washington.
“The Baltimore & Ohio Railroad, Baltimore, Maryland.
“John Deere, Moline, Illinois.
“Hawaiian Sugar Planters’ Association, Honolulu,
Hawaii.
“Maren Elwood, Hollywood, California (for her help in
editing the manuscript).
“Ellender McGraw, my secretary.” Address: Southern
California.
889. Schlamowitz, Max. 1945. Enzymatic dephosphorylation
of ribonucleic acid: A study of the soy bean nucleases.
PhD thesis, University of Michigan. 71 p. Abstracted in
Dissertation Abstracts 7(1):3 (1946). [60+ ref]*
Address: Michigan.
890. Glotzhober, Clem. 1945? Notes on Henry Ford.
Dearborn, Michigan. 3 p. Undated. Unpublished manuscript.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan).
• Summary: In the summer of 1935 Clem got a job in the
gardens of Greenfield Village and continued working there
summers for Mr. Gus Munchow until Clem graduated
from Michigan State in 1940. Whenever Mr. Ford drove
by, he waved at young Clem. Later when Clem and his
wife had their first child, Mr. Ford spent about half an hour
congratulating him and talking about children. “I always
marveled at Mr. Ford’s sincere interest in simple people.”
Before the Carver Lab opened, Clem worked for Bob
Smith at the Moir House Lab. At one point Clem’s boss was
Robert A. Boyer. He recalls that one year a lot of barnyard
grass grew in the soybean fields around Dearborn. This
manuscript ends with two stories that illustrate Mr. Ford’s
sense of humor. One is about Clara Ford and a duck, the
other about Ray Dahlinger (Mr. Ford’s farm manager) and
his racing cars. Address: Food Lab.
891. Re: The Quirk Farms. 1945? Letter of memorandum. 1
p. Typed. Undated.
• Summary: “In January 1931, Mr. [Henry] Ford purchased
all of the outstanding capital stock (782 shares) of the Quirk
Farms, a Michigan Corporation, for $300,000... Mr. Ford
by this transaction acquired approximately 1748 acres of
farm land in Van Buren Township, southeast of the city of
Ypsilanti...
For convenience only, the corporation held title to
these lands and some 200 other purchases of approximately
12,500 acres costing in the neighborhood of $1,650,000 in
the Townships of Clinton, Macon, Milan, Raisin, Saline,
Superior, Tecumseh, Van Buren and Ypsilanti. Mr. Ford
paid taxes, upkeep and maintenance expenses and all other

charges which accrued.
“In 1945, after all of these lands had been disposed of,
the corporation [Quirk Farms] was dissolved.”
Note 1. By Jan. 1931, just before Henry Ford bought the
Quirk Farms, he owned 8,486 acres in southern Michigan.
Over the years, almost all of this land, which was part of
the Ford Farms, was used for agriculture. This land was
sold in 1945, the year the Ford Motor Co. was liquidating
many of its peripheral assets to try to offset its large losses
in automotive manufacturing. Note 2. The acquisition of
Henry Ford Farms took place principally during two periods:
1909-19 in the Dearborn area and 1931-34 in the Tecumseh,
Michigan, area. During the first 15 years or so, Ford’s
experiments focused on application of tractors to farming.
During the second period, experiments focused on the use
of farm crops (including soybeans) for industrial, non-food
applications. Until the great farm depression of 1921-23, the
emphasis had been entirely on increasing farm efficiency and
productivity. During and after that depression the emphasis
was on finding new uses for the abundant / surplus farm
crops.
Courtesy of Henry Ford Museum & Greenfield Village
Archives (Dearborn, Michigan). Records of L.J. Thompson,
Acc. 844, Box 1.
892. Chemurgic Digest. 1946. A chemurgic prophecy in
1937. Jan. 15. p. 1. [1 ref]
• Summary: “To my mind, the most significant of all
encouraging signs is the phenomenal growth of this farm
chemurgic movement which is sweeping the country despite
opposition from those who misunderstand it or who believe
that their personal interests will be served by its failure. But
it will not fail, because it is pointed right in the direction
of progress; it is based on the new philosophy of creating
wealth and opportunity for all rather than the age-old instinct
of taking wealth from others; it is essentially cooperative
between agriculture, industry and the general public, rather
than competitive between them.
“From the address of Dr. Karl T. Compton, President,
Massachusetts Institute of Technology, at the Third Dearborn
Conference. May 25, 1937.” Note: Dearborn is in Michigan.
893. Crops and Markets (USDA). 1946. Statistics of
important crops by state, 1944 and 1945, with comparisons.
23(1):11. Jan.
• Summary: This publication of the USDA Bureau of
Agricultural Economics has a half-page table divided into
3 main parts: (1) Soybeans for beans. (2) Soybeans for
hay. (3) Soybeans grazed or plowed under. Statistics are
given for all of the following states: New York, New Jersey,
Pennsylvania, Ohio, Indiana, Illinois, Michigan, Wisconsin,
Minnesota, Iowa, Missouri, North Dakota, South Dakota,
Nebraska, Kansas, Delaware, Maryland, Virginia, West
Virginia, North Carolina, South Carolina, Georgia, Kentucky,
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Tennessee, Alabama, Mississippi, Arkansas, Louisiana,
Oklahoma, Texas.
Under the first two of the three main parts are given:
Acreage harvested, yield per acre, and production. And
under each of these are given statistics for: Average 1934-43,
1944, 1945. Concerning soybeans grown for their beans, the
states with the largest production (in 1,000 bu) in 1945 are:
Illinois (74,100), Iowa (34,848), Indiana (27,924), and Ohio
(20,072).

but we have given considerable thought to the matter and
would be interested in going into the matter with you if your
plans are sufficiently well advanced.
“I have had a desire for some time to visit the Carver
Laboratories at Dearborn and it may be possible for me to get
to Dearborn within the next month. If this can be arranged I
am wondering if you will be available for a discussion of the
isolated protein matter.” Address: Research Director, Central
Soya Company, Inc., Decatur, Indiana. Phone: 336.

894. Crops and Markets (USDA). 1946. Statistics of
important crops by state, 1944 and 1945, with comparisons:
Soybean acreage for all purposes. 23(1):22. Jan.
• Summary: This table gives statistics for 30 states: New
York, New Jersey, Pennsylvania, Ohio, Indiana, Illinois,
Michigan, Wisconsin, Minnesota, Iowa, Missouri, North
Dakota, South Dakota, Nebraska, Kansas, Delaware,
Maryland, Virginia, West Virginia, North Carolina, South
Carolina, Georgia, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas.
The 3 main headings are: Grown alone, interplanted, and
equivalent solid (Footnote: Acres grown alone plus one-half
of the interplanted acres). Under each of these headings are
given statistics (in 1,00 acres) for: Average 1934-43, 1944,
1945.
The vast majority of soybeans are now “grown alone”
and all of the leading soybean states have no interplanted
acres. Concerning “equivalent solid,” the states with the
largest soybean acreage in 1945 are: Illinois (4,120), Iowa
(2,013), Indiana (1,705), and Ohio (1,261).

897. Doherty, Lawrence E. 1946. Imitation or improvement?
Dairy ‘replacement’ products widening market, seeking to
equal margarine’s success. Food Business. March. p. 22-23,
56.
• Summary: “In the family of vegetable-fat dairy
replacements, the Big Brother Who Made Good is
oleomargarine. The other family members–including
whipped topping, coffee whiteners, and mellorene
[mellorine]–are working to be equally successful... Today
vegetable whipping preparations, both powdered and aerosol,
reportedly outsell dairy whipping cream.” Two companies
long associated with the dairy industry now make powdered
coffee whiteners or creamers: Carnation makes Coffee-mate
(launched in 1961, and now the market leader), and Borden’s
makes Cremora (launched in the autumn of 1963). Photos
show a jar of each product. “The non-dairy coffee whitener
market” is now experiencing fast growth. These products
have two advantages over cream: they are less expensive and
they keep longer. It was during World War II “that ‘ersatz’
dairy products got their big boost, due to some shortages of
dairy products on the home front, and the need to develop
non-spoiling dairylike foods for military men on the move.
“Since that time whipped topping and coffee whiteners
have made important strides, especially in the institutional
field where lower cost and increased shelf life are telling
advantages. On almost all coffee vending machines, the
‘cream’ button releases what is actually a vegetable-base
cream replacement, either powdered or liquid.”
“Robert E. Rich, whose Rich Products Corp. sells frozen
liquid Coffee-Rich, predicts that within five years vegetable
fat coffee whiteners will be outselling dairy cream for coffee.
Rich Products, of Buffalo, New York, is a pioneer in the nondairy field. In 1945 Bob Rich, who then (as now) operated
a large dairy company, learned of work done by the George
Washington Carver Laboratories [of the Ford Motor Co.,
Dearborn, Michigan] on making milk and cream from soy
beans, and used this work plus other research to produce a
soy cream that would whip. Rich’s Whip Topping produces
more volume when whipped, remains firmer longer,
combines with any acid fruit or juice, and costs less. This
was followed in 1961 by Coffee-Rich, and this is where the
company ran into a barrage of legal battles...
“Rich’s Coffee-Rich is probably the largest seller of
liquid non-dairy coffee whiteners. Carnation’s Coffee-Mate

895. Soybean Digest. 1946. Rules soya butter is
oleomargarine. Jan. p. 33.
• Summary: Howard O. Butler, owner of Butler Food
Products of Cedar Lake, Michigan, filed a petition for a
permanent injunction to restrain the Bureau of Internal
Revenue from assessing the federal margarine tax against
soya butter. When the petition was denied in December 1945
by federal judge Edward J. Moinet of Detroit, the company
had to stop making soya butter. Previously the U.S. Food and
Drug Administration (FDA) had ruled that soya butter was
not margarine and to so label it would be subject to penalties.
896. Gunther, J.K. 1946. Re: Availability of isolated purified
soybean protein for food manufacturing use. Letter to Holton
W. Diamond, 1648 May St., Dearborn, Michigan, Feb. 15. 1
p. Typed, with signature on letterhead.
• Summary: Mr. Diamond wants to manufacture a soy-based
whip topping. In response to Mr. Diamond’s letter of Jan. 31,
Ken Gunther writes: “I do not know of such a source at the
present time, however, it is quite probable that you would not
have very much difficulty in having such a source develop, if
a sizable market should appear for such a material. We have
not produced pure protein on a commercial scale ourselves,
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is said to be the leader among the powdered cream... In the
whipped topping field, Rich is said to be the largest seller
of liquid topping. General Foods’ Dream Whip, introduced
in 1957 in powdered form, is the leader among the dry
packaged whips. Lever Bros.’ Lucky Whip mix, introduced
in 1961, is considered in second place. Lucky Whip is also
sold in aerosol containers, as is Whip Topping.”
“H.W. Diamond, research vice-president of Rich
Products, who holds the ‘Diamond process’ patents for
vegetable fat whippable emulsions, foresees a fine future
for non-dairy products. ‘Generally speaking, vegetable
fat replacements for dairy products can be created,
manufactured, distributed, and sold at a lower cost in man
hours of effort than can comparable dairy products. The
vegetable fat products represent a more efficient utilization
of the food producing capacity of the soil and the labors of
man,’ he said.”
One ad for Rich’s Coffee Rich shows it being poured
into a cup of coffee. “New non dairy coffee compliment.
Shipped frozen. Keeps 3 weeks after thawing in your
refrigerator.” It is sold in a Pure Pak carton. A second ad
states “Rich’s Coffee Rich wins again!” A Wisconsin cow,
so labelled, is being carried away in a cage. The sign across
the top which read “Legally Dangerous” has been changed to
“Legally Meek,” since Coffee Rich won a big legal victory
in the dairy state of Wisconsin. Coffee Rich can be sold there
and it need not be labeled “imitation cream.” Rich has now
won this legal battle in 7 states.
Note 1. This is the earliest document seen (Jan. 1999)
that uses the term “coffee whiteners” (or “coffee whitener”).
It is also the earliest document seen (Jan. 1999) that uses any
term to refer to this new product category, and the earliest
document seen (March 2001) concerning the etymology of
such products.
Note 2. This is the earliest English-language document
seen (Sept. 2013) that uses the term “mellorene” to refer to a
frozen dessert made with vegetable oils instead of butterfat.
Note 3. This is the earliest English-language document
seen (Sept. 2013) that uses the word “dairylike” to refer to
products resembling dairy products.
Note 4. This is the earliest document seen (Oct. 2013)
that contains the term “whipped topping.” Address: Assoc.
editor.
898. Probst, A.H. 1946. Third work planning conference
of the North Central States Collaborators of the U.S.
Regional Soybean Laboratory, Urbana, Illinois, February
20, 21, 22, 1946. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois) No. 135. April 29. 37 p.
• Summary: Note: This is a typewritten report.
“A conference of the North Central States technical
collaborators of the U.S. Regional Soybean Laboratory was
held, at Urbana, Illinois, on February 20-22, 1946, to review
the accomplishments of the cooperative work and to plan

future soybean investigations. This conference marked the
tenth year of the cooperative work of the Laboratory. In
addition to the planning of agronomic and plant breeding
research, the presence of cooperating plant pathologists made
possible an integration of disease studies with the other work
for the benefit of the entire program.
“Wednesday, February 20–J.L. Cartter, Chairman
“The conference was called to order at 9:00 a.m.
in Room 314 Illini Union Building at the University of
Illinois. The following State and Federal personnel were in
attendance:
“Aamodt, O.S., Head Agronomist, Forage Crops &
Diseases, U.S.D.A., Beltsville, Maryland.
“Albrecht, H.R., Agronomist, Indiana Experiment
Station, Lafayette, Indiana.
“Allington, W.B., Pathologist, U.S.D.A., Forage Crops
and Diseases, Urbana, Illinois.
“Burlison, W.L., Agronomist, Illinois Experiment
Station, Urbana. Illinois.
“Caldwell, R.M. Pathologist, Indiana Experiment
Station, Lafayette, Indiana.
“Cartter, J.L., Agronomist, U.S. Regional Soybean
Laboratory, Urbana.
“Chamberlain, D.W., Pathologist, U.S. Regional
Soybean Laboratory, Urbana, Illinois.
“Collins, F.I., Chemist, U.S. Regional Soybean
Laboratory, Urbana, Illinois. Crall, J.H., Pathologist,
Missouri Agricultural Experiment Station, Columbia,
Missouri.
“DeTurk, E.E., Agronomist, Illinois Experiment Station,
Urbana, Illinois.
“Englehorn, A.J., Agronomist, Iowa Experiment Station,
Ames, Iowa.
“Erickson, E.L., Agronomist, South Dakota Experiment
Station, Brookings, S.D.
“Feaster, C.V., Agronomist, U.S. Regional Soybean
Laboratory, Columbia, Missouri.
“Frank, F.A., Agronomist, Indiana Agricultural
Experiment Station, Lafayette, Indiana.
“Fuelleman, R.F., Agronomist, Illinois Experiment
Station, Urbana, Illinois.
“Hackleman, J.C., Crops Extension, Illinois Experiment
Station, Urbana, Illinois.
“Henson, P.R., Agronomist, U.S. Regional Soybean
Laboratory, Stoneville, Mississippi.
Heusinkveld, D., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
“Jones, F.W., Pathologist, U.S.D.A., Wisconsin
Experiment Station, Madison, Wisconsin.
“Kalton, R.R., Agronomist, U.S. Regional Soybean
Laboratory, Ames, Iowa.
“Koehler, B., Pathologist, Illinois Experiment Station,
Urbana, Illinois.
“Krober, O.A., Chemist, U.S. Regional Soybean
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Laboratory, Urbana, Illinois.
“Lambert, J.W., Agronomist, Minnesota Experiment
Station, St. Paul, Minn.
“Lang, A.L., Agronomist, Illinois Experiment Station,
Urbana, Illinois.
“Lefebvre, C.L., Pathologist, U.S.D.A., Forage Crops &
Diseases, Beltsville, Maryland.
“McAlister, D.F., Physiologist, U.S. Regional Soybean
Lab., Urbana. Illinois.
“Marston, H.W., A.R.A., U.S.D.A., Washington, D.C.
“Milner, R.T., Chemist, Northern Regional Research
Laboratory, Peoria, Illinois.
“Morse, W.J., Agronomist, U.S.D.A., Forage Crops &
Diseases, Beltsville, Maryland.
“Nelson, L.V., Agronomist. Michigan Experiment
Station, East Lansing, Mich.
“Probst, A.H., Agronomist, U.S. Regional Soybean
Laboratory, Lafayette, Indiana.
“Rusk, H.P., Director, Illinois Experiment Station.
Urbana, Illinois.
“Saboe, L.C., Agronomist, U.S. Regional Soybean
Laboratory. Columbus, Ohio.
“Sears, O.H., Agronomist, Illinois Experiment Station,
Urbana, Illinois.
“Slatensek, J.M., Agronomist, U.S.D.A., Forage Crops
& Diseases, Lincoln, Nebraska.
“Smith, Jean J., Pathologist, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
“Stoa, T.E., Agronomist, North Dakota Experiment
Station, Fargo, N.D.
“Tervet, I.W., Pathologist, Minnesota Experiment
Station, St. Paul, Minn.
“Torrie, J.H., Agronomist, Wisconsin Experiment
Station, Madison. Wisconsin.
“Tucker, C.M., Pathologist, Missouri Experiment
Station, Columbia, Missouri.
“Van Doren, C.A., Agronomist, Soil Conservation
Service. Urbana, Illinois.
“Weiss, M.G., Agronomist, Iowa Experiment Station,
Ames, Iowa.
“Welch, A., Pathologist, Iowa Experiment Station,
Ames, Iowa.
“Williams, L.F., Agronomist, U.S. Regional Soybean
Laboratory, Urbana, Illinois.
“Woodworth, C.M., Agronomist, Illinois Experiment
Station, Urbana, Illinois.
“Zahnley, J.W., Agronomist, Kansas Experiment Station,
Manhattan, Kansas.
“The first speaker was Director H.P. Rusk who
welcomed the collaborators on behalf of the North Central
States Experiment Station Directors. Director Rusk
expressed his enthusiastic endorsement of this type of
cooperative attack on a problem of vital importance to the
region. He pointed out that the Experiment Station Directors

of the North Central region were endeavoring to approach all
their common problems in the spirit of helpful cooperation.
Director Rusk spoke briefly on the Morrow plots started
at the Illinois Agricultural Experiment Station in 1867 and
mentioned that very little work had been done to measure the
effect of soil fertility programs and cropping practices on the
quality of the crop produced. He emphasized the necessity
for research to study the effect of crop quality on animal and
human nutrition.
“A Word of Welcome to the Regional Soybean
Conference by W.L. Burlison–It affords me real pleasure to
add my word of welcome to what Dean Rusk has already
said. If there is anything we here at the University can do to
make your stay pleasant and profitable, I am sure you will
give us this opportunity to serve you.
“The Regional Soybean Laboratory was established
at the University of Illinois 10 years ago. Much has been
accomplished in soybean research during this past decade.
Herbert Hoover once said,
“’Discovery and invention do not spring full grown
from the brains of men. The labor of a host of men, great
laboratories, long, patient, scientific experiment build up the
structure of knowledge, not stone by stone, but particle by
particle. This adding of fact to fact some day brings forth a
revolutionary discovery, an illuminating hypothesis, a great
generalization, or a practical invention.’
“The establishment of the Regional Soybean Laboratory
was one of the first of the nine Bankhead-Jones laboratories
to be launched. It was a new adventure in cooperation. I
think we all agree that we have learned much about what
the word ‘cooperation’ means between Federal and state
workers. In speaking to the Fifty-Fourth Annual Convention
of the Association of Land-Grant Colleges and Universities
at Chicago on November 11, 1940, President Farrell of
Kansas sounded a warning that is always worth remembering
whenever Federal and state scientists are working
cooperatively on research problems such as is represented by
the U.S. Regional Soybean Laboratory. President Farrell said
in referring to our dual system of government:
“’The Federal-State system is clumsy, slow, sometimes
inefficient, irritating but supremely desirable. The welfare
of the whole nation requires that both the Union and the
individual states be strong and vigorous; the Union to
perform those functions that unity implies and requires;
the individual states and the people to perform all other
functions. If either the Union or its component parts should
become impotent, the whole national structure would
collapse...’
“’In our dual system of government, each side sooner
or later must work harmoniously with the other. Each must
recognize that the other has an indispensable function to
perform if the whole nation is to benefit. Each must be
actuated by a spirit of generosity, fairness and good will and
by an honest desire to serve the common weal. Each must
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recognize that the parts must be strong and responsible if the
whole is to endure.’
“If we keep in mind these admonitions, our cooperative
efforts will continue to grow and our endeavors, of course,
will be ever more productive.
“General Discussion of Soybean Fertility Problems
“Dr. E.E. DeTurk of the Illinois Agricultural Experiment
Station led a discussion on the soil fertility problem as it
relates to soybean production. In the course of the discussion
he called on several agronomists and soils men from
neighboring state experiment stations. The discussion by Dr.
DeTurk was divided into two phases: I. Chemical Changes
During Growth, and II. Comments on Plant Feeding.
“I. Chemical Changes During Growth. Soybeans were
grown on untreated soil and also with superphosphate (0-200) and with a phosphate-potash (0-20-20) fertilizer. Samples
were taken at weekly intervals from emergence to maturity
and cotyledons, leaves, stems, seeds and pods were analyzed
for nitrogen, phosphorus, potassium, and calcium. Some
noteworthy observations were:
“1. At the age of six weeks growth (gain in dry weight)
ceased for a week. This stage marked the peak of synapsis.
A sharp drop in leaf weight and a slight drop in stem weight
began at the end of the 9th week, at the initiation of seed
enlargement. Seed weight per plant increased at a steep
gradient until the 13th week and then more slowly until the
15th (maturity).
“2. Nitrogen uptake proceeded at a rapid and uniform
rate from the end of the 6th to the end of the 12th week from
emergence except during the 7th...” Continued. Address:
U.S. Regional Soybean Lab., Lafayette, Indiana.
899. Allington, William B. 1946. Phytopathological notes:
Bud blight of soybean caused by the tobacco ring-spot virus.
Phytopathology 36(4):319-22. April. [4 ref]
• Summary: Contents: Introduction and brief review of the
literature. Symptoms. Identification of the virus.
The article begins: “A disease of soybean caused by the
tobacco ring-spot virus has been responsible for substantial
losses in yield in the midwestern producing areas in recent
years. It is not definitely known how long significant damage
has been occurring but the losses in 1943 and 1944 exceeded
all previous records and ranks this disease among the most
destructive of the soybean.
“Pierce (1934) noted the destructive nature of this virus
on soybean and certain other legumes, but did not observe
its occurrence in nature. Samson (1942) reported finding the
disease in experimental plantings of vegetable soybeans in
Indiana in 1941, Melhus (1942) observed it in Iowa in 1942,
and later Johnson (1943) reported the disease on soybean
in Ohio. It is likely that at that time, it was distributed
extensively throughout the midwest in small amounts but had
escaped detection.”
Photos show: (1A) A soybean plant infected with

the bud blight showing the characteristic curving of the
terminal pod. (1B) Pod symptoms resulting from infection
near blossoming time. Note distorted and shrunken pods.
(Photograph 1B courtesy of Dr. B. Koehler of the Illinois
Agricultural Experiment Station.)
A footnote at the bottom of the first page states: “A
publication by the U.S. Regional Soybean Laboratory, a
cooperative organization participated in by the Bureau
of Plant Industry, Soils, and Agricultural Engineering,
Agricultural Research Administration; and the Agricultural
Experiment Stations of Alabama, Arkansas, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Texas, Virginia, and Wisconsin.”
Address: Associate pathologist, U.S. Regional Soybean Lab.,
Urbana, Illinois.
900. Circleville Herald (The) (Circleville, Ohio). 1946. Soy
bean is soy bean federal board rules. May 2. p. 10.
• Summary: “Washington, May 2–A soy bean, says the
federal trade commission, is a soy bean, and you don’t make
it something else by changing its name.
“It therefore ordered the Burgess Seed and Plant
company, of Galesburg, Michigan, to ‘stop disseminating
false advertisements concerning a species of soybeans which
it has sold as a “domestic coffee berry.”’”
Note: This same article appeared the next day (May 3) in
The Dayton Herald (Dayton, Ohio) on p. 43–in in numerous
other newspapers.
901. Schlamowitz, Max; Garner, R.L. 1946. The
ribonucleinase of the soybean. I. isolation of the enzyme. J.
of Biological Chemistry 163(2):487-97. May. [22 ref]
• Summary: “The nuclease system of the soy bean
seedling has been shown to consist of two components,
a ribonucleinase and a second enzyme, believed to be
a phosphomonoesterase. The ribonucleinase has been
separated from the crude extracts and has been concentrated
and partially purified.” Address: Dep. of Biological
Chemistry, Medical School, Univ. of Michigan, Ann Arbor,
Michigan.
902. Ball, Robert S. 1946. Dr. Carver’s follower: Savant’s
former aid carries on work. Detroit News. June 12. p. 4, col.
2. Night edition.
• Summary: Austin W. Curtis Jr., a young negro scientist
and plant physiologist, has a little backyard laboratory at
6330 Thirtieth St. [in Detroit], where he is seeking to carry
on where his mentor, the late George Washington Carver
of Tuskegee Institute, left off. In his modest laboratory he
“manufactures a small line of cosmetics in order to make
enough money to finance his research. Both operations are
carried on there.
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“In addition to continuing the research in peanut
derivatives carried to such lengths by his mentor, Curtis
hopes to provide an opportunity for other young men of his
race whose interests and education lead them into that field
of research and who face closed doors at so many of the
nation’s experimental plants...
“Born July 28, 1911, in Institute, West Virginia,
Curtis was graduated from Cornell University [New York]
in 1932... He went with Dr. Carver in September, 1935,
remaining with him until his death in January, 1943.
“Curtis was appointed director of the Tuskegee research
department, but left a year later to take a job in the Ford
Motor Company’s laboratories in Dearborn, specializing in
soy bean oil paint research. Curtis started his own laboratory
in January, 1945.”
Note: As of 1980, Dr. A.W. Curtis Jr. lives at 454
Farnsworth, Detroit, Michigan 48226. As of Dec. 1992
A.W. Curtis Laboratories were located at 46 Selden, Detroit,
Michigan 48201. Phone: 313-833-6979.
903. Monsanto Chemical Co., Phosphate Division. 1946.
Monsanto food-grade mineral supplements (Ad). Food
Industries 18(6):972. June.
• Summary: A 2/3 page ad. “Monsanto is the world’s largest
producer of phosphorus–recognized as an authority on the
subject of mineral supplements.” “Derived from elemental
phosphorus that is better than 99.9% pure,...” Sodium ferric
phosphate. Ferric orthophosphate. Monocalcium phosphate.
Dicalcium phosphate. Tricalcium phosphate. Disodium
phosphate. Calcium pyrophosphate. Special phosphates.
Iodized mixtures.
“District offices: New York, Chicago, Boston, Detroit,
Charlotte, Birmingham, Cincinnati [Ohio], Los Angeles, San
Francisco, Seattle [Washington], Montreal, Toronto.
The logo is a bold “M” on which is written: “Monsanto
Chemicals. Serving industry, which serves mankind.”
Address: 1700 South Second St., St. Louis, Missouri.
904. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Recently introduced on test markets by the Kellogg
Co., Battle Creek, Michigan, are Corn-Soya Shreds,... June.
p. 24.
• Summary: “... made of ribbon-milled corn and soya with
sugar, salt and malt flavoring. The product is crisp and tastes
like corn flakes, is packaged in Kellogg’s usual red and green
carton.”
905. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Court rules that soya butter is margarine. June. p. 26.
• Summary: “The recent ruling of a federal court that soya
butter is margarine has made the Michigan Retail Grocers
and Meat Dealers Association liable for $100,000 in back
license fees required of the handlers of colored margarine, it
was revealed at the organization’s annual meeting.”

906. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Soybeans cannot be sold as coffee, the Federal Trade
Commission has ruled. July. p. 24.
• Summary: “The Commission ordered the Burgess Seed and
Plant Co., Galesburg, Michigan, to ‘stop disseminating false
advertisements concerning a species of soybeans which it has
sold as a ‘domestic coffee berry.’”
907. Diamond, Holton W. 1946. Re: Costs of manufacturing
non-dairy whip topping, cheese, chocolate malted, and
ice cream in a “soy bean dairy” using isolated soy protein
rather than soy milk. Letter to Arthur M. Smith, Esq., 23913
Michigan Ave., Dearborn, Michigan, Aug. 4. 4 p. Typed,
without signature (carbon copy).
• Summary: Diamond gives material costs per day and per
gallon for each of the 4 soy-based products listed above
based on a production rate of 2,000 gallons per day. “I have
come to the conclusion that the cheapest, most practical
way to obtain the protein component of the soy bean foods
is to purchase it from a large-scale processor. A spray-dried
commercial product has advantages other than low cost. It
can be stored without refrigeration, requires little storage
space, and is light and much easier to handle than a ‘curd’
which contains 95% water, has to be pumped from place to
place, and must be used immediately.”
“The Carver Lab protein cost us more than 5 dollars
per pound to make, whereas chemically isolated industrial
soy protein sells at 15 to 18 cents per pound... his use of
skim milk powder [dairy, not soy] was a principal reason
why [Herbert Marshall] Taylor, during October, November,
and December of 1944, at a production rate of about 1,200
gallons per day, was able to make more than $25,000 profit
each month.
Diamond estimates that to process 2,000 gallons of
liquid per day, the basic manufacturing equipment (but not
all equipment) would cost roughly $17,675. He would like to
make 1,000 gallons of topping, 1,800 gallons of ice cream,
425 pounds of cheese, and 50 gallons of chocolate malted
per day. “If we had an operating fund of $10,000 this would
bring the capital investment required to start a ‘soy bean
dairy’ to about $55,000. Of course, if we could buy some of
this equipment used, we could whittle this down a little.
“I believe you are right in thinking Rich [Bob Rich of
Rich Products Corp.] has something in freezing his product
[soy-based Whip Topping].” The late fall months, which
include Thanksgiving and Christmas, are the months of peak
demand for whip topping. But Diamond does not think he
can get his proposed new company started by that time. He
has “a feeling that research work along the line of soy foods
is going on all over the country, and it just might be possible
that someone else is as smart as we are.” He discusses The
Borden Company, The Glidden Company (“the largest
producers of industrial soy protein in the world”), the A.E.
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Staley Mfg. Co., and Central Soya.
“Will you give me a ring when you have looked over
these data and let me know what our next step should be?”
Note: Arthur Smith was an attorney who Rex met through
Florence Diamond (Smith lived 2 doors down the street from
the Diamond family on Elmwood in Dearborn) and who
helped Rex start Vegetable Products Corp. and find investors.
Later, president Eisenhower appointed Smith a judge to the
U.S. Court of Customs and Patent Appeals in Washington,
DC. Address: 1648 May St., Dearborn, Michigan.
908. Diamond, Holton W. 1946. Re: Offer to license to The
Glidden Company rights to manufacture soy bean food
products that he has invented. Letter to Mr. Adrian D. Joyce,
President, The Glidden Co., 11001 Madison Ave., Cleveland,
Ohio, Aug. 16. 2 p. Typed, without signature (carbon copy).
• Summary: “For the past three years I have been
employed as an organic chemist at the George Washington
Carver Laboratory of the Ford Motor Company, acting
as chief chemist for a portion of that time. During the
course of experimentation on soy bean foods, chlorophyll
pharmaceuticals, and other biochemical problems, I
originated some developments in soy foods which I believe
are valuable...
“The patents now pending relate to a synthetic whipping
cream, and similar soy bean products. I believe these
products are unique. Especially popular among our visitors at
the Carver Laboratory is a vegetable ‘cream cheese’ flavored
with pimentos, chives, and the like.”
Diamond would like to meet with Joyce, show him
samples, and discuss granting him a license to manufacture
these foods.
Note: This letter was “ghost written” for Diamond by
Judge Arthur M. Smith. Address: 1648 May St., Dearborn,
Michigan.
909. Henson, Paul R. 1946. The southern regional soybean
variety program. Soybean Digest. Sept. p. 37-39.
• Summary: “The regional soybean program in the South
covers 12 southern states beginning with Oklahoma and
Texas on the western end of the region, extending eastward
to the coast, including the states of Tennessee and Virginia.
The work is being carried on as a cooperative project with
the U.S. Regional Soybean Laboratory and the agricultural
experiment stations of these 12 southern states. Headquarters
for the southern section are located at the Delta Experiment
Station, Stoneville, Mississippi.
Footnote: The U.S. Regional Soybean Laboratory is:
“An organization participated in by the Bureau of Plant
Industry, Soils and Agricultural Engineering, Agricultural
Research Administration, U.S. Dept. of Agriculture, and the
Agricultural Experiment Stations of Alabama, Arkansas,
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Louisiana,
Michigan, Minnesota, Mississippi, Missouri, Nebraska,

North Carolina, North Dakota. Ohio, Oklahoma, South
Carolina, South Dakota, Tennessee, Texas, Virginia, and
Wisconsin. The culture of soybeans as an oil crop is not
new to the South. In 1920, the four leading states in the
production of soybeans for seed were: North Carolina,
Virginia, Alabama and Missouri. In 1931, of the Southern
states, only North Carolina remained in this top group. Since
that time the production in the southern states in percent of
the total U.S. crop has steadily declined. The lack of adapted
varieties suitable for bean production, the conflict with
cotton for labor, the absence of adequate farm machinery
on the cotton and tobacco farms, and the adverse climatic
conditions over much of the South during the late fall and
early winter when soybeans are ready for harvest, are factors
which have discouraged the production of soybeans as an oil
crop.
“The regional soybean program in the South has as its
objective the development of better adapted, higher yielding
strains of soybeans for industrial utilization. Varieties must
be developed that are high yielding, resistant to shattering,
lodging, diseases, and have a content of oil and protein most
desirable for industrial utilization.
“The varied rotations and cropping practices
characteristic of different sections of the South necessitate
the development of adapted varieties covering a wide
range in maturity. Cotton farmers of the Mississippi Delta
section of Tennessee, Arkansas, Mississippi and northern
Louisiana, desire a variety which will mature in August or
early September, in order to utilize their labor supply more
efficiently. There is a definite need over much of the South
for a variety that will mature in September or early October,
in order that winter grains or alfalfa may be planted after
the soybeans are harvested. In the Southeast, where it is a
common practice to plant soybeans after small grains, and
in south Alabama after early potatoes, a somewhat different
variety may be needed. The farmers of certain sections of
Oklahoma and Texas want a high yielding drought resistant
variety that will set and develop seed during the hot dry
summer months. These factors are being considered in the
development of better varieties for the different sections of
the South.
“Breeding and selection work to develop better varieties
is under way at a number of the southern agricultural
experiment stations in the cooperative improvement
program. New strains as rapidly as they are developed,
are entered in uniform variety tests and are grown across
the southern region. The varieties of similar maturity are
grouped in uniform tests according to a system established
by the U.S. Regional Soybean Laboratory in 1938.
“The southern varieties and strains are entered in the
progressively later maturing groups of VI, VII, and VIII.
Through the middle South, the strains of group VI normally
mature from October 1 through 15, those of group VII,
October 16-31, and Group VIII, in early November. The
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maturity of these groups is a few days later across the upper
South and earlier in the lower South. Because of the interest
in early maturing soybeans, the uniform test, Group IV,
is being grown at a number of locations across the upper
South. Yields with other agronomic data are taken by the
cooperators in the region. Seed samples from the tests are
sent to the U.S. Regional Soybean Laboratory for chemical
analyses.”
The rest of the article discusses particular varieties
developed for the U.S. South. Contains 4 tables.
A photo shows 13 men, all dressed in coats and ties,
seated or standing. The caption: “When Regional Laboratory
and university agronomists get together, at ASA convention
in St. Louis. From left to right, back row: Robert B. Carr,
Stoneville, Mississippi; L.F. Williams, Urbana, Illinois; Dr.
Howard W. Johnson, Beltsville, Maryland.; Paul R. Henson,
Stoneville; Dr. W.B. Allington, Urbana; Dr. Donald W.
Chamberlain, Urbana. Front row: J.L. Cartter, Urbana; C.R.
Weber, Ames, Iowa; Dr. D.F. Beard, Ohio State University,
Columbus. Ohio; Dr. W.J. Morse, Beltsville, Maryland; Dean
F. McAlister, Urbana; Dr. Lewis C. Saboe, Columbus; and
Carl V. Feaster, Columbia, Missouri.” Address: Agronomist,
U.S. Regional Soybean Lab., Div. of Forage Crops and
Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, Delta Branch Experiment Station, Stoneville,
Mississippi.
910. Miller, Harry W. 1946. Feeding the world with soya
(Continued–Document part II). Soybean Digest. Sept. p. 56,
58, 61.
• Summary: (Continued): “The green edible soybean offers
an additional line for canneries and freezing plants packing
peas, lima beans, corn and other vegetables. It also offers
another tasty item to the cook to adorn the dinner plate.
“Green soybeans can be canned with exactly the same
equipment that all canneries have and can be shelled with
the same sheller that is used for peas. The canning season
is not in conflict with that of any other product unless it be
sweet corn. The varieties can be planted so that they will not
seriously interfere with this product. There is nothing we
can put into the cans exported to other countries and for the
areas of large population of our own country that will give
people greater returns nutritionally than the immature green
soybean. It has a nutty flavor and does not in any way harbor
the beany taste that lingers in the minds of some people who
think of soy foods.
“Canned sprouts: Canneries could develop a very fine
winter industry by canning soybean sprouts. Or the frozen
food people could very well add a package of frozen soy
sprouts to their lines. These could very nicely come into our
markets as a fresh vegetable along with Brussels sprouts,
lettuce and other raw foods, to be incorporated into salads
and cooked dishes. The sprouting of the soybean again
removes the characteristic taste and gives a nice vitamin-

yielding food, along with its rich content of minerals. Any
good field variety may be used for sprouting.
“There is much to be learned from the Orient regarding
usages of soybeans in the diet, in the many forms in which
they prepare them. They first make a water extraction of
the protein, curdle it and make cheese [tofu]. With this bean
they can make foods simulating milk, fish, fowl and meat in
appearance and taste.
“Already, in this land hundreds of infants have
been started from birth using modified soy milk. A very
large group of others who are allergic to animal milk are
substituting soy milk for the dairy milk. It is being made into
varieties of delicious cheeses, and has possibilities in the
cheese industry the equivalent of cow’s milk curd. The lactic
acid soy milk is the most pleasing beverage. The acidity of
the milk covers wholly any semblance of the characteristic
beany flavor.
“Albumen sheets: We now have albumen powder made
from the soy extraction flakes utilized like egg powder by
the big candy industry in ever increasing amounts. The
soy albumen sheets [yuba], because of their labor and
painstaking requirements, have not been made in this country
as they are in China. However, we are finding ways of
providing for their manufacture.
“A halt has been made on the production in Michigan
of a competitive margarine called soy butter. Still, there is
available to every housewife a method of making a butter
with far less work than churning cow butter. Such a butter
is made from soy oil and soy milk which is colored with
carotene oil and salted to taste.
“Dry mature soybeans can be readily transported to any
part of the world without requiring refrigerator space. They
are a form of concentrated nutrition the world can easily be
taught to use. Seventeen dollars worth of soybeans at 5 cents
per pound will supply enough protein for a family of five for
an entire year.
“In a paper such as this it would seem to be in place to
give a few concrete suggestions on what might be done to
help solve the world food shortage.
“1. Encourage more soybean production in America.
This could be done if soybeans were given their proper
economic value.
“2. Forward seed to various countries in the world,
encouraging its production through helpful instructions in
growing, processing and using. There are very limited areas
where soybeans have proven entirely unsuccessful when
given a fair trial.
“3. We should devote more time on experimental work
in cooking and preparing the food and overcoming any
objectionable features that seem to prevent its widespread
use. The feeble efforts that have thus far been put forth
have really done wonders in furthering the adoption of the
soybean in the diet.
“In closing, allow me to say that with the present world
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yield of soybeans, if used exclusively to relieve human
starvation, relief could come to all the destitute areas of the
world.” Address: M.D.
911. Detroit News. 1946. Ford sells plant. Oct. 24. p. 53, col.
5.
• Summary: “The Ford Motor Co. has sold its soybean
processing plant at Saline, Michigan, to Soybrands, Inc. The
sale is in line with the company’s recently announced policy
of eliminating operations unrelated to the production and sale
of automobiles and trucks.”
Note: This is the earliest document seen (Aug. 2016)
that mentions “Soybrands” (one of two documents).
912. Soybrands, Inc. 1946. Soybrands, Inc. (Ad). Observer
(Saline, Michigan). Oct. 24.
• Summary: “Announce the reopening of the Soy Bean
Processing Plant at Saline, formerly operated by the Ford
Motor Co. and are prepared to offer a continuance of the
courteous service and on the same trade basis as heretofore.
Dan Levleit, Gen. Mgr.” [General Manager]. Ad is 4 inches
on a side.
Note: A letterhead [undated] from this same period is
titled “Soybrands Division, Valley Chemical Co.” At the
bottom is written “Forty-Four Per Cent Protein Soybean Oil
Meal.” A business card for Bruce L. Parsons is also on file.
Note: This is the earliest document seen that mentions
“Soybrands” (one of two documents). Address: Saline,
Michigan. Phone: 15.
913. Soybean Digest. 1946. Grits and flakes... from the world
of soy: Ford Motor Co. has formulated an enamel expected
to outlast the steel car body. Oct. p. 22.
• Summary: “It is made of a soybean oil modification of
glyceryl phthalate type resins.”
914. Soybrands, Inc. 1946. We want your soy beans in
carlots or truck loads (Ad). Observer (Saline, Michigan).
Nov. 14.
• Summary: “Farmers can bring direct to the Mill. 44%
Soy Bean Oil Meal available at all times in any quantity.
Soybrands, Inc. Successors to Ford Motor Co.” Ad is 4
inches on a side. Address: Saline, Michigan. Phone: 15X.
915. Childs, Margaret M.; Additon, E.G.; Ehlers, M.S. 1946.
Soybeans and soy products in quantity cookery. Michigan
Agricultural Experiment Station, Circular Bulletin No. 204.
56 p. Nov. Summarized in Soybean Digest, Dec. 1946. p.
22-23.
• Summary: Contents: The versatile soybean. Food value
of the soybean and its products. Experimental work: Use
of soybean as a vegetable (green soybeans [fresh], dry
soybeans), use of soy flour, use of soy grits, use of soy
sprouts (method and directions for sprouting soybeans at

home or commercially, suggested containers for sprouting
soybeans, directions for sprouting), use of soy butter (in
making cakes), soybean vegetable milk. Availability of
soybean products (reprint from USDA sources, as published
in the National Restaurant Newsletter for 9 Sept. 1943–by
state). Literature cited. Appendix: Recipes for soybean and
soy products (36 pages, p. 20-56).
Concerning “soy butter” (p. 13-15), this is probably soy
margarine. In this study, soy butter was used only in making
cakes, not as a spread for bread. It was used in place of
shortening in a standard Gold Cake. Address: Michigan State
College, Agric. Exp. Station, Section of Home Economics,
East Lansing, Michigan.
916. Soybean Digest. 1946. Soybean base for Ford Co.
enamels. Nov. p. 17.
• Summary: “Ford Motor Co. automobile enamels made
from a soybean oil base have reached the point in durability
where it can be said they will outwear the steel bodies on
which they are applied.
“Years of patient trial and error with synthetic resin
formulas resulted in this smooth, glossy, durable perfection.
“When peak production is reached at the Ford Co.’s
Highland Park paint plant, more than 20,000 gallons of
automobile body enamel will be manufactured each day.
“Four electrically heated cooking kettles operate day
and night. These modern ‘cookers’ are used to process the
synthetic resins which form the base of Ford enamels.
“Resins of the glyceryl phthalate type–soybean oil
modified–are cooked at temperatures ranging from 425
to 450 degrees. The cooking process continues from 6 to
12 hours. When all the properties are right and the correct
viscosity has been reached the ‘batch’ is poured from the
cookers into thinning tanks where it is mixed with high
solvency naphthas.
“The next step is through filter presses where small
particles of gummed oil and impurities are removed. The
resin, now thinned and filtered, next is pumped into large ball
mills where concentrated color (dry pigment) is added.
“It is in the ball mill that the actual color paste is made.
“The mills rotate and it is the tumbling of ball bearings,
inside that ‘grinds-out’ the color. The mills turn and the balls
tumble in the color paste from 24 to 100 hours depending on
the pigment that is being used. Each ball mill is capable of
holding 1,000 gallons of paste.
“When the grinding process is completed the color paste
is ready for the paint mixers. Now the color paste is pumped
into turbine blade mixers (deep steel tanks with rotating
blades) where additional resin is added and mixed until the
right color balance and consistency is reached.
“It is while the enamel is in the mixers, in the final
stages, that the color matchers use their art. It is here that the
new batch of enamel must be matched with the original or
master color.
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“When this is done the sample panel is matched with
the master panel and if the color matcher’s eye tells him it is
‘right on,’ the mix is done.”
917. Soybean Digest. 1946. Ford Motor Co. drops soybean
operations. Dec. p. 21.
• Summary: “The Ford Motor Co. has announced sale of its
soybean processing plant at Saline, Michigan, to Soybrands,
Inc.
“The sale is in line with the firm’s recently announced
policy of eliminating many operations unrelated to actual
production and sale of automobiles and trucks.
“The Ford firm, one of the early pioneers in industrial
uses of soybeans, is now entirely out of the soybean
business. The firm’s processing plant at Rouge was
dismantled 6 months ago. The Saline plant was built in
1936.”
918. Soybean Digest. 1946. Soy products in quantity
cookery: For hotels, restaurants. Dec. p. 22-23.
• Summary: This is a summary of Michigan Agricultural
Experiment Station, Circular Bulletin No. 204 titled
“Soybeans and Soy Products in Quantity Cookery,” by
Margaret M. Childs, E.G. Additon, and M.S. Ehlers. (Nov.
1946, 56 p.). Contains a recipe for Meat Loaf (with 2 lb soy
grits and 2½ lb each ground beef and ground pork). A photo
(courtesy of A.E. Staley Mfg. Co.) shows the meat loaf.
919. Kellogg Company. 1946. Facts about Kellogg’s Corn
Soya: The brand new–grand new–good for you cereal (News
release). Battle Creek, Michigan. 2 p. 22 cm.
• Summary: This pioneering news release follows a question
and answer format. What are Kellogg’s Corn-Soya Shreds?
Why are we putting this new cereal on the market? What
have been the results of Taste Tests? Do Corn-Soya Shreds
stay crisp? What are the keeping qualities of Corn-Soya? Is
this new cereal satisfying? Is there anything special about
the Corn-Soya carton? Will Corn-Soya be sampled? What
advertising support will there be? Will Corn-Soya be a
volume seller? Address: Battle Creek, Michigan.
920. Photograph of George Washington Carver Laboratory
employees. 1946.
• Summary: See next page. Front row (left to right):
Unknown (4th from left), Clem Glotzhober, Alberta Hardy,
Florence Barbier, Mary Wallace.
Back row: John Bow, Raymond Norway?, John King,
Joe D’Angelo, H.W. “Rex” Diamond.
This research laboratory, established by Henry Ford
in honor of George Washington Carver, was located in
Greenfield Village, Dearborn, Michigan. Address: Dearborn,
Michigan.
921. Photos of Schuyler Mills and its millpond (Saline,

Michigan), taken in 1927 and 1946. 1946.
• Summary: See next 3 pages. These photographs were
sent to Soyfoods Center in 2001 by Bruce Parsons and are
reproduced here with his permission. (1) The old mill in
about 1927. (2) The mill at the far end of the pond, with its
restored dam, in about 1946. (3) The restored mill in about
1946. (4) The overflow. “They almost lost it, road and dam,”
a year or so before 1940. (5) An aerial view, 1946.
922. Gardner, V.R. 1947. Re: Request for publications
and reprints. Letter to H.P. Rusk, Director, Agricultural
Experiment Station, University of Illinois, Urbana, Jan. 30. 1
p. Typed, with signature on letterhead.
• Summary: “Just a reminder from the chairman of your
Liaison Committee that as of December 9, the Northern
Regional Research Laboratory at Peoria had not received
a full set of your bulletins and reprints of journal articles
originating at your Station during the fiscal year that ended
June 30, 1946.” Address: Director, Agric. Exp. Station,
Michigan State College, East Lansing, Michigan.
923. Observer (Saline, Michigan). 1947. 600 Ford acres sold.
Jan. 30.
• Summary: “Six hundred of the 9,600 acres of farm land the
Ford Motor Co. owned in the Macon area have been sold in a
dispersal of the holdings that started last month according to
R.H. Powell, director of real estate for the company.”
924. Soybean Digest. 1947. 197 million bushels in 1946. Jan.
p. 26.
• Summary: “Soybean production reached an all time high in
1946. The crop this year is estimated at 197 million bushels,
about 2½ percent higher than the 192 million bushels
produced in 1945 and almost double the 10-year average
production, reports U.S. Department of Agriculture in its
annual crop summary issued in December.
“The record crop was produced despite the smallest
acreage harvested for beans since 1941. The yield of 20.5
bushels per acre this year is the second highest of record,
exceeded only by the 20.9 bushel yield in 1939. Last year
the yield was 18.0 bushels per acre, the same as the 10-year
average.
“The 11½ million acres of soybeans (grown alone for
all purposes) in 1946 was about 12 percent below last year
while the acreage interplanted with other crops–grown
mostly in the Southern states–declined only slightly from
a year ago. However, the small decrease continued the
downward trend of the interplanted acreage which is now
at the lowest level in a decade. The resulting total acreage
grown for all purposes, 12.3 million acres, is 11 percent
below 1945 and the lowest since 1941.
“About 78 percent of the total acreage was harvested for
beans this year, the highest proportion of record, exceeding
the previous high mark of 77 percent harvested for beans in
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1945. Of the 9.6 million acres harvested for beans in 1946,
about 90 percent or 8.6 million acres were in the North
Central states.
“The season from planting time through harvest was
favorable for soybeans. Above average yields were produced
in all areas with record yields reported in many states.
“Planting was accomplished with little delay except in
a few localities, principally in Ohio, where excessive rains
resulted in some late planted acreage. Dry weather lowered
yields in an area of northern Ohio, northern Indiana, southern
Michigan and southern Wisconsin. However, only Ohio and
Wisconsin had below average state yields.
“Illinois, the heaviest producing state, came through
with a near-record yield although there was slight damage
from dry weather in the northern part of the state and
some disease loss largely from brown rot and blight. The
West North Central and the South Central states had an
exceptionally good season with bumper yields harvested
in most of these states. Of the major producing states
Minnesota, Iowa, Missouri and Arkansas each made record
yields.
“Killing frosts in most areas held off long beyond the
usual date. This enabled the late planted acreage to reach
maturity. Harvesting proceeded rapidly during most of
October until rains caused some delay. Later favorable
weather gave ample time for combining the remaining
acreage. The crop was practically all harvested before the
middle of December with very little loss. The excellent
maturing and harvesting season resulted in a high quality
crop of low moisture content.”
Below this article is a large table titled “Soybeans
for beans.” It contains (1) Acreage harvested (in thousand
acres), (2) Yield per acre (in bushels), and (3) Production
(in thousand bushels) for the years 1935-44 (average),
1945, and 1946, for the following states (arranged roughly
from north to south): New York, New Jersey, Pennsylvania,
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota,
Iowa, Missouri, North Dakota, South Dakota, Nebraska,
Kansas, Delaware, Maryland, Virginia, West Virginia, North
Carolina, South Carolina, Georgia, Kentucky, Tennessee,
Alabama, Mississippi, Arkansas, Louisiana, Oklahoma,
Texas.
925. Soybean Blue Book. 1947. Soybean production
[statistics, USA]. p. 20-32.
• Summary: See next page. This section consists of many
tables of U.S. soybean acreage, yield, and production
statistics: (1) Soybean production in the United States,
1924-1946. Source: Div. of Agricultural Statistics, Bureau of
Agricultural Economics, USDA. For each year the following
10 columns are given: Acres planted: Grown alone,
interplanted, equivalent solid. Acres harvested: For beans,
for hay, grazed, plowed under or abandoned. Average yield
per acre harvested: For beans (bushels), for hay (tons). Total

production: For beans (thousand bushels), for hay (thousand
tons). Total production of soybeans grew from 4.9 million bu
in 1949 to 196.7 million bu in 1946.
We give Maryland and Michigan as examples.
(2) Soybeans: Supply and utilization in the United
States, 1924-1946 (1,000 bushels). For each year, beginning
October 1, the following 10 columns are given: Supply: Total
stocks Oct. 1, production, imports, total supply. Utilization:
Seed, feed, processing, exports, other uses, carryover Sept.
30. Exports of soybean are as follows:
1937-38: 1.368 million bushels
1938-38: 4.401 million bushels
1939-40: 10.949 million bushels
1940-41: 0.237 million bushels
1941-42: 0.469 million bushels
1942-43: 0.904 million bushels
1943-44: 0.934 million bushels
1944-45: 5.057 million bushels
1945-46: 2.813 million bushels
(3) Soybeans: Acreage, yield and production 1924-1946
by states. The columns given for each state are the same as
those for table (1). A complete table is given for each of the
following states (which appear alphabetically by state name):
Alabama, Arkansas, Delaware, Georgia, Illinois, Indiana,
Iowa, Kansas, Kentucky, Louisiana, Maryland, Michigan,
Mississippi, Missouri, North Carolina, Ohio, Pennsylvania,
South Carolina, Tennessee, Virginia, Wisconsin. Minnesota
(1933-1947). Other states, 1946 only: West Virginia, Texas,
Nebraska, New Jersey, New York, North Dakota, Oklahoma,
South Dakota.
926. Soybean Blue Book. 1947. Processors of soybeans [USA
and Canada]. p. 44-64.
• Summary: Processors are listed by state (alphabetically),
and within each state alphabetically by city. For each firm
is given the officers, brand names, type of processing
equipment, processing capacity, and storage capacity.
“Information was obtained through questionnaires sent
directly to the processing companies.
Arkansas–Blytheville: Swift & Co. Little Rock: Rose
City Cotton Oil Mill. West Memphis: Arkansas Mills.
California–Fresno: Oil Seed Products Co. Oakland:
Albers Milling Co.
Illinois–Alhambra: Alhambra Grain & Feed Co.
Bloomington: Funk Bros. Seed Co. Cairo: Cairo Meal and
Cake Milling Co. Cairo: Swift & Co. Champaign: Swift
& Co. Chicago: Allied Mills, Inc. Chicago: Central Soya
Co., Inc. Chicago: The Glidden Co. Chicago: Spencer
Kellogg & Sons. Chicago: Swift & Co. Decatur: Decatur
Soy Products. Decatur: Spencer Kellogg & Sons. Decatur:
A.E. Staley Mfg. Co. Galesburg: Galesburg Soy Products
Co. Gibson City: McMillen Feed Mills. Kankakee: Bordens
Soy Bean Products Co. Mascoutah: Ph.H. Postel Milling Co.
Monmouth: Ralph Wells & Co. Nashville: Huegely Elevator
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Co. Pana: Shellabarger Soybean Mills. Peoria: Allied Mills,
Inc. Quincy: Quincy Soybean Products Co. Roanoke: Eureka
Milling Co. Rock Falls: Sterling Soybean Co. Springfield:
Cargill, Inc. Taylorville: Allied Mills, Inc. Virden: Hulcher
Soya Products.
Indiana–Bunker Hill: Ladd Soya Co. Danville:
Hendricks County Farm Bureau Co-op. Assn. Decatur:
Central Soya Co. Ft. Wayne: Central Soya Co. Frankfort:
Swift & Co. Lafayette: Ralston Purina Co. Marion: Hoosier

Soybean Mills. Portland:
Haynes Soy Products.
Rushville: Rush County Farm
Bureau Co-op. Assn.
Iowa–Belmond: General
Mills, Inc., Chemical Div.
Cedar Rapids: Cargill, Inc.
Centerville: Pillsbury Mills,
Inc. Clinton: Pillsbury Mills,
Inc. Des Moines: Spencer
Kellogg & Sons, Inc. Des
Moines: Swift & Co. Dike:
Farmers Cooperative Co.
Dubuque: E.E. Frith Co.
Eagle Grove: Boone Valley
Cooperative Processing
Assn. Fairfield: Doughboy
Industries. Fort Dodge:
Borden’s Soybean Processing
Co. Fort Dodge: Cargill,
Inc. Gladbrook: Central
Iowa Bean Mill. Hubbard:
Hubbard Soybean Mill, Inc.
Iowa Falls: Ralston Purina
Co. Manly: North Iowa
Cooperative Processing Assn.
Marshalltown: Marshall
Mills, Inc. Martelle: Farmers
Cooperative Elevator.
Muscatine: Hawkeye
Soy Products. Muscatine:
Muscatine Processing Corp.
Plainfield: Roach Soybean
Mills. Quimby: Simonsen
Mill–Rendering Plant.
Ralston: Farmers Cooperative
Assn. Redfield: Iowa Soya
Co. Sac City: Williams
Milling Co. Sheldon: Big
4 Cooperative Processing
Assn. Sioux City: Sioux Soya
Co. Spencer: Cargill, Inc.
Washington: Cargill, Inc.
Waterloo: Borden’s Soy Bean
Processing Co. West Bend:
West Bend Elevator Co.
Kansas: Coffeeville [Coffeyville]: Consumers
Cooperative Assn. Soybean Mill. Emporia: Kansas Soybean
Mills, Inc. Girard: Farmers Union Jobbing Assn. Hiawatha:
Thomson Soy Mill. Kansas City: Kansas Soya Products Inc.
Wichita: Soy-Rich Products, Inc.
Kentucky–Henderson: Ohio Valley Soybean
Cooperative. Louisville: Buckeye Cotton Oil. Co.
Owensboro: Owensboro Grain Co.
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Louisiana–Alexandria: Red River Cotton Oil Co.
Michigan–Concord: Concord Soya Corp. Saline:
Soybrands, Inc.
Minnesota–Mankato: Mankato Soybean Products, Inc.
Minneapolis: Archer Daniels Midland Co. Minneapolis:
Cargill, Inc. Minneapolis: General Mills, Inc. Minneapolis:
Spencer Kellogg & Sons, Inc. Preston: Hubbard Milling Co.
Missouri–Kansas City: Ralston Purina Co. Kennett:
Hemphill Soy Products Co. Mexico: M.F.A. Cooperative
Grain & Feed Co. St. Joseph: Dannen Grain & Milling Co.
St. Louis: Blanton Mill, Inc. St. Louis: Ralston Purina Co.
Trenton: Central Farm Products Co.
Nebraska–Fremont: Fremont Cake & Meal Co. Lincoln:
Gooch Milling & Elevator Co. Omaha: Allied Mills, Inc.
New York–Buffalo: Spencer Kellogg & Sons, Inc.
Oswego: Oswego Soy Products Corp.
North Carolina–Clayton: Central Oil & Milling Co.
Farmville: Farmville Oil & Fertilizer Co. Hartford: Southern
Cotton Oil Co. New Bern: New Bern Oil & Fertilizer Co.
North Dakota–Grand Forks: North Dakota Mill &
Elevator.
Ohio–Bellevue–Spencer Kellogg & Sons, Inc.
Circleville: John W. Eshelman & Sons. Circleville: Ralston
Purina Co. Cortland: Richards Milling Co. Delphos: Delphos
Grain & Milling Co. Fostoria: Swift & Co. Lexington:
Lexington Soy Products Co. Marion: McMillen Feed Mills,
Inc. Ohio City: Holland Pioneer Mills, Inc. Painesville:
A.E. Staley Mfg. Co. Springfield: Farm Bureau Cooperative
Assn. Toledo: Toledo Soybean Products Co. Wooster: Soya
Processing Co.
Oklahoma–Oklahoma City: Producers Cooperative Oil
Mill.
Pennsylvania–Jersey Shore: Penna Soy Bean Co.
South Dakota–Sioux Falls: Western Soybean Mills.
Tennessee–Memphis: Buckeye Cotton Oil Co.
Tiptonville: West Tennessee Soya Mill, Inc.
Virginia–Norfolk: Davis Milling Co., Portsmouth: Allied
Mills, Inc. Portsmouth: Monsanto Chemical Co.
Wisconsin–Janesville: Janesville Mills, Inc.
Canada–Toronto: Dominion Linseed Oil Co. Toronto:
Toronto Elevators Ltd. Toronto: Victory Mills, Ltd.
Note: This is the earliest document seen (Oct. 2020)
which appears to show clearly that M.F.A. [MFA; Missouri
Farmers Association] is now processing soybeans in Mexico,
Missouri.
927. Jones, Paul H. 1947. Re: Clearing out the Chemical
Plant in Greenfield Village. Letter to Mr. B.J. Craig,
Secretary and Treasurer, Ford Foundation, 2612 Buhl
Building, Detroit 26, Michigan, May 7. 1 p. Typed. Courtesy
of Henry Ford Museum & Greenfield Village Archives
(Dearborn, Michigan).
• Summary: Note: This letter was written exactly one month
after Henry Ford died. “Mr. Smith [who was in charge of

the museum; Not Bob Smith] has been given the assurance
that his department will assume responsibility for removing
the furniture, plumbing, and electrical equipment from
the Chemical Plant in the Village. It is Mr. Smith’s belief
that what remains in the Chemical Plant rightfully is the
property of the Ford Motor Company, and it should be their
responsibility to clear out this building. This belief was
confirmed by Mr. James Sellars, former secretary to Mr.
Boyer...”
Talk with Ford Bryan. 1992. Nov. 17. Mr. Bryan
is working to try to have the Chemical Plant restored
and interpreted due to its historical importance related
to soybeans. Address: Mr. Jones: Administrative and
Educational Consultant to the Edison Inst. [Dearborn,
Michigan].
928. Penty, William P. Assignor to Kellogg Company. 1947.
Process of making ready-to-eat food. U.S. Patent 2,421,216.
May 27. 6 p. Application filed 11 June 1943. [9 ref]
• Summary: Kellogg Co., Battle Creek, Michigan, a
corporation of Delaware. This product is a mixture of about
20-30% by weight of solvent extracted soybean flakes with
70-80% of yellow corn. The corn is first cooked alone,
the cooking interrupted for introduction of the soybean
flakes, and the mixture cooked further. The cooked cornsoybean mixture is shredded under pressure to produce a
homogeneous product. The resulting shreds are then toasted
to a brown and slightly puffed condition. The final product
is highly palatable and nutritious. Address: Battle Creek,
Michigan.
929. Penty, William P. Assignor to Kellogg Company. 1947.
Ready-to-eat food product. U.S. Patent 2,421,217. May 27. 3
p. Application filed 28 Oct. 1943. [8 ref]
• Summary: Describes a cooked, ready-to-eat breakfast
cereal containing corn and defatted soy grits, meal, or flakes.
Address: Battle Creek, Michigan.
930. Soybean Digest. 1947. Henry Ford was a soybean
pioneer. May. p. 37.
• Summary: “Henry Ford, who died at his home in
Dearborn, Michigan, April 7, left a name that will be closely
associated with the soybean for years to come.
“The Ford Motor Co. had discontinued all its soybean
operations at the time of the great industrialist’s death. But
Ford did some of the pioneering work in developing new
uses for the crop; and gave soybeans publicity that vastly
increased the interest of the public in them...
“Ford’s policy was to produce raw materials as close
to the point of processing as possible. With this in mind, he
gave a great deal of effort to increasing soybean acreage
near the Ford plants in southern Michigan. Then in 1937-39
the Ford Motor Co. built three solvent extraction plants at
Saline, Milan and at the Rouge plant in Dearborn.
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“Before the war Ford was using soybean products in
many ways in the manufacture of automobiles. For a number
of years the car body enamel contained 35% soybean oil.
In 1937, 300,000 gallons of soybean oil was used for this
purpose. The firm used thousands of gallons for shock
absorber fluid. The foundry used both soybean oil and meal,
the latter as core binder.
“But by far the most spectacular in the public mind
was Ford’s work with plastics. The actual usage was small
compared with the tremendous publicity resulting. But
some auto parts were made for several years from soybean
molding compound. These included coil cases, accelerated
pedals, horn buttons and distributor heads.
“Work on soy fibers was done at the Ford plant. This
was under Robert Boyer, who has continued the project
with The Drackett Co. Ford also experimented with soy
food products, manufacturing soy milk and canning edible
soybeans.
“It was the efforts of the Ford publicity machine,
probably more than anything else, that caused the soybean
to become associated chiefly with paint and plastics in the
public mind, although other uses have always been far more
important.
“Most soybean usage was discontinued by the Ford firm
during the war and all its soybean processing plants have
been sold.
“Ford offered considerable inspiration to the farm
chemurgic movement. He was one of the founders of the
National Farm Chemurgic Council.” A small portrait photo
shows Henry Ford at about age 60.
931. Boyer, Robert A. 1947. A modern shirt from ancient
soybean. Soybean Digest. June. p. 12-13.
• Summary: The author, who is director of scientific research

at The Drackett Co. in Cincinnati, Ohio, notes that “This
fiber has been produced for several years on a pilot plant
basis. Today a new plant, the first of its kind in this country,
is under construction which will produce this soybean fiber
in large volume... It has been found that fabrics made from a
blend of soybean fiber and rayon or cotton have a ‘hand’ that
is unique; a ‘hand’ in fact that cannot be obtained with any
other fiber–even wool. Although the fiber in its present state
cannot be considered a true wool substitute, it does have, for
instance, the warmth which is characteristic of animal protein
fibers and also an ability to improve the draping properties of
fabrics in much the same manner as wool.
“A great deal of work remains to be done, but already
enough is known about soybean fiber to be able to predict
for it a bright future. The Federal Trade Commission,
recognizing the potential and increasing importance of
man-made protein fibers, last year adopted for them the
generic name ‘Azlon,’ following the same pattern of using
the word ‘Rayon’ for all man-made cellulose fibers. And so,
as time goes on, it will become more and more a common
occurrence, when purchasing one of the popular new sport
shirts that has the warmth and appearance of wool but the
softness of cotton flannel, to see on the label ‘50 percent
Rayon, 50 percent Soybean Azlon.’”
A photo (identical to that in the Jan. 1944 issue of this
magazine, p. 8) shows Boyer and H.R. Drackett, president,
inspecting a batch of liquefied soy protein that can be spun
to make Soybean Azlon fibers. Address: Soybean Research
Council.
932. Soybrands Inc. 1947. Soy beans for seed: Lincolns–
Mandarins (Ad). Observer (Saline, Michigan). Aug. 7.
• Summary: Note: Formerly the company only crushed
soybeans. Now they are apparently also selling soybeans
seeds to farmers. Address: Saline, Michigan. Phone: 15.
933. Cartter, J.L. 1947. Research on soybeans (Continued–
Document part II). Soybean Digest. Aug. p. 12-14, 17.
• Summary: Continued: “A Canadian variety, Capital,
developed at Ottawa, Ontario, has been tested widely from
Oregon to New York for the first time in the Uniform Tests
in 1946, and has proved to be high in yield and high in oil
content. This strain being earlier, taller, higher in yield and in
oil content than Mandarin (Ottawa) should be valuable in the
northern tier of states.
“Another promising strain for the Northern states, a
selection from Mukden x Richland developed in cooperation
with the Iowa station is somewhat earlier than Earlyana,
stands up Much better, yields more and has a higher oil
content. It should be very useful in southern Minnesota,
Wisconsin, Michigan and northern Indiana.
“Another selection from the same cross has been
yielding only slightly under Lincoln, has averaged from 4 to
7 days earlier, and has ranked better in lodging resistance and
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equal in oil content. This strain will probably be released this
year and should replace Richland in its area of adaptation as
well as some of the Lincoln acreage where earlier maturity
is desired. Lincoln is probably the most outstanding variety
developed to date. This strain, originating from a natural
cross between Mandarin and Manchu, was developed
cooperatively by the Illinois Station and the Laboratory and
was released for increase simultaneously by several of the
stations in the Cornbelt. Lincoln has proved outstanding in
yield and oil content in its area of adaptation and is rapidly
replacing such varieties as Illini, Dunfield, Mukden, Manchu,
and others of similar maturity. The variety Lincoln at present
is grown on over half of the soybean acreage in Illinois and
Indiana and is partly responsible for the high yield per acre
obtained last season.
“Drawback of Lincoln: This variety, while being
outstanding in yield and oil content, does not have all the
lodging resistance that producers would like, nor is it early
enough for growing in the northern parts of Indiana, Illinois,
and Iowa. A backcross, Lincoln x (Lincoln x Richland),
has been made for the purpose of combining the high yield
and high oil content of Lincoln with the lodging resistance
and earliness of Richland. The earliest segregates from this
backcross have been sent to Minnesota, the slightly later
material sent to Wisconsin, Iowa, Indiana, and Ohio, and
the late material from the cross held at Urbana and points of
similar latitude. Transgressive segregation for earliness has
been obtained and some of the progeny from this backcross
show promise of being early and lodging resistant, as well as
having high yield and high oil content.
“A selection from a cross Dunfield x developed
cooperatively with Iowa, has averaged higher in oil content
than either of the parents, being outstanding at many of the
nursery locations, occasionally exceeding Lincoln in yield
and oil content. This strain has good lodging resistance, but
its yield performance has been somewhat erratic. It is of
entirely different parentage than Lincoln and for this reason
the pathologists are recommending on the basis of their
experience with other crops that the variety be released for
increase in areas where its performance has been as good as
that of Lincoln. The basis for this recommendation is that in
case of a serious outbreak from some new and quite virulent
disease, one variety of a crop might chance to be resistant
to the particular disease while another variety embodying
different germ plasm might be susceptible.
“Some New Strains: A number of improved strains
of Group IV maturity have been developed in cooperation
with the Indiana Station. One of them from a cross between
Dunfield and Mansoy is being considered for release. This
strain has a high yield and high oil content and is well
adapted in the Group IV area. This strain is taller than Patoka
and equal in lodging resistance. It has better yield and higher
oil content than Chief, Patoka and Gibson, and may well
replace these varieties.

“Thus as we look at the new varieties that have been
developed through the cooperative efforts of the state
experiment stations and the Laboratory, we see that in
general these varieties have a wide area of adaptation,
illustrating the value of a coordinated regional approach in
this work.
“Organization of the Disease Work: We would like to
tell you about the organization of the soybean disease project
in the Division of Forage Crops and Diseases and of some of
the accomplishments of this work.
“For several years after soybeans were introduced into
this country we frequently heard the expression that the crop
was free from diseases. This is the usual experience with
a crop that is introduced into a new locality, and it is not
until the crop has been grown for a number of years and the
acreage becomes concentrated that serious diseases begin
to make their appearance. This is the case with soybeans.
In 1944 through the efforts of soybean producers and
processors funds were made available by Congress to the
Bureau of Plant Industry for conducting research on soybean
diseases.
“At the time the soybean disease work was initiated in
the Department of Agriculture, the fundamental knowledge
in this field was remarkably low. We are, therefore, still very
much concerned in our disease work with the fundamental
nature of the diseases.
“The research work under the new soybean disease
project in the Division is being devoted to the study of the
life histories and control of diseases and the development
of methods of testing soybean strains for resistance. The
work is closely integrated with the work of the Soybean
Laboratory and the state experiment stations. The leader of
this new project is located at Urbana with a coordinator for
the southern work located at the southern headquarters for
the Laboratory project at Stoneville, Mississippi. In this way
close coordination can be maintained. Cooperative disease
work is being conducted in 11 states at the present time.
“There are 25 or 30 diseases that affect the soybean,
some of them being more serious than others. The work on
two of these diseases, bacterial pustule and downy mildew,
exemplify the manner in which we are integrating this work
with that of the breeding project. It has been found that a
Southern variety, C.N.S., while not being a superior one
agronomically does carry resistance to bacterial pustule.
Crosses have been made between C.N.S. and superior
varieties from other areas in order to introduce this factor
of resistance into these new strains. Progeny from several
of these crosses have shown sharp segregation for pustule
resistance, giving us definite promise that this phase of the
program will be successful.
“With downy mildew we have also found that breeding
for resistance is possible and several crosses have been made
for the purpose of developing improved mildew resistant
strains.
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“Two other diseases, bud blight and brown stem rot, are
relatively new and give evidence of being among our most
severe ones in this area. Bud blight caused by the tobacco
ring spot virus has been quite destructive in rather localized
areas and if given ideal conditions might prove serious. This
disease is manifest in several ways, depending upon the
stage of growth of the soybean plant at time of infection.
The disease is not carried in the seed so far as we have
been able to determine by extensive investigations. So far
no insect vector or over-wintering plant has been found to
carry the virus from season to season. The present work on
this disease, therefore, embodies a search for possible insect
vectors, alternate hosts and resistant varieties.
“Brown Stem Rot Threatens: Brown stem rot is possibly
the most threatening of any of the diseases that are now
known to attack the soybean. It is caused by a fungus
recently identified as of the genus Cephalosporium, being a
new species published on recently by Presley and Allington.
The fungus exists in the soil and attacks the soybean plants,
possibly through the roots. The first leaf symptoms usually
appear in the fall as the plants approach maturity, generally
appearing as a withering of the leaf tissue between the veins.
These leaf symptoms often occur quite suddenly and may
be mistaken for a light frost. Stem symptoms consist of a
browning of the pith, usually starting from the base of the
plant and working upwards. It may be distinguished from
bud blight by the fact that bud blight also causes a browning
of the pith but this browning generally starts at the upper
nodes of the plant and works downward.
“In several locations this past season Dr. Allington and
his co-workers have observed areas of severe infection of
brown stem rot sharply delineated from healthy areas in the
field by straight lines. In all of these instances a history of
the field showed that in the infected portion soybeans had
followed soybeans, either directly or with only one or two
other crops intervening in the rotation. The healthy area of
the field was that portion where soybeans had not followed
soybeans directly but where the soybean crops had been
separated at least 3 years in the cropping sequence. These
observations give us a lead on a possible control, and we are
now advocating that in areas where this disease has appeared
soybeans should not follow soybeans in the cropping
sequence oftener than once in 4 years.
“A search is being made among all the introductions and
selections that are available in an effort to find types that are
resistant to the various soybean diseases that are of economic
importance. As these resistant strains are found they will be
crossed with the better agronomic types for the purpose of
producing improved, disease resistant strains for industrial
use.”
Photos show: (1) An aerial view of the Delta Experiment
Station at Stoneville, Mississippi, where the breeding
work of the Southeastern states is centered. (2) J.L. Cartter
standing as he speaks. (3) The Ohio State University football

stadium. Address: Agronomist in Charge, Regional Soybean
Lab., Urbana, Illinois.
934. Diamond, Holton W.; Hamel, John J., Jr. 1947.
Agreement. Detroit, Michigan. 5 p. Aug. 26.
• Summary: This is a contract between Rex Diamond and
Vegetable Products Corporation (VPC). “Diamond has
knowledge of processes by means of which it is possible
to manufacture a whipped topping and certain other food
products, chiefly from materials of vegetable origin.” He
has applied for at least one patent. He “agrees to grant to the
corporation the sole and exclusive right and license to make,
have made, and sell products made under each and every one
of Diamond’s inventions...”
Hamel signs this agreement as President of VPC, and
Diamond as its treasurer.
Talk with Florence Diamond. 1993. Jan. 27. Rex had
plenty of good ideas but no money. He found investors and
set up this corporation to raise money in order to get his nondairy whipped topping on the market. Florence recalls that
there were about 5 investors, who probably contributed equal
amounts of capital, totaling about $10,000 to $20,000–a
relatively small amount. The investors were John J. Hamel
Jr., A. Roy Barbier (Florence’s father), Robert Walker, Elmer
Hitt, and probably one other man. Rex did not invest any
capital. The corporation was headquartered in Birmingham,
Michigan, which was where John Hamel, the president,
had his office and lived. However Hamel didn’t participate
much in VPC. It was about 2 months after this agreement
was signed that VPC began to manufacture Wonder
Whip at Bodker’s Dairy in Detroit. Address: 1. Chemist,
1648 May St., Dearborn, Michigan; 2. John J. Hamel,
President, Vegetable Products Corp., 1161 South Adams St.,
Birmingham, Michigan.
935. Lambert, W.V. 1947. Improvement and industrial
utilization of soybeans: Research under the Soybean
Laboratory program. USDA Miscellaneous Publication No.
623. 26 p. Sept. Summarized in Soybean Digest, Nov. 1947,
p. 35. [148 ref]
• Summary: Page 1: “Prepared in the Office of the
Administrator of the Agricultural Research Administration
in collaboration with those responsible for the research
described.”
Contents: Introduction. Background of soybean
problems. Organization of the Laboratory. The cooperative
research program. Accomplishments of the research work:
Soybeans and their industrial uses, protein content of
soybeans, oil content of soybeans, improvement of soybean
varieties (the new Lincoln variety, extending the range of
soybean production, basic information on varieties and
strains, physiological studies), disease-control studies,
extension of the cooperative program to the South, storage
of soybeans, establishment of standards and studies of
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composition and use, research services to growers and
processors, improving industrial products from soybean
meal, improving industrial products from soybean oil.
Publications of the soybean laboratory and cooperators.
The lengthy bibliography is titled “Publications of
the Soybean Laboratory and Cooperators.” It includes the
research of the Laboratory prior to its transfer to Peoria in
1942. This publication is one of a series of nine covering the
regional laboratories established under the Bankhead-Jones
Act of 1935.
This publication begins: “Establishment of a new
laboratory to study ‘America’s fastest expanding crop’ was
announced by the Secretary of Agriculture on March 16,
1936. ‘Twelve North Central States and the U.S. Department
of Agriculture have opened a cooperative soybean industrial
research laboratory at Urbana, Illinois,’ the announcement
reported. The 12 participating States were Ohio, Indiana,
Illinois, Michigan, Wisconsin, Minnesota, Iowa, Nebraska,
Kansas, Missouri, North Dakota, and South Dakota (fig. 1).
“Representatives of the Department and of the
experiment stations of these States had met in Chicago
February 7, 1936, to give joint consideration to the
establishment and planning of a regional laboratory under
the provisions of the Bankhead-Jones Act. Suggestions for
research received from the States were used in outlining
a proposed program for the consideration of the joint
conference, which recommended approval of a soybean
laboratory for the region and agreed to the general
objectives.
“Background of Soybean Problems: During the
period 1926-35 the acreage of soybeans harvested for
beans increased from 466,000 to 2,915,000 acres, and the
production of beans rose from 5,239,000 to 48,901,000
bushels. Much of this expansion took place in States of the
north-central region. The research and educational programs
of State agencies and the Department contributed to this
growth. The availability of new varieties of soybeans suited
to differences in soil fertility and length of growing season
was an important factor in the expansion of production into
new areas. The study and distribution by the Department of
thousands of new introductions of soybeans from the Far
East provided material for this expansion.
“The demand for food and feed crops in the years
1915-25 had given considerable impetus to the growing of
soybeans for hay and grazing, which created a demand for
seed beans. As better adapted varieties were established, seed
production expanded into new areas, and attractive prices for
the seed stimulated seed growing in areas that had previously
depended on outside sources.
“The use of soybeans for hay and grazing familiarized
many farmers with the crop. Soybeans proved resistant to
drought and provided a legume for use on lands unsuited to
the production of red clover. On other lands where red clover
frequently failed, the soybean was used as a catch crop. It

also fitted into the primary cropping system of certain areas
of the region, replacing grain, particularly oats. The period
1925-35 was marked by diminishing export outlets for grain,
and growers were looking for new crops.
“According to the annual report of the Illinois
Agricultural Experiment Station for 1935-36, on 102 farms
in the heavy soybean-producing area in Illinois, soybeans
in 1935 occupied 36 percent of the total farm area and 42
percent of the area in harvested crops, as compared with
about 16 percent and 20 percent, respectively, in 1928
and 1929. This rapid increase came about largely because
farmers substituted soybeans for a part of their grain crops.
In 1928 and 1929 the acreage of soybeans on these farms
was second to that in corn; in 1935 there was more land in
soybeans than in corn.
“Reduced domestic production of other oil-bearing
seeds and increase of duty on imported vegetable oils
were favorable to the expanding commercial production of
soybeans for oil. Cottonseed production was down because
of diminishing export outlets for cotton and increasing
hazards from boll weevil in the cotton States, resulting in
reductions in cotton acreage.
“Prices in 1915 and 1925 were favorable to expansion
in soybean seed production. The adaptation of the combine
to harvesting and improvements in varieties and in cultural
methods stimulated production of seed. By 1928 growing
of soybeans for processing was accelerated in Illinois by
an offer by processors of contracts for commercial seed
production up to 50,000 acres with a guaranteed price of
$1.35 per bushel for No. 2 beans delivered at two points in
the State. These market contracts and the later development
of a growers’ marketing organization gave a measure of
stability to commercial production.
“When a soybean laboratory was under consideration in
1935, considerable industrial technology on the utilization
of soybean products had already been developed. Industries
had gained some experience through the use of limited
domestic supplies and large importations of soybeans during
World War I. A measure of the previous developments in
the technology of the crop is the fact that 206 patents were
issued on soybean products and processes in the United
States between 1905 and 1936. The patents included 107
pertaining to food uses, 52 to general processes, and 47
to nonfood industrial processes. Various industries in the
north-central region were ready to use the soybean and its
products. The soap industry with its expanding markets,
paint and varnish manufacturers, vegetable-shortening and
oleomargarine processors, casein and glue producers, and
plastics manufacturers were established in the region. There
was no lack of an industrial market for soybean oil, and
the demands for meal in industrial products and food were
growing.
“The background conditions which have been described
were largely favorable to the expansion of the soybean crop.
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The crop and its associated industries, however, had made
progress in the face of many difficulties, and the outlook in
1935 was far from favorable in all respects.
“Returns to growers had been unsatisfactory. The Illinois
Agricultural Experiment Station reported that during the
decade 1921-30 soybeans were less profitable on the better
land of the Corn Belt than corn, wheat, alfalfa, or red clover,
though they were more profitable than oats or timothy. It
was further reported that ‘during this period the returns
from soybeans, including seed and mill beans, and straw
lacked 17 cents an acre of being sufficient to pay growing
and harvesting costs and taxes and interest on the land.’
Varieties of beans better suited to industrial utilization and
further economies in the cost of production were considered
necessary. Those most familiar with the agronomic phases
of the crop saw opportunities to improve its position through
breeding and introducing varieties better adapted to the
region and to industrial uses.
“At the time of the establishment of the Soybean
Laboratory, the expansion in processing facilities had
kept pace with the increased production of beans, and the
products were finding ready market outlets. The equipment
and processes used had been developed for handling other
oilseeds, however, and they needed adjustment to be
effective in processing soybeans. Soybean products were
supplying a market made available by the shortage of lard,
cottonseed, flaxseed, and casein and were looked upon as
inferior substitutes. If the primary products should regain
their normal rate of production, it was feared that soybeans
would lose this market. Those most familiar with the
industry and its problems felt that the future competitive
position of soybeans could be strengthened through
improvement of the industrial processes and modification of
the products. There was a need for adequate market grades
as a basis for dealing with growers. Shortening made from
soybean oil had poor keeping quality and unpalatable flavors.
Soybean oil for paints and varnishes needed improvement
in drying properties and uniformity of quality. Soybean
protein was being used to some extent, but basic information
on its recovery, natural properties, and opportunities for
modification was largely lacking” (Continued). Address:
Administrator of Agricultural Research.
936. Lambert, W.V. 1947. Improvement and industrial
utilization of soybeans: Research under the Soybean
Laboratory program (Continued–Document part II). USDA
Miscellaneous Publication No. 623. 26 p. Sept. Summarized
in Soybean Digest, Nov. 1947, p. 35. [148 ref]
• Summary: Continued. Page 4: “Organization of the
Laboratory: In selecting the location for the Soybean
Laboratory, the advantages offered by the University
of Illinois at Urbana were considered outstanding. The
University, through its research and extension programs,
had successfully established a place for the crop in the

agriculture of the State. Illinois, in the heart of the northcentral soybean-producing area, grows more soybeans
than any other State. The offer of laboratory space, storage
facilities, plot land, and associated services by the University
made possible the immediate establishment of the laboratory
at Urbana.
“Since the problems of soybean production and
utilization required both biological and technological studies,
two bureaus of the Department cooperated with the States in
planning the research program of the laboratory. The Bureau
of Plant Industry cooperated in the development of plans for
the study of factors influencing the production and quality of
the crop, and the Bureau of Chemistry and Soils contributed
to the planning of research on the qualities of soybeans
desired by industry and the development of industrial
processes to extend the uses for soybean products.
“The initial organization of the laboratory called for
a director as administrative head and a staff of specialists
in agronomy and chemistry. The agronomic work was
integrated with the Department’s soybean program in the
Bureau of Plant Industry, and with work in the States by
the establishment of cooperative agents in five States in the
major soil and climatic areas where soybeans were produced.
“The chemical personnel included as project leaders
a chemical engineer to serve the processing requirements
of the laboratory and to conduct research in this field, a
chemist familiar with industrial plastics and other uses for
plant proteins, an oil chemist, and an analytical chemist;
and in addition, three associate chemists and a number of
assistants. Under cooperative arrangements with the Indiana
Agricultural Experiment Station, two cooperative agents
were appointed for chemical research on soybean products in
that institution.
“The understanding between the 12 States and the
Department provided for continued joint planning and
coordination of the laboratory’s research program for the
broad regional attack on soybean production and utilization
problems. State representatives designated by their respective
experiment station directors were appointed collaborators
by the Secretary of Agriculture. The collaborators and
Department representatives functioned as a planning and
integrating group. Representatives of the States agreed to
assemble short abstracts descriptive of any work being
carried on at their stations which pertained to soybeans.
“On July 1, 1942, the research on utilization of soybeans
and their byproducts, which up to that time had been carried
on in the laboratory at Urbana, was transferred to the
Northern Regional Research Laboratory at Peoria, Illinois.
The agronomic studies, including genetics, breeding, and
physiology, were continued at the Soybean Laboratory and
in the cooperating States. Chemical facilities to serve the
breeding and physiological programs also remained in the
Urbana laboratory. The soybean was designated as one of
the farm commodities for study at the Northern Regional
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Research Laboratory, and the research program on industrial
utilization has been further developed there. As a result of
this change the U.S. Regional Soybean Laboratory at Urbana
was able to extend the cooperative breeding and research
studies to the agricultural experiment stations of 12 Southern
States.
“The Cooperative Research Program: At the first
meeting of the collaborators in Urbana on April 22, 1936,
consideration was given to the further development
of research plans. In fields of chemistry and chemical
engineering four groups of projects were outlined. These
included studies of (1) soybean oil in food and nonfood
uses, (2) soybean meal as a source of industrial products,
(3) chemical properties of soybeans and their products, and
(4) engineering aspects of processing. Joint agronomic and
chemical research was outlined to study the influence of
differences in variety, soil type, soil treatment, and climate
on the composition of the beans. Agronomic studies were
directed to the further selection and improvement of varieties
by breeding with special reference to regional adaptation and
industrial uses. The soybean production studies were later
supplemented with controlled physiological investigations
to learn more about the influence of environment on the
composition of soybeans, and with studies of soybean
diseases and their control by breeding resistant varieties and
by other methods.
“The cooperative research planned with the Indiana
Agricultural Experiment Station included studies of the
chemistry of the phosphatides, sterols, and associated
compounds of soybeans and of the isolation, identification,
and characterization of the carbohydrates of soybeans.
“Accomplishments of the Research Work: In reviewing
the work and accomplishments of the U.S. Regional Soybean
Laboratory, it should be remembered that its purpose was
specific and that its progress was the result of the splendid
cooperation of growers, processors, manufacturers, and
educational and research forces in the region. Its founders
planned ‘to obtain, through basic research, facts and
materials applicable to the industrial utilization of the
soybean and soybean products and to develop methods
whereby these facts and materials may be utilized for the
benefit of agriculture.’ The plans were unique at the time in
that they proposed to integrate research on the production
of a farm crop with research for its industrial utilization. It
was expected that the closer association of these purposes
would result in a clearer understanding of the factors which
influence the industrial qualities of the crop. In the present
summary of progress toward this end, consideration is
given to improvements in and standardization of the crop
as a source of industrial raw material, the advancement of
basic knowledge of its components and properties, and the
application of this knowledge to the manufacture of useful
products.”
“Soybeans and Their Industrial Uses: The long and

varied use of the soybean in the Orient has developed and
preserved varieties suited to a broad range of climate and
use. Some of those varieties had been introduced into the
United States by representatives of the State experiment
stations and were grown on limited areas prior to 1900. The
Department introduced a large number of varieties in 1898
and has continued to seek superior strains since that time.
The careful study by W.J. Morse, of the Bureau of Plant
Industry, of soybeans and their associated industries in the
Orient in 1929-31 was fruitful in the selection of soybean
varieties suited to special purposes and in the collection of
accurate information on the processing and manufacture of
soybean products. The results of this study proved valuable
to the development of the Soybean Laboratory program and
to the solution of emergency problems during World War II.
“Previous studies of available varieties had given some
measure of the differences in plant and seed characters of
soybeans due to variety. Varietal differences in oil content,
oil properties, and protein content had been observed, but the
available information on varieties of soybeans adapted to the
north-central region did not permit accurate predictions as
to their quantitative or qualitative industrial properties. The
cooperative research program, therefore, included plans for
a systematic study of representative varieties to be grown
under the various soil and climatic conditions in the region.
These uniform variety tests have been conducted by the State
agricultural experiment stations in Ohio, Indiana, Illinois,
Iowa, and Missouri since the beginning of the cooperative
program in 1936, and all of the North Central States have
cooperated in this work since 1942. It was expected that
agronomic records of the variety and environment correlated
with chemical analysis of the seed would indicate differences
due to variety and shed some light on the influence of
environment, soil type, soil fertility, and seasonal climatic
conditions on the industrial constituents and their properties.
“The initial variety studies of 1936 included the
following 8 named varieties and one strain designated by
number, arranged according to length of time required
to mature, from 100 to 130 days: Mandarin, Mukden,
Illini, Dunfield, Manchu, Scioto, T-117, Peking, and
Boone. Plantings were made in uniform tests at 43 points
representative of soybean-producing areas in Illinois,
Indiana, Iowa, Missouri, and Ohio. Additional varieties and
strains were included in these tests as promising selections
were developed in the breeding program. The variety studies
conducted each year since 1936 have provided helpful
information on the adaptation of varieties in the region to
industrial processing.”
Each of the accomplishments outlined in the Contents
(above) is discussed here in detail.
Photos and figures show: Cover: The laboratory
buildings at the University of Illinois, Urbana. (1) A map of
the United States. The States originally cooperating in the
work of the Soybean Laboratory are those shown in black.
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Since 1942 the shaded States also have been cooperating
with the laboratory in its research program.
(2) Culture chamber at the Soybean Laboratory where
soybeans are grown under controlled environmental
conditions. (3) Laboratory equipment for determining the oil
content of soybeans of different varieties and strains.
(4) Two men in a field studying the growth of different
varieties of soybeans in a nursery at Lafayette, Indiana. (5) A
field of Lincoln soybeans in southern Iowa.
(6) Examining a soybean plant that has been inoculated
with a known disease and grown under controlled conditions
so that the symptoms of the disease can be studied. (7)
Making a chemical analysis of some of the constituents
of soybeans, The chemical composition of soybeans is an
important index to their potential uses.
(8) Soybean flakes freed from oil and ready to make
into a plastic material by the use of chemicals, pressure,
and heat. (9) Inspecting test panels treated with soybean-oil
varnish and exposed to the weather on a 45º rack. Address:
Administrator of Agricultural Research.
937. Soybean Digest. 1947. Honorary life members
[American Soybean Assoc.]: I.C. Bradley, J.C. Hackleman,
G.G. McIlroy. Sept. p. 18, 70.
• Summary: I.C. Bradley, J.C. Hackleman and G.G.
McIlroy were chosen honorary life members of the American
Soybean Association at its 27th annual convention in
Columbus [Ohio] Sept. 4-6.
“The Association now has five life members. Dr. W.J.
Morse, principal agronomist of the Bureau of Plant Industry,
Beltsville, Maryland, and Dr. W.L. Burlison, head of the
Department of Agronomy, University of Illinois, Urbana,
Illinois, were made life members in 1946.
“Following were the presentation talks made by Vice

President J.B. Edmondson, Danville, Indiana, who was
chairman of the awards committee:
“I.C. Bradley is a native son of Buchanan, Michigan,
where he obtained his elementary education.
“After taking a 2-year course in liberal arts at Ann
Arbor, Mich., he came to Illinois and entered the drug
business. In 1901, he graduated from the school of pharmacy
at the University of Illinois. As rare good fortune would
have it, he had a good friend engaged in a modest linseed
processing business at Chicago Heights, and, renouncing
his chosen profession, Mr. Bradley joined this friend in the
processing business.
This was at a time when soybeans were just beginning
to attract attention in Indiana and Illinois. Out of a clear sky,
came delegations from both states to Mr. Bradley begging
him to attempt the processing of soybeans, in order to meet a
desperate need for an outlet for the crop.
The story of Mr. Bradley’s acceptance of this challenge,
of his pioneering efforts to meet this situation, the courage
with which he undertook an undreamed of project, the heartbreaking disappointments when farmers who grew the beans
refused to feed the meal to their livestock even when given
to them, the refusal of industry at first to accept the oil on
any terms; and the ultimate growth of the soybean processing
industry to its present proportions, would comprise a saga in
the annals of American agriculture unequalled in dramatic
intensity and interest.
“After his trail-blazing experience at Chicago Heights
in soybean processing, he went to Bloomington, Illinois, as
manager of the Funk Bros. plant and at present is still on the
firing line with the Allied Mills plant at Taylorville, Illinois.
Note: Cavanagh (1959, p. 527) reports that I.C.
Bradley’s personal papers are available at Taylorville,
Illinois.
“Jay Courtland
Hackleman was born on the
24th of June, 1888, in Rush
County, Indiana. He spent his
youth as a typical Hoosier
farm boy 3 miles southeast
of Carthage, Indiana, and
graduated from high school at
that place.
“In 1910, Mr.
Hackleman graduated from
Purdue University, majoring
in agronomy, in the school of
agriculture.
“Two years later, he was
granted a degree of master of
science by the University of
Missouri in the realm of field
crops and field pathology.
He served on the staff of this
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institution for 9 years.
“In September 1919 he came to the University of Illinois
in charge of crops extension, which position he has held
during the past 28 years.
“From the beginning of his educational work, the
possibilities of the new soybean crop claimed his interest and
through the years his knowledge and interest in this crop has
grown along with its own phenomenal expansion.
“During this period, he has served on many committees
of the American Soybean Association. He served as its
president in 1935.
“At present, he is a member of the committee
on soybean nomenclature of the U.S. Department of
Agriculture.
“Tonight, the agricultural world recognizes in Mr.
Hackleman an authority on the general subject of soybeans
that can scarcely be surpassed in this good land of ours. The
contribution he has made to his adopted state of Illinois and
to the soybean industry can in no wise be estimated.
“Glen G. McIlroy is and has been a resident of Irwin,
Ohio, all his life and today lives in the house in which he was
born in 1884.
“He was graduated from high school at Mechanicsburg,
Ohio, after which he attended Ohio State University.
“Returning to the home farm of 315 acres in 1908 he has
continued to manage it until the present time.
“In 1927, he received the distinction of master farmer
of Ohio, and later served 2 years on the board whose duty it
was to select other master farmers.
“In 1931, he helped organize Farm Management, Inc.,
which organization is recognized today as one of the highly
successful organizations of its kind in the central west. Mr.
McIlroy has served as its president from the beginning and is
now managing for absentee owners farms valued at 8 million
dollars.
“His contribution to the soybean interests has been
definite and extensive. He began growing soybeans on his
own farm in 1909, and continued to pioneer with this crop.
despite criticism, discouragement and some ridicule, until it
found its rightful place in the rotation.
“After assuming the management of hundreds of other
farms, through his organization, he continued to stress the
value of soybeans as a regular crop in the rotation for Ohio
farming, from the standpoint of higher incomes. This policy
has given tremendous impetus to the interest in the crop
among farmers in Ohio.
“He served as president of the American Soybean
Association during the years of 1939, 1940 and 1941 and has
since been retained as a member of the board of directors.”
Note: One photo shows the three men seated in chairs
side by side.
938. Product Name: Wonder Whip (Soy-Based Non-Dairy
Whipped Topping).

Manufacturer’s Name: Vegetable Products Corporation.
Manufacturer’s Address: Saline, Michigan.
Date of Introduction: 1947 September.
Ingredients: 28% vegetable [soy] proteins, water, salt,
vitamins A, D, thiamine, B-1, riboflavin B-2, niacin,
hydrogenated vegetable oil, calcium, sodium, phosphorus
and chlorine, also rich in dextrose, artificial flavor and color
added.
Wt/Vol., Packaging, Price: ½ pint wax paper carton in the
shape of a truncated cone.
How Stored: Refrigerated.

New Product–Documentation: R.S. Burnett of Chicago,
Illinois, cites the following private communication in 1951.
Soybean Protein Food Products. In: K.S. Markley, ed.
“Soybean and Soybean Products.” p. 986. It is a letter dated
12 Dec. 1947 to Burnett from H. [Holton] W. Diamond of
Vegetable Products Corp., Saline, Michigan, concerning
the use of soybean protein in toppings: “A topping which
has whipping properties similar to whipped cream can be
prepared with the type of soybean protein just described
[neutral spray-dried soybean protein isolate]. About 30-40
parts fat having a suitable melting point, such as a margarine
or butter fat, and containing a monoglyceride emulsifier are
homogenized at 105ºF with 60-70 parts of a 3% solution
of the neutral soybean protein. According to Diamond the
composition of the resulting emulsion is approximately
equivalent to ‘heavy cream’ but somewhat lower in fat and
protein. The soybean protein is used in proportions of about
1-2% by weight of the total ingredients.”
Talk with David and Harvey Whitehouse, formerly of
Delsoy Products. 1992. Feb. 4. Originally Rex Diamond
worked for Henry Ford (with Bob Smith) at Carter
Laboratories. There he learned about use of soybeans
in foods. Rex Diamond was never employed full time
for Delsoy Products. In the early days he worked at the
company for a day or two now and then in the plant doing
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soybean extraction–not as a consultant, but as a friend
of Bob Smith’s. Then Rex pulled a fast one. He left, set
up his own company named Vegetable Products Corp. in
Saline, Michigan (located inside Henry Fords’ old soybean
extraction plant there), and began to make a soy-based
whipped topping named Wonder Whip (non-pressurized in a
cone-shaped container), which was designed to be whipped

with an egg beater. But he did not know
how to run a food plant. One day Bob
Smith was visiting one of his chain
store accounts when the buyer told Bob
that Rex Diamond was telling all the
distributors that Delsoy Products had quit
making their topping–so that Rex could
take over the accounts. Diamond had so
many problems with the quality of his
product that his company never got off
the ground, and in less than a year went
out of business. He tried to sell his used
equipment to Delsoy.
Business card, letterhead, and
label from 1947, plus ads from 1948,
sent with note, by Florence Diamond,
Rex Diamond’s widow. 1992. Dec. 17.
The business card (blue and black on
white) reads: “Wonder Whip. Vegetable
Products Corporation, 25440 Five
Mile Road, Detroit, 23 Michigan. H.W.
Diamond. Phone: RE 7755.” This was
the location of Chris Bodkin’s Dairy, out of which the
company operated for several months (but made no products)
probably in early 1947. The letterhead (blue on white) reads:
“Vegetable Products Corporation, Saline, Michigan. Wonder
Whip.”
The Label (blue on white), when folded, becomes a
truncated cone, and contained ½ pint of Wonder Whip.
Note that the ingredients (shown above) are apparently not
in descending order of predominance. “Not so fattening.
Hospitals use it. Delicious on jello, cakes, pies, puddings.
Keep cool. Easy to use. Nothing to add. Shake contents well
and whip.” On the 1.75-inch diameter top is written “The
Tops in Topping. Sales Office–L.C. Tabor.”
Ad #1. Wonder Whip recipes. 1947-49. 2.25 by 3 inches,
4 panels. Describes the product (It contains “easily digested
hydrogenated vegetable oil, energy-producing dextrose
from corn and nutritious soya protein”) and gives recipes
for Frozen Pudding and Sherry Cream. Ad #2, 1948. “The
tops in topping. Wonder Whip.” Tops on strawberries, cakes,
pies, or gelatins. Tops with all the family. Ad #3, 6-14 Nov.
1948. “Wonderful desserts made from sensational, new
Wonder Whip. $0.25 per half pint.” Demonstrations Nov. 5
and 6 at 8 packers outlets. Ad #4, 1948. “55,000 customers
asked where to buy Wonder Whip.” They asked this after
tasting the product in the Wonder Whip booth (a photo of
which is shown) at the Michigan State Fair. The ad gives the
names and addresses of 95 grocery stores in Detroit that sell
Wonder Whip for $0.25 per half pint. Mass demonstrations
of Wonder Whip will be conducted in 20 of Candlers Quality
dairy Shops.
939. Soybrands Div. 1947. Producers of 44% Toasted Soy
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Bean Oil Meal, Alkali Refined Soy Bean Oil (Ad). Observer
(Saline, Michigan). Oct. 2.
• Summary: “Plant in operation Oct. 20th. Bruce L. Parsons.
Elmer F. Hamel.” Note: The soybean plant in Saline, once
owned by Henry Ford, has changed hands again. Soybrands,
Inc. has sold it to the Valley Chemical Company, a rendering
firm based in Mount Pleasant, Michigan (about 125 miles
drive to the north). It is now the Soybrands Division of
Valley Chemical Co. Address: Saline, Michigan.
940. Gehrke, Charles; Weiser, Harry H. 1947. Comparative
studies on the growth and biochemical activity features of
microorganisms grown in cow’s and soybean milk. Food
Research 12(5):360-64. Oct. [3 ref]
• Summary: “The introduction of soybean milk to the
American people has occurred within the past few years.
Attempts are being made to manufacture this milk in the
form of a powder; it has been used with good results in bread
and cakes, in creaming vegetables, in custards, in chocolate
or cocoa, and in several other food products as a substitute
for cow’s milk. The high nutritive value of soybean milk
and its many potential uses indicate that this product will
continue to rise in importance in the human diet.”
A table (first published in 1937 by the Battle Creek
Food Company, Battle Creek, Michigan) compares the
composition of soybean milk and cow’s milk. Soybean milk
contains more protein and 5 times more iron, as well as only
38% as much fat but only 22% as much calcium (though it is
comparable to the calcium content of human milk).
The soybean milk used was obtained from Dr. Harry
Miller, Director of the International Nutrition Laboratory,
Mt. Vernon, Ohio. The method used for the preparation of
soybean litmus milk was similar to the method employed in
the preparation of cow’s litmus milk.” Both kinds of milk
were inoculated with the following bacteria: Lactobacillus
bulgaricus, Lactobacillus acidophilus, Streptococcus
liquefaciens, Streptococcus lactis, Aerobacter aerogenes, and
Escherichia coli. During incubation, periodic measurements
were made (for each bacterium) of pH, and the rate and
extent of coagulation, reduction of litmus, acid production,
and peptonization. A table shows the results.
“Soybean milk serves as a excellent culture medium for
the propagation of the organisms studied.” After 48 hours
the pH for soybean milk was lower (more acidic) than that
for cow’s milk when cultured with the following organisms:
L. bulgaricus (3.85 vs. 4.60 at 37ºC), S. lactis (4.13 vs. 4.30
at 21ºC), A. aerogenes (5.0 vs. 5.10 at 37ºC), L. acidophilus
(3.60 vs. 4.10 at 37ºC). The cell size of L. acidophilus was
larger in soybean milk than in cow’s milk. “Growth of L.
bulgaricus in soybean litmus milk showed that coagulation
occurred more rapidly, whereas in litmus milk acid
production and litmus reduction were more pronounced.”
Address: Dep. of Bacteriology, The Ohio State Univ.,
Columbus, Ohio.

941. Gurtz, Robert F.; Miller, B.R.; Becker, J.A.; Peters, J.H.
1947. Soybeans: Production, farm disposition and value, by
states, 1924-44. Washington, DC: Bureau of Agricultural
Economics, USDA. 16 p. Oct.
• Summary: “Soybean production has expanded
tremendously in the 21 years covered by this publication–
from less than 5 million bushels in 1924 to over 190 million
bushels in 1944. Farm disposition of the crop likewise has
undergone many changes. In 1924 about 15 percent of the
crop was used for seed on farms where produced, 25 percent
was fed to livestock and the remaining 60 percent was sold.
By 1944 the quantity of seed used on farms where produced
accounted for 6 percent, only 2 percent was fed and sales
amounted to 92 percent of production.”
A table shows the statistics for the USA (total) and each
state with significant soybean production. Unless otherwise
indicated, the statistics start with the year 1924: Ohio,
Indiana, Illinois, Michigan, Wisconsin, Iowa, Missouri,
Kansas, Delaware, Maryland, Virginia, West Virginia, North
Carolina, South Carolina, Georgia, Kentucky, Tennessee,
Alabama, Mississippi, Arkansas, Louisiana, Oklahoma,
New York (1934), Pennsylvania (1934), Minnesota (1934),
Texas (1934), New Jersey (1938), Nebraska (1938), South
Dakota (1940), North Dakota (1942). Each table contains the
following information: Year. Production. Farm disposition:
Used for seed (total, on farms where grown), fed to livestock,
sold. Season average price per bushel received by farmers.
Value: Value of production, value of sales. Address: Crop
Reporting Board, Washington, DC.
942. Gardner, V.R. 1947. Re: Research on feeding of
livestock and poultry. Letter to H.P. Rusk, Director,
Agricultural Experiment Station, University of Illinois,
Urbana, Nov. 25. 3 p. Typed, with signature on letterhead.
• Summary: A cover letter plus 2 pages of comments taken
from a letter by G.E. Hilbert, Director, Northern Regional
Research Laboratory, concerning closer cooperation with
state experiment stations on (1) the evaluation of byproducts
from fermentation reactions as potential feed stuffs and (2)
the determination of the nutritive value of hemicelluloses and
pentoses. Address: Director, Agric. Exp. Station, Michigan
State College, East Lansing, Michigan.
943. Product Name: Delsoy Super Whip: Instant Dessert
Topping (All-Vegetable Soymilk-Based Non-Dairy Whip
Topping Sold in a Pressurized Can).
Manufacturer’s Name: Delsoy Products, Inc.
Manufacturer’s Address: Livonia Dairy, 2001 S. Telegraph
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction: 1947.
Ingredients: Incl. soymilk, vegetable oil, sugar.
Wt/Vol., Packaging, Price: Pressurized metal can.
New Product–Documentation: Detroit News. 1945. April
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16. “Who’s who and why.” [About Herbert Marshall Taylor
and Delsoy]. A photo shows Taylor. An ad (below this article
in Rex Diamond’s binder; original source and date unknown)
is titled “What is Delsoy? It’s the dessert topping that’s
winning the enthusiastic approval of housewives by the
hundreds of thousands. Delsoy is the original topping made
of natural vegetable products.” The ad shows illustrations
of two non-dairy whip toppings: (1) In the foreground,
“Delsoy Super Whip: Instant Dessert Topping” which is sold
in a pressurized can. The ad states: “Introduced in August
1944, the first product of its kind, Delsoy dessert topping has
gained tremendous popularity. Continuing to grow by leaps
and bounds...”
Interview with Robert A. Smith by Donald V. Baut.
1979. June 21. “Delsoy Products.” p. 44-72. This is the
single best source seen on the origin and history of this
product. However Bob Smith calls the product Presto Whip
(which is also sold in a pressurized can) and gives the date of
introduction as 1946 or 1947, which is 2-3 years after Delsoy
Super Whip was introduced.
Talk with Robert Rich, Sr., founder and chairman of
the board of Rich Products Corp. 1993. July 13. He strongly
disagrees with Bob Smith’s statement that Delsoy was the
first non-dairy whip topping to be sold in a pressurized
can. Mr. Rich believes that Rich Products’ non-dairy Whip
Topping was the first such product to be sold commercially
in a pressurized can. It was on the market in Oct. 1948.
Bob never heard of Delsoy Super Whip; he thinks Delsoy’s
product in a pressurized can was named Presto Whip.
944. Product Name: Hav Al Lu Bread (With Soy).
Manufacturer’s Name: Lo Hi Food School.
Manufacturer’s Address: 618 Adams Ave., Muskegon,
Michigan.
Date of Introduction: 1947.
New Product–Documentation: Soybean Blue Book. 1947.
p. 70; 1948. p. 82.
945. Product Name: Canned Green Soybeans.
Manufacturer’s Name: Lo Hi Food School.
Manufacturer’s Address: 618 Adams Ave., Muskegon,
Michigan.
Date of Introduction: 1947.
Wt/Vol., Packaging, Price: Can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Soybean Blue Book. 1947.
p. 69.
946. Product Name: Lo Hi Milk.
Manufacturer’s Name: Lo Hi Food School.
Manufacturer’s Address: 618 Adams Ave., Muskegon,
Michigan.
Date of Introduction: 1947.
New Product–Documentation: Soybean Blue Book. 1947.

p. 72.
947. Cooper, Lenna F.; Barber, Edith M.; Mitchell, Helen S.
1947. Nutrition in health and disease. 10th ed., revised and
reset. Philadelphia, London, Montreal: J.B. Lippincott Co.
xvii + 729 p. Illust. (128 + color plates). Index. 26 cm. “7th
edition unit plan.” [500+* ref]
• Summary: “First published in 1928 under the title:
Nutrition in Health and Disease for Nurses.”
Note: “Food hygiene,” by Jean Broadhurst. The book
is divided into four main parts: (1) Principles of Nutrition.
(2) Diet in Disease. (3) Food Selection and Preparation. (4)
Tabular material and Special Tests.
Soy is mentioned as follows: Page 188: “Milk
substitutes: Certain infants are born with a sensitivity to the
proteins of milk... Soybean preparations are most commonly
used.
Page 362: “Diet for nutritional anemias–Meat, poultry,
fish or soybeans.” These foods should be added to build
blood. “Soybeans have been found to contain proteins of
good quality and quantity. One half cup cooked soybeans is
equivalent to approximately 2 ounces of edible meat.”
Pages 558-59: Rice and soy muffins, with ½ cup soy
flour for people allergic to wheat, eggs, or milk (W-E-M).
Soy and potato muffins.
Page 624: Table 1, Proximate composition of foods
(Calculated for 100 gram portions) includes the composition
of soybeans, either 1 cup shelled [green vegetable soybeans]
or ½ cup dried.
Page 625: Vitamins in foods (Calculated for 100 gram
portions) includes the composition of soybeans, either
shelled or dried.
Page 626: Table 1, Proximate composition of foods
(Calculated for 100 gram portions) includes the composition
of soybean flour, grits, etc., full fat, medium fat “expellor”
type, or low fat, solvent extracted; Soybean sprouts, ½ cup.
Soy sauce, ½ cup. Page 627 gives the vitamin content of
each of these soybean foods.
Page 636: Table 2, Food composition table for short
method of dietary analysis. Under legumes, soybeans are
included.
There are no references at the end of each chapter,
however, there are many, many references throughout
the book (at the bottom of pages). And there is a list of
“References” (several hundred, including journal articles) on
p. 670-689 (not included in the scan). I did not page through
the book (page-by-page) to count all of the references at the
bottom of pages. Address: 1. B.S., M.A., M.H.E., Chief,
Dep. of Nutrition, Montefiore Hospital, New York City;
Formerly Food Director, Univ. of Michigan; Dean of School
of Home Economics, Battle Creek College; Supervising
Dietitian, U.S Army 1918-1919. President American Dietetic
Assoc., 1937-1938.
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948. Product Name: Presto Whip (All-Vegetable SoymilkBased Non-Dairy Whip Topping in a Pressurized Can with
Valve–Refrigerated).
Manufacturer’s Name: Delsoy Products, Inc.
Manufacturer’s Address: Livonia Dairy, 2001 S. Telegraph
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction: 1947?
Ingredients: Incl. soymilk, vegetable oil, sugar.
Wt/Vol., Packaging, Price: 10 oz pressurized can with
valve.
How Stored: Refrigerated.
New Product–Documentation: Interview with Robert A.
Smith by Donald V. Baut. 1979. June 21. “Delsoy Products.”
p. 44-72. This is the single best source seen on the origin and
history of this product. Originally Delsoy Topping was sold
in paper containers purchased from the Sutherland Paper Co.
in Kalamazoo, Michigan. Delsoy bought the containers by
the carload, 300,000 at a time. When Sutherland went out
of business, Delsoy switched to buying containers from the
Crown Cork and Seal Co. in Philadelphia. During World War
II Crown Cork and Seal had developed a pressurized can to
use for insecticide sprays by the military. Delsoy was the first
to realize that the can’s unique valve (produced by the Super
Whip Co. in Chicago and used with nitrous oxide gas) made
it suitable for whipping cream. So the company modified its
formula for Delsoy Topping, put it in this pressurized can,
and in 1946 or 1947 named it Presto Whip. Delsoy Products
was the first company to ever put a topping in a pressure
can and sell it. It immediately became a huge success, was
widely advertised, and was soon sold by every chain store in
the area. Soon Delsoy Products was working 3 shifts, making
25,000 cans a day–sold mostly in the Detroit area. Soon they
were selling the products over a range of 350 miles in lower
Michigan, Ohio, and parts of Indiana, Pennsylvania, and
New York. By 1963 they had 23 distributors.
Letter from Robert A. Smith (of Delsoy Distributors,
1847 South Telegraph Rd., Dearborn 8, Michigan) to Mr.
Holton W. Diamond (in Whiting, Indiana). Smith expresses
interest in obtaining Rex Diamond’s services and patents.
Printed in the lower left corner of the letter is a picture of a
pressurized can of Delsoy Presto Whip. In the lower right
corner is a picture of a container of Delsoy Topping in the
shape of a truncated cone.
Talk with Robert Rich, Sr., founder and chairman of
the board of Rich Products Corp. 1993. July 13. He strongly
disagrees with Bob Smith’s statement that Delsoy was the
first non-dairy whip topping to be sold in a pressurized
can. Mr. Rich believes that Rich Products’ non-dairy Whip
Topping was the first such product to be sold commercially
in a pressurized can. It was on the market in Oct. 1948.
Delsoy Products had problems with the name of its product
“Presto Whip.” Delsoy Products and the Presto Whip Co. in
California both had a lawsuit against each other since they
were both using the same name. The California company

probably won, since they used the name for many years
afterwards.
Note 1. The relationship between this product and
Delsoy Super Whip, both soy-based whip toppings sold in a
pressurized can and made by Delsoy Products, is not clear.
Note 2. This early non-dairy whipped topping was NOT
made with enzyme-modified soy protein.
949. Bird, Edward J.; Minor, Lewis J. 1948. Low
temperature hydrolysis of commercial proteins. Food
Industries 20(2):216-18. Feb. Pacific Edition. [12 ref]
• Summary: “Hydrolysates with improved flavor and higher
amino acid content result when commercial protein materials
are treated with hydrochloric acid at 167 or 176ºF instead
of at higher temperatures commonly used.” Soy meal, soy
protein, linseed meal and cottonseed meal were the protein
sources in these small-scale, non-commercial experiments.
Address: Wayne Univ., Detroit, Michigan. Minor’s present
address: The Huron Milling Co., Inc., Harbor Beach,
Michigan.
950. U.S. Regional Soybean Laboratory. comp. 1948.
Results of the Cooperative Uniform Soybean Tests, 1947:
Part I. North Central States. RSLM (U.S. Regional Soybean
Laboratory Mimeograph, Urbana, Illinois) No. 146. Feb.
99 p. https://www.ars.usda.gov/arsuserfiles/50200500/
nust/1947%20nust.PDF
• Summary: Near bottom of title page: “United States
Department of Agriculture. Agricultural Research
Administration. Bureau of Plant Industry, Soils, and
Agricultural Engineering, Division of Forage Crops and
Diseases, cooperating with State Agricultural Experiment
Stations.”
Contents: Introduction. Cooperation. Location of
Uniform Tests. Methods. Uniform test, Group 0. Preliminary
test, Group 0. Uniform test, Group I (Origin & development
of H5. Origin & development of A6K-937. A3K884 strain
test). Preliminary test, Group I. Uniform test, Group II.
Uniform test, Group III (Origin & development of A5-2683).
Uniform test, Group IV (Origin & development of C463).
Preliminary test, Group C-IV. Preliminary test, Group L-IV.
Effect of location on composition. Disease investigations.
Weather summary.
“Introduction: “... Nine uniform test groups have been
established, the first five of which include strains of proper
maturity for the North Central States. The other four groups
contain strains adapted to the southern part of the United
States, and a summary of performance of these will be found
in Part II of this report, which is published separately.
“Uniform Test, Group 0, contains the strains that will
bloom and mature under the longer days encountered during
summer in the Dakotas, Minnesota, and northern Wisconsin.
Group I contains strains generally adapted to South Dakota,
the southern parts of Minnesota, Wisconsin, and Michigan,
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and northern Ohio. Groups II, III, and IV, respectively,
include strains adapted to locations. farther south in the
North Central States and to other areas of similar latitude. In
general, each group is arranged to include strains differing
in maturity by not over 10 to 15 days. Maturity of the strains
is expressed as so many days earlier or later than some wellknown check or reference variety in the group.”
“Cooperating Agencies and Personnel from the North
Central Region:
“Bureau of Plant Industry, Soils, and Agricultural
Engineering: Division of Forage Crops and Diseases:
W.J. Morse, J.L. Cartter, F.I. Collins, C.V. Feaster, David
Heusinkveld, G.A. Krober, D.F. McAlister, A.H. Probst, L.C.
Saboe, C.R. Weber, J.L. Weihing, and L.F. Williams.
“Illinois Agricultural Experiment Station, Agronomy
Department: W.L. Burlison and C.M. Woodworth.
“Iowa Agricultural Experiment Station, Farm Crops
Department: I.J. Johnson, M.G. Weiss.
“Kansas Agricultural Experiment Station, Agronomy
Department: J.W. Zahnley.
“Michigan Agricultural Experiment Station, Agronomy
Department: L.V. Nelson.
“Minnesota Agricultural Experiment Station, Agronomy.
Department: J.W. Lambert.
“Missouri Agricultural Experiment Station, Field Crops
Department: W.C. Etheridge.
“Nebraska Agricultural Experiment Station, Agronomy
Department: F.D. Keim.
“North Dakota Agricultural Experiment Station,
Agronomy Department: T.E. Stoa.
“Ohio Agricultural Experiment Station, Agronomy
Department: J.L. Haynes, L.E. Thatcher.
“Purdue Agricultural Experiment Station, Agronomy
Department: G.H. Cutler, H.H. Kramer.
“South Dakota Agricultural Experiment Station,
Agronomy Department: M.W. Adams.
“Wisconsin Agricultural Experiment Station, Agronomy
Department: J.H. Torrie.” Address: Urbana, Illinois.
951. Brown (R.J.) Company (The). 1948. Don’t do it the
hard way: specify Bronoco hexane (Ad). Soybean Digest.
March. p. 36.
• Summary: “’Increased oil production’ is another way of
saying ‘increased profits’ or ‘lower production cost.’ But
whatever way you say it the fact can be proven with Bronoco
Hexane.
The low distillation range of 147ºF. to 156ºF. means
less loss by evaporation and less residue. Lower than usual
sulphur content, freedom from olefins and consistently
uniform quality are additional advantages to be gained with
Bronoco Hexane.
“Solving oil recovery problems the right way is easy.
Ask for details of Bronoco Hexane and the assistance of
Bronoco’s trained technicians.”

“Plants in Detroit [Michigan], Louisville [Kentucky] and
St. Louis [Missouri]. Distribution facilities in many major
industrial centers.”
Illustrations show (1) Two hands turning a hand-turned
screw trying to press a few drops of liquid from between
metal plates. (2) The company’s logo with the words “Time
and test proven.” Address: 1418 Wittenberg Ave., St. Louis
10, Missouri.
952. Detroit News. 1948. Disciple of Dr. Carver started the
hard way. May 14.
• Summary: A biography, with a photo, of Austin W. Curtis,
Jr., founder and director of the A.W. Curtis Laboratories at
6330 Thirtieth St. in Detroit. “When Dr. George Washington
Carver, Negro genius at transforming the humble peanut
and soy bean into useful industrial products, died in 1943,
his mantle fell on the slim shoulders of Austin W. Curtis, of
Detroit, for seven years his assistant, and known in Tuskegee
Institute as ‘Baby Carver.’... Curtis had watched his father,
intensely interested in agricultural chemistry, build up soil
fertility with soy beans...
“His home state, West Virginia, recognized his
accomplishments by naming him, through the Association of
West Virginians, as its most outstanding native son for 1943.
Curtis is a member of the Farm Chemurgic Council and of
the American Association for the Advancement of Science.
“After Dr. Carver died, Curtis used the rear portion of
his uncle’s lot at 6330 Thirtieth Street, Detroit, as the site for
a research institution of his own, the A.W. Austin [sic, Curtis]
Laboratories, which also is expected to (and does) pay for
experimentation by manufacturing marketable products,
chiefly beauty preparations made from peanut oil. Three of
his perfumes–flower-like in fragrance but born of test tubes–
are on the market.” Address: Michigan.
953. Morse, W.J. comp. 1948. Soybean varietal names used
to date.
• Summary: This is a 9-page separately-paged list:
“Variety Name–Source [Unfortunately will omit the
Source for all but a few]
“Acadian–Louisiana Experiment Station 40-293
“Acme–P.I. 14954
“Adams–A5-2683 (A3-176)
“Agate–P. I. 81037
“A.K.–Manchuria 1912
“A.K. (Harrow)–Dominion Experiment Station, Canada
“Akasoya–Japanese variety (Indiana)
“Aksarben
“Allison Black
“American Oil King–Same as Midwest
“Amherst
“Anwei–La Choy Company (Ohio)
“Aoda
“Arikara
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“Arisoy
“Arkan
“Arksoy
“Arksoy 2913
“Arlington
“Armredo
“Auburn
“Austin
“Austrian Green
“Avoyelles
“Baird
“Bakaziro
“Banner
“Bansei
“Barchet
“Bavender Special
“Bell
“Best Green
“Best White
“Biloxi
“Biltan
“Black
“Black Beauty
“Black Champion
“Black Eyebrow
“Blackhawk
“Black Sable
“Boone
“Bopp
“Brindle
“Brooks
“Brown
“Brown Otootan
“Brownie
“Buckeye Cross (BX)–Same as Mt. Carmel
“Buckshot
“Burnette
“Buster Brown–Same as Trenton
“Butterball
“Capital
“Cayuga
“Chame
“Chang
“Charlee
“Chernie
“Cherokee
“Chestnut
“Chief
“Chinaton Echo
“Chiquita
“Chuku
“Chusei
“Cibao
“Clay–Same as Midwest

“Claybank–Same as Midwest
“Clemson–P.I. 71659
“Cloud–P.I. 16790
“Cluster Bean–Same as Midwest
“C.N.S.–J.E. Wannamaker (South Carolina)
“Coker’s Black Beauty–Same as Oloxi
“Coker’s 31-15–Same as Pee Dee
“Columbia
“Columbian
“Creole
“Delnoshat–Delta Station selection 6679
“Delredo–Mississippi selection
“Delsoy–P.I. 85355
“Delsta–Delta Station #6677
“DeSoto–Reported by Ohio grower
“Dixie
“Dortchsoy #2–Dortch Company (Arkansas)
“Dortchsoy #6
“Dortchsoy #7
“Doxie–Georgia Experiment Station
“Duggar–P.I. 17268C
“Dunfield–P.I. 36846
“Dunland
“Dwarf Brown
“Dwarf Early Yellow
“Dwarf Green
“Earlyana
“Early–Same as Ito San
“Early Black–Same as Buckshot
“Early Brown
“Early Green–Same as Medium Green
“Early Indiana Laredo
“Early Japan
“Early Korean
“Early Laredo–Same as Norredo
“Early Mammoth Black–Same as Buckshot
“Early Mandarin–Same as Mandarin
“Early Virginia Brown–Same as Virginia
“Early White–Same as Ito San
“Early White Eyebrow–Source unknown
“Early Wilson–Same as Wilson
“Early Wilson Black–Same as Wilson
“Early Wisconsin Black–Same as Wisconsin Black
“Early Woods Yellow–[Blank]
“Early Yellow–Same as Ito San
“Easycook–P.I. 34702
“Ebony–P.I. 17254
“Eda–P.I. 17257
“Eda Mame–Ito San and Eda
“Edgecombe–R.P. Cooke, Williamsburg, Virginia
“Edna–P.I. 17252C
“Edsoy–Changed to Delsoy
“Edward–P.I. 14953
“Elton–P.I. 20406
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“Emperor–P.I. 97155
“Essex–Same as Peking
“Etampes–Same as Ito San
“Etum–P.I. 86100
“Extra Early Black–Same as Buckshot
“Fairchild–P.I. 19184
“Farnham
“Feed All–A.M. Johnson (North Carolina)
“Feeser’s Prolific–Same as Midwest
“Flambeau–Wisconsin selection 839-14
“Flat Black–Same as Flat King
“Flat King–P.I. 17252
“Flava–P.I. 16789A
“Foster’s Prolific
“Fungi
“Funk Delicious
“Funman
“Gala
“Galaway
“Gatan
“Gem
“George Washington
“Georgian
“German Coffee Berry
“Giant Brown
“Giant Green
“Giant Yellow
“Gibson
“Goku
“Golden
“Goldsoy–Ontario Station, Canada
“Gosha–Same as Manhattan
“Goshen Prolific–Farmer selection (North Carolina).
“Granger
“Green
“Green and Black
“Greenfield
Green Samarow
“Guelph
“Habaro
“Haberlandt
“Hahto
“Hakote
“Hamilton
“Hankow
“Hansen
“Harbinsoy
“Harman
“Hawkeye
“Hay Boy
“Hayseed
“Herman
“Hidatsa
“Higan

“Hiro
“Hokkaido
“Hollybrook
“Hollybrook Early
“Hongkong
“Hoosier
“Hope
“Hudson Manchu
“Hurrelbrink
“Ignotum
“Illington
“Illini
“Illinois 13-19
“Illinois Champion
“Ilsoy
“Imperial
“Indiana Hollybrook
“Indiana Meadow
“Italian
“Ita Mame
“Ito San–P.I. 17268
“Jackson
“Japanese #15
“Japan Pea–Same as Ito San
“Jefferson
“Jet
“Jogun
“Johnsoy
“Kabott
“Kagon
“Kanro
“Kanum
“Kentucky A
“Kia
“Kingston
“Kingwa
“Kirin
“Kungchuling
“Kura
“Laredo
“Large Black
“Large Brown
“Large Yellow
“Late
“Late Ita Mame
“Late Yellow
“Lexington
“Lincoln
“Little Wonder
“Looney #2
“Lowrie
“Loxitan
“Ludeke
“LZ
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“Macoupin
“Magnolia
“Mamloxi
“Mammoth
“Mammoth Black
“Mammoth Brown
“Mammoth Yellow
“Mamotan
“Mamredo
“Manchu
“Manchu #3
“Manchu #606
“Manchukota
“Manchuria
“Manchuria 13-177
“Mandarin
“Mandarin #507
“Mandarin (Ottawa)
“Mandell
“Mandriff
“Manhattan
“Manitoba Brown
“Mansfield
“Mansoy
“Marlow
“Matthews
“McClave
“Medium Black
“Medium Early Black
“Medium Early Brown
“Medium Early Yellow–Same as Ito San
“Medium Green–Same as Guelph
“Medium Yellow–Same as Midwest
“Mendota–Wisconsin Expt. Station selection
“Meridian
“Merko
“Meyer
“Miami
“Michigan Green
“Midland
“Midunk
“Midwest
“Midwest Free
“Mikado
“Mingo
“Minnsoya
“Minong
“Minsoy
“Missoy
“Misstucky
“Monetta
“Mongol
“Monroe
“Montreal Manchu–T.B. Macauley (Canada)

“Morgan
“Morse–P.I. 19186
“Mount Carmel
“Mukden
“Mukden #4
“Nanda
“Nanking
“Nanksoy
“Nansemond
“Nansemond Early
“Natsu
“Nela
“Nemo
“New Bush Bean
“New London
“Nielsen
“Nigra
“Norredo–Unknown
“Norsoy (Pridesoy)
“Northern Hollybrook
“Nuttall–P.I. 17253
“O.A.C. 211–Canada Experiment Station
“Ogden
“Ogemaw
“Ohio 9035–Same as Hamilton
“Ohio Champion–Same as Midwest
“Ohio Medium Green–Same as Guelph
“Okute
“Old Dominion
“Oloxi
“Ontario
“Osaya
“Otootan–Formosa
“Otoxi–South Africa
“Ottawa Mandarin–See Mandarin (Ottawa)
“Ozark
“Pagoda
“Palmetto
“Patoka–P.I. 70218-2-19-3
“Pee Dee–Coker’s 31-15
Peking
“Pekwa–Combined with Kingwa
“Pelican “Pennsoy
“Perley’s Mongol
“Pine Dell Perfection
“Pingsu
“Pinpu
“Pluto
“Pocahontas
“Premier
“Preston
“Pridesoy
“Prolific
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“Purredo
“Quillian
“Ralsoy
“Rattlesnake
“Red Otootan
“Red Sable
“Red Tanner
“Reiching
“Riceland
“Richfield
“Richland
“Rila
“Roanoke
“Rokusun
“Roosevelt
“Rose Non Pop
“Round Black
“Royal
“S100
“Sable
“Sac
“Sainte Anne
“Samarow
“Sangra
“Saskatoon
“Sato
“Scioto
“Sedo–P.I. 23229
“Seminole–P.I. 93058
“Seneca–F.C. 03654A
“Shanghai–Same as Tarheel Black
“Sherwood–P.I. 17862
“Shinto–P.I. 21079
“Shiro–P.I. 81036
“Siegenthaler–Same as Morse
“Sioux–P.I. 81021
“Sooty–P.I. 167908
“Sousei–P.I. 80476
“Southern–Same as Mammoth Yellow
“Southern Green–P.I. 62839
“Southern Medium Green–Same as Tokyo
“Southern Prolific–P.I. 37250
“Soy Good–Same as Etum
“Soysota–P.I. 28019
“Stuart–P.I. 22644
“Summerland–Canada Station selection
“Super Quick–Same as Sousei
“Suru–P.I. 89128
“Swan–P.I. 22379
“Taha–P.I. 21999
“Tanloxi–Delta Station selection 483
“Tanner–Farmer selection (Alabama)
“Tarheel–Same as Tarheel Black
“Tarheel Black–P.I. 14952

“Tarheel Brown–Same as Mammoth Brown
“Tashing–P.I. 20854
“Tastee–P.I. 86019
“Tennessee Non Pop–Tennessee Expt. Station selection
“Tenses–P.I. 104881
“Texoil–Farmer selection (Texas)
“Tinzan–Australia selection
“Toku–P.I. 86129
“Tokyo–P.I. 17264
“Trenton–P.I. 24610
“Trinitaria–Salvador selection
“U.S.-2–P.I. 70218-2
“U.S.-5–P.I. 54563-5
“Viking–Illinois Experiment Station selection
“Vilnensis–Poland variety
“Vireo–P.I. 22874
“Virginia–P.I. 19186D
“Virginia Brown–Same as Virginia
“Volstate–Tennessee Expt. Station selection
“Wabash–C463
“Waseda–P.I. 80461-1
“Wee–P.I. 30600
“White–Same as Haberlandt
“White Biloxi–Delta Experiment Station selection
“White Eyebrow–P.I. 30745
“Willomi–P.I. 81044-1
“Wilson
“Wilson Black
“Wilson Early Black
“Wilson-Five
“Wing’s Royal–Same as Peking
“Wisconsin
“Wisconsin Black
“Wisconsin Early Black
“Wisconsin Early Green
“Wisconsin Manchu #3
“Wisconsin Manchu #606
“Wisconsin Mandarin #507
“Wolverine
“Wonder
“Woods Yellow
“Wyokatenn
“Yellow–Same as Mammoth Yellow
“Yellow Biloxi
“Yellow Marvel
“Yelnando–Coker’s 433
“Yelredo–Coker’s 319
“Yokotenn–P.I. 19981
“Yoshioko–Same as Yosho
“Yosho–P.I. 17262
“Division of Forage Crops & Diseases
“Bureau of Plant Industry, Soils, & Agr. Engineering
“U.S. Department of Agriculture
“May 26, 1948” Address: Division of Forage Crops
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and Diseases, Bureau of Plant Industry, Soils, & Agric.
Engineering, U.S. Department of Agriculture.
954. Morse, W.J. comp. 1948. Soybean varietal names used
to date. Washington, DC: Appendix to the mimeographed
report of the Fourth Work Planning Conference of the North
Central States Collaborators of the U.S. Regional Soybean
Laboratory, Urbana, Illinois. RSLM 148. 9 p. May 26.
• Summary: This is a 9-page two-column table. Column
1 is “Variety name.” Column 2 is “Source.” P.I. refers
to the Plant Introduction number. Acadian–Louisiana
Experiment Station 40-293. Acme–P.I. 14954. Adams–A52683 (A3-176). Agate–P.I. 81037. A.K.–Manchuria 1912.
A.K. (Harrow)–Dominion Exp. Station, Canada. Akasoya–
Japanese variety (Indiana). Aksarben–P.I. 36576. Allison
Black–D.T. Allison, Tennessee. American Oil King–Same as
Midwest. Amherst–P.I. 17275. Anwei–La Choy Co. (Ohio).
Aoda–P.I. 81043. Arikara–O. Will Co. (North Dakota).
Arisoy–P.I. 86736. Arkan–P.I. 87050. Arksoy–P.I. 37335.
Arksoy 2913–Arkansas Exp. Station (Marianna). Arlington–
P.I. 22899. Armredo–Arizona Station selection. Auburn–P.I.
21079A. Austin–P.I. 17263. Austrian Green–Same as Tokyo.
Avoyelles–Avoyelles Parish, Louisiana, selection. Baird–P.I.
22333. Bakaziro–Same as Amherst. Banner–Same as
Midwest. Bansei–P.I. 81031. Barchet–P.I. 23232. Bavender
Special–Bavender selection (Iowa). Bell–Same as Midwest.
Best Green–Same as Hope. Best White–Same as Amherst.
Biloxi–P.I. 23211. Biltan–Otootan selection (South Africa).
Black–Same as Buckshot. Black Beauty–Same as Ebony.
Black Champion–Same as Peking. Black Eyebrow–P.I.
30744. Blackhawk–A6K-937 (A3K-884). Black Sable–Same
as Peking. Boone–P.I. 54563-3. Bopp–Same as Chernie.
Brindle–P.I. 20407. Brooks–P.I. 16789. Brown–Same
as Mammoth Brown. Brown Otootan–Same as Tanner.
Brownie–P.I. 17256.
Buckeye Cross (BX)–Same as Mt. Carmel. Buckshot–
P.I. 17251. Burnette–Farmville, North Carolina, selection.
Buster Brown–Same as Trenton. Butterball–P.I. 17273.
Capital–Central Exp. Farm (Canada). Cayuga–P.I. 65393.
Chame–P.I. 80473. Chang–P.I. 54610-2. Charlee–P.I. 71663.
Chernie–P.I. 18227. Cherokee–P.I. 93057. Chestnut–P.I.
20405B. Chief–Illinois Exp. selection. Chinaton Echo–
Harrow, Canada. Chiquita–P.I. 27707. Chuku–La Choy Co.
Chusei–P.I. 80472. Cibao–Salvador variety. Clay–Same
as Midwest. Claybank–Same as Midwest. Clemson–P.I.
71659. Cloud–P.I. 16790. Cluster Bean–Same as Midwest.
C.N.S.–J.E. Wannamaker (South Carolina). Coker’s Black
Beauty–Same as Oloxi. Coker’s 31-15–Same as Pee Dee.
Columbia–P.I. 22897. Columbian–Same as 22897. Creole–
P.I. 71614. Delnoshat–Delta Station selection 6679. Delredo–
Mississippi selection. Delsoy–P.I. 85355. Delsta–Delta
Station #6677. DeSoto–Reported by Ohio grower. Dixie–P.I.
37330. Dortchsoy #2–Dortch Co., Arkansas. Dortchsoy #6–
Dortch Co., Arkansas. Dortchsoy #7–Dortch Co., Arkansas.

Doxie–Georgia Exp. Station. Duggar–P.I. 17268C. Dunfield–
P.I. 36846. Dunland–Ohio report (Dunfield?). Dwarf
Brown–Same as Ogemaw. Dwarf Early Yellow–Same as Ito
San. Dwarf Green–Same as Guelph. Earlyana–Indiana Exp.
Station C-28. Early–Same as Ito San. Early Black–Same as
Buckshot. Early Brown–P.I. 25130 & 25161. Early Green–
Same as Medium Green. Early Indiana Laredo–Same as
Norredo. Early Japan–Same as Butterball. Early Korean–No
source given.
Early Laredo–Same as Norredo. Early Mammoth Black–
Same as Buckshot. Early Mandarin–Same as Mandarin.
Early Virginia Brown–Same as Virginia. Early White–Same
as Ito San. Early White Eyebrow–Source unknown. Early
Wilson–Same as Wilson. Early Wilson Black–Same as
Wilson. Early Wisconsin Black–Same as Wisconsin Black.
Early Woods Yellow–No source given. Early Yellow–Same
as Ito San. Easycook–P.I. 34702. Ebony–P.I. 17254. Eda–P.I.
17257. Eda Mame–Ito San and Eda. Edgecombe–R.P.
Cocke, Williamsburg, Virginia. Edna–P.I. 17252C. Edsoy–
Changed to Delsoy. Edward–P.I. 14953. Elton–P.I. 20406.
Emperor–P.I. 97155. Essex–Same as Peking. Etampes–Same
as Ito San. Etum–P.I. 86100. Extra Early Black–Same as
Buckshot. Fairchild–P.I. 19184. Farnham–P.I. 22312. Feed
All–A.M. Johnson (North Carolina). Feeser’s Prolific–Same
as Midwest. Flambeau–Wisconsin selection 839-14. Flat
Black–Same as Flat King. Flat King–P.I. 17252. Flava–P.I.
16789A. Foster’s Prolific–Same as Midwest. Fungi–P.I.
81029. Funk Delicious–Funk Brothers (Illinois). Funman–
Funk Brothers (Illinois). Gala–Georgia Exp. Station.
Galaway–Same as Midwest. Gatan–Georgia Exp. Station.
Gem–P.B. Hutchins (Missouri). George Washington–Virginia
selection. Georgian–P.I. 71583. German Coffee Berry–Same
as Ito San. Giant Brown–Same as Mammoth Brown. Giant
Green–Illinois Exp. Station. Giant Yellow–P.I. 22415.
Gibson–Indiana Exp. Station. Goku–P.I. 80480. Golden–
Canada Exp. Station, Harrow. Goldsoy–Ontario Station,
Canada. Gosha–Same as Manhattan. Goshen Prolific–Farmer
selection (North Carolina).
Granger–Ohio selection 31-4. Green–Same as Guelph.
Green and Black–P.I. 84784. Greenfield–Probably Illini.
Green Samarow–Same as Samarow. Guelph–P.I. 17261.
Habaro–P.I. 20405. Haberlandt–P.I. 17271. Hahto–P.I.
40118. Hakote–P.I. 81039. Hamilton–Ohio-9035. Hankow–
P.I. 6559. Hansen–P.I. 20409. Harbinsoy–P.I. 54606-3.
Harman–Canada Exp. Station. Hawkeye–Iowa A45-251.
Hay Boy–Farmer selection (North Carolina). Hayseed–P.I.
71525. Herman–North Carolina selection. Hidatsa–P.I.
81038. Higan–P.I. 80475. Hiro–P.I. 86038. Hokkaido–P.I.
85666. Hollybrook–Wood Seed Co. (Virginia). Hollybrook
Early–Same as Midwest. Hongkong–P.I. 22406. Hoosier–P.I.
30746. Hope–P.I. 17267. Hudson Manchu–T.B. Macauley
[sic, Macaulay] (Canada). Hurrelbrink–Farmer selection
(Illinois). Ignotum–E.E. Evans (Michigan). Illington–Source
unknown. Illini–Illinois Exp. selection. Illinois 13-19–Same
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as Ilsoy. Illinois Champion–Same as Midwest. Ilsoy–Same
as Merko. Imperial–P.I. 81780. Indiana Hollybrook–Same
as Midwest. Indiana Meadow–Ohio Report. Italian–Canada
Exp. Station. Ita Mame–Same as Tokyo. Ito San–P.I. 17268.
Jackson–P.I. 82581. Japanese #15–Same as Kingston. Japan
Pea–Same as Ito San. Jefferson–P.I. 82202. Jet–P.I. 17861.
Jogun–P.I. 87615. Johnsoy–A.E. Johnson (North Carolina).
Kabott–Canada Exp. Station. Kagon–Source unknown.
Kanro–P.I. 84928. Kanum–P.I. 84668-1.
Kentucky A–Kentucky Exp. Station selection. Kia–
Illinois Exp. Station selection. Kingston–P.I. 17255.
Kingwa–West Virginia Exp. Station selection. Kirin–La
Choy Co. Kungchuling–Manchuria selection. Kura–P.I.
81042. Laredo–P.I. 40658. Large Black–Same as Buckshot.
Large Brown–Same as Mammoth Brown. Large Yellow–
Same as Mammoth Yellow. Late–Same as Mammoth Yellow.
Late Ita Mame–Same as Tokyo. Late Yellow–Same as
Mammoth Yellow. Lexington–P.I. 17862E. Lincoln–Illinois
Exp. Station selection. Little Wonder–Farmer selection
(Missouri). Looney #2–Farmer selection (Tennessee).
Lowrie–P.I. 22898A. Loxitan–Delta Exp. Station selection.
Ludeke–Farmer selection (North Carolina). LZ–Louisiana
Exp. Station selection.
Note 2. This is the earliest document seen (Oct. 2013)
that mentions the soybean varieties Brown Otootan, Early
Mammoth Black, or Hidatsa.
Note 3. This is the earliest document seen (July 2013)
which states that Black Champion is the same as Peking, or
that Best Green is the same as Hope, or that Brown Otootan
is the same as Tanner, or that Early Mammoth Black is the
same as Buckshot, or that Hollybrook Early is the same
as Midwest. Continued. Address: USDA, Bureau of Plant
Industry, Soils & Agricultural Engineering, Div. of Forage
Crops & Diseases [Beltsville, Maryland].
955. Soybean Digest. 1948. ASA launches nationwide
program. July. p. 11, 39.
• Summary: The American Soybean Association is asking
soybean growers “to invest one-fifth of a cent per bushel
from the returns of their 1948 soybean crop” as part of
a nationwide educational, promotional, and legislative
program.
Paul C. Hughes, the ASA’s field representative,
“launched the program for the Association in June in selected
Ohio and Illinois communities.” The program is purely
voluntary.
“Collections will be through local elevators from
producers [soybean growers]. The plan will follow the same
general patterns used by the National Cotton Council, the
Citrus Fruit Growers, National Livestock and Meat Board,
and other organizations that actively promote farm crops and
products.”
“In the past all activities of the American Soybean
Association have been financed by $2 memberships–

which include subscription to the Soybean Digest–and by
contributions from growers, processors, grain handlers and
other interested people.”
At the end of the article is a partial list of the individuals
and firms (hundreds of them in 3 columns) who have already
contributed. The list begins: “R.H. Peck, River Canard,
Ontario, Canada; R.W. Jurgens, West Bend Elevator, West
Bend, Iowa; Louis P. Hight, Lo Hi Food School, Muskegon,
Michigan;...”
A photo shows Paul Hughes seated at a desk with
another man who is writing a check.
956. Central News Agency. 1948. Soybean production in US
shows rise. China Press (The). Aug. 5. p. 4. [Eng]
• Summary: New York, Aug. 3.–Soybean–once a practical
Chinese monopoly in the world market–is rapidly becoming
a big cash crop in the United States.
“Soybean production in America has been expanding
steadily from 1924 when Henry Ford got interested in this
legume and started experimenting with a large-scale growing
on his huge Michigan farm.
“Whereas the United States produced less than
5,000,000 bushels of Soybean in 1924 the figure jumped to
78,000,000 bushels in 1940 and to 200,000,000 bushels last
year.
“Now American soybean producers and processors are
pondering a big-scale promotion campaign. The National
Soybean Processors Association–which included growers as
well as processors–is asking producers to invest one-fifth of
a cent per bushel for a national ‘educational’ program.
“Its goal is the wider use of soybean at home and
abroad. Money will also be used in preventing the passage
of any legislation unfriendly to the United States soybean
business. Presumably it will also be used to lobby against
any big-scale importation of foreign soybean.
“American soybean has been ‘glamorized’ and has
been adapted for human consumption as well as for many
industrial uses, thanks to constant experimentation and
scientific improvement.” Address: China.
957. Savage, Kay. 1948. Sub found for whipped toppings.
Detroit Free Press. Aug. 24. p. 9.
• Summary: “Pennies are pocketed when favorite desserts
go to the table topped with the newest alternate for whipped
cream. Developed from a formula by Rex Diamond, a young
chemist, following research work in the George Washington
Carver Laboratory, the new whip is composed of vegetable
oils.
“Attractively priced at 25 cents for a half-pint, the
vegetable whip is sweetened and flavored with vanilla. It
may be used as a topping or filling. It may also be combined
with other ingredients in practically all recipes calling for
whipping cream.
“When using it in such combinations, it should be
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remembered the whip is already sweetened and sugar must
be decreased. The sugar in these recipes has been adjusted.”
Recipes are given for cherry banana mold, sherry
cream, and banana whip. Address: Free Press Food Writer,
Michigan.
958. Duncan, Ira J. 1948. Commercial extraction of
vegetable oils by means of trichlorethylene. J. of the
American Oil Chemists’ Society 25(8):277-78. Aug.
• Summary: Trichlorethylene [trichloroethylene] is one
of the principal chlorinated hydrocarbons. “Its use as a
vegetable oil solvent has been recognized in some of the
European countries for several years, and is now being used
to a considerable extent in this country. In 1944 the Detrex
Corporation installed their first commercial trichlorethylene
soybean plant, which has been in continuous operation since
installation.” Address: Detrex Corp., Detroit, Michigan.
959. Evans, Robert John; Butts, Helen A. 1948. Studies on
the heat inactivation of lysine in soy bean oil meal. J. of
Biological Chemistry 175(1):15-20. Aug. [18 ref]
• Summary: While nearly half the lysine in soy bean oil meal
is destroyed by autoclaving for 4 hours, soy bean proteins
alone, when similarly autoclaved, suffer little loss of lysine.
Address: Depts. of Agricultural Chemistry, Michigan State
College, East Lansing, Michigan.
960. Soybean Digest. 1948. Nationwide sales: Kellogg’s
Corn-Soya Shreds. Aug. p. 33.
• Summary: The caption reads: “Pictured above is the
package of the newest cereal of the Kellogg Co., Battle
Creek, Michigan. Kellogg’s Corn-Soya Shreds have had
splendid acceptance by consumers throughout the country.
Over the past 2 years 15 million samples have been
distributed, and the product has sold immediately on its taste.
Most daily newspapers are now carrying advertisements on
Corn-Soya, which has now achieved national distribution.”
961. USDA Northern Regional Research Laboratory. 1948.
Soybean processing mills in the United States. USDA Bureau
of Agricultural and Industrial Chemistry. CA-5. 14 p. Sept.
• Summary: Footnote: “This is a revision of AIC-26 [Nov.
1943]–Revised June 1946 under the same title.”
“The following list of soybean processing mills is
divided into three parts: (1) Mills specializing in soybeans.
(2) Mills processing soybeans on part-time basis. (3)
Distribution of soybeans processed by solvent extraction,
screw press, and hydraulic press methods (Estimates based
on data compiled by Bureau of the Census in cooperation
with the Northern Regional Research Laboratory). A year
by year table from crop year 1936-37 to 1946-47 (Oct. to
Oct.) shows the number of tons processed and the percentage
of the total processed by each of the three processes. The
percentage processed by solvent extraction doubled from

13.2% to 26.6% while the percentage processed by hydraulic
press dropped by half from 18.4% to 9.5%. The total tons of
soybeans processed rose 8.2 fold from 619 to 5,107 during
the 11 year period.
Processors are listed by state (alphabetically), and within
each state alphabetically by city. Three symbols are used
(in parentheses) to express each plant’s processing capacity
in tons of soybeans per day: S = Small–less than 50. M =
Medium–50 to 200. L = Large–more than 200. Three other
symbols are used to express the type of soybean processing
equipment used: X = Extraction (solvent). P = Screw press
[or expeller]. H = Hydraulic press.
“1. Mills specializing in soybeans. Arkansas–West
Memphis: Arkansas Mills, Inc. (MX). Wilson: Wilson Soya
Corporation (MXP). Delaware–Laurel: Laurel Processing
Co. (SX).
“Illinois–Alhambra: Alhambra Grain and Feed Co.
(SP). Bartonville: Allied Mills, Inc. (LP). Bloomington:
Funk Brothers Seed Co. (MP). Ralston Purina Co. (LX).
Champaign: Swift and Co. (LXP). Chicago: Archer-DanielsMidland Co. (MX). The Glidden Co. (LXP). Spencer
Kellogg and Sons, Inc. (LP). Colchester: Colchester
Processing Co. (SP). Decatur: Archer-Daniels-Midland Co.
(LXP). Decatur Soy Products Co. (MP). Spencer Kellogg
and Sons, Inc. (LXP). A.E. Staley Manufacturing Co. (LXP).
Galesburg: Galesburg Soy Products Co. (MP). Gibson City:
Central Soya Co., Inc. (LXP). Kankakee: Borden’s Soy
Processing Co. (MX). Mascoutah: Phillip H. Postel Milling
Co. (SP). Monmouth: Ralph Wells and Co. (SP). Nashville:
Huegly Elevator Co. (SP). Norris City: Norris City Milling
Co. (SP). Pana: Shellabarger Soybean Mills (MP). Poplar
Grove: Northern Illinois Processing Corporation (SP).
Quincy: Quincy Soybean Products Co. (MP). Roanoke:
Eureka Milling Co. (SP). Rock Falls: Sterling Soybean Co.
(SP). Springfield: Cargill, Inc (MP). Taylorville: Allied Mills,
Inc. (MX). Virden: Hulcher Soy Products Co. (SP).
“Indiana–Bunker Hill: Ladd Soya, Inc. (MP). Danville:
Hendricks County Farm Bureau Cooperative Association
(SX). Decatur: Central Soya Co., Inc. (LXP). Frankfort:
Swift and Co. (MX). Indianapolis: The Glidden Co. (LX).
Lafayette: Ralston Purina Co. (MP). Marion: Hoosier
Soybean Mills (MP). Oaktown: Knox County Farm Bureau
Cooperative Association (SP). Portland: Haynes Soy
Products, Inc. (MP). Rockport: Martin Serrin Co., Inc.
(SP). Rushville: Rush County Farm Bureau Cooperative
Association (SP). Wabash: Wabash County Farm Bureau
Cooperative Association (SP).
“Iowa–Belmond: General Mills, Inc. (LX). Cedar
Rapids: Cargill, Inc. (MX). Iowa Milling Co. (MP).
Centerville: Pillsbury Mills, Inc. (MP). Clinton: Pillsbury
Mills, Inc. (MX). Des Moines: Spencer Kellogg and Sons,
Inc. (LX). Swift and Co. (MP). Dike: Farmers Cooperative
Association (SP). Dubuque: E.E. Frith Co. (SP). Eagle
Grove: Boone Valley Cooperative Processing Association
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(SP). Fairfield: Doughboy Industries, Inc. (MP). Fayette:
Fayette Soybean Mill (SP). Fort Dodge: Cargill, Inc. (LXP).
Gladbrook: Central Iowa Soybean Mill (MP). Hubbard:
Boone Valley [Cooperative] Processing Association (SP).
Iowa Falls: Ralston Purina Co. (LXP). Manly: North Iowa
Cooperative Processing Association (SP). Marshalltown:
Marshall Mills, Inc. (SP). Martelle: Farmers Cooperative
Elevator (SP). Muscatine: Hawkeye Soy Products Co. (SP).
Muscatine Processing Corporation (MX). New Hampton:
Eastern Iowa Milling Co. (SP). Plainfield: Roach Mills (SX).
Quimby: Simonsen Mill Rendering Plant (MP). Ralston:
Farmers Cooperative Association (SP). Redfield: Iowa Soya
Co. (MX). Sac City: Williams Milling Co. (MP). Sheldon:
Big Four Cooperative Processing Association (MP). Sioux
City: Sioux Soya Co. (MP). Spencer: Cargill, Inc. (SX).
Washington: Cargill, Inc. (MX). Waterloo: Borden’s Soy
Processing Co. (LXP). West Bend: West Bend Elevator Co.
(SP).
“Kansas–Coffeyville: Consumers Cooperative
Association Soybean Mill (MP). Emporia: Kansas Soya
Products Co., Inc. (MXP). Girard: Farmers Union Jobbers
Association (SP). Hiawatha: Thomson Soy Mill (SX).
Kansas City: Kansas Soya Products Co., Inc. (MP). Wichita:
Soy-Rich Products, Inc. (MXP). Kentucky–Henderson: Ohio
Valley Soybean Cooperative (MXP). Louisville: Buckeye
Cotton Oil Co. (LXP). Louisville Soy Products Corporation
(MX). Owensboro: Owensboro Grain Co. (MXP).
“Maryland–Baltimore: Soya Corporation of America
(MP). Michigan–Concord: Concord Soya Corporation
(SP). Saline: Soybrands, Inc. (SX). Minnesota: Lakeville:
Consumers Soybean Mills, Inc. (MP). Mankato: Honeymead
Mankato, Inc. (LXP). Minneapolis: Crown Iron Works Co.
(SX). Preston: Hubbard Milling Co. (SP).
“Missouri–Kansas City: Ralston Purina Co. (MP).
Kennett: Hemphill Soy Products Co. (MP). Mexico: MFA
Cooperative Grain and Feed Co. (MP). New Madrid:
Buckeye Cotton Oil Co. (MX). St. Joseph: Dannen Mills,
Inc. (MXP). St. Louis: Blanton Mill, Inc. (MP). Ralston
Purina Co. (MP). Pennsylvania–Jersey Shore: Pennsylvania
Soybean Cooperative Association (SP). Rossmoyne
Processing Co. (?). Paoli: The Great Valley Mills (?). South
Dakota–Sioux Falls: Western Soybean Mills (MP).
“Tennessee–Tiptonville: West Tennessee Soya Mill,
Inc. (LXP). Virginia–Harrisonburg: Central Chemical
Corporation of Virginia (SP). Norfolk: Davis Milling Co.
(SP). Portsmouth: Allied Mills, Inc. (MP). Wisconsin–
Janesville: Janesville Mills, Inc. (SP). Menomonie:
Northwest Cooperative Mills (SP).
“Mills processing soybeans on part-time basis.”
Alabama (6 mills), Arkansas (13), California (7), Florida (1),
Georgia (7), Illinois (2), Iowa (2), Kansas (1), Louisiana (9),
Minnesota (2), Mississippi (13), Missouri (1), New York (2),
North Carolina (14), North Dakota (1), Ohio (2), Oklahoma
(13), Pennsylvania (2), South Carolina (4), Tennessee (4),

Texas (27), Wisconsin (1).
Note: This is the earliest document seen (June 2018)
that mentions Crown Iron Works Co. in connection with
soybeans or with solvent extraction plants.
962. Vegetable Products Corporation. 1948. Wonder Whip:
55,000 customers asked where to buy Wonder Whip, You,
Mr. grocer, can provide the answer... profitably (Leaflet).
Saline, Michigan. 1 p. Single sided. 28 cm.
• Summary: The customers asked this after tasting the
product in the Wonder Whip booth at the Michigan State
Fair. A photo shows the booth and people lining up to sample
the product. It costs $0.25 per half pint. “Ideal all vegetable
substitute for whipping cream.”
“Wonder Whip is a sensational new vegetable food for
use as topping and in making delicate new desserts. It is
packaged attractively in half pints, already sweetened and
flavored, ready to whip and serve. It costs only a quarter.
Wonder Whip is backed by consumer advertising and store
demonstrations that show results. You can order Wonder
Whip for your store today. Call WO. 1-1468–Ask for Tabor.”
The ad gives the names and addresses of 95 grocery
stores in Detroit that sell Wonder Whip for $0.25 per
half pint. Mass demonstrations of Wonder Whip will be
conducted in 20 of Candlers Quality Dairy Shops.
Talk with Florence Diamond. 1993. Jan. 27. This leaflet,
which may have also been run as an ad, was probably
developed and paid for by Mr. Tabor (nick-named Tabe), a
friend of Florence’s father who owned a meat distributing
company in Detroit that also distributed Wonder Whip.
Address: Saline, Michigan.
963. Smith, Grant Newey. 1948. Studies on lipoxidase.
IV. Effect of changes in temperature and pH on lipoxidase
activity as determined by spectral changes in methyl
linoleate. Archives of Biochemistry 19(1):133-43. Oct. [8 ref]
• Summary: The author, using methyl linoleate and
cottonseed oil as substrates for lipoxidase activity
measurements of crude soybean extracts and of soy flour
itself, reported a pH optimum about 6.5 and a temperature
optimum of 25ºC. Address: Biochemistry Lab., New York,
New York State College of Agriculture, Ithaca, New York.
Present address: Enyzme Section, Parke, Davis & Co.,
Detroit, Michigan.
964. Soybean Digest. 1948. 20 or more years in the soy
industry–Oldtimers. Nov. p. 20-21.
• Summary: This list of soybean pioneers was compiled out
of the old soybean letter files of W.J. Morse at Beltsville,
Maryland. The names of the old-timers are listed in
alphabetical order, with a symbol indicating if the person is
retired or deceased, the concern/organization with which he
was affiliated (grower, company, university, etc.), and the
city and state.
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A tally by state of these men, in descending order of
predominance, shows the following: Illinois 30, Indiana 23,
Ohio 15, Minnesota 10, Iowa 8, Michigan 8, Washington
DC 7, New Jersey 7, Virginia 7, Connecticut 6, Louisiana
6, Missouri 6, Tennessee 5, Wisconsin 5, Georgia 4, Kansas
4, Maryland 4, North Carolina 4, Colorado 3, Florida 3,
Kentucky 3, Alabama 2, Delaware 2, Maine 2, Nebraska 2,
New York 2, Pennsylvania 2, Rhode Island 2, South Carolina
2, West Virginia 2, Arkansas 1, Idaho 1, Mississippi 1, New
Hampshire 1, North Dakota 1, Oklahoma 1, Oregon 1, South
Dakota 1, Utah 1, Vermont 1, Washington 1.
States with no old-timers/pioneers listed include
Arizona, California, Hawaii, Maine, Montana, Nevada,
Texas, Vermont, and Wyoming.
Oldtimers from states that started growing soybeans
after 1900, or that rarely grew soybeans, include (listed
alphabetically by last name): H.W. Albertz, Wisconsin
Branch Exp. Station, Hancock; G.M. Briggs, E.J. Delwiche,
B.D. Leith, and R.A. Moore, Wisconsin Exp. Station,
Madison; H.K. Hayes and W.M. Hays, Minnesota Exp.
Station, St. Paul; A.W. Hulbert, Idaho Exp. Station, Moscow,
Idaho; F.D. Keim and T.A. Kisselbach, Nebraska Exp.
Station, Lincoln; Alvin Kezer, Colorado Exp. Station,
Ft. Collins; T.C. McIlvaine, West Virginia Exp. Station,
Morgantown; F.V. Owen, USDA, Logan, Utah; H.A. Schoth,
USDA, Corvallis, Oregon; T.E. Stoa, North Dakota Exp.
Station, Fargo, North Dakota.
Note: It would be very interesting to know when F.V.
Owen first grew soybeans in Utah.
965. Strand, Edwin Gustaff. 1948. Soybeans in American
farming. USDA Technical Bulletin No. 966. 66 p. Nov. [50
ref]
• Summary: An excellent overview. Contents: Introduction.
Rise of soybean production: Early developments, recent
trends, geographic pattern. Factors affecting trends: Prices
and market outlets, adaptation to climate and soils, variety
improvement, intercrop competition (competition between
corn, oats, wheat, barley, tame hay, and soybeans for beans),
yield per acre, mechanization, relative costs and returns.
Estimates of future supply: Alternative price relationships,
balancing permanent cropping systems, relative trends in
production costs, supply estimates. Long-time demand
and market outlook: Market outlets for fats and oils,
role of technology, market outlets for high protein feeds.
Comparison of prospective supply and demand. Summary.
Basic statistical tables. Literature cited.
Strand states that soybean yields have almost doubled
during recent good years compared to yields of the 19251929 period. Also, that the yield of soybeans has risen
considerably more than the yields of corn, wheat, and oats
over the past 20 years.
He attributes the greatly increased yield of soybeans
largely to improved varieties, mechanization, better

management of soils, improved and more timely cultural
operations, and more experience with the crop. Other factors
include such practices as increased use of inoculation, row
planting, and improved cropping systems.
He states, too, that the fluctuations in yield are much
less with soybeans than for corn, wheat, or oats. The strong
foraging power of the soybean may help it in this regard. It
makes good use of plant food materials that remain in the
soil after other crops are grown. Also, it suffers less from
drought or wet weather. The soybean is a crop that can take
it.
Figures: (1) Graph of soybean acreage–total for all
purposes: Harvested for beans, harvested for hay, and
grazed or plowed under, United States, 1924-47. (3) Map
of soybeans harvested for beans in the USA, acreage, 1944.
90% of soybean acreage is in the North Central region.
(4) Map of farms reporting soybeans harvested for
beans, as a percentage of all farms, United States, 1944. The
heaviest concentration of farms growing soybeans is in the
North Central region. (5) Map of soybeans harvested for
beans, as a percentage of all land used for crops, 1946 (by
county). Soybeans for beans occupied 20% or more of the
cropland in 52 counties in 1946. (6) Graph of prices received
by farmers for soybeans, corn, and oats, United States,
season average, 1924-47. Soybeans received the highest
prices followed by corn then oats.
(7) Graph of acreage of soybeans for beans and other
specified crops harvested in Indiana, Illinois, and Iowa,
1924-47. Soybeans take up a small percentage of the total
acreage. (8) Graph of trends in yield per acre of soybeans for
beans, corn, oats, and winter wheat, in five Corn Belt States
(Illinois, Iowa, Indiana, Ohio, Missouri), 1925-47. 5-year
moving average (1925-29 = 100). Yields of soybeans have
increased the most (in 1940 they were 50% above 1929),
followed by corn, winter wheat, oats. “The principal factors
influencing the upward trend in yield of soybeans appear to
have been improvement of varieties and mechanization of
harvesting operations [which has reduced harvesting losses].
Additional factors were experience with the crop, better
management of soils, more timely operations,... and other
phases of mechanization... plus increased use of inoculation,
row planting, and improved cropping systems” (p. 27-28).
(9) Map of soybeans: Yield per acre, 3-year average,
1942-44. Areas of highest yields of soybeans for beans
coincide closely with the areas of heaviest concentration of
soybean acreage. There are some exceptions: Illinois is north
west of the area of heaviest acreage concentration, Iowa is
the highest yielding area southeast of the most concentrated
acreage. (10) Graphs of production of vegetable oils (crude
basis) and oilseed meals (including cake) from soybeans and
other oil crops, domestic materials only, United States, 192446.
Tables: (1) Acreage of soybeans planted for all purposes,
United States, and selected groups of States, averages 1925-
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29, 1930-34, and 1935-39, and each year from 1940 to 1947.
The groups of states are: Corn Belt, Lake States (Minnesota,
Wisconsin Michigan), Plains States (Kansas, Nebraska,
South Dakota, North Dakota), Delta States (Arkansas,
Mississippi, Louisiana), Atlantic States (North Carolina,
Virginia, Maryland, Delaware), All other states. (2) Acreage
of soybeans harvested for beans, United States and selected
groups of States, averages 1925-29, 1930-34, and 1935-39,
and each year from 1940 to 1947.
(3) Plant-food elements added or removed by selected
crops. Soybeans grown for beans add 16 pounds of nitrogen
per 20 bushels harvested. The elements removed are nitrogen
(N), phosphorus (P), potassium (K), calcium (Ca) and
magnesium (Mg). (4) Average yields of corn, soybeans, oats,
and wheat in the first year after soybeans and other specified
crops, Indiana experiments, 19 years, 1922-1940.
(5) Yields per acre of corn following corn and following
soybeans, Iowa experiments, 1942. (6) Percentages of total
cropland from which specified crops were harvested, and
percentages in pasture and in other uses, five Corn Belt
States, 1947.
(7) Corn-soybean yield rations in five Corn Belt States,
averages 1925-29, 1935-39, 1942-46. (8) Soybeans, corn,
oats, and winter wheat: Average net returns per acre on
farms keeping farm-account records in Champaign and Piatt
Counties, Illinois, specified years, 1937-1946. (9) Average
value per acre for soybeans, corn, and oats, Illinois, 1925-29,
1930-34, 1935-39, and annual 1940-47 and index numbers
(1935-39 = 100).
(10) Labor and power inputs per acre for soybeans on
farms keeping cost records in Champaign and Piatt Counties,
Illinois, averages 1924-26, 1937-39, and 1944-46. (11)
Acreage, yield, and production of soybeans harvested for
beans, Illinois and Iowa, averages 1935-39, 1942-45, and
estimated 1955 at alternative price ratios. (12) Acreage of
soybeans harvested for beans, United States and specified
groups of States, averages, 1935-39, 1942-45, and estimated
1955 at alternative price ratios.
(13) Acreage, yield, and production of soybeans
harvested for beans, United States, averages 1935-39, 194245, annual 1946-47, and estimated, 1955, at alternative price
ratios. (14) Fats and oils produced from domestic materials,
and net trade, United States, average 1935-39 and annual
1943-46. (15) High-protein feeds produced from domestic
materials, and net trade, United States, average 1935-39,
annual 1943-46.
(16) Acreage, yield, and production of soybeans in the
United States, 1924-47. (17) Percentage that the acreage of
soybeans harvested for beans is of the acreage planted for
all purposes, United States and selected groups of States,
averages 1925-29, 1930-34, and 1935-39, and each year from
1940 to 1947. (18) Supply and utilization of soybeans in the
United States, 1924-1947. Supply: Total stocks, production
(bushels), imports, total supply. Utilization: Seed, feed,

processed for oil and meal, exports, other uses, carryover.
(19) Utilization of soybean oil by classes of products,
United States, 1931-17. Food products: Margarine,
shortening, other (mainly in salad and cooking oils,
mayonnaise, and salad dressings, and direct use in homes,
bakeries, restaurants, and institutions), total. Nonfood
products: Soap, paint and varnish, other drying oil products,
miscellaneous nonfood products, loss including oil in foots,
total, total domestic disappearance.
(20) Supply and utilization of soybean-oil meal and
cake, United States, 1924-46. Supply: Domestic production,
imports, total supply. Utilization: Feed, food, industrial
and other, exports. (21) Average yield per acre of soybeans
harvested for beans, United States and specified groups of
States, averages 1935-39, 1942-45, and estimated 1955 at
alternative price ratios. Note: The highest yields were in the
Corn Belt; 19.2 bu/acre in 1935-39 and 19.6 bu/acre in 194245.
(22) Production of soybeans in the United States and
specified groups of States, averages 1935-39, 1942-45,
and estimated 1955 at alternative price ratios. (23) Seasons
average prices of soybeans, soybean-oil meal, and other
specified vegetable oils and oil meals in the United States,
1924-46 (incl. peanut, cottonseed, and linseed oils). Address:
Agricultural Economist, Bureau of Agricultural Economics,
USDA.
966. Beach, Eliot F. 1948. Proteins in human nutrition
(Historical). In: M. Sahyun, ed. 1948. Proteins and Amino
Acids in Nutrition. New York: Reinhold Publishing Corp. xvi
+ 566 p. See p. 1-45. Chap. 1. [114 ref]
• Summary: This is one of the best historical overviews seen
on this subject. The two great early pioneers were Liebig
and Voit, both Germans. However: “To Antoine Laurent
Lavoisier (1743-17994), Karl Wilhelm Scheele (1742-1786),
Daniel Rutherford (1749-1819) and Joseph Priestly (17331804) go the honors for the basic discoveries and techniques
which nourished modern chemical theory in its infancy.”
An asterisk at the end of this chapter title refers to a
footnote: “A Syllabus (unpublished), prepared by C.M.
McCay at Cornell University, Ithaca, New York, for his
course in Advanced Animal Nutrition, provided valuable
orientation material for this historical review.
Contents: Introduction. Justus von Liebig: Foundation of
the German School: The occurrence and variety of proteins,
early studies of the properties and composition of proteins,
metabolism of proteins, function of protein as food.
Carl Voit and his contemporaries: Nitrogen balance
studies, levels of dietary protein, protein and specific
dynamic action, nutritive values of proteins, protein analysis.
Modern concepts of protein: Protein requirements,
protein split-products and their nutritive value, indispensable
amino acids, vitamin chemistry, biological value of proteins.
This chapter contains photos or illustrations of the
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following pioneers in protein nutrition: Justus von Liebig
(1803-1873) and his family. Liebig’s restored laboratory in
Giessen, Germany. Iacopo Bartolomeo Beccari (1682-1766).
Joseph Gay-Lussac (1778-1850). François Magendie (17831855). Gerard J. Mulder (1802-1880). J.B. Boussingault
(1802-1887). Claude Bernard (1813-1878). Carl Voit (18311908). Frederick Woehler (1800-1882). Eduard Pflueger
(1829-1910). Max Rubner (1854-1932). W.O. Atwater
(1844-1907). Russel Henry Chittenden (1856-1943). Thomas
B. Osborne (1859-1929). Lafayette B. Mendel (1872-1935).
Address: Asst. Director, Research Lab., Children’s Fund of
Michigan, Detroit, MI.
967. Diamond, Holton W. 1949. Re: Payment of back
taxes related to Vegetable Products Corporation. Letter to
Collector of Internal Revenue, Detroit, Michigan, March 15.
1 p. Typed, without signature (carbon copy).
• Summary: “Vegetable Products Corporation was organized
a year and a half ago to exploit some chemical processes I
had developed. Since we have been in operation, we have
operated consistently at a loss.
“I am a chemist, the only full-time employee of the
company, and the other stockholders agreed originally on
a ‘subsistence’ salary for me of $250 per month until such
time as the company operations showed a profit. However,
because there usually has not been enough money in the
corporation treasury to pay me even a week’s salary at a
time, I have taken ten to twenty dollars at a time for living
expenses, and a total of $2,783.86 in this way in the past
year.
“There have been so many problems incident to running
a tricky chemical process with used equipment, and trying to
conduct a business with too little capital, I have neglected to
do a thorough job of bookkeeping, a kind of work which is
unfamiliar to me. In this way I have neglected to ‘withhold’
my income tax, and am not now able to pay it at once.
“I am enclosing $117.00. It appears likely that Vegetable
Products Corporation will be forced to suspend operations
this week or next for lack of funds. I have already applied
for a job with a large company in Ann Arbor, and expect to
have it or another source of steady income soon. Thereafter,
I expect to be able to pay the remaining $100 of 1948 tax
within the following three months.
“I understand that there is a penalty, in the nature of
interest, for delinquency, and I trust that this plan will be
satisfactory to you.” Address: [208 South Ann Arbor St.,
Saline, Michigan].
968. Diamond, Holton W. 1949. Re: Offer to grant a license
to American Maize Products Co. to manufacture soy
products. Letter to Mr. Theodore Sanders, Jr., American
Maize Products Co., 100 East 42nd St., New York 17, N.Y.,
March 18. 2 p. Typed, without signature (carbon copy).
• Summary: Mr. Diamond gives a brief history of his work

“while employed as chief chemist at the George Washington
Carver Laboratory of the Ford Motor Co. There he developed
a popular vegetable “cream cheese,” a vegetable “ice cream”
and related products.
“I licensed a newly-formed small Michigan company,
Vegetable Products Corporation, to manufacture and
distribute these items. This company started on the
proverbial shoestring, and after a year and a half of business,
manufacturing only the vegetable whipping cream, in
refrigerated, liquid form, this company, through a local
distributor, is now servicing seven hundred groceries in
the Detroit area, and a few larger accounts, such as the
University Hospital in Ann Arbor, and several large bakeries
who use the product for filling puffs and eclairs and the
like, and as a low cost extender for natural cream. The
acceptability of this product is attested by the four thousand
housewives who buy it each week, and by the fact that
bakeries and institutions have found it more dependable in
whipping performance than natural cream. Both the whip end
the vegetable ice cream mix are of appropriate solids content
for reduction to a dry powdered form by spray-drying.
However, this company at present is not able to carry the
development and merchandising of these products further for
lack of sufficient funds, and I am considering withdrawing
from the venture.”
He offers to bring samples to show the company (if the
company will defray his expenses for so doing), and to grant
a license to American Maize Products Co. if they wish to
manufacture these products.
Note: A similar letter was sent to Mr. Austin S.
Ingleheart of General Foods Corp. (250 Park Ave., New
York 17, New York). Both letters were “ghost written” for
Diamond by Judge Arthur M. Smith. The American Maize
response by Mr. B.R. Taylor, who was then manager of
Planning and Development, and later Vice President in
Charge of Research and Finance of the company, led to
Diamond’s subsequent years of association with American
Maize Co. Address: 208 South Ann Arbor St., Saline,
Michigan.
969. Diamond, Holton W. “Rex.” 1949. Re: Newly
developed soy ice cream, financial condition of Vegetable
Products Corporation, and Delsoy. Letter to Mr. John J.
Hamel, Jr., 200 Cedar Point Dr., Sarasota, Florida, April 6. 2
p. Typed, with signature (carbon copy).
• Summary: John Hamel is an investor in Vegetable Products
Corp. (VPC) and a part owner of the building in which the
VPC plant is located. Diamond is sending Hamel by air
express, frozen, several samples of a newly developed ice
cream, which contains the same ingredients as Wonder Whip,
a soy-based whip topping. Diamond has talked with a man
who sells 10,000 gallons/week of custard mix during the
summer, and who believes he could sell as much of this ice
cream mix in liquid form. It might also be able to be spray
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dried and sold in powdered form.
“I have not sold Tabe [Tabor meat distributing company
in Detroit, the main distributor of Wonder Whip] any
topping during the past week. Tabe has notified the trade
that, ‘Due to a serious breakdown at the plant, Vegetable
Products Corporation has advised us that Wonder Whip
will not be available for two weeks or more. We will notify
you immediately upon advice from Vegetable Products
Corporation that Wonder Whip is again available.
“Bob Smith of Delsoy called me a few evenings ago
and asked me to drop in for a visit, which I did yesterday. He
has some interest in my pending patent applications and the
name of our company which he thinks is a better name than
his own ‘Delsoy Products Incorporated’, however he made
no definite offer to me other than to suggest that I could have
a job with them any time I wanted it. I believe that they have
been making expenses and a little more for some time, but
with a little outside financial aid, they have recently been
doing very well. Bob told me that last week they sold 42,000
units, which compares with our 4000 to 4500.
“The financial condition of Vegetable Products
Corporation is such that when Tabe and the University of
Michigan pay what they owe us, and we pay our bills, we
will be about three to four hundred dollars behind.”
Talk with Florence Diamond. 1993. Jan. 27. By the time
Rex wrote this letter, Bob Rich’s frozen soy-based whipped
topping [which he began freezing in late 1945] was being
widely distributed. That severely hurt Vegetable Products
Corp. Rex tried to expand into new products but VPC didn’t
have the funds to develop and launch a new product such as
a soy ice cream, so the latter was never sold commercially.
The University of Michigan may have been buying Wonder
Whip (even though whipping cream had been back on the
market since late 1947) to serve in their cafeterias and/
or university hospital, both because of its lower cost and/
or superior properties. Address: 208 South Ann Arbor St.,
Saline, Michigan.
970. Evans, Robert John; Butts, Helen A. 1949. Inactivation
of amino acids by autoclaving. Science 109(2840):569-71.
June 3. [8 ref]
• Summary: The authors heated a mixture of 8 gm of
soybeans and 2 gm of sucrose (sugar) for 4 hours at 120ºC.
On acid hydrolysis of the product, they found that 50% of the
lysine (an amino acid) had been lost. The amino acids with
free amino groups react with sucrose to destroy the amino
acids. Address: Dep. of Agricultural Chemistry, Michigan
State College, East Lansing, Michigan.
971. Diamond, Holton W. 1949. Re: Decision by Diamond
to terminate agreement of 26 Aug. 1947 with Vegetable
Products Corporation. Letter to Vegetable Products
Corporation, 519 W. Maple, Birmingham, Michigan, June
28. 1 p. Typed, without signature (carbon copy).

• Summary: Diamond has decided to terminate his
agreement with Vegetable Products Corporation because the
corporation has failed, since 26 March 1949, to (1) furnish
the capital and manufacturing facilities necessary for the
manufacture of Diamond’s food products (Wonder Whip),
(2) employ Diamond at a salary of $250 per month, and (3)
make any effort toward the commercial exploitation of his
inventions. All three of these activities are required by the
Agreement of 26 Aug. 1947.
Talk with Florence Diamond. 1993. Jan. 27. This letter
was written somewhat as a formality, to get the fact down on
paper that Rex was ending his involvement with Vegetable
Products Corporation. Address: 208 South Ann Arbor St.,
Saline, Michigan.
972. Soybean Digest. 1949. Trichlorethylene plant by Detrex.
June. p. 22.
• Summary: “To help meet the heavy industrial demand
for trichlorethylene as a metal-cleaning and oil-extraction
solvent, a new manufacturing plant is going to be built is
Ashtabula, Ohio, by Hooker-Detrex Inc., Niagara Falls, New
York, at a cost in excess of 1½ million dollars.”
The plant is expected to be in operation by early 1950.
It is centrally located with respect to the eastern markets for
trichlorethylene, and the main raw materials (calcium carbide
and chlorine). The National Distillers Chemical Corp. will
supply the chlorine from its new sodium plant now under
construction.
“Detrex is the largest marketer of trichlorethylene
solvent in the world.” The company’s general offices and
main plant are located at 14331 Woodrow Wilson, Detroit,
Michigan.
973. National Soybean Processors Association. 1949. Year
book, 1949-1950 (Association year). Chicago, Illinois. 73 p.
• Summary: On the cover (but not the title page) is written:
“Year Book and Trading Rules, 1949-1950.” Contents:
Constitution and by-laws (incl. committees, code of ethics).
Officers, directors and committees for 1949-50. Membership
of the National Soybean Processors Association. Trading
rules governing the purchase and sale of soybean oil meal.
Appendix to trading rules on soybean oil meal: Official
methods of analysis (moisture, protein, oil, crude fiber–
official, sampling of soybean oil meal). Trading rules
on soybean oil. Appendix to trading rules on soybean
oil: Uniform sales contract, standard specifications for
crude soybean oil for technical uses, methods of analysis
(A.O.C.S. official methods): Refining loss (expeller and
hydraulic soybean oil)–Ca 9a-41, refining loss (extracted
soybean oil)–Ca 9b-46, refining loss (degummed hydraulic
and extracted types soybean oil)–Ca 9c-49, refining loss
(degummed expeller type soybean oil)–Ca 9d-49, bleaching
test (refined soybean oil)–Cc 8b-49, grading soybean oil for
color (N.S.P.A. tentative method), color–Wesson method
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using Lovibond glasses–Cc 13b-45, sampling–C 1-47, flash
point (A.O.C.S. tentative method–Cc 9b-48). Moisture and
volatile matter: Vacuum oven method–Ca 2d-25. Break
test–Modified Gardner method–Ca 10-40. Iodine value–Wijs
method–Cd 1-25. Unsaponifiable matter–Ca 6a-40.
Handwritten: Soybean Farming is now available; prices
are given for non-members and members, for 100 to 1,000
copies. Assessments: Regular $.0004 per bushel, 40 cents per
1,000, $400 per million. Max. $3,200 per year. Min. $100
per year. July 6 meeting decreases the regular assessment to
$0.0003 per bushel.
The section titled “Officers, directors, and committees”
(p. 12-15) states: President: R.G. Houghtlin. V.P.,
Chairman Executive Committee: G.G. Golseth. Secretary:
W.L. Shellabarger. Treasurer: H.E. Carpenter. Executive
Committee: R.G. Golseth, Chairman, H.E. Carpenter, E.A.
Cayce, Philip S. Duff, W.H. Eastman, Jasper Giovanna, R.G.
Houghtlin, W.L. Shellabarger.
Board of Directors (Term expiring Sept. 1950): D.O.
Andreas, E.A. Cayce, Jasper Giovanna, R.G. Golseth, H.R.
Schultz, H.R. Scroggs. (Term expiring Sept. 1951): Dwight
Dannen, Roger Drackett, W.H. Eastman, R.B. Jude, W.H.
Knapp, Karl Nolin. (Term expiring Sept. 1952): S.E. Kramer,
Philip S. Duff, D.W. McMillen, Jr., Clarence E. Peters, J.J.
Quinlan, Ralph Wells.
Standing committees: For each committee, the names
of all members (with the chairman designated), with the
company and company address of each are given–Traffic
and transportation. Technical. Soybean grades and contracts.
Oil trading rules. Meal trading rules. Crop improvement.
Soybean research council. Uniform rules and standards for
soybean oil meal. Safety and insurance. Lecithin. Regional:
Ohio, Michigan, and East; Illinois, Indiana, Kentucky,
Wisconsin; Iowa, Minnesota, Nebraska, South Dakota;
Missouri, Kansas, and Mississippi River Delta Sections.
Handwritten on blank facing pages: Nominating committee.
Reception committee. Official weights committee. Crop
Improvement steering committee. Two new members
(people; Francis E. Calvert, The Drackett Co., Oct. 1949).
The following organizations, and individuals are
members of NSPA: Albers Milling Co., Los Angeles,
California (W.P. Kyle). Allied Mills, Inc., Board of Trade
Bldg., Chicago, Illinois; Peoria, Illinois; Taylorville,
Illinois; Omaha, Nebraska; Portsmouth, Virginia. ArcherDaniels-Midland Co., Box 839, Minneapolis 2, Minnesota;
Chicago, Illinois; Decatur, Illinois; Fredonia, Kansas. Big
4 Cooperative Processing Assn., Sheldon, Iowa (Chas.
W. Hanson). Blanton Mill, Inc., St. Louis, Missouri (Ross
A. Woolsey, Jr.). Boone Valley Cooperative Processing
Assn. Eagle Grove, Iowa (Edward Olson); Hubbard, Iowa
(D.E. Weld). Borden’s Soy Processing Co., Chicago 4,
Illinois (C.E. Butler -> J.R. Pentis); Kankakee, Illinois;
Waterloo, Iowa. Buckeye Cotton Oil Co. (The), Cincinnati,
Ohio (W.H. Knapp); Louisville, Kentucky; New Madrid,

Missouri; Raleigh, North Carolina; Memphis, Tennessee.
Cargill, Inc., Minneapolis, Minnesota (D.O. Andreas);
Springfield, Illinois (Eric Nadel); Cedar Rapids, Iowa (C.W.
Bohlander); Fort Dodge, Iowa (H.E. Marxhausen -> R.F.
Hubbard); Spencer, Iowa (W.J. Wheeler); Washington, Iowa
(Hugo Lensch). Central Iowa Bean Mill, Gladbrook, Iowa
(Paul H. Klinefelter). Central Soya Co., Inc., Fort Wayne
2, Indiana (E.W. McMillen, Jr.); Gibson City, Illinois (T.H.
Allwein); Decatur, Indiana (C.I. Finlayson); Marion, Ohio
(R.W. Fay). Clinton Industries, Inc., Clinton, Iowa (E.W.
Myers). Colchester Processing Co., E. St. Louis, Illinois
(E.L. McKee). Concord Soya Corporation, Concord,
Michigan (Harold K. Rapp; crossed out). Consumers Coop Assn., Kansas City 13, Missouri (F. Dean McCammon).
Consumers Soybean Mills, Minneapolis 15, Minnesota
(Riley W. Lewis). Dannen Grain & Milling Co., St. Joseph,
Missouri (Dwight L. Dannen). Decatur Soy Products Co.,
Decatur, Illinois (Jasper Giovanna). Delphos Grain and
Soya Products Co., Delphos, Ohio (Floyd E. Hiegel).
Doughboy Industries, Inc., Fairfield, Iowa. Drackett Co.
(The), Cincinnati 32, Ohio (Roger Drackett). Eastern Iowa
Milling Co., New Hampton, Iowa (G.A. Ward). Farmers
Cooperative Assn., Ralston, Iowa (Karl Nolin). Farmers
Cooperative Co., Dike, Iowa (C.M. Gregory). Farmers
Cooperative Elevator, Martelle, Iowa (H.B. Lovig). Fayette
Soybean Mill, Fayette, Iowa (L.A. Rose). Fremont Cake
and Meal Corp., Fremont, Nebraska (Harry E. Wiysel).
Frith (E.E.) Company Inc., Dubuque, Iowa (E.M. Weicher).
Funk Bros. Seed Co., Bloomington, Illinois (H.A. Abbott).
Galesburg Soy Products Co., Galesburg, Illinois (Max
Albert). General Mills, Inc., Chem. Div., Minneapolis 1,
Minnesota (W.H. Eastman); Belmond, Iowa (E.E. Woolley).
Glidden Co. (The), Chicago 39, Illinois (R.G. Golseth).
Gooch Milling & Elevator Co., Lincoln 1, Nebraska (M.R.
Eighmy). Haynes Soy Products Inc., Portland, Indiana
(Clarence E. Peters). Hemphill Soy Products Co., Kennett,
Missouri (W.A. Hemphill). Holland Pioneer Mills, Inc.,
Ohio City, Ohio (G.A. Holland). Honeymead Products Co.,
Mankato, Minnesota (L.W. Andreas); Hoosier Soybean
Mills, Inc., Marion, Indiana (J.H. Caldwell, Jr.). Huegely
Elevator Co., Nashville, Illinois (J.W. Huegely). Hulcher
Soy Products, Virden, Illinois (Norman E. Hulcher). Iowa
Milling Co., Cedar Rapids, Iowa (Jos. Sinaiko). Iowa
Soy Co., Redfield, Iowa (H.R. Straight). Ipava Farmers
Processing Co., Ipava, Illinois (F.P. Brown). Janesville
Mills, Inc., Janesville, Wisconsin (A. Roger Hook). Kansas
Soya Products Co. (The), Emporia, Kansas (Ted W. Lord);
Kansas City 3, Kansas (Richard W. Lord). Ladd Soya, Inc.,
Bunker Hill, Indiana (Wayne Ladd). Lexington Soy Products
Co. (The), Lexington, Ohio (H.E. Carpenter). Louisville
Soy Products Corp., Louisville, Kentucky (H.A. Miller).
Marshall Mills Inc., Marshalltown, Iowa (J.I. Johnson).
Muscatine Processing Corp., Muscatine, Iowa (G.A. Kent).
North Iowa Cooperative Processing Association, Manly,
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Iowa (Glenn Pogeler). Northwest Cooperative Mills, St.
Paul, Minnesota (Anthony H. Roffers). Ohio Valley Soybean
Co-op, Henderson, Kentucky (G.W. Allen). Owensboro
Grain Co., Owensboro, Kentucky (William M. O’Bryan).
Pacific Vegetable Oil Corp., San Francisco 7, California
(B.T. Rocca, Jr.). Pillsbury Soy Mills, Clinton, Iowa (H.R.
Schultz); Centerville, Iowa (H.R. Schultz). Postel (Ph. H.)
Milling Co., Mascoutah, Illinois (A.S. Lee). Quincy Soybean
Products Co., Quincy, Illinois (Irving Rosen). Ralston Purina
Co., St. Louis 2, Missouri (D.B. Walker); Kansas City,
Missouri (F.G. Franze); Lafayette, Indiana (Ralph Guenther);
Iowa Falls, Iowa (H.N. Johnson); Circleville, Ohio (A.V.
Couch); Champaign, Illinois -> Bloomington, Illinois (N.B.
Morey). Roach Soybean Mills, Plainfield, Ohio (Howard
L. Roach). Shellabarger Soybean Mills, Inc., Decatur 30,
Illinois (W.L. Shellabarger). Simonsen Mill Rendering
Plant, Quimby, Iowa (W.E. Simonsen). Sioux Soya Co.,
Sioux City 2, Iowa (J.L. Ward). Southern Cotton Oil Co.
(The), Goldsboro, North Carolina (W.V. Westmoreland);
Tarboro, North Carolina (W.A. Moore). Southland Cotton
Oil Co., Paris, Texas (Richard H. Blyth). Soya Processing
Co., Wooster, Ohio (H.H. Heeman). Soya Extraction Div.,
Continental Grain Co., Columbus 9, Ohio (D.H. Wilson–
company crossed out). Soy-Rich Products, Inc., Wichita,
Kansas (Ralph S. Moore). Spencer Kellogg and Sons, Inc.,
Buffalo 5, New York (Robert B. Jude); Chicago, Illinois;
Decatur, Illinois; Des Moines, Iowa; Bellevue, Ohio (Harry
Stokely). Sterling Soybean Co., Inc., Rock Falls, Illinois
(Edward J. McGinn). Swift & Co., Union Stock Yards,
Chicago 9, Illinois (S.E. Cramer). Thomson Soya Products,
Hiawatha, Kansas (A.G. Thomson). Toledo Soybean
Products Co., Toledo, Ohio (J.H. Brown). Wells (Ralph) &
Co., Monmouth, Illinois (Ralph Wells). West Bend Elevator
Co., West Bend, Iowa (R.W. Jurgens). Western Soybean
Mills, Sioux Falls, South Dakota (E.A.
Woodward). Williams Milling Co., Sac
City, Iowa (Leo W. Williams).
Organizations represented on
committees: U.S. Regional Soybean
Laboratory, Urbana, Illinois (John C.
Cowan, R.T. Milner).
Handwritten: New members added
since publication of the Trading Rules
Book–1949. Falk & Co., Pittsburgh,
Pennsylvania (Willard Lighter, Jan. 1950).
Minnesota Linseed Oil Co., Minneapolis
21, Minnesota (R.J. Lundquist, May
1950). Farmers & Merchants Milling
Co., Glencoe, Minnesota (L.H. Patten,
Mgr., May 1950). Riverside Oil Mill,
Marks, Mississippi (William King Self,
Aug. 1950). Planters Manufacturing Co.,
Clarksdale, Mississippi (A.K. Shaefer,
Sept. 1950).

Associate Members: Arcady Farms Milling Co.,
Chicago 6, Illinois. Armour & Co., Chicago 9, Illinois
(John H. Noble). Aubrey & Co., Louisville, Kentucky.
Best Foods, Inc., New York, NY. Capital City Products
Co., Columbus, Ohio. Cooperative Mills Inc., Baltimore
30, Maryland. Cox (Chas. M.) Co., Boston, Massachusetts.
Foxbilt Inc., Des Moines, Iowa. Humco Co. (The), Memphis
1, Tennessee. Kraft Foods Co., Chicago, Illinois. Lever Bros
Co., Lever House, Cambridge, Massachusetts. Pittsburgh
Plate Glass Co., Paint Div., Pittsburgh, PA. Procter &
Gamble Co., Cincinnati, Ohio. Spartan Grain & Mill Co.,
Inc., Spartanburgh, South Carolina. Tuckers (Mrs.) Foods,
Inc., Sherman, Texas. Wilson & Co., Chicago, Illinois.
Handwritten: New Associate Members: Clark Mills Inc.,
Minneapolis 15, Minnesota.
Note: Apparently Continental Grain Co. was not a
member this year. They were a member by 1975. Address:
3818 Board of Trade Building, Chicago 4, Illinois.
974. Soybean Digest. 1949. Solvent mill of Soybrands
division (Photo caption). Sept. p. 76.
• Summary: This photo (4½ by 3 inches) shows the mill,
and millrace partly filled with water. The lower caption
reads: “Originally a flour mill restored by Henry Ford in
1934, the solvent extraction plant of Soybrands Division,
Saline, Michigan, stands in a picturesque spot on the
Chicago-Detroit highway. Newer extraction building in
foreground connects with old building by a two-way Redler
conveyor. Beans are trucked in from rail siding 1 mile
distant. Daily capacity of the mill is 33 tons and storage
capacity is 15,000 bushels. Most beans are grown locally.
In the foreground winds the mill pond that furnishes power
for the operation. Officers of Valley Chemical Company, the
parent company, are John J. Hamel, president; E.F. Hamel,
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treasurer and plant manager; and J.J. Hamek, Jr., Secretary.”
975. Diamond, Holton W. 1949. Topping for salads, desserts,
and similar products. U.S. Patent 2,487,698. Nov. 28. 3 p.
Application filed 21 Feb. 1946. [6 ref]
• Summary: Concerns a vegetable topping of predictable
whipping qualities (it will incorporate and hold a
predetermined quantity of air) made from 0.8%–1.5%
vegetable protein (e.g. soy bean protein), 4-8% vegetable
carbohydrate (e.g. dextrose or glucose), 25-35% plain refined
vegetable oil (e.g. hydrogenated soybean oil), 0.8%–3.0%
monoglyceride prepared from glycerin and an edible fat of
vegetable origin (e.g. hydrogenated soy bean oil), 52.5%–
69.4% water, etc. Address: Dearborn, Michigan.
976. Johnson, E.F. “Soybean”. 1949. History and
accomplishments of the American Soybean Association.
Soybean Digest. Nov. p. 28, 30-31.
• Summary: This article is from a talk before Ohio soybean
producers. “The American Soybean Association was
organized in the fall of 1920 at a meeting of some 600
soybean enthusiasts at Taylor Fouts Farms at Camden,
Indiana. The 1921 meeting was held on Riegel–The Meharry
Farms at Tolono, Illinois.
“In this same year a sectional meeting was held in
Williams County, Ohio, on my farm. This was the first
soybean meeting for demonstration of farm practices for
growing soybeans ever held in Ohio. Many of you may recall
this meeting. That was back in the days when the Ito San was
still a base variety, and Manchu, Black Eyebrow, Medium
Green, Peking, Elton and A.K. were major varieties.
“For many years the Association existed mainly through
the untiring efforts of W.J. Morse of the USDA.” Now
rightfully recognized as the ‘daddy’ of soybean production
and promotion in America, he was ably assisted by many
other university agronomists. “In this honor roll must appear
such names as W.L. Burlison and J.C. Hackleman of Illinois,
Keller Beeson of Purdue [Indiana], Hanger and Parks
of Ohio State, Hughes and Dyas of Iowa, and Briggs of
Wisconsin.
“The early problems of the Association were mainly
varieties, adaptation of existing machinery to growing the
crop, and harvesting and threshing. Most of the harvested
crop moved for seed, partly for emergency hay crops, partly
for silage, and partly to new growers interested in the crop.
“For 18 years, the officers of the Association were
agronomists from various universities in the Cornbelt. The
presidency was usually extended to the ranking soybean
professor in the state where the next annual meeting would
beheld. A review of the papers presented at many of these
meetings gives one a clear insight into what were then the
problems of the soybean grower.
“Every year one or more papers were presented on the
use of soybean oil. Could it be used in paint? Would it work

in food products? How did soybean oil meal compare with
other proteins as a feed for hogs, cattle, sheep and chickens?
Frequent papers appeared questioning the possible expansion
of the soybean crop. Even I in 194O wondered if the
anticipated crop of 110 million bushels of soybeans could be
successfully marketed.
“It is conceded today that the activities of your
Association had much to do with the adaptation of the large
combine to soybeans. All of us today realize that without the
adaptation of the combine, the soybean industry as we know
it could not have existed...
“The 1940 annual meeting of the Association held at
Dearborn, Michigan, as guests of Henry Ford, was perhaps
the most significant of all meetings of the Association to that
date. As I read the published report printed after the meeting,
I find in rather small print two significant statements. ‘Two
definite suggestions were made to by developed by the board
of directors, namely that the Association make plans to
employ an executive secretary, and that a soybean periodical
be published as an official organ of the Association.’ That,
my friends, marks the official birth of Geo. Strayer, and the
Soybean Digest, as far as the American Soybean Association
is concerned.
“The policy of having a university agronomist serve
as chief officer of the Association had been abandoned
the previous year. Much of the reorganization and solid
foundation built was due to the able leadership of Glen
McIlroy who served as president for 3 consecutive years
during this period. Since 1940 the American Soybean
Association has driven ahead day after day for those things
that were best not only for the soybean grower, but for the
soybean user and the nation as well. The only reason it has
not done more is due to lack of enough membership of active
interested growers, and lack of finances to meet an ever
increasing demand on its activities.
“The past relationship of the growers’ association to the
soybean processors has always been one of mutual interest
and concern over vital problems of each group. For years
the Association has taken the leadership in working out a
more orderly marketing of soybeans. Like any new crop,
growers expanded their acreage, with no thought of a similar
expansion of storage facilities. During World War II, 90
percent of the soybeans moved direct to processors at harvest
time. Your Association recognized the tremendous burden
such marketing gave the processors.
“The largest field of your Association activities has
been in the legislative field. The officers have been alert to
every congressional move that would reduce the market for
soybeans or the resulting products, and in turn would have its
effect on prices paid to growers.
“The first gigantic problem that faced the Association
was the threatened repeal of the reciprocal trade agreement
over the stubborn determination of Secretary of State Hull.
A fats and oils council was formed largely through the
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efforts of the soybean and cotton associations. McIlroy and
Wing spent about 2 weeks in Washington [DC] as official
representatives of the Soybean Association. For the first time
in farming history the dairy associations and all the livestock
associations joined in a protest against lowering duties on
foreign fats and oils. Although your Association did not win
a complete victory, they were able to save a portion of the
things demanded which have meant millions of additional
dollars to every producer of oil or fat in the United States.
“During the last 2 years your Association’s activities
have been correctly directed against the margarine taxes
levied by federal and state laws.
“With the exception of the years we were engaged in
World War I and II and a short postwar period, foreign fats
and oils have been the largest single factor in determining
the price of fats and oils in the United States. To better
understand the seriousness of this importation, it is necessary
to understand that these imports include two types of
products. The most important group included those fats and
oils that are the products of natural flora of the country from
which they originate.”
A photo shows E.F. Johnson standing in the office of
Delphos Grain and Soya Products Co. Address: Delphos
Grain and Soya Products Co., Delphos, Ohio.
977. Soybean News (NSCIC). 1949. Magic worth 100 million
$ a year: The U.S. Regional Soybean Research Laboratory.
1(2):1, 4. Dec.
• Summary: “If just by waving a magic wand you could
add a pound of oil to the yield of each bushel of soybeans
processed in the soybean mills of this country, you would be
adding from 15 to 40 million dollars worth of new wealth
to the soybean crop each year. Then, if you could make
soybeans yield 4 more bushels per acre your magic would be
worth a hundred, million dollars a year.
“On March 16, 1936, the Secretary of Agriculture
announced: Twelve North Central States and the U.S.
Department of Agriculture have opened a cooperative
soybean industrial research laboratory at Urbana, Illinois.
With that announcement the research workers in these 12
states and those in the U.S.D.A. started working their magic
in unison, and within the past dozen years they have waved
approximately 1 pound more oil into each bushel of soybeans
grown in the U.S., and they have also increased yields fully 4
bushels on each acre planted to soybeans.
“Of course, this was not all done by magic alone. A
tremendous amount of painstaking work was involved.
A lot of ground work had been done before 1936. Then,
too, putting more oil in the beans and stepping up yields
were only two of the things they were doing. They were
coordinating the research program for a broad regional
attack on soybean production and utilization problems. This
regional approach to hybridization studies and tests and to
the evaluation of varieties through the Uniform Variety Tests,

study of diseases, etc. has had much to do with the improved
composition of soybeans and with the development, testing,
and distribution of better varieties.
“On July 1, 1942, research on utilization of soybeans
and their by-products, which up to that time had been carried
on at Urbana, was transferred to the Northern Regional
Research Laboratory at Peoria, Illinois, where the research
program on industrial utilization has been further developed.
This change enabled the soybean laboratory at Urbana to
extend the agronomic studies, including genetics, breeding,
physiology, and diseases, to the agricultural experiment
stations of 12 southern states.
“The magic of the agronomists, who are participating
in the cooperative program of the Soybean Laboratory,
has been directed mainly to the improvement of varieties.
Through introductions, selections, and hybridization, they
have conjured up strains that are resistant to lodging and
shattering, and which turn out better yields of high quality
seed with high oil and protein content. Much progress has
been made in the development of strains better suited to
conditions of the various producing areas. They have pushed
the limits of successful soybean production northward in
Michigan, Wisconsin, Minnesota, and the Dakotas.
“A number of new varieties have been developed
through introductions from the Orient and from selections,
but the greatest number of improved strains have come
from the hundreds of crosses that have been made between
varieties. Individual varieties have superior qualities, such
as, habit of growth, early maturity, high yield, high oil, high
protein, and in the quality of these properties. No one variety
combines all of the desirable features, so these scientists
have made crosses of 2 or more varieties in order to bring
together in the new strain the particular qualities wanted
in its makeup. From the segregates of these crosses new
and improved lines are selected. From their wand-waving
have come such superior soybeans as Lincoln; Hawkeye,
Earlyana, Adams, Monroe, and many others.
“That is why soybeans today are so much better than
they ever were before–better plants, better seed, more oil,
better protein, better adapted varieties, and yields per acre
about twice as high as they were 20 years ago.”
On an outline map of the United States: “The States
originally cooperating in the work of the Soybean Laboratory
are those shown in black. Since 1942 the shaded States [in
the south] also have been cooperating with the laboratory in
its research program.”
Note: This is the earliest document seen (June 2020)
concerning the breeding or selection of soybeans for use as
soy oil or meal.
978. La Choy Food Products, Inc. 1949. The art and
secrets of Chinese cookery. Archbold, Ohio: La Choy Food
Products. Div. of Beatrice Foods Co. 27 p. Illust. (some
color). 10 x 16 cm. *
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• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
979. Soybean Digest. 1950. The Peoria conference. Feb. p.
17.
• Summary: “About 135 soybean processors and others
heard industry problems and new developments discussed
by qualified experts at the 2-day soybean conference at the
Northern Regional Research Laboratory in Peoria Jan. 16-17.
“The morning session of the second day was devoted to
recent research at the laboratory and covered the soybean oil
taste panel, lime as a hardening agent in soybean oil paints
and the effect of metals on edible oil quality.
“Other papers covered such widely divergent subjects
as new varieties, the soybean industry in Europe, hedging
problems, methods of processing, quality of soybean oil meal
in feed formulation and promotion of soy flour.
“Speakers on the program included: J.L. Cartter,
director, U.S. Regional Soybean Laboratory; Geo. M.
Strayer, secretary-treasurer, American Soybean Association;
C.E. Robinson, futures trading analyst, Commodity
Exchange Authority.
“W.H. Goss, associate director, department of scientific
research and technical development, Pillsbury Mills, Inc.;
R.C. Holder, director, nutritional department, Central Soya
Co., Indiana; R.G. Brierley, vice chairman, executive board,
Soya Food Research Council.
“A.J. Lewis, chemist industrial oil section, oil and
protein division, Northern Regional Research Laboratory;
Helen Moser, food technologist, oil and protein division,
NRRL; C.D. Evans, in charge, edible oil section, oil and
protein division, NRRL; and J.H. Dean, assistant director,
cotton branch, Production and Marketing Administration.
“A speech by Martin Sorkin, grain branch, Production
and Marketing Administration, on ‘Acreage Allotments
for Soybeans and Other Oil Crops,’ was cancelled. It was
announced from the floor that the talk would not be given
since no acreage allotment program for soybeans had been
set up.
“Presiding at the sessions were R.G. Houghtlin,
president of the National Soybean Producers Association
[sic, National Soybean Processors Association], Chicago,
Illinois; and R.T. Milner, director of the Laboratory [NRRL].
“States represented at the conference included: Illinois,
Ohio, Indiana, Minnesota, Pennsylvania, Iowa, Missouri,
Mississippi, Wisconsin, Massachusetts, Kansas, Kentucky,
Alabama, New York, Georgia, Tennessee, Delaware,
Nebraska, Michigan and Washington, D.C.
“Three of the papers given at the conference are carried
in this issue of the Soybean Digest. Others will be published
in future issues.
“Photos of informal groups at the conference shown on
this page were taken by Kent Pellett, managing editor of the
Soybean Digest.”

Five photos show groups of people at the conference
talking and listening. The captions read: (1) “At left, two
agronomists talk shop: C.R. Weber, U.S. Regional Soybean
Laboratory, Ames, Iowa; and C.V. Feaster, Missouri
Agricultural Experiment Station, Columbia, Missouri.
(2) “In center, part of the group at the soybean
conference in Peoria Jan. 16-17. At far left you see Director
R. T. Milner of the Northern Regional Research Laboratory,
host to the conference.
(3) “At right, visiting between sessions are O.H.
Alderks, manager technical division, Buckeye Cotton Oil
Co., Ivorydale, Ohio; and H.A. Abbott, manager soybean
division, Funk Bros. Seed Co., Bloomington, Illinois.
(4) “Below, Iowans compare notes: Henry B. Lovig,
manager Farmers Cooperative Elevator, Martelle; C.W.
Bolander, manager Cargill, Inc., Cedar Rapids; and C.F.
Brooker, director North Iowa Processing Association, Manly.
(5) “Below, a Kansas-Nebraska-Missouri foursome. Left
to right, E.A. Gumbert, vice president Dannen Mills, Inc., St.
Joseph, Mo.; Harry E. Wiysel, secretary-treasurer, Fremont
(Nebraska) Cake & Meal Co.; T.W. Lord, president Kansas
Soya Products Co., Emporia, Kansas; and A. G. Thomson,
Thomson Soya Mill, Hiawatha, Kansas.”
980. Soybean Digest. 1950. Market Street. Seed directory
(Ad). March. p. 57.
• Summary: The main title on this page is “Market street.”
First come three ads. (1) “For sale–Oil mill equipment.
Anderson Expellers, French Screw Presses, all models, as
is or rebuilt for specific materials. Pittock and Associates,
Glenn Riddle, Pennsylvania.”
(2) “For sale or lease–Soybean plant, with wonderful
money making record, 25,000 feet bag storage, and 75,000
bushel overhead bin storage, track scale, sprinkler system,
etc. Would also make ideal feed plant. Write Louisville Seed
Company, Louisville 2, Kentucky.”
(3) “For sale–1,000 bu. Hawkeye seed beans, grown in
Mower County, Minnesota, from certified seed. $3 per bu. in
20 bu. lots. Martin Bustad, Austin, Minnesota.”
Then comes a bold subheading “Seed directory,” under
which we read: “A charge of $1 will be made to subscribers
for listing in the April issue.” Quantity for sale and variety
are listed. Soybean seedsmen and seed companies are listed
alphabetically by state (and within each state alphabetically
by city) in the following states: Arkansas, Illinois, Indiana,
Iowa, Kansas, Michigan, Minnesota, Missouri, Nebraska,
North Carolina, Ohio. For each listing is given the amount
and varieties of seed available, and whether certified or
uncertified. Many of the entries are for individual farmers.
981. Associated Press (AP). 1950. Crawford hits soybean
deal: U.S. firm profited heavily, he charges. Detroit News.
May 22. p. 31, col. 3.
• Summary: Rep. Crawford, a Republican of Michigan,
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accused the USDA’s Commodity Credit
Corp. today of swapping $7,600,000
worth of cotton for $2,800,000 worth of
Communist grown soybeans–when the
U.S. already had a soybean surplus. He
promised to investigate this “fantastic
deal” which netted the World Commerce
Corp. of New York (the brokers) an
estimated $2,700,000.
982. Product Name: Soybean Oil, and
Soybean Oil Meal.
Manufacturer’s Name: Riverside Oil
Mill.
Manufacturer’s Address: Marks,
Mississippi.
Date of Introduction: 1950 August.
Ingredients: Soybeans.
New Product–Documentation: Soybean
Blue Book. 1950. p. 70. “Processors of
soybeans.” Mississippi–Marks: Riverside
Oil Mill. W.K. Self [William King Self].
5 screw presses. Processing capacity:
100 tons/day. Storage capacity: 200,000
bushels. “Expello” soybean oil meal. Later owned by Cook
Industries (c. 1975), Gold Kist (1977), Bunge (1981), and
Central Soya (1986).
Soybean Digest. 1950. Sept. p. 76. “Grits and
flakes... from the world of soy: Riverside Oil Mill, Marks,
Mississippi, is building an additional 180,000 bushel storage
for soybeans, W.K. Self is manager.”
983. Kellogg Co. 1950. Sweetheart of a breakfast! Extra
nourishing! Extra good! And the freshest Corn Flakes of all!
(Ad). Life. Oct. 16. p. 25.
• Summary: See next page. This full-page color ad in
prestigious Life magazine shows a large bowl of Kellogg’s
Corn Flakes, topped with grated coconut and a cherry. Above
it is a small box of Kellogg’s Corn Flakes. Behind that, in
shades of tan, appears the head and shoulders of a lovely
girl in a checkered bonnet standing in a field among ears of
corn. Below the bowl, in the lower left corner, is a smiling
man holding a variety pack–a choice of 7 favorite Kellogg’s
cereal in 10 small cartons. One of these is Kellogg’s Corn
Soya Shreds. Others include Rice Krispies, Shredded Wheat,
and Pep.
Note: Thanks to Paul and Gail King of The Soy Fan
Club’s Drive-in for sending this attractive ad. Address: Battle
Creek, Michigan.
984. Soybean Digest. 1950. Kellogg’s Corn-Soya on
countless U.S. tables. Oct. p. 16-17.
• Summary: “Soy is now a valued ingredient in a surprising
number of products. This article is the first in a series by the

Soya Food Research Council.”
The story of this breakfast cereal goes back some 35
years when W.K. Kellogg, a developer of food products,
began studying the soybean firsthand in the Orient. “As he
filled his notebooks, he also raked the broad stretches of
China for different varieties of soybeans for experimental
growing on the Kellogg farm.” He later declared his cereal to
be “richer in protein than any other well-known cereal.”
By 1945 a product was developed that passed all
Kellogg’s quality tests. “In the next 18 months it was
subjected to sales testing in California and selected eastern
markets. National distribution was completed in 1947. To
date Corn-Soya has earned itself a very loyal following with
a fairly large percentage of American families.”
Photos show: (1) A woman weighing cases of Kellogg’s
Corn-Soya Shreds on a roller conveyor before they leave
the factory. (2) Shredding machines used in the Corn Soya
processing line.
985. Heller, David. 1950. The rise of the soybean. Farm
Quarterly 5(3):30-33, 126-27. Autumn.
• Summary: A good review of soybean production in the
USA, past, present and future.
Photos show: (1) “The father of the soybean, William
J. Morse, inspecting a large basket of soybeans in a remote
Korean village.” He is squatting, dressed in a white driving
cap and black overcoat. (2) A Michigan farmer holding
up two varieties of soybeans. The bushy plant in his left
hand is the new Hawkeye, whereas the thin one in his right
is Earliana [Earlyana]. Plant breeders have worked with
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soybeans for half a century to develop beans for every
use. (3) Farmers in a village in East Asia; taken by the
Dorsett-Morse expedition. After centuries of isolation, each
community had its own soybean varieties, and many of these
were given to W.J. Morse. (4) Men driving two tractors
weeding soybeans planted in long, straight rows like corn.
The beans do best when planted like this in fertile soil. (5)
Experimental paints are tested on these outdoor panels at the
Northern Regional Research Lab., Peoria, Illinois. Soybean
oil is less expensive than linseed oil and makes good paint.
(6) A combine harvesting a field of soybeans. The mulch it
leaves can add as much as 16 pounds of nitrogen to the acre
and protect against soil erosion. Address: Washington Post.
986. Cooper, Lenna F.; Barber, Edith M.; Mitchell, Helen S.;
Rynbergen, H.J. 1950. Nutrition in health and disease. 11th
ed. revised and reset. Philadelphia, London, Montreal: J.B.
Lippincott Co. xviii + 744 p. Illust. (133, incl. 4 color plates).
Index. 21 cm. [476 ref]
• Summary: About the other authors:
“Edith M. Barber, B.S., M.S. Writer and Consultant,
Food and Nutrition; Food Editor, General Features
Syndicate; Formerly Food Editor, New York Sun; Lecturer
on History of Cookery and Public Relations for Home
Economics, Teachers College, Columbia University.
“Helen S. Mitchell, A.B., Ph.D. Dean of the School of
Home Economics, University of Massachusetts; Formerly
Principal Nutritionist, Office of Defense, Health and Welfare
Services; Professor of Physiology and Nutrition, Battle
Creek College [Battle Creek, Michigan].
“Associate Author: Henderika J. Rynbergen, B.S.,
M.S. Assistant Professor of Science, Cornell University
[Ithaca, New York]–New York Hospital School of Nursing;
Formerly Director of Dietetics, American University
Hospital, Beirut, Lebanon; Food Clinic Dietitian, Vanderbilt
Clinic, Presbyterian Hospital, New York; Food Clinic
Dietitian, Barnes Hospital, St. Louis [Missouri]; Nutritionist,
Community Health Association, Boston.
The many references are listed in the back of the
book, just before the glossary. They are divided by chapter
/ subject, and with each of these into books and journal
articles.
Soybeans are mentioned on pages 164 (as substitutes for
milk in allergy), 568 (Allergy recipes: Rice and soy muffins,
with soy flour), 569 (Soy & potato muffins, with soy flour),
571 (Bran-soy muffins, with soy flour).
There is no mention in the index of the words
“vegetarian” or “vegetarianism.” Address: 1. B.S., M.A.,
M.H.E., Sc.D., Consultant Dietitian and Formerly Chief of
The Dep. of Nutrition, Food Director, Montefiore Hospital,
New York City; Formerly Food Director, Univ. of Michigan;
Dean of School of Home Economics, Battle Creek College;
Supervising Dietitian, U.S. Army, World War I, President,
American Dietetic Assoc., 1937-1938.

987. Hartsuch, Bruce Edwin. 1950. Introduction to textile
chemistry. New York, NY: John Wiley and Sons, Inc. ix +
413 p. 22 cm. [3 soy ref]
• Summary: Preface: “During recent years there has been
an increasing awareness that something revolutionary has
occurred in the field of textiles. New fibers and filaments
have made their appearance; the wizardry of the textile
chemist and engineer has produced fibers from such raw
materials as soybeans, corn, skim milk, chicken feathers and
benzene; old fibers have been improved; wool has been torn
down and rebuilt so that many of its undesirable properties
have been lost; rayons of exceptionally high strength are
being manufactured; we now have shrink-resistant wool,
mothproof wool, fire-resistant cotton, and cotton cloths that
will not shrink.”
“This book has been designed and written as a textbook
for college students and teachers who have a knowledge of
the theoretical and applied chemistry...”
Table 12, “Strength of fibers” (p. 109) gives (for 20
fibers) the tenacity (tensile strength) and wet strength as a
percentage of dry strength. Nylon (of the high tenacity type)
has the highest tenacity: 6.0 to 7.5 gm per denier; soybean
fiber has the lowest 0.6 to 0.8. Of natural fibers, cotton is
4.2 to 6.3, silk (degummed) is 2.8 to 4.9, and wool is 1.0 to
1.7. Concerning wet strength as a percentage of dry strength,
cotton is highest (best) at 110-130%, wool is 76-97%, and
silk is 75-95%. But soybean fiber is only 30-35%, which
means that it has relatively little tensile strength when dry,
and only about one-third as much when wet.
Table 13 gives the “Elongation of fibers (percentage
of increase in length at the break).” Soybean fiber has a dry
elongation of 40, making it more elastic than most other
fibers; no wet elongation is given for soybean fiber.
On pages 369-72 is a long section about “Soybean
fiber,” with emphasis on the way it is made. “The Japanese
were among the first to investigate the use of soybean
protein in the manufacture of protein fibers, and patents
were granted in this country in 1940 and 1941 (U.S. Patents
2,192,194, 2,198,538, and 2,237,832).” Near the end of the
book (p. 373-86) is a Glossary, which includes definitions
of “spinneret” and “spinning.” Address: Assoc. Prof. of
Chemistry, Michigan State College.
988. Kellogg Co. 1950. Kellogg’s Corn Soya Shreds “for
a fine body.” Corn–For flavor and energy. Soya–For bodybuilding protein (Leaflet). Battle Creek, Michigan. 2 p. 36 x
27 cm.
• Summary: This oversized leaflet follows a question and
answer format as follows: (1) “How many years of research
were spent on the Corn-Soya Shreds formula?” They began
in 1930 and by 1941 a satisfactory product was formulated.
Three years later the product was perfected.
(2) “How were Kellogg’s Corn-Soya Shreds tested for
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consumer acceptance?” “In July 1944, a test campaign was
carried on for nine months in four towns situated in various
parts of the United States. In two of the towns the product
was marketed under the name of Maizoy, and in the other
two towns under Corn-Soya. This was done to determine
which name was suitable and popular. Extensive research
indicated that the name Corn-Soya was preferable.”
(3) “When did Corn-Soya Shreds go into production?”
In 1945. National marketing started in California and moved
eastward, and in Florida, moving northward as permitted.
(4) “How was Corn-Soya introduced?” “Before CornSoya was introduced into a territory and shipments of the
product were made into that area, a series of ‘teaser’ cards
was mailed to the grocers in the region, preparing them
for the new product. After the product was placed on the
shelves of the retail stores, billboard, newspaper and radio
spot advertising on Corn-Soya Shreds was released. In
addition, Corn-Soya samples were sent by mail to all homes
in the area. It took over a year to complete distribution from
California to Michigan, and from Florida to the MasonDixon Line. National distribution was accomplished during
the latter part of 1948.”
(5) “What is the present position of Corn-Soya Shreds?”

“Both the distribution in stores and the consumer acceptance
throughout the nation on Corn-Soya are good...”
(6) “How are Corn-Soya Shreds made?” By “blending
corn grits and soya flakes.” “The mixture is combined with a
special Kellogg malt flavoring, sugar and salt, and is cooked
approximately an hour under steam pressure, then dried, and
run through grooved rolls to form shreds. The shreds are
toasted the same as flaked cereals.”
(7) “How do Corn-Soya Shreds differ from other readyto-eat cereals?” They offer unique flavor and nourishment,
making them “the body-building cereal.”
(8) “What are the nutritional values of Kellogg’s CornSoya Shreds?” “They contain 18% protein–more than any
other cereal. Protein is the building material needed for
growth and replacement of human tissue. They are also
restored to whole grain levels by the addition of Vitamin
B1 (thiamine), niacin and iron as recommended by the U.S.
Official Nutrition Food Rules.”
(9) “What are cookery uses for Corn-Soya?” They are
“delicious as a cooking ingredient in meat loaves, muffins,
cookies, candies, and cake toppings; sprinkled over casserole
dishes; buttered and toasted to serve with chop suey or
rabbits; or crushed into crumbs for coating fish, chops and
croquettes.”
(10) How are Corn-Soya Shreds advertised?” “By
television, newspaper, and magazine, all of which are pointed
to the consumer–selling Kellogg’s Corn-Soya Shreds as ‘the
body-building’ cereal. Also there are attractive display pieces
to help achieve the greatest point-of-sale elevation in all
stores.” Photos show: (1) A 1950 package and bowl of CornSoya Shreds on a dining table. (2) A small 1946 package
of Corn-Soya Shreds against a background of shreds. (3)
Two machines that are Corn-Soya shredding mills; each
is manned by a worker. In the right background is a dryer
which dries the cooked material preparatory to shredding. (4)
A man tending the control panel of the Corn-Soya toasting
oven. (5) A woman standing by a roller conveyor and scale
weighing cases of Corn-Soya.
Location: Archives, Kellogg USA Inc., Battle Creek,
Michigan. Note: This is the earliest commercial soy product
seen (Oct. 2001) that was advertised on television. Address:
Battle Creek, Michigan.
989. Morse, W.J. 1950. History of soybean production: 3B.
Modern history [in the United States] (Document part). In:
K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 6-9.
• Summary: “The first mention of the soybean in the United
States is by Mease in 1804, who stated that ‘the soybean
bears the climate of Pennsylvania very well and should
be cultivated.’ In 1829, Thomas Nuttall grew a variety in
the botanic gardens at Cambridge, Massachusetts. From
observations he wrote, ‘Its principal recommendation at
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present is only a luxury, affording the well-known sauce, soy,
which at this time is only prepared in China and Japan.’ The
Perry expedition to Japan in 1854 brought back two varieties
of soybeans which were distributed by the United States
Commissioner of Patents. Frequent references to the soybean
occurred thereafter in agricultural literature under such
names as Japan pea, Japan bean, and Japanese fodder plant.
“The Mammoth Yellow variety, cultivated extensively in
the southern states for many years, is said to have originated
from seed sent from China by missionaries in 1873. In 1878,
G.H. Cook of New Brunswick, New Jersey, obtained seed
of the soybean from the Bavarian station and James Neilson
obtained several varieties from Vienna. Crops of these
varieties were harvested in 1879. Undoubtedly these varieties
were some of those grown and distributed throughout Europe
by Haberlandt. In 1890, C.C. Georgeson of the Kansas
Agricultural Experiment Station brought in three varieties
from Japan and in 1889 W.P. Brooks of the Massachusetts
Agricultural Experiment Station brought back several
varieties from the same country.
“Previous to the numerous introductions by the United
States Department of Agriculture beginning in 1898, there
were not more than eight varieties of soybeans grown in
the United States and these with quite limited adaptation
to soil and climatic conditions. With the introduction and
development of new and improved varieties adapted to
a greater range of soil and climatic conditions and uses,
acreage and production gradually increased. Until about
20 years ago, most of the soybeans in this country were
grown in the southern and eastern states. In 1919, the five
leading states in soybean acreage were North Carolina,
Virginia, Mississippi, Kentucky, and Alabama. By 1924,
the relatively more rapid expansion of the crop in the
north central region of the country brought Illinois into the
leading position, followed by Indiana, Tennessee, North
Carolina, and Missouri. Illinois has held the lead in acreage
and production ever since, and the north central region has
grown in importance as a region of soybean production and
processing.
“Soybeans at first, and for several years, were grown
primarily as a forage and pasture crop. Previous to 1930
the acreage harvested for seed was less than one-fourth
the total acreage grown for all purposes. With the adaption
[adoption] of improved methods of culture, improvement of
machinery for planting, cultivating, and harvesting, adapted
improved varieties for processing for oil, and with the
development of markets for soybeans for crushing purposes,
a gradual increase in the proportion of acreage harvested
for soybeans took place. In 1939, 40% of the total soybean
acreage was harvested for seed. The proportion for this
purpose increased rapidly during the war years. In 1944,
72% of the total planted acreage was harvested for seed and
in 1947, 84.5%. An important factor in the marked increase
in acreage of soybeans in 1934 was the severe drought,

which ruined large acreages of corn, small grains, and tame
hay in the early season of the year–as a result of which
soybeans were planted as an emergency crop. The program
of the Agricultural Adjustment Administration, United States
Department of Agriculture was a stimulus to the expansion
in acreage of soybeans in the last half of the 1930’s. Corn
acreage limitations and allotments restricted the acreage of
corn and so increased the acreage of cropland available to
other crops. Soybeans for seed, although classified as a soildepleting crop in the principal producing regions, competed
effectively for part of this acreage. The greatest annual
increase in acreage of soybeans harvested for seed occurred
in 1942, in response to the urgent appeal by the Government
early that year for a large increase in soybean production
to meet wartime demands for oil and fats. Programs of
production goals and guaranteed support prices have
contributed to maintaining production at a high level since
1942. The Government program for soybean processors,
which greatly reduced their risks, was also of importance.
“Standards for use in grading and marketing soybeans
were set up by the United States Department of Agriculture
as early as 1925 and in 1936 a future [futures] market for
soybeans was established in Chicago. In 1929, a soybean
laboratory was established in Ohio by the United States
Department of Agriculture to conduct research toward the
development of high-oil and high-protein varieties. In 1936,
the United States Regional Soybean Industrial Products
Laboratory was located at Urbana, Illinois, and in cooperation with the experiment stations of the 12 north central
states began agronomic investigations in the development
of new improved varieties for industrial purposes and
chemical research on the development of new industrial
uses for soybeans. In 1942, the laboratory work devoted to
industrial uses was transferred from Urbana to the Northern
Regional Research Laboratory at Peoria, Illinois. At this
time the agronomic research remaining at Urbana was
designated the United States Regional Soybean Laboratory
and was expanded to include 12 southern states in addition
to the 12 north central states originally served. The Regional
Research Laboratory at Peoria conducts research on soybean
processing and on processing and utilization of the oil and oil
meal for food and industrial purposes.
“Numerous commercial concerns as well as many
public research institutions, are conducting research
designed to develop more efficient techniques in processing
soybeans for food and industrial uses. Much research is
also being conducted on methods for improving the quality
of oil and flour, and for adapting these products to specific
uses.” Address: 6809 Fifth St. N.W., Washington, DC;
formerly Principal Agronomist, Div. of Forage Crops and
Diseases, Bureau of Plant Industry, Soils, and Agricultural
Engineering, USDA, Beltsville, Maryland.
990. Jewell, Evelyn M. 1950? History of the Soybrands Mill
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at 555 W. Michigan Ave., Saline, Michigan (Interview).
Conducted by Mr. Ceck of the Saline Area Historical Society.
3 p. transcript. Undated.
• Summary: “The Soybrands Mill, 555 W. Michigan Ave.,
now out of business and up for sale, was once the center
of business in a very prosperous town named Barnegat.”
Schuyler Haywood built the mill in 1845. It had 3 stories
and a basement, and used a “breast wheel” design, in which
water from the millrace approaches the waterwheel at about
axle height, then flows down and underneath it, turning
it both by impulse and by the weight of the water. (Note:
Other waterwheel designs include the overshot or undershot
wheel.) Haywood’s breast wheel was 16 feet in diameter and
18 feet long, with a shaft that was 3 feet thick.
Only a large hill separated the small village of Saline
from the industrious community of Barnegat. “This great hill
made it necessary to chain the rear wheels of all vehicles, so
as to make a safe descent down into town.” In 1937, Henry
Ford bought the property from Joseph Schmidt; the mill had
been idle since 1927.
“After Henry Ford obtained the mill, he tore down the
structure and rebuilt it exactly as it was before. He dammed
up the river and made a lake. He opened up the new mill on
July 28, 1938.” The power was supplied by a hydroelectric
plant fed by water brought by a millrace from a dam built
across the Saline River. More than 700 farmers grew
soybeans from seed furnished by Ford on 22,588 acres. In
addition, Henry Ford had 15,624 more acres seeded under
contract. The total yield of soy beans for the season was
312,480 bushels, or about 20 bushels per acre. The extraction
plant in the rear of the grist mill at Saline has a capacity of
140,000 bushels per year.
In 1946 a corporation with Dan Levleit as president
purchased the mill from Ford and changed the name to
Soybrands, Incorporated. They kept it for one year, then
in 1947 Valley Chemical Co. of Mt. Pleasant, Michigan,
purchased it and ran it until the 1950 season. Because of a
lack of market for their product, they have shut it down and
offered it up for sale. The plant, whose capacity was rated at
33 tons, made soy oil; 90% was used in edible products such
as shortening, and 10% in non-food (industrial) products
such as plastics, paints, and putty.
Note: This is the earliest interview seen (June 2011)
that mentions soy. Address: 301 N. Ann Arbor St., Saline,
Michigan.
991. Kellogg Co. 1951. New protein food–helps you have a
fine body! (Ad). Life 30(8):60. Feb. 19.
• Summary: See next page. This full-page color ad in
prestigious Life magazine (circulation now over 5.2 million)
shows a large bowl of Kellogg’s Corn Soya, topped with
whole strawberries and milk. Above it is a girl running so
fast her hat is flying off. Below it a photo shows a box of
the product. The text reads: “Kellogg’s Corn Soya–more

body-building protein than any other well-known cereal–hot
or cold... And protein is what life is all about. Protein is the
stuff that every living cell depends on. Protein that helps
build fine bodies. And protein that government authorities
say we don’t get enough of at breakfast!” A table shows
that a standard 1-ounce portion of this product, when served
with 4 ounces (½ cup) milk or cream, provides 13.36% of
the recommended daily allowance of protein for an average
man (154 lb) or 15.58% of the protein RDA for an average
woman (123 lb).
The front panel of the cereal box reads: “High protein–
helps you have a fine body. Ribbon milled corn and soya,
with sugar, salt and malt flavoring, vitamin B-1, niacinamide
added. 1 oz provides these percentages of the minimum
daily adult requirements: Vitamin B-1 19%, riboflavin
3.2%, calcium 2.5%, phosphorus 6.9%, iron 18.4%, 0.556
mg niacin and 5.10 gms. protein.” Address: Battle Creek,
Michigan.
992. Evans, Robert John; Groschke, A.C.; Butts, Helen A.
1951. Studies on the heat inactivation of cystine in soybean
oil meal. Archives of Biochemistry 30(2):414-22. Feb. [15
ref]
• Summary: About 31% to 36% of the cystine present was
destroyed when soybean oil meal was autoclaved for 4 hours
at 15 psi pressure.
“Cystine appeared to be almost as effective as
methionine in promoting growth and improving feed
efficiency of chicks fed as the sole source of protein a
soybean oil meal which had been autoclaved for 4 hr. at 15
lb. pressure and supplemented with lysine.” Address: Depts.
of Agricultural Chemistry and Poultry Husbandry, Michigan
State College, East Lansing, MI.
993. Soybean Digest. 1951. Market Street. Seed directory
(Ad). Feb. p. 45.
• Summary: The main title on this page is “Market street.”
First come three ads. (1) “Used vegetable oil filter presses...
Pittock & Associates, Glenn Riddle, Pennsylvania.”
(2) “For sale. All types used oil mill equipment.
Hydraulic, Screw-Press, Expellers, Cookers, Toasters,
various size Filter presses. If used in Oil mill we have it. V.A.
Lessor & Company, P.O. Box No. 108, Phone Market-3352.
Fort Worth, Texas.”
(3) “Anybody owe you money?–Have you tried in vain
to collect? Paste one of my comical cartoon collectors on
each bill you send out and watch the results... Art Roses...”
Then comes a bold subheading “Seed directory,” under
which we read: “A charge of $2 will be made to subscribers
for listing in the March and April issues.” Quantity for
sale and variety are listed. Soybean seedsmen and seed
companies are listed alphabetically by state (and within each
state alphabetically by city) in the following states: Arkansas,
Illinois, Indiana, Iowa, Michigan, Missouri, Ohio. For each
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listing is given the amount and varieties of seed available,
and whether certified or uncertified. Many of the entries are
for individual farmers.
994. Diamond, Holton W. 1951. Re: The possibility
of packaging Diamond’s non-dairy whip topping in a
pressurized “Reddi-Whip” container. Letter to Mr. B.R.
Taylor, [Vice President, Finance], American Maize-Products
Co., New York City, March 12. 2 p.
• Summary: “This is quite possible. It is actually being done
by both the vegetable topping manufacturers now operating,
Delsoy Products, Inc. of Dearborn, Michigan and Rich
Products Corporation of Buffalo, New York. So far as I know
there are only two companies manufacturing a vegetable
whip of this type in the United States. My company,
Vegetable Products Corporation, was the third.
“This container is closely related to my being employed
by Maize. Delsoy and Vegetable Products had just about
split the local Detroit market with the liquid whip distributed
in cardboard bottles when Delsoy introduced their product
in the new pressurized carton and launched an advertising
campaign to accompany it. To pay for the advertising and
rather expensive new packaging equipment, Delsoy had
negotiated a loan of $100,000. With the new package and a
$10,000 per month merchandising program they were able
to persuade the large chain stores to handle their product
exclusively. We were unable to match their program, and we
could not get along without a few large ‘stops’ on our truck
routes, so after about six weeks of futile effort, we bowed out
of the picture.
“In this type container, the whip is handled as a
refrigerated or frozen product. As yet, no practicable
method has been developed for handling the whip at room
temperature. Rich Products handles their topping as a
frozen item, and distributes it nationally through frozen
food outlets. Delsoy handles it as a ‘fresh’ refrigerated item,
which means servicing the retail grocery outlets at least once
every two weeks and preferably once a week. This makes
the distribution of the product in the ‘Reddi-Whip’ container
pretty much a local proposition, although Delsoy was
operating refrigerated trucks to southern Ohio from Detroit
about a year ago, and were planning to extend their routes as
far south as Louisville, Kentucky.
“I do not have any recent information on the Rich
operations, and the last report I have on the Delsoy
operations is more than a year old. At that time, their daily
sales were about $3000.00 averaged over the preceding three
month period, and they were growing rapidly.” Address:
Roby, Indiana.
995. Rich, Robert E. 1951. Rich’s testimony. I. Buffalo, New
York. 7 p. March. Unpublished manuscript.
• Summary: Frank S. Mitchell, a former early key employee
of Rich Products Corp., sued Rich Products Corp. and

Robert E. Rich. On 7 Feb. 1951 a summons was served
on the defendants. This draft was presumably prepared in
anticipation of a hearing which was scheduled from 19
March 1951. The testimony contains a detailed early history
of Rich Products Corp. and its relationship with Frank
Mitchell seen from Robert Rich’s point of view.
“When in Detroit, serving as Milk Administrator for
the War Food Administration, I became interested in a filled
cream called Devonshire Topping. This product had a milk
base and any product combining milk and vegetable fat is not
allowed to be sold in New York State.
“However, the purchasing agent of the Ford Hospital [in
Dearborn, Michigan] came to my office one day on another
matter, and during our conversation he told me that the Ford
Motor Company was making soybean milk and soybean
cream at their laboratory, the George Washington Carver
Laboratory, and that this soy milk and cream was being used
exclusively in the Ford Hospital. He advised me further
that one of the employees at the George Washington Carver
Laboratory had been attempting to interest the Devonshire
Topping people in placing a whole soy cream on the market
instead of the milk base soy cream that they were making
at that time. He mentioned that the Ford Company was
going to sell the rights to the continuous flow soybean milk
extraction to the Devonshire Topping people for $1.00 a
year. He mentioned further, he was sure the Ford Company
would make the same offer to any other company deciding to
manufacture a soybean milk or cream.
“Several weeks later, Mr. Sam Lustig, Manager of
Dealer Dairy Products, Detroit, came to see me and advised
me that Devonshire Topping was making plans to put a
whole soy cream on the market. He stated, that he had
been granted the franchise for this product for New York
and Pennsylvania and wondered if I would be interested in
distributing this product in the Buffalo area. I advised him I
was interested and we arranged tentatively for the rights to
distribute in Syracuse, Rochester, Buffalo and Erie.
“About a week later, Lustig called and advised me that it
would not be possible for him to grant us the distribution in
the area mentioned, as Mr. Taylor, the head of the company
placing Devonshire Topping on the market, did not want to
deal with dairies, but rather with jobbers, who were handling
noncompetitive products that were held at dairy case
temperature.
“Shortly after obtaining this information from Mr.
Lustig, I requested our dairy sales manager to go to Toledo
and purchase some of the whole soy cream that Devonshire
Topping had just placed on the Toledo market. Mr. Hannon
purchased eight or ten samples in Toledo and flew them
back to Buffalo. I immediately took several of these
samples downtown to Dr. Alexander Schwarcman, who is
Research Director and Vice President of the Spencer Kellogg
Company. I whipped up one of the samples to show Dr.
Schwarcman the whipping ability of this product and told
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him I wished to breakdown the product and manufacture a
similar product in Buffalo, in as much as, the Devonshire
Topping people did not wish to do business with us. Dr.
Schwarcman, after studying the ingredients, advised me that
such a product could be placed on the market at a price much
lower than dairy cream.”
Mr. Chase, in charge of sales of edible fats for the
Spencer Kellogg Co. advised Mr. Rich “that there were
several chemists working for the Spencer Kellogg Company,
who would be interested in earning some extra money
working on the breakdown of this product after hours. At
that time he mentioned the name of Frank Mitchell, a friend
of his.” The following Saturday Mitchell expressed interest
in doing the work. Mr. Rich “gave him several samples
of a new batch of the soy cream which I had purchased in
Detroit the previous week, as Devonshire Topping had turned
over part of their production to a whole soy cream topping,
which they sold in addition to their topping with a milk
base.” Mitchell worked on developing the product, aided by
information from the Buffalo Testing Laboratory. “However,
it took slightly longer than we had anticipated and we [Rich
Products Corp.] did not put a soy cream on the market until
the last day of March [1945] instead of early March as we
had hoped.
“During this time I was working with Mr. Howard
Fanet, president of the R.G. Wright Company, on picking
up used pieces of equipment that could be used in the
manufacture of the soy cream itself. This equipment
included two Cherry Burrill pasteurizers, a Manton Gaulin
homogenizer, a surface cooler, a Cherry Burrill filler and the
necessary amount of tin copper piping lines. This was the
equipment we needed with the exception of the equipment
necessary to make the soy milk which we were going to
use as the base and which Mitchell was working on at that
time. In the meantime, we were attempting to obtain the
authorization from the Ford Motor Company for the use of
their patent, which we had been given to believe would be
granted us for $1.00 per year. We were not successful in our
attempt, so I asked Mr. Faust if he would go to Detroit with
Mr. Mitchell and look at the equipment being used at the
George Washington Carver Laboratory for the manufacture
of the soybean milk base. This he did and when he returned
he advised me that the same work could be done by a batch
system with the addition to our equipment of a 300 gallon
extraction tank, two 300 gallon settling tanks and a clarifier.
This equipment was purchased and once it was set-up, we
obtained a 43% extraction, which was considerably higher
than the extraction obtained by the Ford Company on the
continuous flow system.”
“On February 21, 1949, Mr. Mitchell incorporated as
Mitchell Food, Incorporated and began the manufacture
of a soybean cream similar to ours. He attempted without
much success, to obtain our customers for his product. He
was of considerable nuisance but not much competition.”

Continued. Address: Rich Products Corp., 1145 Niagara St.,
Buffalo 13, New York. Phone: GArfield 3211.
996. Soybean Digest. 1951. Seed directory (Ad). March. p.
47.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Indiana, Iowa, Michigan, Minnesota, Missouri,
Ohio. For each listing is given the amount and varieties of
seed available, and whether certified or uncertified. Most of
the entries are for individual farmers. Note: Robert L. Dortch
Seed Farms is not listed this year in Arkansas, but Dortchsoy
varieties are sold by several Arkansas farmers.
997. Soybean Digest. 1951. Market Street. Seed directory
(Ad). March. p. 47.
• Summary: The main title on this page is “Market street.”
First come three ads. (1) Used vegetable oil filter presses...
Pittock & Associates, Glenn Riddle, Pennsylvania.”
(2) “For sale. All types used oil mill equipment.
Hydraulic, Screw-Press, Expellers, Cookers, Toasters,
various size Filter presses. If used in Oil mill we have it. V.A.
Lessor & Company, P.O. Box No. 108, Phone Market-3352.
Fort Worth, Texas.”
(3) “For sale–Union Iron Works grain elevator,
complete. 130 ft. 16 in. 5 ply rubber belt; 15 in. by 7 in.
buckets, 5 H.P. [horsepower] motor. Kelly Duplex Truck
Hoist. 3 H.P. Geared-Head Motor Drive. This equipment is
new... Martin Bros., Walton, Indiana. Phone or write Jesse G.
Martin.
Then comes a bold subheading “Seed directory,” under
which we read: “A charge of $1 will be made to subscribers
for listing in the April issue.” Quantity for sale and variety
are listed. Soybean seedsmen and seed companies are listed
alphabetically by state (and within each state alphabetically
by city) in the following states: Arkansas, Illinois, Indiana,
Iowa, Michigan, Minnesota, Missouri, Ohio. For each listing
is given the amount and varieties of seed available, and
whether certified or uncertified. Most of the entries are for
individual farmers.
998. Smith, Robert A. 1951. Re: Notice of meeting of
stockholders of Delsoy Products, Inc. Letter to Mr. Holton
W. Diamond, 1831 Davis St., Whiting, Indiana, April 26. 2 p.
Typed, with signature on letterhead.
• Summary: The stockholders meeting will be held at 30
Broad St. in New York City on May 15 to reduce the number
of directors of the corporation from 7 to 3, to amend the
Certificate of Incorporation and By-Laws, to change the
office of the corporation from the City of New York to the
city of Buffalo, New York.
“3. To authorize a dissolution of the corporation and
a sale of its assets and, after payment of all debts and
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liabilities, a distribution of the proceeds of the sale to the
stockholders, or, in the alternative, to authorize a merger
or consolidation of the corporation with a new corporation
to be organized under the laws of the State of Michigan
to which all of the assets of the corporation shall be
transferred in exchange for all of the stock of such Michigan
corporation, and to authorize the distribution of such
stock of the Michigan corporation to the stockholders of
Delsoy Products, Inc., on a share for share basis.” Address:
President, Delsoy Products, Inc., 1847 S. Telegraph Rd.,
Dearborn, Michigan. Phone: LOgan 1-3341.
999. Soybean Digest. 1951. A-D-M opens plant. June. p. 32.
• Summary: “Election of a new member to the board of
directors and opening of a new product development or pilot
plant at Minneapolis were announced May 9 by ArcherDaniels-Midland Co.
The new director is Grant Keehn, executive vice
president of the First National Bank of the City of New York.
A former industrial financial consultant and vice president
of Kelsey-Hayes Wheel Corp. of Detroit, Keehn is also a
director of Great Northern Railway Co., G.D. Searle & Co.,
Diesel Publications, Inc. and Kelsey-Hayes Wheel Corp.
“The new four-story product development plant,
designed by ADM’s chemical engineering section. will
process all types of oils and fatty acids. Here oils can be
oxidized and modified under varying conditions of heat,
vacuum, pressure and chemical reaction.
“The plant will be operated by the ADM research
division headed by S.O. Sorensen, vice president. James
Konen, director of research, will be in charge. He will be
assisted by Newton D. Farel, formerly in charge of ADM’s
Los Angeles [California] refinery.”
1000. Observer (Saline, Michigan). 1951. Former Ford mill
offered to city. July 12.
• Summary: “According to a report from Mayor E.D.
Wolfin, the City of Saline has been offered the opportunity
to purchase the buildings and property of the former Soy
Brands plant located at the west limits of the city. The
property was offered by Valley Chemical Company which
purchased it from the Ford Motor Company a number of
years ago.
“An inspection of the plant and other buildings was
made last Thursday evening by Mayor Wolfin and other
council members, to see if it could be adapted to the needs of
Saline as municipal offices and storage barns.”

1001. Ruddiman, Edsel A. 1951. The reminiscences of Dr.
Edsel Ruddiman. Dearborn, Michigan: Ford Motor Company
Archives, Oral History Section. iv + 9 p. Oct. Unpublished
manuscript. Courtesy of Henry Ford Museum & Greenfield
Village Archives (Dearborn, Michigan).
• Summary: These reminiscences are based on a taperecorded interview with Dr. Ruddiman conducted by Mr.
Owen Bombard in March and April, 1951. A chronology
of Dr. Ruddiman states: 1864 Dec. 27–Born in Dearborn,
Michigan. Son of William Ruddiman (1820-1900) and
Catherine (Noble) Ruddiman (1821-1867). Edsel had
one brother and 3 sisters. 1886–Pharmaceutical Chemist,
University of Michigan. 1887–Master, Pharmacy, Univ. of
Michigan. 1887-1890–Chemist in charge of manufacturing
laboratory, Milburn and Williamson.
1889 July 29–Jennie Evelyn (Perry). They had a son,
Stanley Perry Ruddiman (1890-1986).
1893–M.D. degree, Vanderbilt Univ., Nashville,
Tennessee
1897-1920–Chemist to Tennessee Board of Pharmacy.
1890-1920–Prof. of Pharmacy and Materia Medica,
Vanderbilt Univ. 1919-1920–Dean, School of Pharmacy,
Vanderbilt Univ. 1921-1926–Chief Chemist, John T. Milliken
& Co. [St. Louis, Missouri]. 1926-1942–Research Chemist,
Ford Motor Co. [Dearborn, Michigan].
He was the author of several books: “A Manual of
Materia Medica Especially Designed for Students of
Pharmacy”, “Incompatibilities in Prescriptions: For Students
in Pharmacy and Medicine and Practicing Pharmacists and
Physicians”, “Whys in Pharmacy; a Compilation of Reasons
Underlying the Principles of Pharmacy Supplemented by a
Table of Equations” and others.
He was born in what was then known as the Scotch
Settlement in Dearborn, about 2 miles from Henry Ford’s
father’s farm. He and Henry Ford attended the same primary
school and from the first day of school they sat together in
the same wooden seat, and often attended the same Episcopal
church on Sundays. As a young man, Henry showed his
mechanical genius. He often drove his cars himself in
early automobile races. In 1926 Dr. Ruddiman accepted an
invitation from Henry Ford to work for him. Dr. Ruddiman’s
laboratory was in what was then called the Engineering
Laboratory, in Greenfield Village, not far from Mr. Ford’s
office. “In my work I followed a more or less independent
line of research.” “Most of the time I worked for him, it was
along the dietary line. When he talked to me about food and
diets, it was about making more healthy foods and improving
the parts, protein and so on.
“Most of my work was with soybeans. It was just about
the time they were beginning to grow them around there,
and Mr. Ford wanted to know particularly if they were good
as food. I did a lot of chemical analysis on them; separating
them, of course, into their parts (protein, carbohydrates, etc.)
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and then fed those to the rats. I had quite a number of white
rats to experiment on. I used them to test the food values.
“I used to enjoy that work; I was interested in it and I
wanted to do what he wanted me to do, of course. I followed
out his suggestions. He came in frequently and made
suggestions, or to see what I was doing, and what the results
were.
“I guess I was as responsible as anyone for the making
of synthetic milk from soybeans. We just rubbed it up with
water and saw that it had properties that made it look like
milk, then we tested it to see the amount of protein, sugar,
etc. it had in it. We then made up the soybean milk to agree
with the ordinary cow’s milk in those constituents that were
deficient. I was very well satisfied with it. It tested out very
well on the rats.
“We talked of putting it on the market commercially
but decided not to, though I don’t remember any particular
reason why we did not.
“We also made up a powder from the beans, like a flour.
That was used somewhat in place of wheat flour. Mr. Ford
used some of this in his home occasionally, though he didn’t
make a practice of it. He had a great interest in this line of
research.
“I also worked in making plastics from the soybean.
We broke the beans into their parts, the proteins largely, and
worked this into a stiff mass. We didn’t use it much as a
powder. I didn’t do much in making the plastic for the car,
but it was through my work in showing what could be done
with the soybean that the car was made.” Address: 22179
Long Boulevard, Dearborn, Michigan.
1002. Calland, J.W. 1951. The present status of soybeans as
a crop–The future (Continued–Document part II). Soybean
Digest. Dec. p. 18-20.
• Summary: (Continued): “About 95 percent of our meal is
used to feed our livestock and poultry. Soybean oil meal has
made possible the great advancement in the feeding of our
farm animals in the past two decades. Nevertheless, if all
our livestock and poultry were to be fed properly balanced
rations, according to our nutritionists, it would take a far
greater production of soybean oil meal. Michigan State has
recently estimated that 50 million pigs a year still suffer from
nutritional deficiencies.
“The agricultural experiment station workers have
carried on a broad program of research work on soybean oil
meal because of the economic need for an efficient, lowpriced protein concentrate. They have shown that soybean
oil meal, when properly processed, is a high-grade source
of protein. Experiment station workers, extension workers,
county agents, and agricultural teachers in rural schools
recommend soybean oil meal for poultry and livestock
feeding. Feed manufacturers use soybean oil meal as the
principal source of supplementary protein in poultry and
hog feeds. It successfully competes with cottonseed meal,

linseed meal, gluten meal, and others, in dairy and beef cattle
rations.
“Today, a vast step forward in swine and poultry feeding
is coming about through the addition of the B-12 supplement
and the antibiotic supplement to formula feeds containing
soybean oil meal. This will vastly increase the use of
soybean oil meal in feeds.
“Certainly a potent factor in increasing the use of
soybean oil meal is the thousands of feed salesmen who
daily sell the idea of properly balanced rations to our growers
of livestock and poultry. The promotion of sound feeding
practices will continue to grow and is bound to increase the
use of soybean oil meal as a feedstuff in the future.
“The industrial possibilities of soybean protein have
been scarcely touched. Although extensively used in
adhesives, textile processing, paper coating, spray materials,
and water paints, industrial uses are a field of great promise
for future development.
“Soybean Oil: About 85 percent of our 1,200,000
tons of soybean oil goes into foods, shortening, margarine,
mayonnaise, salad dressings, and cooking fats. The
remainder goes into industrial uses. Much progress has been
made in the last few years in improving the oil, both for food
and for industrial purposes. Today, nearly one-half of all our
vegetable oil is now soybean oil. It exceeds the production of
all our animal food fats with the exception of lard. It is likely
that soybean oil will continue to be used largely for human
food. Its future markets will depend largely on the price
and supply of all food fats. However, its use for industrial
purposes is growing steadily. The use of soybean oil in
paints, lacquers, varnishes, oilcloth, linoleum, and many
other products is becoming increasingly important.
“In the field of markets for soybean products there also
have been plenty of bad guesses. It seems to me that at some
time during at least half of the past 17 years I, have heard
wailing to the effect that there will never be a market for this
much oil, or this much meal, and then before the year was
out we would face a shortage of that particular product
“The Future: The soybean industry is relatively new in
America. Soybean oil, soybean oil meal, and the products
made from them have been on our markets for only a few
short years. Yet, in this brief time this amazing crop has
increased until today it is our major producer of both oil and
protein.
“Production of soybeans doubled at the beginning of
World War II, up from 100 million bushels to 200 million.
There were many who expected production to drop back
again to about 100 million bushels at the close of the war.
Instead, it has continued on up to approximately 300 million
bushels.
“What is ahead for soybeans? Up to now the industrial
or chemurgic uses of the soybean is only at the beginning.
We have only stepped our foot inside the door. Each year
brings new products and new markets. With our population

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 436
rapidly increasing and demanding more fats and proteins,
with livestock feeding and industrial uses of soybean
products constantly moving upward, the big need for the
soybean crop lies ahead.
“A year ago at the Springfield meeting of the American
Soybean Association Clyde Hendrix predicted 500-millionbushel crops before many years. At the Cincinnati [Ohio]
meeting of the National Farm Chemurgic Council George
Strayer said the ‘heyday’ of the soybean lies ahead, and
it will not be many years until we will be producing and
utilizing, through increased chemurgic developments, crops
of 400 million and 500 million bushels of soybeans per
year.” Address: Managing Director, National Soybean Crop
Improvement Council.
1003. Product Name: Soy Flakes with Gluten.
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1951.
New Product–Documentation: Soybean Blue Book. 1951.
p. 94. In 2 lb and 5 lb bags.
1004. Product Name: Chocolait (Soy-based Chocolate
Milk).
Manufacturer’s Name: John Sexton & Co.
Manufacturer’s Address: Sexton Square, Chicago, Illinois.
Date of Introduction: 1951.
New Product–Documentation: Soybean Blue Book.
1951. p. 90. “Other plants at Long Island City, Boston,
Philadelphia, Pittsburgh, Detroit, Atlanta, Dallas, and San
Francisco.”
1005. Smith, Janice M.; Van Duyne, Frances O. 1951. Other
soybean products. In: K.S. Markley, ed. 1951. Soybeans and
Soybean Products. Vol. II. New York: Interscience Publishers
or John Wiley & Sons. xvi + 1145 p. See p. 1055-78. [45 ref]
• Summary: Contents: 1. Vegetable soybeans and their
characteristics. 2. Home processing of green soybeans:
Harvesting, shelling, preparation for use as a fresh vegetable
(nutritive value of cooked green soybeans), preservation
of green soybeans (freezing, canning, dehydration). 3.
Commercial processing of green soybeans: Harvesting and
hulling, canning (selection of varieties, cleaning, blanching,
and processing, acceptance of the product), freezing. 4.
Home processing of dry soybeans: Harvesting and threshing,
cooking, salted soybeans, sprouting soybeans. 5. Commercial
processing of dry soybeans: Harvesting and threshing,
canning, sprouting, salted soybeans.
“The use of soybeans as a vegetable plays a relatively
unimportant role in the American dietary at the present
time.” only a very small amount is preserved by commercial
canning or freezing. “Green soybeans rarely appear in the
retail market. A considerable volume of both green and
mature soybeans is consumed by families in rural areas of

states where production is large and by food fanciers who
grow them in their own gardens.” “The effectiveness of a
shortage of protein in stimulating the use of soybeans was
demonstrated during World War II when protein foods were
in short supply as a result of rationing and local shortages.
Canned soybeans were seen in retail stores and soybeans
appeared on the menu in restaurants. Magazines and
newspapers frequently carried articles on the nutritional
value and possible uses of soybeans in the human diet. With
the cessation of rationing, articles featuring soybeans have
appeared infrequently.”
“The differences between vegetable and field types
are not always clear-cut, but vegetable varieties have
characteristics that make them superior for table use. In
general, the vegetable varieties cook more easily and have a
mild nutty flavor. Their pods and seeds are larger, facilitating
shelling in the green or immature stage.”
Tables show: (170) Characteristics and quality of green
and dry, mature soybeans. For each variety is given the
following: Maturity group. Green soybeans–Color of pods
toward end of edible period. Size of pods and green beans.
Weight (gm) of shelled beans from 100 gm of pods. Shelling
time for 1 lb. of pods. Dry, mature soybeans–Average acre
yields, 1934-1938. Seed color. Hilum color. Average weight
of 100 beans, 1934-1938 (gm). Composite quality rating
for green and mature beans. Maturity groups–Very early:
Giant Green. Early: 80494, Bansei, Fuji. Midseason: Illini,
Hokkaido, Jogun, Willomi, Wolverine, 89162, 84979, 87617.
Late: Illington, Imperial, 87606, Funk Delicious, Emperor,
Higan.
(171) Remarks and recommendations concerning
vegetable soybean varieties compiled from publications
and a poll of agricultural experiment stations. For each
station is given the state name, remarks, and varieties tested.
Stations in the following states had remarks and commented
on certain varieties: Alabama, California, Connecticut,
Georgia, Illinois, Indiana, Iowa, Kansas, Maine, Maryland,
Massachusetts, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, New Hampshire, New Jersey, New York, North
Carolina, North Dakota, Ohio, Oklahoma, Rhode Island,
Tennessee, Washington state, West Virginia, Wisconsin.
(172) Varieties of soybeans adapted to preservation
by freezing. (173) Relative ratings of different varieties of
cooked dry soybeans.
Figures show: (211) Mung beans and four varieties
(Bansei, Illini, Lincoln, Richland) of soybeans in the
dry, soaked, and sprouted state. Address: Dep. of Home
Economics, Univ. of Illinois, Urbana, IL.
1006. Cartter, J.L.; Osler, R.D.; Lawrence, Ruth E.; Younger,
Carolyn J. comps. 1952. Results of the Cooperative Uniform
Soybean Tests, 1951: Part I. North Central States. RSLM
(U.S. Regional Soybean Laboratory Mimeograph, Urbana,
Illinois) No. 161. March. ii + 91 p. https://www.ars.usda.gov/
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arsuserfiles/50200500/nust/1951%20nust.PDF
• Summary: Near bottom of title page: “United States
Department of Agriculture. Agricultural Research
Administration. Bureau of Plant Industry, Soils, and
Agricultural Engineering, Division of Forage Crops and
Diseases, cooperating with State Agricultural Experiment
Stations.”
Contents: Introduction. Cooperation. Location of
cooperative nurseries. Methods. Uniform test, Group 0.
Preliminary test, Group 0. Uniform test, Group I. Uniform
test, Group II. Uniform test, Group III. Uniform test, Group
IV. Effect of location on composition. Disease investigations.
Weather summary.
“Introduction: The U.S. Regional Soybean Laboratory
was organized in 1936 under the Bankhead-Jones Act, as a
cooperative project by the U.S. Department of Agriculture
and the twelve Agricultural Experiment Stations of the
North Central Region. In 1942, the work of the Soybean
Laboratory was expanded to include cooperation with
twelve Agricultural Experiment Stations of the Southeastern
Region.
“The research program of the Laboratory has been
directed toward the development of improved varieties and
strains of soybeans for industrial use, and the obtaining of
fundamental information necessary to the efficient breeding
of strains to meet specific needs. Many high yielding, high
oil content strains have been developed’ and released through
the cooperative breeding program. Blackhawk, which
was released last year, has been increased to over 276,000
bushels of seed for 1952 planting. Within the next two years,
Blackhawk should produce a noticeable effect on the oil
yield of beans coming from the northern Iowa and southern
Minnesota area. Perry (C612), a new strain of Group IV
maturity, is being simultaneously released this spring by the
four states of Indiana, Illinois, Missouri, and Kansas. Perry is
four days later than Wabash, similar in oil content, and three
bushels higher in yield. Seed stocks of Perry, estimated at
9,000 bushels, for planting in 1952 should produce enough to
meet much of the 1953 seed requirements.
“Nine uniform test groups have been established to
measure the yield and range of adaptation of the better
strains that are being developed through the breeding
program, the first five of which include strains of proper
maturity for the North Central States. The other four groups
contain strains adapted to the southern part of the United
States, and a summary of performance of these will be found
in Part II of this report, which is published separately.
“Uniform Test, Group 0, contains the strains that will
bloom and mature under the longer days encountered
during summer in the Dakotas, Minnesota, and northern
Wisconsin. Group I contains strains generally adapted to
South Dakota, the southern parts of Minnesota, Wisconsin,
and Michigan, and the northern part of Ohio. Groups II, III,
and IV, respectively, include strains adapted to locations

farther south in the North Central States and to other areas of
similar latitude. In general, each group is arranged to include
strains differing in maturity by not over ten to fifteen days.
Maturity of the strains is expressed as so many days earlier
or later than some well-known check or reference variety in
the group.
“Weather information is presented as an aid in
interpreting the performance of strains under local climatic
conditions. Row spacing at each nursery has been added
to the yield tables this season. This information may be
helpful when comparing strains at different locations. The
1951 season was cooler than 1950 or 1949 in the northern
part of the North Central States. This cooler temperature is
reflected in the higher mean iodine number of oil in Groups
0 and I. The mean iodine number values for Group 0 were
130, 134 and 137 for 1949, 1950, and 1951, respectively.
Corresponding values for Group I were 130, 134, and 136.
These differences were not apparent at the locations where
Group II and later strains were grown. Another effect of the
cool summer in the North was the very heavy bacterial blight
infection late in the season. Leaf damage in 1951 was the
most severe on record.” Address: U.S. Regional Soybean
Lab., Urbana, Illinois.
1007. Hunter, J.R.; Erickson, A.E. 1952. Relation of seed
germination to soil moisture tension Agronomy Journal
44(3):107-09. March.
Address: Michigan Agric. Exp. Station, East Lansing,
Michigan.
1008. McCloud, J.L. 1952. Reminiscences. 5 vols. Dearborn,
Michigan: Ford Motor Company Archives, Oral History
Section. 423 p. Unpublished manuscript. Index. 28 cm.
Courtesy of Henry Ford Museum & Greenfield Village
Archives. Acc. 65.
• Summary: These lengthy reminiscences are the result
of a series of interviews with Mr. John Lanse McCloud
conducted by Owen Bombard during the months of March,
April and May, 1952, at Dearborn, Michigan. These
interviews were held under the auspices of the Oral History
Section of the Ford Motor Company Archives. The author,
a chemist and friend of Henry Ford, describes his business
and social experiences from 1914 to 1949, when he retired as
manager of the manufacturing research department. Topics
discussed in volume III include: Robert Boyer, Dr. J.S. Laird,
chemurgy, Hud McCarroll, soy protein fibers, Catalin, Bob
Smith, Dr. Edsel Ruddiman, Ben Lovett, and soybeans.
In 1927 the Ford Motor Co. started to use lacquer in
painting their car bodies; this led to a significant decrease
in the time and cost to paint one body. In 1933 the company
started using synthetic resin enamel in order to further reduce
costs and improve quality. McCloud told Henry Ford that
“the synthetic resin enamel was so good you could even
use soybean oil in the enamel and get a high grade paint
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finish... Mr. Ford seized on the idea of using soybean oil but
completely reversed it. He told the newspaper reporters...
that the next year’s Ford car was going to be painted with
soybean oil paint. I hadn’t intended it to be used in that
way, but I realized the way newspapers took up the story
and repeated it, how news worthy his remark was. They
weren’t interested particularly in the fact that the paint was
to be made of synthetic resin, but the fact that the paint was
made with soybean oil made a big hit with the newspapers...
“Incidentally, we did use soybean oil in the synthetic resin
enamel, and the soybean oil use in synthetic resin enamel has
continued and has demonstrated since that it was a very wise
and sensible move.
“The Du Pont Corporation made the first paint, and then
the Ford Motor Company later made an agreement with the
Du Pont Company, under which we got rights under their
patents... Our contribution was in the application of the
synthetic resin. We were the first company to use it to any
extent. It has since become quite standard practice in the
whole automobile industry” (p. 33-35).
The Ford Motor Co. made an early commercial plastic
that was “in quite full production back in 1915. That was the
case for the coil units... That plastic, as I recall it, used wheat
gluten, the protein of wheat, as a binder. It had asbestos in it
and some pigments. It was mixed up in Highland Park and
then they were molded. It became really a thermo plastic” (p.
148).
“At the time Greenfield Village was being developed
by Mr. Ford, he brought Bob Boyer out of the Trade School
and decided to set him up in an experimental laboratory in
Greenfield Village. The first place, I believe, was over in the
original Edison Laboratory. Actually the first man who was
set up in this laboratory was Dr. J.S. Laird who now works in
manufacturing research.” McCarroll put Laird in the Rouge
and Mr. Ford then brought Boyer in. “Shortly after this initial
start they decided to build a replica of the Iron Mountain
wood distillation outfit. The still was built in Dearborn. It
was a small sized still... It wasn’t torn down until after Mr.
Ford’s death.
“This was part of the Badger-Stafford process. It was
built and operated to distill various products from the farm.
It was originally tied in with Mr. Ford’s interest in what is
called chemurgy, in other words, a combination of industry
and chemistry. Not having any specific plan as to what to do,
Mr. Ford brought Boyer in and gave him quite a free hand.
He brought quite a number of employees in with him to do
pretty nearly anything they wanted to do. Eventually there
was built up quite a staff of chemists. Some of the chemists
were trained as chemists, although most of them had no prior
training. Boyer, himself, had no prior training, only what
he had acquired by his directing some experimental work
himself and under Mr. Ford.
“Mr. Ford used to use Boyer to, for one thing, annoy
Hud McCarroll in much the way that Harry Bennett in one

instance in his book said, about the plastic body, that he
didn’t think anything would come of it except that it would
worry Hud McCarroll. Mr. Ford would speak to Hud and say,
‘Hudson, you watch what Boyer is doing and don’t let him
get off the track. Have him direct his energies in this way.’
“Then Mr. Ford would see Boyer before Hud could find
him and give him some quite contradictory instructions.
Hud repeatedly was completely confused as to what he
should do about Boyer. In fact, he couldn’t do anything
about Boyer, and Boyer had the impetus of quite a staff. I
can’t remember how many, but I would say that he had two
or three dozen men at one time working. There must have
been at least that many because when, early in the war in
1943, Mr. Ford decided that this work Mr. Boyer was doing,
particularly on fibers, should be continued, Mr. Ford tried to
get Government approval for continuing this and get some
Government backing for priority to expand this, feeling that
wool fiber was becoming particularly scarce, and therefore
it might be possible to get Government backing, but he
couldn’t.
“I would guess that perhaps the Government technical
people who were asked to check on it thought that the
approach was not sound. All I can say about that approach is
that it is possible to make fibers from protein derived from
soybeans, but it isn’t economical. I think that the measure
of the economic value of it is that now some ten years after
this work was done under Boyer, it still isn’t in operation
any place and the likelihood of its blossoming seems to be
scarcer than it did before. Protein is a possible but not an
ideal raw material for fibers.
“Mr. Ford had a suit made out of soybean fiber. Another
thing made were hats. Generally felt hats are made of a
mixture of rabbit fur and wool and matted to felt it. Protein
fiber in place of wool was supplied to some company that
made felt for hats, and I remember that Hud McCarroll had
a felt hat which was, he was told, made from soybean fiber
with rabbit fur. It was a nice looking hat. Whether or not it
was economical was something else, and that was not the
main purpose.” The new synthetic fibers like nylon, dacron,
and rayon had superior properties to soybean fiber.
“When Mr. Ford first set this laboratory up with Dr.
Laird, he just wanted to have some experimental work going
on in the Edison Laboratory. One of the first two things that
Dr. Laird worked on were paint from soybeans and also body
deadener, but particularly paint. Mr. Ford had some boys
from the Trade School who worked under Dr. Laird...
“When Boyer went in, he was more or less given a free
hand to carry on experiments along the chemurgy line. I
would place the date that Boyer started somewhat ahead of
Mr. Ruddiman, but they were quite separate. Mr. Ruddiman’s
work was exclusively foods” (p. 148-52).
“I would say that Mr. Ford’s interest in soybeans
wasn’t too much for food. It was only casually that it was a
possible means of diet improvement which he thought of.
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I would also say that he was intrigued from the start of his
experiments with soybeans, in the commercialization and
industrial use of soybeans” (p. 167-68).
“I would date Mr. Ford’s interest in diets prior to 1915.
It was when the plant was on Piquette Avenue... I was out at
Highland Park, and I started in 1915. I would place it around
the time the Model T started. I think that back at that time he
was particularly interested in soybeans” (p. 354). Address:
Chemist, in charge of the Chemical and Metallurgical Lab.
1009. McCloud, J.L. 1952. Reminiscences: The plastic
automobile body, Robert Boyer’s major accomplishments,
and solvent extractors (Document part). Dearborn, Michigan:
Ford Motor Company Archives, Oral History Section. 423 p.
See p. 152-62. Unpublished manuscript. 28 cm. Courtesy of
Henry Ford Museum & Greenfield Village Archives. Acc. 65.
• Summary: The idea of a plastic car or plastic parts that
were made from soybeans was a natural outgrowth of Henry
Ford’s interest in chemurgy and Robert Boyer’s research in
that area. “Actually I think that the statement that this plastic
automobile body, which was eventually built, had anything
to do with soybeans was a complete misnomer. It was a
plastic body, but the plastic wasn’t made from soybeans.
It was a phenolic plastic and reinforced. Mr. Boyer, in
Dearborn, developed a combination of phenolic and protein
plastic. Protein plastics are not new...
“The plastic that Boyer is credited with having started
and which we equipped the Glass plant to make, and made
in quite a substantial volume, actually was a phenolic plastic
in which some of the soybean protein just replaced some of
the filler, such as wood or asbestos fiber. We used to kid Mr.
Boyer and I used to kid Hud McCarroll about it, that all they
did was to raise sawdust on bean vines in order to use up the
product of the bean vine. It annoyed Hud but he knew damn
well that that was about all they succeeded in doing.
“Of course, the fact is it didn’t continue because it just
wasn’t economical. Furthermore, while it was perfectly
successful for the part, you can’t keep on pulling yourself up
by your bootstraps and paying more money than you can buy
it, so the manufacture of plastics was discontinued...
“The plastic body that was produced, however, was a
phenolic plastic. The only soybean that got anywhere near
it was soybean oil that was used to paint it, and the only
reason that it was painted was because it was never possible
to put the plastic body together in such a good way that
it had a good finish without painting it. Consequently the
plastic body which was made actually was painted and as all
automobile bodies were then and now painted with soybean
oil paint...
“I would say that the first big thing that Mr. Boyer did
was this development of a combination of a phenolic plastic
with a protein plastic which we used for quite a little while
and successfully in electrical insulation parts such as the
distributor and so on. That was very good. The only trouble

was that it wasn’t economical.
“The other thing was the actual production of protein
fibers. Of course, there was little poetic license in that,
because Mr. Boyer never succeeded in Dearborn in purifying
protein produced around here to the extent that it was
possible to spin and make fibers. He actually had to buy
the purified protein from some other people [Note: Boyer
probably bought Alysol brand industrial soy protein from
The Drackett Co., at least during the early 1940s]. That was a
step that was blithely jumped. Mr. Ford undoubtedly realized
this. He felt that that was a detail or hurdle that could have
been overcome. Probably the answer is correct. It probably
could have been overcome if Mr. Boyer had a little more
time.
“The third thing that I would say that Mr. Boyer did was
the making of a continuous percolator or extractor. Several
of them were built in Dearborn. I think some of them are
actually running now.”
Concerning the solvent extractor, there existed a type
of roller press used in the oil extraction industry that was
better than one press designed by Ford and Boyer. “Mr. Ford
wouldn’t let Boyer buy one of these because he wanted to
make his own, and for that reason it [the extraction system]
wasn’t as successful as it ought to have been, but he just
wouldn’t accept such a combination... The Rouge extractor
was eventually sold to a Canadian company. One of the
men who worked under Mr. Boyer who remained here and
had charge of this extractor after Mr. Boyer left went along
with the sale of this outfit to the Canadian company, and to
the best of my knowledge the Canadian company uses this
extractor, and this man is in charge of it.”
The soybean solvent extractor at Milan had the
advantage of railroad access, so you could bring in soybeans
by rail and send out the oil and meal by rail. But a study
indicated that the soybean operations at Milan were not very
successful economically, so the equipment was moved to
Saline. In Saline it had two other handicaps. First there was
no railroad access, so all soybeans had to be brought in by
farm wagon and the product sent out by truck. Second the
soybeans could not be purchased at the best times for the best
prices because of insufficient soybean storage silo facilities.
“They had to buy from hand to mouth in Saline.” In addition
they had no equipment to process the oil to produce a nonbreak oil, the type Ford used in making varnished.
“Mr. Ford’s interest in the extraction of oil from
soybeans for developing a cash crop was lost before he
retired from the Company. He lost interest in it in the
beginning of World War II, when his attempt to get the
Government backing failed. From that time on there was
never any evidence of Mr. Ford’s personal backing of the
soybean business, including oil.
“I would say that Mr. Ford thought the plastic car was
just a stunt and that it had been proven, but from this point
on it would depend upon whether or not anybody wants to
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take it up enough to successfully make it. He had no idea
of setting up a small pilot plant of his own to produce that
plastic car. I would say that he gave Mr. Boyer a terrific
backing for a while, even to the annoyance of a good many
people in the Company by actually diverting and earmarking
presses in the Dearborn Tool and Die plant that were brought
in for some other purpose to work on this plastic car job. It
just stymied some other work in the Ford Motor Company.
Unless Mr. Ford saw to it continuously that Mr. Boyer did
get the backing for the job of making the plastic car, Mr.
Boyer wouldn’t get it.
“There was a very definite break in the relationship
between Mr. Boyer and Mr. Ford. I didn’t know any of the
circumstances except that Mr. Boyer seemed to get going
along and was riding quite high...
“It was progressing along at a pretty good clip, and
when it was obvious that the Government wasn’t going to
give Mr. Ford backing on the thing, Mr. Boyer was given his
walking papers. Who Mr. Ford delegated to do this, I don’t
know. We just got word that Mr. Boyer was out. I saw Mr.
Boyer and he told me he was going to leave.
“About that time one man who was a pretty capable man
and had been working under Mr. Boyer was up here. He was
working for The Drackett Company in Cincinnati [Ohio] and
was supplying Mr. Boyer with purified protein which Mr.
Boyer was using to make the protein fibers. He had tried to
lure Boyer away from the Ford Motor Company.
“Mr. Boyer had considered that he was going very well
in the Ford Motor Company, so he wanted to stay. When it
looked like he was slipping, Mr. Boyer immediately said that
he would reconsider what he had told him and that he would
go with The Drackett Company.
“The Drackett Company offered to buy practically all
the equipment that Mr. Boyer had for making soybean fibers,
and anything that Mr. Boyer said goes with the making of
soybean fibers just went. We didn’t save much of anything
except some laboratory benches. Drackett got just about
everything they wanted in that respect from the Dearborn
setup.”
1010. McCloud, J.L. 1952. Reminiscences: Bob Smith, Rex
Diamond, and Delsoy Products (Document part). Dearborn,
Michigan: Ford Motor Company Archives, Oral History
Section. 423 p. See p. 162-64. Unpublished manuscript. 28
cm. Courtesy of Henry Ford Museum & Greenfield Village
Archives. Acc. 65.
• Summary: Originally Bob Smith worked for Robert
Boyer, then Mr. Ford had him operating a separate research
laboratory. “Under Boyer they had worked up soybean milk
and soybean cream which they found could whip quite
well and from which the present product Delsoy is made.
When Boyer was concentrating on soybean fiber, Smith
was concentrating on milk and cream. Actually he was in a
sense competing with Dr. Ruddiman, so you might say there

were two food laboratories out there.” Boyer’s laboratory
was focused on chemurgic applications. Dr. Ruddiman “was
moved from the little rat house [where he kept is laboratory
rats and did food experiments; it had previously been a
private dining room] to the building that had been originally
built for the Dearborn Water Works. This was empty and
wasn’t being used for anything else. I am quite sure, but I
believe that Smith either went over to work in this laboratory
under Ruddiman or about the time that Ruddiman retired...
A man by the name of Jack [sic, Holton W. “Rex”]
Diamond claims that he developed this product which Smith
sold and commercialized under the name Delsoy. I don’t
know very much about it, except that it was very confusing.
There was a man from New York [probably Herbert Marshall
Taylor] who came over here and told us a great long story
about how Smith had stolen something from him, and he
was going to sue Smith and the Ford Motor Company and
so on. This man went out to see Frank Campsall, and I got
assigned the job of interviewing him and trying to smooth his
feathers.”
At one time, Mr. Smith reported directly to Mr. Ford.
“Mr. Ford went to see him regularly and was keenly
interested in the work Bob Smith was doing. Later Bob
Smith left the Company and set up a business of his own,
based on the Delsoy product, which was developed into quite
a nice commercial affair.
“Jack [sic, “Rex”] Diamond left and I think he tried
to set up competition to Bob Smith. Bob Smith had no
prior technical training. I think he was another Trade
School graduate. I would classify the Trade School not
as a collegiate rank but as junior collegiate training that
many of the boys acquired. Jack Diamond, however, was a
trained chemist, and he may be right when he stated that he
developed it” [soy-based whip topping]. Address: Chemist,
in charge of the Chemical and Metallurgical Lab.
1011. National Association of Margarine Manufacturers.
1952. Look to nutritious margarine: it grows for you!! (Ad).
Soybean Blue Book. p. 107.
• Summary: See next page. This full-page ad states:
“Margarine, in 1951, topped a record 1,000,000,000
pounds to build a better soybean market.
“For the past 14 years, margarine has been your second
largest market for soybean oil. In 1951, margarine used
470,000,000 pounds of soybean oil–nearly a third of all
soybean oil going into foods.
“Soybean oil comprised about 55% of all fats and oils
used in margarine in 1951.
“40 states now permit the sale of your product–Yellow
Margarine”
On an outline map of the United States, the states shown
in black bar the sale of yellow margarine. These 8 states,
except for South Dakota, all share their northern border with
Canada.
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Note: The facing page is titled “Manufacturers of
margarine.” They are found in Alabama (1), California (9),
Georgia (7), Illinois (9), Indiana (2), Louisiana (1), Maryland
(1), Michigan (1), Missouri (3), Nebraska (1), New Jersey
(6), Ohio (4), Oklahoma (1), South Carolina (1), Tennessee
(2), Texas (8), Canada (1). Address: Munsey Building,
Washington 4, DC.

1012. Siegel, J.J.; Hough, H.W.; Turk,
L.M. 1952. The effect of calcium on
the growth of soybeans supplied with
ammonium nitrogen. Proceedings–Soil
Science Society of America 16(2):18588. April. [12 ref]
• Summary: “Soybeans grown on soils
fumigated with Dowfumes N, W-40,
and MC-2, gave excellent growth
responses to high levels of available
calcium in the soil. The fumigated soils
were much higher in ammonium and
lower in nitrate content than were the
untreated soils although both forms of
nitrogen were present in all soils. The
response of the soybean plants growing
on the fumigated soils indicated that
their primary source of nitrogen was
ammonium. The protein concentration
was higher than that of those growing
on the nonfumigated soils and
there was a tendency toward earlier
maturation. The mineral cation uptake
constant was also lower than in the
case of the nonfumigated soils. A high
calcium content in the soil appeared
to reduce the amount of carbohydrate
necessary for assimilation of the
ammonium (or promoted the synthesis
of additional carbohydrate) because
the plants produced greater dry weight
under these soil conditions. Where
there was a large supply of available
calcium in the soil, the growth of
the soybean plants in the fumigated
soils was better than those grown on
the untreated soils regardless of the
calcium level. The plants grown on the
low calcium, fumigated soils did not
produce as much vegetative growth as
those grown on the nonfumigated soils.
“A high level of calcium in
the soil is beneficial to the growth
of soybeans after soil fumigation.”
Address: 1. Research Fellow; 2.
Instructor; 3. Prof. in Soil Science. All:
Michigan Agric. Exp. Station.
1013. Gangloff, W.C. 1952. Technical consultants report
#TC-91. History of the Drackett Co. soybean plant at
Sharonville, Ohio (Continued–Document part II–Soybean
proteins). Cincinnati, Ohio: The Drackett Co. 9 p. See p. 4-6.
June 12. Unpublished manuscript. 28 cm.
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• Summary: Continued: “Soybean Protein Development:
Laboratory work on the extraction of soybean protein
from oil-free soybean flakes was started in The Drackett
Co. in 1935 by W.C. Gangloff, J.N. Lawrence and R.H.
Hieronymus. In the last quarter of that year samples of
soybean protein were submitted to the Champion Coated
Paper and Fiber Co. for examination as to use in paper
coating formulations in place of milk casein. In 1936 a pilot
plant scale of operation on the batch system was started at
the Spring Grove plant site. This was extended during 1937
and 1938 despite the decline of milk casein prices from about
25¢ per lb. down to 8½¢ per lb. New procedures for proper
extraction and a study of tailoring the product to particular
use was undertaken. This resulted in securing a number of
patents in this field and a large technical background was
built up.
“Development work was carried on continuously
through the war period and the pilot plant operated round
the clock. All output was grabbed up at once by concerns
like Beaunit Mills, Shinola Shoe Polish Co., etc. Expansion
and installation of a new unit at Sharonville was not possible
until 1946 due to war restrictions. By 1947 the new unit
was under operation on a full 24 hour basis. Many changes
and improvements had to be made. In 1950 capacity was
expanded by installation of greater drying capacity...
“Soybean Protein Production: Prior to 1940, all the Pilot
Plant production of soybean protein was used in connection
with experimental studies from process and utilization
angles. During the latter part of 1939 the price of milk casein
jumped from 5½¢ per lb. to 20½¢. This made soybean
protein production much more interesting and calls for
samples in various industries came in. During the last quarter
of 1939 about 1500 lbs. were supplied to Champion Coated
Paper and Fiber Co. and many smaller samples to others
interested.
“It was soon learned that different industries required
different types of protein, varying as to modification for
adhesive character, molecular breakdown or unfolding.
During the first quarter of 1940, 500 lbs. of one type were
furnished Miami Valley Coated Paper Co., Franklin, Ohio;
350 lbs. to Lowe Paper Co., Ridgeway, New Jersey; and
1000 lbs. to Ford Motor Co., Detroit, Michigan. The latter
were interested in developing soybean water paints and
also a spinning fiber for later weaving into upholstery cloth,
so 200 lbs. of a different type were furnished to them at
Dearborn, Michigan for experimental work at the Edison
Institute. About 1500 lbs. of soybean protein were produced
in the Pilot Plant during this quarter.
“In 1941, about 15,018 lbs. were produced and 7,039
lbs. sold. [Note: This was the first soy protein sold.] In 1943,
about 112,704 lbs. total were produced and 118,157 lbs. sold.
Following several years cooperation with the Ford Motor
Co. on soybean fiber development with the isolated protein
produced in The Drackett Co. pilot plant, war conditions

and the death of Edsel Ford caused The Ford Motor Co.
to terminate its work in soybean development in 1943 and
the equipment for fiber spinning and the staff available,
under R.A. Boyer were taken over for further exploitation.
The spinning equipment previously set up in the Drackett
Laboratories by S.O. Fiedler was thus augmented to a pilot
plant scale of operations. Information as to soybean protein
extraction was pooled. W.C. Gangloff was moved to other
executive duties as Technical Consultant and R.A. Boyer
was named Director of Scientific Research with chief duties
on soybean fiber development. Concentration on soybean
fiber work took the majority of isolated soybean production
during 1944, 1945 and 1946. A shift to continuous extraction
in place of batch operation was made and operations moved
from the Spring Grove plant to the new unit at Sharonville.
In addition to producing material needed for fiber operations,
during 1944 about 78,245 lbs. were sold and in 1946 about
60,350 lbs. were sold during the second half. In 1947 regular
continuous protein production operation was in full swing
and has progressed rapidly ever since.”
Soybean protein production grew as follows each fiscal
year [a table shows]: 1947–908,975 lb. 1948–2,496,797.
1949–2,995,272. 1950–4,284,090. 1951–6,088,469. Thus
from 1941 to May 1952 a total of 21.661 million lb were
produced beside that used in experimental production.
“In 1950-51 production facilities were increased and a
continually increasing tonnage of isolated soybean protein
has been sold. Much has found its way into paper coating,
adhesive use and more recently as an important component
of the protein-latex water paints which are rapidly
supplanting the earlier milk casein and soybean protein water
paints.” A chart compares soybean protein sales (in pounds)
with production from 1941 to 1951. In 1941 some 15,018 lb
of isolated soybean protein were sold. In 1951, the peak year,
6,086,350 lb of isolated soybean protein were sold.
Note: No mention is made of the brand names under
which this protein was sold–such as Alysol, Drackett Protein
110, 112, and 220, Ortho Protein, or Drackett Industrial
Protein (Continued). Address: PhD, Technical Consultant.
1014. Gangloff, W.C. 1952. Technical consultants report
#TC-91. History of the Drackett Co. soybean plant at
Sharonville, Ohio (Continued–Document part III–Soybean
plastics). Cincinnati, Ohio: The Drackett Co. 9 p. See p. 6-7.
June 12. Unpublished manuscript. 28 cm.
• Summary: Continued: “Soybean Plastics: In connection
with a correlated program for utilizing oil-free soybean meal
and residual scalped meal from isolated soybean protein
operations, laboratory work was started in the latter part of
1936. During 1937 equipment was installed at the Spring
Grove plant on a small pilot plant basis and personnel
hired for soybean plastics research and development. By
early 1938 soybean plastics had been worked out to a point
where bottle caps could be produced from them. The type of
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plastics developed was a modified phenolic of the general
purpose type. During 1938 cooperative work was carried
on with Owens-Illinois Glass Co. at Toledo on a Lauterback
machine for making plastic caps for Windex bottles. Piano
keys and phonograph records from soybean plastics were
worked out in a cooperative effort with the Starr Piano Co.
and Decca Records at Richmond, Indiana. Much cooperative
work was done with the local Recto Molded Products Co.
and with Kurz-Kash Co. at Dayton, Ohio on a wide variety
of custom moldings.
“In 1939 a larger pilot plant was set up at the Spring
Grove plant and a production of about 100 lbs. per day
obtained. During 1940 material satisfactory for bottle cap
molding was successfully produced on a tonnage basis.
Products using either oil-free meal or the residual meal
from isolated soybean protein operations were successfully
produced in quantity. Regular and repeated sales of product
were made to the local Recto Molded Products Co.
“During 1941 tonnage of general purpose stock
was produced with the pilot plant operating on a semicommercial production basis. Toward the end of the year,
scarcity of formaldehyde under war conditions hampered
production. Research was then pointed to the production
of high-impact material. Several patents resulted from the
studies of P.A. Bury and F.E. Calvert.
“In 1942, scarcity of phenol showed the advantage of
soybean protein plastics as modified phenolics. By proper
tailoring a plastic averaging 6000 lbs. per square inch tensile
strength and 9000 lbs. per square inch flexural strength was
produced. Practically all production went into war contract
material. Experiments on suitable high impact stock for
supplanting aluminum, magnesium and their alloys resulted
in the production of a satisfactory M-18 flare breach cap
and housing for use in star shell flares for the Signal Corps.
Another application was for gun sight housings.
“During 1943 attention was turned to developing
satisfactory soybean plastic resins as modified phenolic
adhesives, especially for wood lamination. This research
work resulted in a patent to Hieronymus. A start was made
on tailoring soybean plastics for extrusion operations,
particularly for button manufacture. Contacts were
established with the Waterbury Button Co., Waterbury,
Massachusetts and the George Morrel Corporation at
Muskegon, Michigan.
“In July 1943 the direction of further work in soybean
plastics was turned over to R.A. Boyer. Pilot Plant
production on general purpose and high impact stock was
continued with concentration of sales effort on a variety of
outlets. In 1947 a new unit for soybean protein manufacture
was set up at Sharonville and production continued.
“In 1946 the production of preforms for the molding
industry was begun. Both bulk molding powder and preforms
were produced and sold until July 12, 1949 when soybean
plastics operations were entirely discontinued.”

A chart shows production and sales of soybean plastics
and preforms each fiscal year (Oct. 1–Sept. 30) from 194041 to 1948-49. Production in 1938 and 1939 were for
experimental and development purposes only. Production of
bulk plastics increased from 19,810 lb in 1940-41 to a peak
of 140,697 lb in 1947-48. Production of preforms increased
from 115,536 lb in 1946-47 (the first year) to 286,361 lb in
1948-49. The sales value of both types of soybean plastics
increased from $3,079 in 1940-41 to a peak of $142,262
in 1947-48 (the peak year), falling to $134,464 in 1948-49
(Continued). Address: PhD, Technical Consultant.
1015. Diamond, Holton W. 1952. Powdered topping and
method of making same. U.S. Patent 2,619,423. Nov. 25. 5
p. Application filed 23 March 1950. [1 ref]
• Summary: The process described in this patent was
developed while Rex Diamond was working for American
Maize Products Co. in Whiting, Indiana, from 1949-1955.
They wanted a spray-dried product with a long shelf-life
since they had no facilities for handling a refrigerated
product. For 7 years, Rex worked closely with Niro
Spray-Drying Company, but they were unable to develop
equipment that would successfully spray dry a high-fat
product. After sitting on the shelf for a while, the fat would
seep out from each particle in the high-fat product causing
the particles to clump together.
Example 1 shows the ingredients (by weight) that might
typically be used in the process: Neutral sodium proteinate
of soy protein 2.6, dextrose 10,0, sucrose 17.0, hydrogenated
cottonseed oil 64.4, stabilizer 2.4, residual moisture 1.0,
flavoring substances 2.6. Address: Whiting, Indiana.
1016. Meissner, Frank. 1952. Civil rights for margarine:
A short review of anti-margarine laws in the United States
(Continued–Document part III). Soybean Digest. Dec. p. 8-9,
11-13.
• Summary: (Continued): “Not only has the margarine
industry gained farmer support, but the butter shortage
during the recent war enabled it to demonstrate more widely
the marked improvement in quality since the last war and
focused consumer attention, especially that of organized
labor, on the increased nutritive value of margarine, the
extent of margarine taxes and the inconvenience of home
coloring. It is no longer considered a ‘social error’ for the
housewife to serve margarine. The margarine industry needs
this farmer and consumer support, as it has little political
strength with only 22 manufacturers and six of them doing
60 percent of the business.
“Today the margarine industry not only enjoys a more
favorable position in the public eye and in politics than it has
ever had, but it is better organized for action. By 1944 most
of the large producers had rejoined the National Association
of Margarine Manufacturers, which they had abandoned
during the coconut oil fight.
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“Margarine has made friends, but much of its newly
acquired political strength is dependent on the continued use
of domestic oils. The probability of this is in question, for
margarine technologists still insist that coconut oil makes
the best margarine and that, even with the present duties and
taxes, coconut oil is less costly.
“Thus the future of margarine legislation rests in
the balance. Nevertheless, it is a fact that governmental
recognition of the consumer as someone with rights to
be considered is growing. Also the federal government
is showing concern over the magnitude and multiplicity
of interstate barriers to the trade of certain commodities.
Margarine is one of the most important. The seriousness of
this condition is demonstrated by the retaliatory legislation in
certain southern states incited by dairy state margarine taxes.
“It’s Simply Protection: The original necessity for
margarine legislation of one kind or another notwithstanding,
the only argument for the continuance of taxes on margarine
today is the protection of the dairy industry. Fraud or health
protection are no longer valid excuses. What justification
does there exist, then, for protecting the dairy industry
against the competition of a less desirable, if cheaper,
product now that margarine no longer uses foreign oils?
It is certainly not the policy of the government to tax one
domestic industry for the benefit of another. The government
would not think of taxing sheep production to protect the
cattle industry. In other words, such taxation seems unjust
not only to the margarine industry, but, what is more
important, to the great body of consumers.
“Oleo consumption has climbed from 2.4 pounds per
person to 6.6 pounds and has increased in 1952 at the rate of
25 percent.
“Under tremendous consumer pressure Congress finally,
in 1950, repealed its 10-cent-per-pound discriminatory tax
on yellow margarine. The last remaining anti-margarinists
are: Iowa, Minnesota, Montana, South Dakota, Vermont,
and Wisconsin. In addition, Idaho, Michigan and Nebraska
prohibit use of margarine in state institutions. But it is only
a question of time before oleo gains its full ‘civil rights’ on a
level with butter.”
Photos show: (1) Modern margarine next to an electric
mixer. A package of Durkee’s Oleomargarine appears on
the table while a housewife holds one stick. It is “pleasant
to handle and creams easily. It mixes perfectly into the
housewife’s recipes and is a help to the budget minded. (2) A
portrait photo of Frank Meissner, smiling.
A large cartoon, titled “Only six still out,” shows
six boys on a dock in swim shorts about to jump into a
pool labeled “Yellow margarine.” The six holdouts are
Iowa, Minnesota, Montana, South Dakota, Vermont, and
Wisconsin. Little ASA, also on the dock, says “Go on in.
Don’t be a sissy.” Address: Univ. of California.
1017. Soybean Digest. 1952. Cheaper cortisone. Dec. p. 30.

• Summary: “A new fermentation process, developed by
researchers of the Upjohn Co. of Kalamazoo, Michigan,
promises more and cheaper cortisone, reports Chemical
Engineering. In a single step, the process bypasses a series
of costly and complex chemical operations. President Donald
S. Gilmore of Upjohn says that with the new process such
abundant raw materials as yeast, Mexican yams or soybean
products can be used.”
1018. Battle Creek Food Co. 1952. Battle Creek Steaks: Get
your proteins cheaper. Taste better than meat!! (Ad). Diet
Digest (Beverly Hills, California) No. 42. Inside front cover.
• Summary: This full-page black-and-white ad shows
illustrations of a can of “Battle Creek ‘Steaks’–a vegetable
product,” and of a plate containing two of the steaks with a
baked potato and vegetables. The text reads: “For nutrition
and economy–steaks are unbeatable. New–tenderized. A
tasty meat substitute. Used and recommended by the Battle
Creek Sanitarium and the Miami Battle Creek Sanitarium”
[Florida]. Address: Battle Creek 23, Michigan.
1019. Cheo, Ying-chang. 1952. An investigation of methods
of improving the bonding qualities of soybean glue. PhD
thesis, University of Michigan. 150 p. Page 485 in volume
12/04 of Dissertation Abstracts International. [70+ ref]*
• Summary: The author was born in 1911. Address:
Michigan.
1020. Wynd, F.L. 1953. Availability to soybeans of iron in
several relatively insoluble substances. Lloydia 16(1):77-82.
March. [14 ref]
• Summary: Soybeans were grown in hydroponic culture,
with iron supplied by glass wool, pumice, magnitite, and a
specially compounded glass frit.
“The plants growing in the glass frit were vividly green
in color and produced flowers normally. All plants supplied
with the remaining types of iron-containing materials
became severely chlorotic and died before their flowers were
fully opened.”
The iron in the glass frit had very low solubility, only
“2.5 times that of a commercial soft drink bottle.” Address:
Research Prof., Dep. of Botany and Plant Pathology,
Michigan State College, East Lansing, Michigan.
1021. U.S. Regional Soybean Laboratory. 1953. Evaluation
of soybean germ plasm: A summary of data pertaining to
Soybean Introductions of Group I maturity. RSLM (U.S.
Regional Soybean Laboratory Mimeograph, Urbana,
Illinois) No. 168. May 15. Not for publication.
• Summary: The introduction states: “In order to make
the present introductions more useful and available to
soybean breeders, it was considered worthwhile to evaluate
the present stock of introductions by maturity groups and
circulate the information to soybean workers. The data
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presented here are the first to be obtained under the new
plan. As other maturity groups are evaluated, additional
summaries will be prepared and made available to those
desiring them.
“Nine maturity groups have been established for
convenience in classifying the Plant Introductions, as well
as the soybean varieties and strains being evaluated by plant
breeders in the United States. Maturity Group 0 includes
strains that will bloom and mature normally under the
longer days encountered during the summer in the Dakotas,
Minnesota, and northern Wisconsin. Group I contains strains
generally adapted to South Dakota, the southern parts of
Minnesota, Wisconsin, and Michigan, and the northern part
of Ohio. Groups II, III, and IV include strains adapted to
locations further south in the Northern Central States, and to
other areas of similar latitude. Maturity Groups V, VI, VII,
and VIII contain lines adapted further south, with the Group
VIII material being of full season maturity in the Gulf Coast
area.
“The characters and information which are or will be
included in future reports were decided upon at a conference
held at Urbana in March of 1953. These characters are as
follows:”
Line number. Variety name or Plant Introduction
number. Source (such as Harbin, Kirin, Manchuria). Year
introduced (1922-1929). Flower color (purple, white,
or purple throat). Flowering date. Maturity date (95100% of pods ripe). Lodging (1 = erect; 5 = prostrate).
Height. Uniformity score (1 = good; 5 = poor). Growth
type (vegetable, hay, grain, procumbent, bushy, slender).
Pubescence color. Pubescence type (normal, appressed,
pseudo glabrous, glabrous). Degree of podding. Yield
(bushels/acre). Percentage of protein. Percentage of oil.
Color of seed coat. Color or hilum. Weight per 100 seeds.
Seed quality (1 = good; 5 = poor). Disease notes (0 =
immune; 5 = extremely susceptible). Remarks (deviations
from normal pod color, deviations from normal leaf shape,
deviations from 2-3 seeds per pod, deviations from normal
leaf surface, shattering, bloom on seed coat, stems green
after pods ripe).
Named varieties: Mandarin (Ottawa), Blackhawk. These
variety trials were conducted at Urbana, Illinois, in 1952.
Note: This is the earliest document seen (Dec. 2016)
with the term “germ plasm” (or “germplasm”) in the title.
Address: 501 Davenport Hall, Urbana, Illinois.
1022. Observer (Saline, Michigan). 1953. Saline Mill theater
to open soon. June 18.
• Summary: “On Monday Saline’s first resident company of
professional actors moved in and began renovating the exsoybean mill to accommodate their renovated version of the
American drama, called ‘Dramarama.’ The Mill, located on
northeast 112, is to be the scene of four classic comedies this
summer.” The director of the group is Warren Pickett, and

the producer is Barbara Hamel. The first theater-in-the-round
performance of the company’s first summer season will be
“Bell, Book, and Candle” by John Van Druten, scheduled to
open on Friday, July 3.
1023. Sandborn, William Cruzan. 1953. The history of
Madison College. PhD Thesis, Dep. of Education, George
Peabody College for Teachers, Nashville, Tennessee. 201 p.
Aug. 28 cm. [75* ref]
• Summary: The first and perhaps the best, most detailed,
and most objective history of the Nashville Agricultural
Normal Institute (renamed Madison College in 1937),
and of its food factory, Madison Foods, both located in
Madison (near Nashville), Tennessee. Madison, the only selfsupporting college in America, was a remarkable experiment
in education.
Contents: Summary. 1. From Battle Creek to Madison.
2. Years of faith, work, and frugality. 3. The school program.
4. Schools for men of the mountains. 5. The gospel of
healthful living. 6. The A.B.C. of education. 7. The
institutional plant. Appendix. Charter. Chronology. List of
graduates. Bibliography.
The school land was located and the school founded in
1904 by Prof. E.A. Sutherland and P.T. Magan with the help
of Mrs. Ellen G. White. The farm of 412 acres at Neely’s
Bend on the Cumberland River (known as the Nelson Place),
was purchased in June 1904 from Mr. Ferguson for $12,723.
In 1925 some 296 acres were added for a total of 708 acres.
In its early years, Madison was neither a college nor a high
school. “It was a special school [a normal school] organized
for the purpose of training self-supporting missionary
teachers and workers. The only entrance requirements were
a mature mind and an intense interest in self-supporting
missionary endeavor. The school was accredited as a high
school in 1927 and as a junior college in 1928.
Prof. E.A. Sutherland had learned a great deal about
health and sanitarium work from his contact with Dr. John
Harvey Kellogg in Battle Creek, Michigan. A history of the
Food Factory is given in a separate record.
Education: Ellen white believed and taught that
agriculture should be basic to all other studies. The farm
had a dairy (with 34 cows in 1930 and 115 in 1943;
pasteurization of milk began in 1937), a fruit farm with over
3,000 apple and peach trees, and a poultry raising industry.
“During the year 1937 the name of the school was changed
from the Nashville Agricultural and [sic] Normal Institute to
Madison College. This was the consequence of the school’s
obtaining a government post office which was called the
Madison College Post Office, in order to avoid confusion
with the village post office (p. 67). The years from 1930 to
1940 were the “Golden Age of Madison.” The peak year
for enrollment was 1940, with 458 students enrolled. The
next decade might be termed the “Fateful Forties.” The
enrollment dropped during the period, reaching a low of 154
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during the 1944-45 school year. In Feb. 1946 Dr. Sutherland
resigned as president to accept another position. The school
never had an organized athletic program.
Chronology (p. 168-82):
“1904 June. Trip of the boat Morning Star up the
Cumberland to Carthage with Mrs. E.G. White, P.T. Magan,
and E.A. Sutherland on board.
“1904 June. School farm of 412 acres purchased from
Mr. Ferguson.
“1904 Oct. Possession of school farm was obtained.
“1904 Oct. The first term of the Nashville Agricultural
Normal Institute opened with fifteen students in attendance.
“1904 Fall. Elder and Mrs. S.N. Haskell deeded the
property over to the new corporation.
“1905 Aug. 4. Charter of Incorporation applied for.
“1905 Sept. 10. First meeting of the incorporators of the
Nashville Agricultural and Normal Institute.
“1906 March 28. First annual meeting of the Patrons of
the Nashville Agricultural and Normal Institute.
“1908 March 30. First meeting of the Board of
Managers of the Nashville Agricultural and Normal Institute.
“1906 June 3. Special Board meeting held in tent in
Nashville at which time it was voted to establish a sanitarium
in connection with the school.
“1908 Oct. 23. Board increased from fifteen to seventeen
members.
“1908. Faculty wage $13 a month.
“1904-1908. About twenty buildings erected, some
were: Nebraska Cottage, Boulder Cottage, Ames Cottage,
Oregon Cottage, Upper Columbia Cottage, Miller Cottage,
Peach Cottage, Patton Cottage, Phelps Cottage, Druillard
Cottage, Lenker Cottage, Magan Cottage, and Sutherland
Cottage.
“1912 Nov. 29. Meeting of Patrons of N.A.N.I. accepted
gift of cow barn by Nis Hansen, Sr.
“1912. One and one-half miles of blacktop road built
into campus.
“1908-1912. Buildings erected: Taylor Cottage,
Matheisen Cottage, Davison Cottage, Kinne Kitchen, The
Fruit House, The Implement and Carriage House, and The
Mechanical Shop.
“1910-1914. E.A. Sutherland and P.T. Magan took the
Medical course.
“1914. Books of the school audited for the first time by
Conference auditor, E. H. Rees.
“1914 Oct. 13. Ellen G. White resigns as a member of
the Board of Trustees, due to failing health.
“1915. Nurses training course was lengthened from one
to two years.
“1916. Dr. Sutherland succeeded S.N. Haskell as
president of the Board of Trustees. (S.N. Haskell had held
this position since founding of the school in 1904).
“1917. Miss M. Bessie DeGraw succeeded Dr. Magan as
secretary of the Board of Trustees.

“1917 April 3. School donated 2,000 copies of ‘Christ’s
Object Lessons’ to the Ooltewah building fund.
“1917 Dec. 6. Annual meeting, of the Board of
Managers, of the Board of Trustees, and of the constituents
of the Nashville Agricultural and Normal Institute.
“1917 Dec. 13. Fall, short courses begin.
“1917 Dec. Doctors Percy and Lillian Magan left to join
the College of Medical Evangelists.
“1917-1918. Food Factory moved to campus from
Edgefield.
“1918. Faculty received twelve cents an hour in addition
to their $13 monthly allotment.
“1919. Madison Survey first published. Note: At this
time the school is named “Nashville Agricultural Normal
Institute.” The word “and” does not appear before the word
“Normal.”
“1919 fall. Rural center and home purchased on Gallatin
Pike for the Nashville cafeteria and treatment room workers.
“1918-1919. Polk Street Settlement House came into
hands of the Madison School.
“1920 Jan. Cottage Number Fourteen burned (housed
one dozen students).
“1920. Mrs. E. A. Sutherland conducted classes
in dietetics and cooking at several of the Southern
Campmeetings.
“1921. Faculty received twelve cents an hour.
“1921 Jan. 7. Electric lights turned on for the first time
in the Sanitarium.
“1921 Jan. 26, New greenhouse in use.
“1921 Oct. Steam heat replaced stoves in the Sanitarium
for the first time.
“1921 Nov. 9. New sewage system under construction.
“1921 March. Heavy frosts the last of March, seriously
injured the fruit crop.
“1921 June 21. Board of Managers accepted seventytwo acres of land South of Neely’s Bend Road, purchased by
Mrs. Lida Scott.
“1922. Co-operative work and study plan inaugurated.
(Six weeks in classwork followed by six weeks in work
department).
“1922 Feb. 8. Clark Cottage under construction.
“1922 Feb. 16. Action taken to incorporate the Board of
Managers.
“1922 March 8. The city cafeteria bus was involved in
a wreck on Gallatin Pike and overturned; three were injured,
but none seriously.
“1922 July. Women’s treatment room at the Sanitarium
undergoing remodeling.
“1922 May. New Sanitarium kitchen, the gift of Mrs.
Lida Scott, opened during the first week of May.
“1922 July. Destructive hail storm ruined the school
gardens and much of the fruit.
“1922 Oct. 5. Helen Funk Assembly Hall dedicated, (gift
from Mrs. Lida Scott in memory of her mother.)
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“1922 Oct. 8. Power house in Sanitarium destroyed by
fire. October 11, 1922. Death of Elder S.N. Haskell.
1923 April 13-14. Madison admitted to the Association
of Southern Junior Colleges.
“1923 April 23. Nashville Vegetarian Cafeteria opened
in its new location.
“1923 May. Madison School Band gave its first concert
away from home (at Goodlettsville).
“1923 July. Library reading room opened in new
assembly hall.
“1923 Aug. Dr. E. A. Sutherland and Mrs. Lida Scott not
injured in derailment of Dixie Flier.
“1923 Aug. 14. Death of Christine Owens Kinsman, one
of Madison’s first students.
“1923 Aug. 29. Black-topping of Neely’s Bend road
completed by the county (replaces old stony road).
“1923 Nov. 7. Dittes Cottage under construction.
“1924. Faculty received fourteen cents an hour in
addition to their $13 monthly allotment.
“1924 Jan. The Layman Foundation organized.
“1924 Jan. Madison College leased fifty acres of orchard
land at Ridgetop from the Layman Foundation.
“1924 Jan. 30. Mechanical Arts Building under
construction.
“1924 Feb. 27. Two-room cottage under construction on
Mrs. Scott’s lot.
“1924 April. Steam-heated hot water tanks installed in
the Assembly Hall, Gotzian Home, and the Sanitarium to
eliminate heating water with stoves” (Continued). Address:
George Peabody College for Teachers, Nashville, Tennessee.
1024. Sandborn, William Cruzan. 1953. History of the
Madison Food Factory (Document part). In: W.C. Sandborn.
1953. PhD Thesis, Dep. of Education, George Peabody
College for Teachers, Nashville, Tennessee. 201 p. See p.
123-27, 159. Aug. 28 cm. [1 ref]
• Summary: The Food Factory (formerly a “large flakefood
factory” built at Edgefield, near what is now Edenwold) was
purchased in 1917, dismantled, and in 1917-18 moved from
Edgefield near Amqui, a nearby community, to its present
location [Note: This food factory had formerly been operated
by Jethro Kloss.] It began operation at Madison [Tennessee]
in 1918 (p. 123; the 1918 date was verified by Elmer Bush
who helped move the factory). Mr. and Mrs. Andrew
Wheeler were in charge of the work, under the direction of
Mrs. Druillard, who had had years of experience in other
institutions. The principal foods manufactured are protein
foods made from gluten, soy beans, and peanuts. “Some of
the trade names today are Zoyburger, Yum, Mock Chicken,
Nu-Steak, Not-Meat, Vigoroast, and Ches-O-Zoy. A cereal
substitute for coffee is Zoy-Coff” [Zoy-Koff] (p. 124). The
meatless protein foods serve as substitutes for meat in the
diet of vegetarians. Both the College and the Sanitarium hold
to a meatless diet. The College ran a successful vegetarian

cafeteria in Nashville.
“Some of the men who played an important part in
the later growth and development of the food factory were
Joe Hansen, C.H. Dye, T.A. McFarland, Captain Calvin
Bush, Edwin Bisalski, George Norris, Leslie Brooks, John
Brownlee, H.M. Mathews and Frank Holland. Of this group,
H.M. Mathews and John Brownlee played a very important
part in experimentation and development of the foods. E.M.
Bisalski was outstanding in the group as a promoter and
sales-manager. It was during Mr. Bisalski’s term as manager
of the Food Factory that great expansion took place. A
practically new plant, with one section four stories in height,
was constructed in 1941. Shortly after, the sales began to
drop off, and it has never been necessary to use the new
building to its capacity. The Food Factory (now known as
Madison Foods) is operating, on a much smaller scale than
formerly, under the management of Mr. Frank Holland. The
Madison Foods Company also operates a bakery, making
whole wheat and soy bread. A daily bread route is served in
Nashville.
“Another type of health work carried on by the Madison
School was the operation of a treatment room and vegetarian
cafeteria in Nashville, Tennessee. Workers drove back and
forth each day from the School to Nashville to carry on the
work. The work was started in 1917, in rented quarters.
After five years, because of advancing rents, it was thought
best to close down the work and build a new building on a
permanent location at 151 Sixth Avenue, North. This was
done at the end of the year 1922. The new location was
occupied in the spring of 1923. [It opened on April 23.] A
successful work was carried on in the new location for over a
decade” (p. 125).
“The Food Factory was remodeled, in fact, practically a
new structure was built, in 1942. The work actually started
in November, 1941, and was completed in October, 1942.
E.M. Bisalski was the prime mover in promoting the project,
which cost between $30,000 and $40,000” (p. 159). Address:
George Peabody College for Teachers, Nashville, Tennessee.
1025. Sandborn, William Cruzan. 1953. The history of
Madison College (Continued–Document part II). PhD
Thesis, Dep. of Education, George Peabody College for
Teachers, Nashville, Tennessee. 201 p. Aug. 28 cm. [75* ref]
• Summary: (Continued): “1924 April. A Ford jitney [bus]
and a Ford sedan, gifts of Mrs. Druillard, put into service
between the Madison station and the school.
“1924 April 1. The new corporation of the Board of
Managers was named the Rural Educational Association.
“1924 May. New charter for Rural Educational
Association applied for. June 1, 1924. The R.E.A. began to
operate officially.
“1924 July. Hawkin’s Cottage under construction.
“1924 Oct. 29. New bakery and new bakery brick oven
completed.
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“1925. Students paid ten cents an hour.
“1925. Faculty received fifteen cents an hour in addition
to their $13 monthly allotment.
“1925. Union Hill Orchard purchased.
“1925. Twenty-seven acres (apple orchard) purchased at
Ridgetop for the sum of $2,500.
“1925 Jan. 1. Erection of the sawmill completed.
“1925 Jan. 6. Board of Trustees sold five and threeeights acres of land south of Neely’s Bend road to Mayor
Howse for sum of $538.
“1925 March. Private telephone service installed in
patients’ rooms.
“1925 April. Mr. and Mrs. Wilson sailed as missionaries
to Africa.
“1925 June. The Wilson farm of 296 acres purchased
by the Layman Foundation and traded to the school for the
property south of Neely’s Bend Road with exception of
approximately thirteen acres.
“1926. Student hospital completed.
“1926 Nov. 10. Walter Wilson cottage under
construction.
“1927. The school lost the Love lawsuit in the State
Supreme Court. Cost to the school was $7,171.45. Litigation
had been in process for more than ten years, over alleged
contamination of Mr. Love’s spring by Madison sewage.
“1927 Jan. 5. Cumberland River at floodstage with water
over Neely’s Bend road (exceeded flood of 1882).
“1927 July 10. Orchestra broadcast over station WDAD.
“1927 Aug. 10. Twelve-room stucco cottage for
Sanitarium completed.
“1927 fall. Three student cottages of four rooms each,
completed.
“1927 Oct. 1. Student wages raised to twenty cents an
hour.
“1927 Nov. 30-Dec. 2. Madison High School accepted
into the Southern Association.
“1926-1927. Solarium constructed at Sanitarium.
“1926-1927. Six-room cottage added to Sanitarium.
“1928. Madison accredited as a Junior College.
“1928. Madison ceased to make its own electric current
and connected to the city current. Institution equipment held
as a standby.
“1928 Feb. 1. Concrete bridge under construction across
the Cumberland river near the college.
“1928 Feb. 2. Fountain Head Sanitarium burned.
“1928 July. Cumberland river overflowed its banks onto
the bottom land. This is unusual for midsummer.
“1928 Oct. The X-ray Department was first to move into
the new Administration Building.
“1929. W.E. Straw elected Dean.
“1929. The annual convention of self-supporting
workers was not held this year due to illness of Dr. E.A.
Sutherland.
“1929. Last year of plan of dividing profits among

faculty members. No cash paid that year, each member being
given a note. (Some notes are still held up to this year, 1953).
“1929 Jan. 13. Death of Mrs. Anton Williman.
“1929 April. College and Sanitarium gave up their own
water system and connected to the New Lakewood water
system.
“1929 May. John Stenger seriously injured in tractor
accident.
“1929 May. Joe Sutherland cottage completed.
“1929 May. Kenneth Sheriff cottage completed.
“1929 May-June. Twenty-four hundred feet of six-inch
water main laid on the campus.
“1929 June. The sixty foot by twenty-five foot water
standpipe on campus was completed.
“1929 Aug. County surfaced road from Neely’s Bend
Road to the Sanitarium.
“1929 Aug. New street light posts installed on the
Sanitarium grounds.
“1929 Oct. County surfaced road from Larkin Spring’s
Road up to the campus.
“1929 Nov. 8. Death of Mrs. C.L. Kendall.
“1930. The annual convention of self-supporting
workers was postponed until the Spring of 1931.
“1930. Plans laid to make Madison an accredited senior
college.
“1930. C.H. Dye became sales manager for Madison
Foods.
“1930 March 8. Mr. and Mrs. Clifton Smith sailed for
China. Mrs. Smith graduated in 1923.
“1930 April 8. Magan cottage caught fire and roof was
damaged.
“1930 June. Nashville Banner published article and
pictures on the Madison program.
“1930 Aug. 13. Death of Professor Sidney
Brownsberger.
“1930 Aug. 27. Boys’ Cabin Court under construction.
“1930 Oct. 8. Installation of Public Address System in
the Sanitarium completed.
“1932 July 27-Aug. 6. Health Institute held with J.G.
White leading out assisted by P.A. Webber.
1932 Aug. 1. Four students began operating the
Nashville Vegetarian Cafeteria on a project basis (Irma
Rocke, Esther Sanford, Mrs. Karl Erickson, and Howard
Davidson).”
“1933 Nov. 8. Survey stated that the College was
accepted as a four-year college by the Tennessee College
Association.
“1934. Magan and Kendall cottages moved to make
room for the new library.
“1934. Madison dropped its Junior College
accreditation.
“1935 Feb. 10. Fountain Head Sanitarium burned to the
ground for the second time.
“1935 spring. Food For Life, by Frances Dittes,
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published.
1935 April 15. First issue of the Student Paper, The
Peptimist Crier.
“1935 May 15. Frances Dittes received her Ph.D. in
Nutrition at Peabody College.
“1935 Sept. 15. Farewell for Dr. and Mrs. P.A. Webber
who returned to Japan.
“1935 Sept. 30. Death of Josephine Cotzian.
“1935 Oct. Application filed with Washington [DC] for a
campus post office.
“1936. Decision made to discontinue the high school
with close of school year, June, 1937...” Address: George
Peabody College for Teachers, Nashville, Tennessee.
1026. Product Name: Willow Run Oleomargarine–Soy
Bean Spread.
Manufacturer’s Name: Shedd-Bartush Foods, Inc.
Manufacturer’s Address: 14401 Dexter Blvd., Detroit, MI
48238.
Date of Introduction: 1953 December.
New Product–Documentation: Spot in Soybean Digest.
1953. Dec. p. 9. “Market new all-soy margarine.” This
product is made completely from the soybean (soybean oil
and soy milk) except for added salt and vitamin A. A photo
shows the carton.
Midwest Natural Foods Distributors, Inc. 1975. Catalog
#7. Nov. Ann Arbor, Michigan. 108 p. See p. 19. “Willow
Run Margarine, soybean spread, 1 lb.
Ad (full page, green, black, and white) in Natural Foods
Merchandiser. 1989. Feb. “Shedd’s Willow Run Soybean
Margarine. Guaranteed all vegetable. No artificial flavors
or preservatives. Pareve. Lactose free. Kosher and pareve.
A natural part of a healthy lifestyle. Copyright 1989 by
Lever Brothers Co. For more information contact Shedd’s
Baltimore: 301-644-4900.”
1027. Soybean Digest. 1953. Market all new soy margarine
[Willow Run]. Dec. p. 9.
• Summary: This product is made completely from the
soybean (soybean oil and soy milk) except for added salt and
vitamin A. Manufactured by Shedd-Bartush Foods, Inc. of
Detroit, Michigan, it is “made for those who want a product
free of cow’s milk or other animal foods. The present Willow
Run Margarine is the outgrowth of a product [Soya Butter,
developed and sold by Butler Food Products of Cedar Lake,
Michigan, and introduced in Aug. 1944] which at one time
was made exclusively for sale in Michigan through health
food stores. It was not shipped interstate because the then
existing standard of identity for margarine made no provision
for a margarine made with soybean milk in place of cow’s
milk.
“With the lifting of coloring restrictions from margarine,
and the change in the standard of identity to allow the use of
soy milk, Willow Run Soy Bean Spread Margarine came into

being. It is shipped everywhere in the U.S. and the carton has
been designed to comply with various state laws.”
A photo shows a carton of “Willow Run
Oleomargarine.”
1028. Benedict, Murray Reed. 1953. Farm policies of the
United States, 1790-1950: A study of their origins and
development. New York, NY: The Twentieth Century Fund.
xv + 548 p. Index. 27 cm.
• Summary: Chapter 10, titled “Equality for Agriculture,”
discusses and analyzes the McNary-Haugen plan, and its
predecessor the Peek-Johnson plan of the early 1920s. The
first McNary-Haugen Bill was introduced in Jan. 1924 by
Senator McNary of Oregon and Representative Haugen of
Iowa (S. 2012 and H.R. 5563). The first plan calling for U.S.
government intervention in agriculture, it was to become the
central feature in the struggle over farm legislation during
the second half of the 1920s. The bill was introduced 5 times,
once each year from 1924 to 1928. Each time it either failed
or was vetoed by President Calvin Coolidge. However many
of the ideas developed in the McNary-Haugen era were to
reappear in the Roosevelt period starting in 1933.
Chapter 11 discusses “The Hoover Period,” the
Agricultural Marketing Act of 1929 (which was not accepted
with enthusiasm by the major farm groups), the SmootHawley Tariff Act of 1930, and the drought of 1930.
Chapter 12, titled “From Defense to Attack,”
discusses the Roosevelt period and the New Deal starting
in 1933. “In a sense, Herbert Hoover rather than Franklin
Roosevelt inaugurated the New Deal.” Hoover was the first
American president who “undertook to apply the powers
of government, and his own personal leadership, in solving
the problems facing the nation.” There were many early
initiatives related to agriculture including the Emergency
Farm Mortgage Act of 1933, the Farm Credit Act of 1933,
and the Agricultural Adjustment Administration (AAA;
Title I of the Agricultural Act of May 1933–which had many
similarities with the McNary-Haugen plan; it worked to
curtail farm production and raise prices). Henry A. Wallace,
editor of Wallaces’ Farmer, was appointed secretary of
Agriculture.
The Agricultural Adjustment Act of 1938 (section 202)
“provided for the establishment, under the direction of the
Department of Agriculture, of four regional laboratories
for scientific research, to develop new uses and outlets for
farm commodities and their products. This feature of the
act grew out of a persistent belief on the part of certain
farm leaders that vast new markets might be opened up for
by-products and farm wastes by producing new kinds of
products for use in industry... The possibilities of farm relief
by such means had been grossly oversold, and assumed far
larger proportions in the minds of some farm leaders and
congressmen than the cold facts of the situation would seem
to warrant*” (p. 379-80).
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Footnote 10 (p. 380): *”This exaggerated conception of
the place of so-called ‘Farm Chemurgic’ in solving the farm
problem had been widely propagandized for many years by
the Farm Chemurgic Council. This Council grew out of a
Conference held at Dearborn, Michigan, as a result of the
wide interest created by William J. Hale’s book The Farm
Chemurgic (1934)... This and numerous other propaganda
books were financed by the Chemical Foundation, a
nonprofit agency set up by President Woodrow Wilson in
1919 to license the use of German patents taken over under
the ‘Trade with the Enemy Act.’ The Farm Chemurgic
Council, in its various publications presented glowing
accounts of the possibilities of the gains to agriculture from
the industrial use of farm products, and also carried on
intensive propaganda for American self-sufficiency and high
tariffs.” This footnote further discusses chemurgy and the
Farm Chemurgic Council–though neither term is listed in the
index!
Soybeans are discussed only in relation to World War II.
During that war, the Commodity Credit Corporation (CCC)
subsidized soybean production to permit increased grower
returns and encourage production of oil. In 1945 the cost of
the soybean subsidy was $44.0 million. The soybeans were
purchased at support prices and resold at a loss to processors
[crushers] at differentiated prices based on processor
efficiency (p. 429).
“For soybeans, the 1942 goal was more than twice the
prewar average, and was more than filled. The goal was
stepped up again in 1943, from 9 million acres to 12 million,
but performance fell short. Only 10.4 million acres were
planted” (p. 436).
During the war, the largest production increase was
in “oil crops, from a index of 165 (1935-1939 = 100) in
1940 to 274 in 1945, having reached a peak of 300 in 1943.
These crops, principally soybeans, had started to increase
sharply as early as 1938. The stimulus given in the war years
was thus an acceleration of a shift already well under way.
Peanut acreage was nearly doubled during the war years”
(p. 441). Address: Prof. of Agricultural Economics, Prof. of
Agricultural Economics, Giannini Foundation of Agricultural
Economics, Univ. of California, Berkeley.
1029. Cooper, Lenna Frances; Barber, Edith M.; Mitchell,
Helen S. 1953. Nutrition in health and disease. 12th ed.
revised. Philadelphia, London, Montreal: J.B. Lippincott Co.
xx + 790 p. Illust. (part color). Index. 21 cm.
• Summary: The Preface explains that this book is divided
into four main parts: (1) Principles of Nutrition. (2) Diet in
Disease. (3) Food Selection and Preparation. (4) Tabular
material and Special Tests.
Soy is mentioned as follows: Page 537: In the chapter
on vegetables: Seeds and seed pods (Legumes). “Soybeans,
which are high in both protein and fat, differ from other
legumes.

Page 618: Soy bean muffins, with 25 grams soy flour.
Page 680-81: Composition of foods mentions: Soybeans,
whole, mature, dried. Soybean flour, flakes grits: Low fat,
medium fat. Soybean sprouts, raw. The mineral and vitamin
content of each of these foods is given on p. 681.
Soy is not listed in the Index.
There are no references at the end of each chapter,
however, there are many, many references throughout
the book (at the bottom of pages). And there is a list of
“References” (several hundred, including journal articles) on
p. 729-746 (not included in the scan). I did not page through
the book (page-by-page) to count all of the references
at the bottom of pages. Address: 1. B.S., M.A., M.H.E.,
Sc.D. Consulting Dietitian and Formerly Chief, Dep. of
Nutrition, Montefiore Hospital, New York City; Formerly
Food Director, Univ. of Michigan; Dean of School of Home
Economics, Battle Creek College; Supervising Dietitian,
U.S Army, World War I. President American Dietetic Assoc.,
1937-1938.
1030. El Molino Mills. 1953. El Molino best recipes: Tested
in El Molino kitchens. Alhambra, California: El Molino
Mills. 132 p. Illust. No index. 17 cm. [4 ref]
• Summary: This book is contained in a 13-ring looseleaf binder “so that you can add your favorite recipes and
new ones, too.” Thus the recipes (more than 900) and not
the pages are numbered. This is largely, but not entirely, a
vegetarian cookbook.
Contents: Equivalents. Products offered by El Molino
Mills (specializing in whole grains, flours, and mixes; ask for
them at all health food stores; incl. soya beans {whole}, soya
grits, soya meal, soya flour, soya powder {for milk}, soy
bean flour–raw, alfalfa seed–for sprouts or tea, carob powder,
cottonseed flour, flaxseed {whole}, garbanza beans {chick
peas, whole}, lentils, mung beans–for sprouting, rice–brown,
short or long grain, sesame seed {hulled, whole}, sesame
seed meal, seven grain cereal {incl. soybeans}, sunflower
seed {hulled, whole}, gluten flour, wheat germ cookies).
Photo of outside of the mill. Brief history of El
Molino (started in 1926 by Edward Allen Vandercook).
El Molino distributors by state: California–Kahan &
Lessin Co. (Los Angeles & San Francisco). Colorado–
Health Food Sales Co. (Denver). Michigan–Health Food
Distributors (Detroit). New York–Sherman Foods, Inc. and
Balanced Foods Inc. (New York City). Oklahoma–Akin
Distributors (Tulsa). Washington–Kahan & Lessin Co. and
Vital Foods Distributors (Seattle). Illinois–Health Food
Jobbers, Inc. (Chicago). Oregon–Nu Vita Foods (Portland).
Massachusetts–Food, Inc. (Cambridge). Tennessee–
Collegedale Distributors (Collegedale).
Guide to recipes: Breads and rolls (incl. soya flour
100A-C, Cornell triple rich bread with full fat soya flour
101, Whole wheat soya bread–sponge method 107, soya
bread 107A), Biscuits. Coffee cake. Muffins. Wheat sticks.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 451
Cakes & pastries (incl. Spicy banana soy bars 202D).
Cookies. Casseroles (incl. cost and nutritional value of
soybeans vs. beef, Cooking soybeans 301, Soybean paste
(cooked soybeans that have been drained then put through
a food press or sieve, or mashed thoroughly) 302, Soy chile
con carne 303, Meatless soy chile con carne 304, Baked
soybeans 305). Cereals. Drinks (incl. Milk from soya
powder 504, Soya-pineapple tonic 507). Gluten. Hot cakes &
waffles. Soups and sprouts (incl. Soya soup 806, Sprouting,
incl. alfalfa seed, hulled sunflower seed, radish seed, wheat,
mung beans, soybeans, lentils 850-850A. A recipe for Alfalfa
Sandwich mentions “alfalfa sprouts”). Allergy recipes and
helpful hints (incl. Soya-rice flour banana bread 904, Soya
muffins 905, Soya rice waffles 907, Soya-rice flour coffee
cake 909, Soya, carob cup cakes 910, Soya cake 910A).
Sifting. Skin cleanser. Sour milk. Glossary of products
offered by El Molino Mills, with numbers of recipes in
which each product is used. Recommended daily dietary
allowances (Revised 1948, NRC). Approximate composition
of foods–100 grams edible portion.
Note 1. This is the earliest document seen (July 2021)
which states that alfalfa seeds can be sprouted for use as
human food. This is also the earliest English-language
document seen (July 2021) that contains the term “alfalfa
sprouts.”
Note 2. This is the earliest document seen (March 2006)
that mentions Balanced Foods Inc. (a health-food distributor
in New York City).
Note 3. An ad for this book in Natural Food and
Farming (April 1957, p. 13) states that El Molino Mills
is now located at 3060 West Valley Blvd., Alhambra,
California.
Note 4. This is the earliest English-language document
seen (June 2013) that uses the term “soybean paste” to
refer to cooked soybeans that have been drained then put
through a food press or sieve, or mashed thoroughly. The
term “soybean paste” is also widely used to refer to miso.
Address: 3036 W. Valley Blvd., Alhambra, California.
Phone: CUmberland 3-3764.
1031. Ticknor, John W. 1954. History of chemurgic
meetings. Chemurgic Digest. March. p. 5-6.
• Summary: “The first chemurgic meeting was held in
Dearborn, Michigan, May 7-8, 1935, when some 300
industrialists, scientists, and farmers met at the joint
invitation of Francis P. Garvan and Henry Ford.” At the
second Dearborn Conference, held in May, 1936, the word
“chemurgy” was first uttered from the speakers platform.
The third conference was also held in Dearborn. “Dr. George
Washington Carver appeared on the program together with
Dr. William J. Hale and the late Dr. John Widtsoe.”
E.P. Garvan, first president of the Farm Chemurgic
Council, died in the late autumn of 1937, and Wheeler
McMillen was elected president. The fourth conference was

held in April 1938 at Omaha, Nebraska.
“The sixth national meeting was held at Stevens Hotel,
Chicago [Illinois]. Here we noted that the crusade spirit
that had predominated at previous chemurgic meetings had
passed and a determined effort was made to apply chemurgy
to industrial uses...”
In 1940 a complete session on soybeans and their uses
in industry was conducted. Soybeans and their myriad uses
were emphasized at a round table dinner meeting that was
well attended at the 1943 Conference. A progress report from
the four USDA Regional Laboratories was made for the first
time at the 1944 Conference.
“A regional and not an Annual Conference was held in
1945, at the request of the Federal Government who asked
all organizations such as ours to pass national conferences
this year. At this regional meeting reports on chemurgic
progress and development were made by chairmen of state
committees.
“The 11th national Conference in 1946, held in St. Louis
[Missouri], returned chemurgy to the soil. Papers were read
on corncobs by E.D. Funk, Jr., on castor beans and again on
soybeans.” Address: National Farm Chemurgic Council.
1032. Natural Food Associates. 1954. Directory listing (Ad).
Natural Food and Farming (Atlanta, Texas) 1(1):16. April.
• Summary: The Directory in this first issue of the magazine
begins: “Rate: $12 per year for four lines–additional lines
$3 per line–payable to Natural Food Associates.” Entries
include:
“Organically grown citrus fruit in season. Normal
season, Dec. thru June. Write for prices. L.P. DeWolf,
Crescent City, Fla. [Florida].
“Send card for price list of organic whole grain flours,
cereals, etc. Paul Keene, Walnut Acres, Penns Creek Pa.
[Pennsylvania].
Note: this short entry / ad ran for the entire year.
Walnut Acres did not run any other ads in volume 1 of this
magazine.
“Azomite Soil-Ayd (Catalyst). A natural mineral rock
soil conditioner. Mined and milled by AUMCO, Sterling,
Utah.
“For a variety of naturally-grown foods, cereals, mixes,
fruits, nuts, etc., write for free list. Ella Hanford, Hershey,
Pa.
“Serving N.Y. City area with organic fruits, vegetables,
nuts and bread. Organic Food Market, 236 W. 10th St., New
York 24, N.Y.
“Wanted: Organic Farm Products, April to Nov., to sell
at our roadside farm market. H.E. Abbott, Woodbury (phone
120) Conn. [Connecticut].
“Raisins: Sweet, seedless, grown without chemicals.
Write for prices to grower. Gilberts Organic Farm, Sultana,
Ca. [California].
“Organically grown, whole grain flours, cereals, baked
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goods, etc.; shipped nation wide. Write for free catalog.
Stone Mill Products, 1014 Franklin St., S.E., Grand Rapids,
Michigan. Department NF.”
“Books lent. No obligation to buy. Postage only charge...
Ask for list. Mildred Hatch, St. Johnsbury, Vermont.”
“Certified Organically Grown” produce, dates, pecans,
grapefruit and grapes. Prices on request. Lee Anderson,
Covalda Date Co., Hy 99 [Highway 99], Coachella, Calif.”
These advertisements are divided into the following
categories: Organic foods (listed alphabetically by
state), juicers, books, miscellaneous, ladybugs, business
opportunities, soil building. Within each category, they
are organized by state. About two-thirds of the ads are for
organic foods (especially fruits), with California (9 ads),
New York (6), Illinois (4), Pennsylvania (4), and Wisconsin
(4) having the most ads.
For example: Lee Anderson of the Covalda Date Co.
(Highway 99, Coachella, California), is selling “’Certified
organically grown’ produce, dates, pecans, grapefruit and
grapes. Prices on request.
Pacific Sunblest of Orange, California, is selling
“Oranges–Organically grown by us for 25 years.”
Health Research, Mokelumne Hill, California, offers
“25 lbs. assorted organically grown fruits and nuts–$12.50.
F.O.B. Health Book Catalogue free!”
“Barton Whole Foods, organically grown for 38 years.
Naval oranges, cold-pressed olive oil, dried fruits and
mountain apples in season... Porterville, California.
Walter Buschman of Juniper Farm, Sugarloaf, Orange
Co., New York, is selling Bio-dynamic (BD) whole wheat
flour and cereal, BD rye flour and cereal, BD cornmeal,
BD white pastry flour, organic oatmeal and soybeans, and
Cheddar cheese made from unpasteurized milk.
Helen and Scott Nearing of Harborside, Maine, are
selling their book Living the Good Life, a “how-to-do-it
book for Vegetarians and Organic Gardeners. 210 pages.
Photographs. $3.50.”
In Pennsylvania, Paul and Betty Keene of Walnut Acres
Natural Foods in Penns Creek are “One of the first in the
supplying of organic and other natural foods direct from the
farm where grown and milled. One of the most complete
lines in the country, conscientiously chosen.”
In Texas: “5 lbs. Deaf Smith County stone ground 100
per cent organic flour $1.50 postpaid. Write for list of organic
foods. Natural Organic Foods, Atlanta, Texas.”
Many of the ads are from individuals who grow and sell
organic foods. One is from L.E. Schnoor (Comptonville,
California), who sells ladybugs for natural insect control.
There are ten ads for soil building materials. At the bottom
right corner of p. 23 is a box that states: “Eat organic food.”
Note: This ad also appeared in the next issue (May 1956,
p. 18-19).
1033. Stein, J.F.; Knodt, C.B.; Ross, E.B. 1954. Use of

special processed soybean flour and whey solubles in milk
replacement formulas for dairy calves. J. of Dairy Science
37(4):373-79. April. [8 ref]
• Summary: “Soybean flour when fed with dried brewers’
yeast and whey solubles can replace dried whey, distillers’
dried corn solubles, blood meal, and up to a maximum of
43% of the nonfat dry milk solids in the milk replacement
formulas fed to calves. Increases in soybean flour levels
at the expense of nonfat dry milk solids of over a 43%
substitution depressed appetite and retarded growth and
resulted in poor physical appearance of the calves.” Address:
Dep. of Dairy Husbandry, Pennsylvania Agric. Exp. Station,
State College, Pennsylvania.
1034. Boyer, Robert A. 1954. High protein food product and
process for its preparation. U.S. Patent 2,682,466. June 29. 5
p. Application filed 6 May 1952. [6 ref]
• Summary: This landmark patent, which describes the
preparation of textured meatless foods from spun vegetable
protein, started the spinning of soy protein filaments. The
patent begins: “This invention relates to a food product and
is a continuation-in-part of my copending application, Serial
No. 118,445, filed September 28, 1949. In particular it relates
to synthetic meat and to methods of producing synthetically
foodstuffs which will have the flavor, coloring, taste and
‘chewiness’ of meat. By the term meat I mean to include not
only the meat of mammals, but also the meat of fish, fowl,
shell fish and crustaceans.”
“The stumbling block up to this point has been in the
reproduction of the texture and appearance of natural meat,
the texture of course involving the factor of ‘chewiness.’
Vegetable chops using wheat gluten as a base have a certain
amount of ‘chewiness,’ but they do not duplicate the fibrous
character of meat; and they fail to give that satisfaction
that comes from the breakdown in the mouth during the
mastication of a piece of meat.”
“Artificial textile fibers have been made synthetically
from vegetable protein such as soy beans, corn, or peanut
protein, as well as from animal proteins such as casein and
keratin.”
Filaments were prepared by dispersing the protein
material, forcing the dispersion through a porous membrane
such as a spinneret of the kind used in the production of
rayon, coagulating the emerging streamlets in an acid bath,
and stretching the oriented filaments to develop desired fiber
strengths, each fiber commonly having an average thickness
of about 20 micrometers / microns. One spinneret was
capable for forming several thousand individual filaments
or fibers which are very fine and which when taken together
exist as a group having an overall diameter of perhaps onequarter inch. “If a battery of spinnerets or dies as above
outlined are provided, there will be a considerable number
of bundles or groups of filaments which, when assembled
together, may constitute what I have hereinafter called a
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‘tow’ of filaments, which tow, depending upon the number
of dies or spinnerets used, may be conveniently three to four
inches in diameter.”
The formed filaments are then placed in a salt solution
to prevent them from dissolving. The pH of this solution is
typically adjusted to be in the range of 5.6 to 6.4–the same
as most meats. In this way a palatable food product can be
produced without the use of binders or fats. The fibers are
stretched in this salt bath using a take-away reel or godet
wheel. “In practicing my invention with soy bean protein
I have applied stretching tensions satisfactorily as high
as 400%.” To summarize: This is a process of preparing
synthetic meat by preparing a quantity of filaments of protein
material, such as “filaments of soy bean protein material.” It
is: “A meat-like product comprising oriented edible fibers” or
“edible filaments.”
Note 1. This is the 2nd earliest document seen (Nov.
2015) concerning the spinning of soy protein isolates to
make spun soy protein fibers for food use.
Note 2. This is the earliest English-language document
seen (Jan. 2015) that contains the term “synthetic meat”
(or “synthetic meats”–with any combination of hyphens
or quotation marks). The phrase “The process of preparing
synthetic meat...” is used repeatedly in this patent.
Note 3. This is the earliest English-language document
seen (Nov. 2015) that uses the word “filaments” or the term
“edible filaments” to refer to edible spun soy protein fibers.
Note 4. This is the earliest English-language document
seen (Nov. 2015) that uses the term “edible fibers” in
connection with edible spun soy protein fibers. Address:
Cincinnati, Ohio.
1035. Stein, J.F.; Knodt, C.B. 1954. Further studies on the
use of soybean flour and whey solubles in milk replacement
formulas for young dairy calves. J. of Dairy Science
37(6):655-56. June. [21 ref]*
• Summary: This is not a full-length article. It appears in the
section of this journal titled “Abstracts of Papers Presented
at the Forty-Ninth Annual Meeting: Pennsylvania State
University, State College, June 20-24, 1954.” It is Abstract P.
26 on pages 655-56 of this journal.
The abstract begins: “Soybean flour and whey solubles
when fed in a 7:1 ratio in dried processed form are more
effective in replacing oat flour, dextrose, and dried brewers’
yeast in the basic formula studied than the individual
components per se.” Address: The Pennsylvania Univ., State
College, Pennsylvania.
1036. Genealogy and burial record for Adrian Dwight Joyce
in Aug. 1954 (based, in part, on findagrave). 1954. Lake
View Cemetery, Cleveland, Cuyahoga County, Ohio.
• Summary: “Birth: Nov. 18, 1872. [near Sumner], Berner
County, Iowa, USA. Note: When he was born his father,
Moses, was age 36 and his mother, Ann/Anna, was 31.

“Death: Aug. 25, 1954 [Shaker Heights (a suburb of
Cleveland), Cuyahoga County, Ohio]. Burial: Aug. 27, in
Lake View Cemetery, Cleveland, Cuyahoga County, Ohio.
Parents: Moses H. Joyce (1936-1906). Anna S. Hotham
Joyce (1841-1909).
Spouse: Anna Bell/Belle [Page] (born in New York; she
and Adrian Joyce were married on June 9, 1897 in Leroy,
New York; she died Oct. 2, 1938 in Lake Placid, New York,
and is buried in the same plot as her husband). [2nd marriage
to Mrs. Mary D. Broughton, maiden name Mary J. Dobie].
Children:
Marion J. Joyce Lathe (1898-1974).
Dwight P. Joyce (born May 31, 1900 in Memphis,
Macomb Co., Michigan; died Aug. 4, 1970 in Ohio).
Dorothy J. Joyce Maxson (1902-1977). Anna Bell
Joyce (1906-1907; she died on Aug. 19, 1907 in Memphis,
Macomb Co., Michigan at age 10 months and 9 days of
whooping cough. Source: Michigan death certificate).
Siblings:
Jennie A. Joyce McKallard (1868-1905).
Charlie Joyce (1869-1876).
Adrian Dwight Joyce (1872-1954).
Nettie C. Joyce Procter (1874-1962).
Frank M. Joyce (1876-1929).
Ella J. Joyce Coles (1878-1939).
Bert E. Joyce (1880-1952).
Freddie Joyce (1883-1885).
Note: The 1900 census record gives us some information
on the marriage of Adrian and Anna. Findagrave says they
were married in 1898. It appears they probably were married
in 1897 since their daughter Marion E. was born in March
1898. Adrian and Anna had been married for 3 years. This
per the 1900 U.S. Census for Macomb County, Michigan,
Precinct No. 1 of Richmond township, Village of Memphis,
Supervisor District No 122, Enumeration District 1, Page
1 B, taken by Frank K. Bywater on June 2, 1900. Address:
Cleveland, Ohio.
1037. Product Name: Soy bread.
Manufacturer’s Name: Hunza House (The).
Manufacturer’s Address: 127 South Maple St. Escondido,
California.
Date of Introduction: 1954 August.
How Stored: Shelf stable.
New Product–Documentation: Ad is Let’s Live. 1954. Aug.
p. 38. This ad (2¼ by 4 inches) states: “No white flour, white
sugar, or preservatives of any kind used in our products.
Obtainable in all Southern California health food stores.”
On the same page (middle column) is a notice that
H.E. Hicks has just been appointed general manager of the
Pretoria Valley guest ranch, Escondido, California. “Hicks
is prominent in the health field, formerly serving as western
manager of the Butler Food Products Co. of Cedar Lake,
Michigan. Just recently he was elected president of the
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Hunza Baking Corp., bakers of organic whole wheat and
nutritional bread products, also of Escondido, and Hicks is
national distributor and general sales manager of the Town
Crier Co., of Vista, California, makers of soy lecithin and
other health products.”
1038. Cooke, Anson R. 1954. Changes in free auxin content
during photoinduction of short-day plants. Plant Physiology
28(5):440-44. Sept. [16 ref]
• Summary: “During the past few years considerable interest
has arisen as to the possible role of growth hormones or
auxins in flower initiation.” Address: Dep. of Botany, Univ.
of Michigan, Ann Arbor.
1039. Detroit News. 1954. Soy beans to help halt hardening
of arteries. Oct. 16. p. 16, col. 1.
• Summary: Research scientists from the University of
Michigan announced that a soy bean derivative called
“cytellin” combines with cholesterol, reabsorption of the
fatty substance is prevented.
1040. Soybean Digest. 1954. Two new varieties for the
North: Norchief and Chippewa promise early maturity. Nov.
p. 16-17.
• Summary: A map shows that Norchief is best adapted to
southern Michigan, central Wisconsin, central Minnesota,
southeastern North Dakota, and northeastern South Dakota.
Chippewa is best adapted to a slightly more southerly
area: Southern Michigan, southern Wisconsin, southern
Minnesota, northern Iowa, and parts of eastern South Dakota.
Two tables show how the two varieties perform in terms
of mean yield, days to maturity, lodging, height, seed quality,
seed size, protein content, and oil content (percentages):
Table 1 compares Norchief with Flambeau, Capital and
Mandarin (Ottawa). Table 2 compares Chippewa with
Mandarin (Ottawa) and Blackhawk.
1041. Gray, James. 1954. Business without boundary: The
story of General Mills. Minneapolis, Minnesota: University
of Minnesota Press. 343 p. Illust. 24 cm.
• Summary: General Mills was founded on 20 June 1928.
“But General Mills had forebears whose history carries
the record back for more than a hundred years into the
clamorous days of the mid-nineteenth century. Four
major groups of interests came together starting with the
formation of General Mills in 1928: the Washburn Crosby
Company with headquarters in Minneapolis [Minnesota]
and its associated companies; the Sperry Company whose
mills in California, the Pacific Northwest, and Utah were
presided over from San Francisco; the Kell group of mills
in Oklahoma and Texas; and the Larrowe Milling Company,
specialists in animal feeds with Detroit [Michigan] as its
base. The largest of these was Washburn Crosby which had
come into being at the Falls of St. Anthony during the period

of expansion that immediately followed the Civil War. The
oldest was the Sperry Company which sprang out of the
needs of the forty-niners, who as they devoted themselves
feverishly to the search for gold had to be fed by someone.”
Chapter 17, titled “Paths of Tomorrow: Research,
new style,” discusses General Mills’ work with soybeans
and gluten. “In 1942 when General Mills decided to enter
the soybean industry, Leslie Perrin, shortly to be elected
executive vice president, brought into the company a man
well trained to head the new experiment. Whitney Eastman
had behind him thirty years of experience in the field. He
and Perrin between them were responsible for the striking
success of the soybean development.
“The first project which Hyde and Eastman made their
own, under the supervisory guidance of Bell, Bullis, and
Perrin, was the creation in 1943 of the Chemical Division.
“Eastman knew his way about in administrative as
well as in research affairs. In the 1920s and 1930s he had
worked with Henry Ford on every aspect of the problem of
developing a soybean protein that might be used to make
plastic parts for motor cars. He had processed soybeans,
produced at the Ford Dearborn farms, in a project to
evolve an oil for car finishes [paints]. At the same time he
had collaborated with I. F. Laucks in developing a special
soybean protein for the manufacture of plywood glue.
“In 1934 he built, after a design imported from
Germany, the first continuous soybean solvent equipment
to be used in this country. As one of the original (now one
of the few surviving) pioneers of the soybean adventure, he
knew exactly what he wanted when he set out, in the employ
of General Mills, to build a new plant.
“Eastman went straight to the heart of the soybean
country and, at Belmond, Iowa, found a set of buildings
that suited his requirements well... The next project of the
expansion program in the Chemical Division was to develop
from polyamide resins a great army of products to be sent
into the commercial field... The third project of the Chemical
Division, which Eastman and his associated had under study
and consideration for five years before it was inaugurated
successfully, was the development of new careers for fatty
acids.
“In accordance with the principle of spreading its base
of operations over the surface of the United States, the
company established its Chemoil Plant in Kankakee, Illinois.
“Wheat gluten, the mixture of protein left when starch
is washed from wheat flour, is the best source material
for the manufacture of glutamic acid and its compounds.
When wheat gluten is converted by acid hydrolysis, it
gives glutamic acid hydrochloride, used to compensate for
hydrochloric acid deficiency in the digestive tract. Most
dramatic of gluten derivatives is monosodium glutamate, one
of the most effective of all flavoring agents. Its appeal to the
‘little nerves that fringe the tongue’ is so great that one part
dissolved in 3000 parts water can be detected; salt loses its
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savor in any combination less than seven times as strong.”
1042. Haynes, Williams. 1954. American chemical industry:
A decade of new products. Vol. 5. Toronto, New York,
London: D. Van Nostrand Co. li + 622 p. Index. 24 cm. [9
soy ref]
• Summary: This volume of the 6-volume history, covers
the period 1930-1939. Chapter 3, “The Depression-Proof
Industry,” discusses Dr. William J. Hale and the origins
of chemurgy. He dramatized his idea at the 1931 meeting
of the Manufacturing Chemists’ Association, then in 1934
he coined the word “chemurgy,” analogous to metallurgy,
meaning working with chemicals, and published his
provocative volume, The Farm Chemurgic. In 1935, with
the active support of Francis P. Garvan and Henry Ford,
the Farm Chemurgic Council met at Dearborn, Michigan,
and formally organized, with Garvan as president, Wheeler
McMillen as vice-president for science, etc. In 1938 Wheeler
McMillen succeeded Garvan as president. The chemurgic
movement spread far and fast, particularly in the South.
At the second Chemurgic Conference in 1936 there was an
active discussion of alcohol-gasoline blends. Garvan said
that if the 33½% alcohol fuel marketed in England were
adopted in the USA, it would put 90 million acres and 6
million unemployed back to work. Henry Ford became
interested in growing crops for alcohol to use in lacquers and
fuels (power alcohol).
Chapter 16, titled “New Raw Materials” (p. 226-42),
notes that “Depression conditions put a premium upon lowcost supplies and emphasized, especially in the chemical
industry, every possible salvage of any waste... Henry Ford
not only underwrote the early meetings of the National
Farm Chemurgic Council, but he set up at Dearborn a farm
products research group... where soybeans became the chief
project.
“In the South, where the great staple crops cotton and
tobacco had been true chemurgic enterprises generations
before Dr. Hale had coined the word, the interest was
particularly keen, and in 1937 Senator Bilbo of Mississippi
introduced a bill (S. 2140) appropriating $1,000,000 to
be administered by the Department of Agriculture in
establishing a research center to solve Southern agricultural
problems by finding suitable new crops and profitable
new uses for farm products. This idea was altogether too
promising to be confined to a single section. Accordingly,
the Farm Relief Act of 1938 carried a rider appropriating
$4,000,000 for the establishment of four regional laboratories
devoted primarily to chemurgic research...
“Eventually the laboratories were well located at New
Orleans, Louisiana; Peoria, Illinois; Albany, California,
across the bay from San Francisco; and Wyndmoor, a suburb
of Philadelphia [Pennsylvania].”
Pages 277-78 note that the isolation of progesterone, a
female sex hormone, was announced almost simultaneously

by 4 groups of workers in 1934. It “can be extracted
from animal ovaries or synthesized from sterols such as
stigmasterol, obtained from soybeans, or obtained from brain
or spinal cord of animals...”
In the chapter “New Constituents for Coatings,” pages
355-57 note: “Henry Ford helped the soybean mightily. In
1932 the Ford Motor Company planted 8,000 experimental
acres, increased two years later to 12,000, on which 300
varieties were tested, and the harvested crop was processed
in an experimental six-ton plant in Greenfield Village. Over
1,000,000 gallons of [soy] oil were used in the ‘paint job’ on
Ford cars, 540,000 gallons more made into glycerin to charge
the shock absorbers, while 200,000 gallons were used as
sand-core binder in the foundry, requirements that demanded
beans from 64,000 additional acres. These chemurgic feats
were not hidden under a basket, and Ford publicity induced
many Middle West farmers to grow this crop.
“The soybean has had an interesting part in crushing
techniques. In 1927, when the crop passed 2,000,000
bushels, only a small part of it went to the crushers, the
largest at the time, A.E. Staley Manufacturing Company of
Decatur, Illinois, handling that year only 165,000 bushels.
Staley, which first crushed soybeans in 1922, had been
followed by Funk Brothers and a little later by Allied Mills,
and with the exception of the pioneer, all the early crushers
used plate-type hydraulic presses, standard equipment for
linseed crushing. Staley was a trail blazer, demonstrating
the expeller press as more efficient for use with soybeans. In
1934 the first large-scale solvent-recovery plant was put in
operation by Archer-Daniels-Midland, followed shortly by
a similar installation by the Glidden Company, which was
demolished by an explosion soon after its completion. This
disaster retarded the development of this process, and during
the thirties expeller-type equipment was almost universally
adopted. Spencer Kellogg & Sons first crushed soybeans at
its Des Moines [Iowa] plant in 1934 and each year following
installed equipment at another of its plants, employing
both the expeller and solvent methods. In establishing this
new industry, the individual leaders were Augustus Staley,
late president of A.E. Staley Manufacturing Company and
Whitney Eastman, formerly with Archer-Daniels-Midland
and more lately with General Mills...
“The earliest extraction operations, installed in 193435 by Archer-Daniels-Midland and Glidden, employed
Hildebrandt extractors, and a variety of solvents were tried
out: acetone, benzene, gasoline, carbon bisulfide, and some
of the chlorinated solvents. Glidden embarked on chemical
exploitations of soybeans, extracting lecithin, marketed
by the American Lecithin Company (Joseph Eichberg,
president), and developing a paper-coating product known
as Alpha-Protein. In 1934 Archer-Daniels-Midland reopened
the plant of its subsidiary, Wm. O. Goodrich Company at
Milwaukee, Wisconsin, as a soya operation, and in 1938
Spencer Kellogg purchased the Shellabarger Grain Products
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Company’s oil mill at Decatur. Other well-known firms
interested in soybean products during the 1930s were the
Buckeye Cotton Oil Company, subsidiary of Procter &
Gamble, soaps, and Larrowe Milling Company, feedstuffs.”
Pages 471 and 472 give the high and low price per
pound for crude domestic soybean oil in tanks from 1930 to
1939.
Appendix X (p. 486-490), titled “The Farm Chemurgic
Movement” by William J. Hale, gives an excellent, concise
history of the subject.
Appendix XXVII gives a detailed table showing factory
consumption of primary fats and oils in 1939. The leading
vegetable oils (in million lb) were: cottonseed oil 1,321,
coconut oil 529, soybean oil 370, linseed oil 344, and palm
oil 271. The soybean oil was used mostly in shortening
(201.6), followed by oleomargarine (70.8), and other edible
products (32.3). The main non-food industrial uses were
paint and varnish (21.7), soap (11.2), and linoleum & oilcloth
(6.4). Address: Stonington, Connecticut.
1043. La Choy Food Products. 1954. The art and secrets of
Chinese cookery. Archbold, Ohio: La Choy Food Products.
Div. of Beatrice Foods. 30 p. Illust. (some color). 10 x 16
cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
1044. Nevins, Allan; Hill, Frank Ernest. 1954. Ford: The
times, the man, the company. Vol. 1. New York, NY: Charles
Scribner’s Sons. xix + 688 p. Illust. Index. 24 cm. [1000+*
footnotes]
• Summary: This is a history of Henry Ford and the Ford
Motor Co. until about 1914-15. The years from 1906 to
1923 were years of spectacular growth. William C. Durant
(perhaps with an idea from Benjamin Briscoe) incorporated
General Motors in 1908; the capitalization soon rose to
$12.5 million. “Once started, Durant moved with dazzling
speed–for he had Napoleonic qualities. Within a year and a
half, he had brought more than a score of companies, makers
of cars or parts, into his combination. They included three
major units in the field: the Cadillac, the Oldsmobile, and the
Oakland companies. By 1910 Durant, with fourteen thousand
employees, was producing one-fifth of all the automobiles
made in America. In its first year General Motors had net
sales of $29,000,000 and net profits exceeding $9,000,000.”
Buick, Cadillac, and Oldsmobile were General Motors’
leading cars. But by the summer of 1910 General Motors
was in perilous financial trouble. It had tried to grow too fast.
Durant was forced to relinquish his leadership, and a banking
group took control. “Before long, however, General Motors
made a sturdy recovery under Charles W. Nash, chosen
president in the autumn of 1912, and Walter P. Chrysler,
a Western railroad man by origin who was made works
manager. From the moment of its establishment General

Motors was the chief rival of the Ford Motor Company. The
day of the giants had indeed arrived.”
In 1908 the Ford Motor Co. had a gold mine in its
Model T, now being marketed in five types–roadster,
touring car, tour-about, town car, and landaulet. In 1910
Ford expanded into its new Highland Park plant. In 1913
mass production was fully born–the mass production that
Ford gave its classical definition as the focusing of power,
accuracy, speed, and continuity. In 1908 Ford produced
9.4% of all automobiles made in the USA. This figure rose
to 20.3% in 1911, 39.6% in 1913, and 48% in 1914. In
1913 Ford was far and away the leader maker of low-priced
cars ($600 or less), with 96% of the market. In 1911 the
Chevrolet Co. was incorporated; the designs of the talented
automobile engineer Louis Chevrolet were its chief asset. By
1914, with the help of the financial genius of Wm. Durant
and its plant at Flint, Michigan, Chevrolet had emerged to
take an important place among the makers of medium-priced
cars. Durant used Chevrolet to regain control of General
Motors.
Appendix III gives total sales of Ford cars each year
from 1903 to 1921. Appendix 4 gives the dollar value of
sales of Ford cars from 1903 to 1921. In the peak year, 1921,
sales were $546 million on 933,720 cars. Appendix VI gives
incomplete net income figures for the Ford Motor Co. from
1903 to 1921. In the peak calendar year, 1921, net income
was $75,890,836. Address: 1. Columbia Univ., New York.
1045. Alkjaersig, Norma; Deutsch, E.; Seegers, W.H. 1955.
Prothrombin derivatives and the inhibition of thrombin
formation with soy bean trypsin inhibitor. American J. of
Physiology 180(2):367-70. Feb. *
• Summary: “A trypsin inhibitor from soy beans (1) is
capable of delaying the coagulation of blood,...” Address:
Dep. of Physiology and Pharmacology, Wayne Univ. College
of Medicine, Detroit, Michigan.
1046. Drubel, R.B.; Cipriano, A.L.; Henson, W.A. 1955. A
new resinous polyalcohol for the coatings industry. American
Paint Journal 39(25):84, 86-87, 90, 92, 94, 96, 98, 102, 104.
March 7. (Chem. Abst. 49:7870f).
• Summary: Modified Dow resin 622 esters, which can
contain soya ester and soybean fatty acids, give superior
finishes at reasonable cost levels. Spar, varnishes, and
chemical resistant finishes. Address: Coatings Technical
Service, The Dow Chemical Company, Midland, Michigan.
1047. Hall, H.R. 1955. The use of isolated soybean protein in
paper coatings. TAPPI 38(4):249-252. April. [10 ref]
• Summary: Two types of isolated soy protein are used in
paper coatings. One type has been used in coating mills for
several years, while the other has been in production only
a short time. The unmodified protein is ore viscous and can
be expected to be cheaper than the modified. However, the
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unmodified may require special formulas and techniques.
The addition of a reducing agent, sodium sulphite, to the
unmodified protein gives it properties similar to the modified
protein. Address: Asst. Technical Director, Allied Paper
Mills, Kalamazoo, Michigan.
1048. Hale, William J. 1955. Collected papers (Archival
collection). *
• Summary: Hale was a pioneer in the Farm Chemurgic
Movement. His papers are located at the Michigan State
University Archives and Historical Collections (Ann Arbor).
According to Who was Who in America (1951-1960),
William J. Hale died on 8 August 1955. His home was in
Midland, Michigan, and his office was the Dow Chemical
Company.
1049. Lager, Mildred. 1955. Suggestions for the arthritic,
with menus and recipes. Burbank, California: Published by
the author. 46 p. Aug. No index. 20 cm. Saddle stitched.
• Summary: The dedication page states: “Dedicated to all
arthritics–everywhere.” Copyright 1938 by Mildred Lager.
Seventh edition (Revised and enlarged) May 1948. Eighth
edition [printing] January 1951. Ninth edition May 1952.
Tenth edition August 1955.
Contents: Part I. Introduction. Types of arthritis
(inflammation of the joints; rheumatoid and osteo-arthritis).
Causes of arthritis. Suggestions. Foods for the arthritic
(diet can make a big difference). My own case. Juice diet.
Kind of juices. How to take juices. Limited diet: Breakfast,
lunch, dinner. Salisbury diet. General diet: Breakfast, lunch,
dinner, dessert. Other suggestions: Heat, baths, sweats,
etc., massage, digestive aids (natural laxative foods and
bulky foods), supplements, vegetarian diet. Mental attitude
(positive mental attitude and healthy emotions are very
important). Additions August 1955 (p. 28; “It is now more
than 30 years since I began my battle with arthritis... Thanks
to my diet I have led a very active life. I am still on the
fundamental diet because I do not know of anything better...
Cortisone and ACTH have been heralded as miracle drugs. I
do not believe these drugs are the solution to the problem. In
many cases they have brought temporary relief...”).
Part II. Menus (p. 29-31). Vegetarian menus (p. 3132). Approximate carbohydrate content of fresh fruits.
Carbohydrate content of dried fruits. Carbohydrate content of
fresh vegetables. Recipes (p. 33-46).
“My own case” (p. 10-14). Note: Mildred M. Lager was
born on 19 Dec. 1900 at Superior, Wisconsin, of Swedish
parents, who immigrated to America. In 1925 she started her
lifelong battle with arthritis. “As diet was the greatest factor
in my recovery, I am going into detail about my experience.”
After graduating from college, she began teaching. She
continued trying every possible cure for more than two years.
“As a last resort, I half-heartedly turned to diet. I found, to
my surprise, that when I left out starches and sweets I felt

better, but I still did not realize that I must make an about
face and a complete change in my eating habits. I became
very interested in food, however, and read every book and
article I could read on the subject... I don’t know how long
I would have continued in this half way stage had not my
doctor bluntly told me the truth as he put it He said that
nothing could be done and I might as well know it. By this
time my elbows were locked (ankylosed)” and my wrists,
hands, knees, ankles, and feet were badly affected. “I felt as
if my body were nothing but ‘sore joints.’”
So she started a strict diet of natural unsweetened fresh
fruit juices only. She found orange, grapefruit, tomato,
pineapple, and apple to be the best for her. One month later
she took a teaching job in northern Michigan, arriving there
in twenty degrees below zero. Within 9 months she had won
her battle. There follows a list (p. 13) of six foods to avoid
plus two general tips. Also, when using dried fruits, use only
the unsulphured kind. “Liquified [sic, Liquefies] drinks: A
liquefier is a blessing to any one who for some reason cannot
tolerate raw green leafy vegetables” (p. 35).
By 1955 Mildred had already authored two books on
soybeans and soyfoods, the first one (The Useful Soybean,
1945) a classic. This book contains soy in many of the
menus and recipes: Soy oil for salad dressing (p. 18-19).
Soybean melba toast (p. 20, 29, 31). The best sources of
vegetable protein in a vegetable diet include soybean protein
(p. 27). Baked soybeans for dinner (p. 31). Cooked soy grit
cereal for breakfast (p. 32). Soy melba toast with avocado
for lunch (p. 32). Recipes for: Soy bread, soy melba toast,
soy gluten bread (p. 37). Meat substitute dishes (p. 39-42):
Cooked soybeans with soy sauce. Canned or baked soybeans
(available in most markets and all health food stores). Soy
loaf (with cooked soybeans and melba toast crumbles). Soy
grits. Cooked soy grits. Soy vegetable hash. Soy cheese or
tofu. Tofu steak. Mock fish tofu. Gluten steak. Nut butters.
Almond butter. Pecan spread. Nut sauce or gravy. Cashew
gravy. Almond hamburgers.
Note 1. This book advocates a vegan diet, free of all
animal products.
Note 2. This is the earliest English-language document
seen (April 2013) that contains the term “Tofu steak.”
Address: Burbank, California.
1050. Smith, Robert A. 1955. Re: Interest in obtaining Rex
Diamond’s services and patents. Letter to Mr. Holton W.
Diamond, 1542 Warwick Ave., Whiting, Indiana, Sept. 14. 1
p. Typed, with signature on letterhead.
• Summary: “Confirming our conversation of last Saturday,
we are interested in acquiring your services and the patent
rights and applications which we discussed.
“We are willing to pay the sum of $5,000 for your
patents and applications and offer you a salary of $7,000 per
year, plus a profit sharing bonus which will vary according
to company profits, but we will guarantee a minimum of
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$500.00 per year.
“We would like to sign a contract with you covering a
period of three to five years on these terms. We will pay the
cost of moving your furniture from Chicago to Detroit if we
get together on this deal.”
Note that the company name has changed from Delsoy
Products, Inc. to Delsoy Distributors. Printed in the lower
left corner of the letter is a small photo of a pressurized can
of Delsoy Presto Whip. In the lower right corner is a photo
of a container of Delsoy Topping in the shape of a truncated
cone. Address: Delsoy Distributors, 1847 South Telegraph
Rd., Dearborn 8, Michigan. Phone: LOgan 3-1007.
1051. Calland, J.W. 1955. The National Soybean Crop
Improvement Council and its work (Continued–Document
part II). Soybean Digest. Oct. p. 14-17.
• Summary: (Continued): “For three years our advisory
board studied and reported on the soybean research being
done by the U.S. Regional Laboratory and the 24 cooperating
states. Convinced of the crying need for a coordinated,
comprehensive, and greatly enlarged program of soybean
research, we presented this need to the experiment station
directors of the 24 cooperating states. They suggested we
prepare a proposed program and supply them with copies.
This was done.
“Research Funds: Now we had something to work with
in convincing Congress to appropriate additional funds for
soybean production research. We of course enlisted the aid of
the American Soybean Association and they cooperated with
us to the fullest extent. So did the Soybean Processors and
many others. To shorten a long story, we asked for $115,000
for increased research by ARS and they gave us $100,000.
This was a 50 percent increase in the annual soybean
research funds. Dr. Johnson reported at the Memphis
[Tennessee] meeting last year on how these increased funds
are being used and again yesterday on varietal research work
under the expanded program.
“The federal soybean breeders attached to the various
state agricultural colleges, such as Weber at Iowa State or
Probst at Purdue, all have assistants now. In fact, most of
them have two assistants and also more labor to handle the
manual operations in the field and the vast amount of detail
required in harvesting, packaging, labeling, and handling the
thousands of strains they grow and test annually.
“I am sure these scientists who have been working
so tirelessly to develop superior varieties of soybeans,
frequently with very inadequate help, will now be able to
devote a much greater portion of their time to the basic
problems of digging out new facts about the soybean. It will
be the facts they uncover that will give us better varieties,
bigger yields, and better quality soybeans in the years ahead.
“This year the members of the advisory board have
devoted their efforts to very comprehensive study on the
problem of weed control in the soybean crop. A survey was

conducted in each state to determine just what practices
the growers were using, both cultural and chemical, for
the control of weeds. These reports were presented at our
Monday meeting. Tuesday forenoon we had a weed control
panel, where control recommendations for each state were
discussed, looking forward to an attempt to set up general
improved weed control recommendations for all soybean
growing areas.
“Other Activities: Time will not permit me to give
detailed accounts of our various other activities, so I shall
only briefly mention them.
“4–Research fellowships. From the organization of the
Council and with the assistance of the advisory board, we
have been supplying funds for at least two $1,500 fellowship
grants for research on particular soybean production
problems. These usually have run for three years and have
been established at Ohio, Indiana, Minnesota, and Missouri.
This year we are continuing the fellowship at the University
of Missouri on breeding soybeans for disease control and
we have set up grants for weed control studies at Iowa State,
Purdue, and Missouri.
“5–Tri-State processor-university meetings. For the past
six years the processors and the university and experiment
station staff members, who are working with the soybean
crop, have come together in tri-state groups to discuss
mutual problems having to do with the production, storing,
marketing, and processing of the soybean and the uses of
soybean products. These conferences have brought about a
friendly and helpful understanding between the processors
and the personnel of the various colleges and experiment
stations of the problems of the industry, as a whole, and
of the great value of the soybean crop and its products to
agriculture and to our national economy. It was decided last
year to enlarge the annual meetings of the advisory board
and try to include the main purposes of the tri-state meetings.
“6–’Soybeans–The Feature Story.’
“Another activity was the production of a 27-minute,
sound, colored movie covering the production, processing,
and products of the soybean crop. Some 57 copies of this
film were put into use. While we have no record of many
showings of this movie, we do have reports totaling over
200,000 people present at showings. Possibly another
50,000 have not been reported. Black and white TV films of
‘Soybeans–The Feature Story’ were prepared and released
in April 1954. The distributor of these TV films has already
certified above 5 million viewers.
“7–Other activities include: A crop condition report as of
the last of June, an estimate of soybean production as of Aug.
1, trying to visit the agricultural colleges and experiment
stations in the principal soybean states along with some 125
processing plants as frequently as possible.
“Naturally a lot of things, some planned and some not
planned, come along for us to do during the year. We make
a lot of talks, write some soybean articles and stories, and
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handle quite a bit of correspondence.
“We have worked earnestly to cooperate fully with the
American Soybean Association. It is only natural that at
times the interests of the processors and the interest of the
growers seem diametrically opposed. But, these are only
instances. In the long pull, the two groups can work together
for the best interests of the soybean industry as a whole.
Certainly every effort should be made to bring this about.
“Just how tangible the results of the work of the
Council, on the whole, have been is not easily determined.
Some of them, of course, are about as definite as results ever
get. For some activities, results are hard to measure. Crop
improvement, crop promotion, and results from research
projects are not things you accomplish quickly; they take
time.
“In my opinion, we have made a lot of progress toward
our goals in the past half dozen years. On many of them we
started from pretty close to scratch. We now have a rather
well-defined and definite program in operation. Much of the
trail blazing has been done.
“Our program and activities, of course, will continue to
be modified as changes come in crop production problems,
in our national economy, in world affairs, in the demand for
soybean products, in the regulatory acts of government, and
other circumstances which may affect our objectives.
“But, if you must have tangible results to credit to this
work, you can look back to the 186-million-bushel soybean
crop we had in 1947, then consider the 343-million-bushel
crop of last year and the estimated 420-million-bushel crop
of this year, and then credit as much of 234-million-bushel
increase to the work of the Council as may be required to
make you happy.
“Dr. W.L. Burlison, that grand agriculturist of Illinois,
has said, ‘The work of the National Soybean Crop
Improvement Council is the best example I know of the right
kind of cooperation between the producers of a farm crop,
the scientists who work to improve it, and the processors
who furnish the market for it. We could use this kind of
cooperation on several other crops.’”
Photos by Soybean Digest show: (1) The National
Soybean Crop Improvement Council advisory board. Left
to right, front row: J.W. Calland, managing director of
the council; R.S. Dunham, University of Minnesota; C.D.
Hoover, Mississippi State College; F.C. Keim, University
of Nebraska; M.P. Lacy, Virginia Polytechnic Institute; J.
Ross Fleetwood, University of Missouri; and Ralph Matlock,
Oklahoma A & M.
“Second row: D.A. Hinkle, University of Arkansas; J.L.
Cartter, U.S. Regional Soybean Laboratory, Urbana, Illinois;
L.E. Saboe, Ohio State University; John Gray, Louisiana
State University; G.T. Webster, University of Kentucky;
Walter Fitts, North Carolina State College; and Kenyon T.
Payne, Michigan State College.
“Back row: Howard T. Rogers, Alabama Polytechnic

Institute; O.W. Leutkemeier, Purdue University; Roy V.
Olson, Kansas State College; E.E. Hartwig, Delta Branch
Experiment Station, Stoneville, Miss.; and C.R. Weber, Iowa
State College.”
(2) “Agronomists report on weed control practices
on soybeans in their respective states at an Improvement
Council meeting. Here, Ralph Matlock of Oklahoma A&M
College reports for Oklahoma. At right is seated M.P. Lacy
of Virginia Polytechnic Institute.”
(3) “J. Ross Fleetwood, University of Missouri, reports.”
(4) “R.S. Dunham, for the University of Minnesota.”
(5) A large portrait photo of J.W. Calland. Address:
Managing Director.
1052. Soybean Digest. 1955. Soybean Digest is 15 years old.
Nov. p. 8-9. See also Dec. 1955, p. 7.
• Summary: “The Soybean Digest is 15 years old this month.
The first issue appeared in November 1940.
“Fifteen years ago this past August the American
Soybean Association decided to establish an official monthly
publication at its annual convention at Dearborn, Michigan.
One purpose was to publish the proceedings of Association
conventions.
“But some Association leaders foresaw a much larger
role for the Digest. They thought it could become the voice
of an entire industry. We believe it has.
“This magazine was born in the early days of World
War II when a hungry world was beginning to cry for fats
and proteins–and offering the comparatively new soybean
crop a challenge and an opportunity. And it was pushing the
American Soybean Association into broader fields.
“In 1940 the nation had already produced a 90-millionbushel soybean crop, and was soon to produce a 100-millionbushel crop. By the war’s end the annual crop was almost
200 million bushels.
“Some men thought the soybean would slip back to
a place of minor importance as soon as the war was over.
Instead, the really tremendous growth of the crop and
industry was about to begin. The 1955 crop of soybeans is
almost double the 200 million bushels of 1946, and nobody
now believes we have reached the peak!
“There is good evidence that the fact that the soybean
has now reached an unchallenged position as the leading
producer of the nation’s vegetable fats and proteins has been
due to the leadership within the Association and the industry.
It could have been otherwise.
“The Soybean Digest is proud to have been a part of this
growth.
“Plastic Fords were creating a sensation when the Digest
was founded. (Editor Strayer was soon to observe soberly
that plastics were consuming less than ½% [= half of 1%] of
the soybean crop.)
“The Digest carried an article the first year on the use
of soy flour by the German fighting forces–Hitler’s secret
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weapon. Hitler’s legions have long since descended into
dust. But soy flour is an even better food fortifier now than it
was in 1940.
“Indiana was starting a soybean yield contest, one of
the best and first. Illinois University’s G.L. Jordan was
predicting a 90¢ average price for 1940-crop soybeans.
“The Ogden and Chief soybean varieties were
announced.
“Some of the first year’s headlines are reproduced on
this month’s front cover.
“Growth of the Soybean Digest during its first 15 years
is well shown by the accompanying pictures of the increasing
staff.
“The Digest was only 16 pages in size the first year.
Since, there have been 72 pages in some regular issues, and
up to 132 pages in convention issues.
“The magazine has received heart-warming support over
the years. A surprising number of first advertisers are still
with us, as shown in the accompanying list. One, Seedburo
Equipment Co., has carried its message in each issue of the
Digest ever published.
“We do not have a similar list of the early readers who
are still with us. Their number also might be a surprise.
“We value equally the subscribers and advertisers who
have joined us in recent years. We are deeply grateful to all–
oldtimers and newcomers. Without them there could not be a
Soybean Digest.”
A sidebar shows: “First Year Advertisers Still with the
Soybean Digest:
“Ralston Purina Co.
“Urbana Laboratories
“Central Soya Co.
“Nitragin Co.
“Archer-Daniels-Midland Co.
“Glidden Co.
“Spencer Kellogg & Sons, Inc.
“J.I. Case Co.
“Seedburo Equipment Co.
“National Association of Margarine Manufacturers
“Agricultural Laboratories
“V.D. Anderson Co.
“A.E. Staley Manufacturing Co.
“Albert Dickinson Co.
“Quincy Soybean Products Co.
“Iowa Milling Co.
“Skelly Oil Co.
“French Oil Mill Machinery Co.
“Dannen Mills, Inc.
“Allied Mills, Inc.
“John Deere & Co.
“Allis-Chalmers Manufacturing Co.
“William H. Banks Warehouses, Inc.”
A large red graph, from 1925 to 1955, across the top of
page 9 shows: “Rapid as was the growth of the Soybean crop

before the Digest was founded, it has been much more rapid
since.” However there was a basic problem with this graph.
A correction, published in the Dec. 1955 issue (p. 7) stated:
“It should have looked like this!” Below that was the correct
graph with this caption:
“This is how the graph showing the growth of the
soybean crop before and after the founding of the Soybean
Digest on page 9 of the November issue should have
appeared. The graph line was turned upside down and made
it appear that there had been little expansion since 1940
and that production had leveled out since 1947. Gremlins
sometimes creep into the best regulated printshops! Above,
you see the graph as it should be with the big expansion in
the soybean crop coming in the past 15 years.”
Photos (p. 8) show: Geo. M. Strayer, editor and founder.
G.G. McIlroy [Ohio], former president of the American
Soybean Assoc. [ASA] with a letter he wrote on 14 Nov.
1940 that was sent out to members of ASA with the first
issue of Soybean Digest.
Along the bottom of page 9 is a section titled “Growth
of the Staff,” with small portrait photos of the following men
and a caption for each:
“Kent Pellett–became managing editor in 1942. R.E.
Hutchison–became an advertising representative in 1942.
E.E. Yeck–became an advertising representative in 1942.
Porter M. Hedge–became Washington, DC, correspondent in
1944. George McCulley–became business manager in 1946.
D.C. Cobie–became director of circulation in 1952. John
Hendrickson–became an advertising representative in 1942.”
1053. Wickenden, Leonard. 1955. Our daily poison: The
effects of DDT, fluorides, hormones, and other chemicals on
modern man. New York, NY: Devin-Adair Co. xiv + 189 p.
Foreword by Morton S. Biskind, M.D. Preface by William
Coda Martin, M.D. Introduction by Jonathan Forman, M.D.
Index. 21 cm. [7* ref]
• Summary: This book, about the poisons in our daily
foods, is carefully researched and documented, and written
in a professional, balanced, and fair manner. This is the
earliest document seen (Sept. 2009) that makes a strong and
convincing case for the health dangers of fluorides.
Contents: Foreword by Morton S. Biskind, M.D. Preface
by William Coda Martin, M.D. Introduction by Jonathan
Forman, M.D. Before you read. 1. Our poisoned world:
Hepatitis and DDT. 2. The more sprays, the more pests. 3.
Fluorides on trial–The case stated. 4. Fluorides on trial–The
case of the proponents. 5. Fluorides on trial–The verdict. 6.
The new cosmetics–The dangers of being beautiful. 7. The
perils of hormones (such as diethylstilbestrol or stilbestrol
[DES]).–Atomic radiation. 9. Poisoned soil. 10. Your
doctored daily bread. 11. Postscript. 12. The choice facing
us.
A great deal of interesting information comes from
the hearings of the Delaney Committee (House Select
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Committee to Investigate the Use of Chemicals in Food
Products) which met from Sept. 1950 to March 1952. The
expert testimonies are shocking.
A table (p. 3) gives the quantity of various pesticides
produced in the USA in 1951, as follows: Calcium arsenate
7.865 million lb. Lead arsenate 14.287 million lb. DDT
99.929 million lb. Benzene hexachloride 85.090 million
lb. Parathion 2.365 million lb. TEPP 922,000 lb. Aldrin,
chlordane, lindane, toxaphene and others 64.386 million lb.
Total: 274.844 million lb. The total was sufficient to kill 15.2
billion human beings.
Chapter 7 tells the chilling story of artificial female
hormones (such as diethylstilbestrol / stilbestrol [DES])
now implanted in pellet form into the upper necks more
than 30 million U.S. chickens per year, and added to the
feeds consumed by approximately half the beef cattle in the
USA. The drug can cause reproductive problems, including
sterility. The effects of residues often found in chicken meat
are discussed in detail.
Chapter 10 praises the “Triple Rich bread,” made
according to a formula developed by Dr. Clive McCay,
professor of nutrition at Cornell University. It contains 6%
soy flour, 2% wheat germ, and 8% dried milk. “Dr. McCay
found that rats could grow healthily on a diet of Triple Rich
bread alone, but pined and died when fed on ordinary white
bread” (p. 165).
The last chapter urges that we should not submit
cheerfully, but should protest against “our poisoned food,
our poisoned water, and our poisoned air.” More than 300
communities have voted down fluoridation, including such
cities as Cambridge (Massachusetts), Boulder (Colorado),
Erie (Pennsylvania), Peekskill (New York), Saginaw
(Michigan), Kenosha (Wisconsin), and many others. Insects
cannot be eliminated by poison sprays (such as DDT); they
develop resistance so that larger amounts of more toxic
insecticides are needed in the future. Address: Author, USA.
1054. St. Louis Post-Dispatch (St. Louis, Missouri). 1955.
W.H. Danforth, Ralston Purina chairman, dies: Dead at 85.
Dec. 25. p. 1, 4.
• Summary: William H. Danforth, noted philanthropist and
founder and board chairman of Ralston Purina Co. died last
night of a heart attack at his home, 17, Kingsbury place. He
was 85 years old.
“The attack came just as Mr. Danforth, founder and
president of the National Christmas Carols Association, and
his family were awaiting the arrival of Christmas carolers.
“A modest and retiring benefactor of numerous
churches, colleges and universities, Mr. Danforth decried
publicity about his numerous gifts.
He and his wife, the former Adda Bush, gave money,
directly or through the Danforth Foundation, for 13 chapels
in many parts of the country.
They included those at Pilgrim Congregational Church,

Barnes Hospital, Florida Southern College, Lakeland,
Florida; Berea (Kentucky) College, University of Kansas at
Lawrence, University of Colorado at Boulder; Kansas State
College at Manhattan, University of Arizona at Phoenix and
State University of Iowa at Iowa City.
“Last year he gave Vassar College, Poughkeepsie, New
York, $100,000 to further the spiritual growth of Vassar
students. He headed the American Youth Foundation, which
maintains summer camps for teen-age youth.
“Washington U. Graduate: Mr. Danforth was born
[on 10 Sept. 1870] in Charleston, in Southeast Missouri
and began his business career in St. Louis soon after his
graduation from Washington University [St. Louis, Missouri]
in 1892.
“The firm he headed now does a gross business of about
$400,000,000 annually. This year it ranked seventy-seventh
in this respect among the country’s biggest concerns. Its
plants are in 47 cities.
Ralston Purina has its plants in St. Louis, Missouri;
Buffalo, New York; Nashville, Tennessee; Fort Worth,
Texas; Kansas City, Missouri; Iowa Falls, Iowa; Battle
Creek, Michigan; Minneapolis, Minnesota; Davenport, Iowa;
Bloomington, Illinois; Wichita, Kansas; Denver, Colorado;
St. Johnsbury. Vermont; and other cities in the United States
and Canada.
The company manufacturers animal foods and breakfast
cereals, a line of products with which Mr. Danforth has been
concerned since 1894.
“In that year he was in the Robinson-Danforth
Commission Co., with George R. Robinson and Will
Andrews. Their mill produced horse and mule fodder.
“Young Danforth built up the business by getting orders
from animal owners, the orders to be fulfilled through
wholesale grocers. ‘Feed’ was replaced by the word ‘chow’
to denote the firm’s animal diet product.
“Behind the change lay Mr. Danforth’s experience
in Europe in World War I, when he noted the tremendous
appeal the word ‘chow’ held for soldiers in the field. Thus
was born the term ‘Purina Chows,’ known to farmers
throughout the United States, Canada and other countries.
Tornado Destroyed Mill: When the small mill at Twelfth
and Gratiot streets was destroyed by the tornado of 1896, Mr.
Danforth obtained a $10,000 bank loan. In its new mill the
company started making a granulated whole-wheat product
for which the name ‘Purina’ was coined. Mr. Danforth then
became the firm’s president and its moving spirit.
“The Ralston Health Club. a popular movement of the
time, indorsed [endorsed] the product, which was renamed
Ralston-Purina. In 1902 the company was refinanced
and took the name Ralston Purina Co., which it has since
retained.
“A checkerboard was adopted as the firm’s trademark.
The company’s fame was spread through checkerboardcovered lunchboxes at the 1904 World’s Fair [in St. Louis].
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“In World War I Mr. Danforth served in France as
general secretary of the Y.M.C.A. with the Third Division of
the Regular Army. Under shellfire several times, he wore five
stars on his service ribbon.
“Expansion of the Ralston Purina firm began in 1913,
with purchase or establishment of plants in other cities. An
experimental farm of 733 acres was set up at Gray Summit,
Franklin county [Missouri], in 1926.
“Through the American Youth Foundation, set up in
the 1920s, the Danforths equipped a large summer camp
near Shelby, Michigan. About the same time the Danforth
Foundation was established to provide scholarship funds for
boys and girls in many different kinds of institutions.
“Became Chairman in 1932: In 1932 Mr. Danforth
became Ralston Purina’s board chairman, but no one in the
firm, least of all Mr. Danforth himself, thought of this step
as retirement. His son, Donald Danforth, succeeded him
as president and the elder Danforth thus was given greater
freedom and opportunity to travel.
“There followed a series books by Mr. Danforth, mostly
inspirational in theme. Titles include ‘Around the World,’
‘Fight,’ ‘Growth,’ ‘Action,’ ‘Power,’ and ‘I Dare You.’
“From the time that William Danforth as a sickly farm
youth was dared by a teacher to become ‘the healthiest boy
in the class,’ he built his own life on the proposition that one
must take a dare to achieve the greatest goals. His ‘I Dare
You’ is now in its sixteenth edition.
“Messages to Employees: For nearly 40 years he had
expressed his buoyant personality to his associates and
employees through an inspirational ‘Monday Morning
Message.’
“In one of these this year he stressed the value of being a
‘poor changer’ in such matters as marital status, employment,
lodge and church membership. In none of these for the last
60 years he said proudly, had he ever made a change.
“Of slender build, he followed and taught his employees
his ‘Four Square Plan’:
“’Physical–Stand Tall! Mental–Think Tall! Social–Smile
Tall! Religious–Live Tall!’
“The Congregational Christian churches cited him for
‘distinguished service in the fields of Christian leadership
and education’ seven years ago. The same year he was
honored by the Merchants’ Exchange on completion of 55
years’ membership.
“Honored by Sales Group: Last spring he was given
an award for distinguished salesmanship by the Sales
Executives Association of St. Louis.
“Last October he established the Danforth Endowment
Fund for expansion of Pilgrim Congregational Church work
in religious education and community service. Income from
this fund will enable the church to employ an additional
staff member to direct the vacation church school and other
activities.
“He was an honorary director of Washington University

and a director of First National Bank in St. Louis, St. Louis
Union Trust Co., New York Life Insurance Co. and Illinois
Terminal Railroad Co. For many years he was a Berea (Ky.)
College trustee. The Danforth home here has frequently
housed distinguished visitors to St. Louis.
“Survivors, in addition to his wife and son, include
a daughter, Mrs. Randolph P. Compton, Scarsdale, New
York; six grandchildren, Joseph Rand Compton, San Jose,
California; Mrs. Ellis Stephens, Augsburg, Germany;
Lt. Donald Danforth Jr., stationed with armed forces in
Germany; Dr. William H. Danforth II, Mrs. Jefferson Lewis
Miller, Veiled Prophet Queen of 1947, and John Danforth, all
of St. Louis, and five great grandchildren.”
Note; Other books by W.H. Danforth: Russia Under
the Hammer and Sickle (1927). Random Ramblings in India
(1928, 151 pages).
1055. St. Louis Globe-Democrat (St. Louis, Missouri). 1955.
W.H. Danforth funeral service to be private. Dec. 26. p. 3.
• Summary: “A memorial service for William H. Danforth,
who died Saturday, will be held at 3 p.m. Wednesday at
Pilgrim Congregational Church. 826 Union bl. Interment will
be private.
“Mr Danforth, founder of the Ralston Purina Company,
died Saturday after a heart attack at his home, 17 Kingsbury
pl.
“The company of which he was chairman of the board,
has 45 plants in the United States and Canada and is one of
the world’s largest manufacturers of ‘balanced rations’ for
livestock and poultry. It is a major manufacturer of breakfast
cereals.”
“In 1924 he and friends organized the American Youth
Foundation with the purpose of training young men in
Christian ideals.
“As the first and only president of the Foundation, Mr.
Danforth helped establish its Camp Miniwanka [Miniwanca]
at Shelby, Michigan, and spent 30 summers there.” Note: As
of Aug. 2020 the camp is still very active, set on 360 wooded
acres and a mile of private Lake Michigan shoreline, and run
by the American Youth Foundation.
1056. Product Name: Soy Flakes.
Manufacturer’s Name: Battle Creek Food Co.
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 1955.
New Product–Documentation: Price List. 1955. 5 oz.
1057. Battle Creek Food Company. 1955. Authorized dealer
price list. Battle Creek, Michigan. 1 p. *
• Summary: Compared to the 1940 price list, the number
of soy products sold by the company has decreased to the
following: Soy Acidophilus (pint bottle). Soy Flour (2 lb or 5
lb). Soy Flakes (5 oz). Address: Battle Creek, Michigan.
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1058. Boyer, Robert A. Assignor to Swift & Company
(Chicago, Illinois). 1956. Method of manufacturing a high
protein food product and the resulting product. U.S. Patent
2,730,447. Jan. 10. 6 p. Application filed 2 Feb. 1953. 5
photos. [7 ref]
• Summary: A patent for spun soy protein fibers for food
use. Five photomicrographs show the cross section of these
fibers.
“The present invention relates in general to the
preparation of new food products and more particularly to
methods of treating edible protein material preparatory to
forming the same into fibers or filaments for incorporation
into food products. This invention represents an
improvement over the method disclosed and claimed in
my earlier filed application, Serial No. 118,445, entitled
‘Synthetic Meat,’ filed September 28, 1949, and now
abandoned, and in the continuation-in-part thereof, Serial
No. 286,447, filed May 6, 1952, now Patent No. 2,682,466.
Note: This is the 2nd earliest patent seen (Jan. 2015)
concerning textured soy protein isolates or spun soy protein
fibers. Address: Cincinnati, Ohio.
1059. Boyer, Robert A.; Saewert, Harold E. Assignors to
Swift and Company (Chicago, Illinois). 1956. Method of
preparing imitation meat products (pH control). U.S. Patent
2,730,448. Jan. 10. 2 p. Application filed 2 Feb. 1953. [7 ref]
• Summary: “The present invention relates in general to the
treatment of edible protein material preparatory to forming
the same into food products. This invention represents an
improvement over the method disclosed and claimed in
the earlier-filed application of Robert A. Boyer, Serial No.
118,445, entitled ‘Synthetic Meat,’ filed September 28, 1949,
and now abandoned, and in the continuation-in-part thereof,
Serial No. 286,447, filed May 6, 1952, now Patent No.
2,682,466.”
In “the production of synthetic meat” soy protein
is formed into fibers or filaments through the use of a
“spinneret.” Groups of these “protein filaments” “are formed
into bundles or tows and then freed from excess liquid by
squeezing or centrifuging. The bundles of filaments are then
mixed with a suitable binder...” Example II starts with “A
tow of soybean fibers...”
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the term “imitation meat”
or “imitation meat products” (with any combination of
quotation marks).
Note 2. This is the earliest English-language document
seen (Oct. 2015) that uses the term “protein filaments” to
refer to edible spun soy protein fibers.
1060. Soybean News (NSCIC). 1956. Best adapted varieties
(Map). 7(4):4. April.
• Summary: See next page. A large outline map of the
eastern United States, east of about the 104th meridian west

(approximately east of the western boundaries of North
Dakota, South Dakota, Nebraska, Kansas, Oklahoma, and
Texas), is divided into three horizontal zones. From north to
south they are Zone A, Zone B, and Zone C. On this map are
listed the names of many soybean varieties, showing where
(in which states and in which zone) they are best adapted.
Other states shown on the map (in which soybean
varieties are listed) are Minnesota, Iowa, Missouri, Arkansas,
Louisiana, Michigan, Illinois, Tennessee, Mississippi,
Alabama, Georgia, Michigan, Wisconsin, Illinois, Kentucky,
Indiana, Ohio, New York, Pennsylvania, West Virginia,
Maryland, Delaware, Virginia, North Carolina, South
Carolina, and Florida.
The varieties adapted to the farthest north (Minnesota
and eastern North Dakota) are Acme, Flambeau, Norchief,
Mandarin (Ottawa), Grant, and Capital.
Note: This is the earliest such map seen in Soybean
News.
1061. CME Alumni Journal (College of Medical Evangelists,
Loma Linda, California). 1956. Harry Miller, M.D., O.B.B.S.
July. p. 44.
• Summary: Dr. Harry W. Miller, class of 1902-a, “recently
returned from Formosa with the highest honor the Chinese
Nationalist Government can confer, the Order of the Brilliant
Blue Star. This is comparable to the U.S. Congressional
Medal of Honor.
“Dr. Miller received the award personally from General
Chiang Kai Shek, at a party at the President’s mansion with
the Generalissimo and Madam Chiang.
“The award came as a climax to Dr. Miller’s last
contribution to medical work in that area. For the past two
years he has been in Formosa where he established and
has been director of the new SDA Taiwan Sanitarium and
Hospital.” A photo shows Dr. Miller bowing as he receives
the award and shakes hands with Chiang Kai Shek.
Note: Dr. Miller graduated from the American Medical
Missionary College in Battle Creek, Michigan, in 1902.
The commencement address was given by Dr. John Harvey
Kellogg. According to the 1996 Seventh-day Adventist
Encyclopedia, there was no organizational or legal
connection between American Medical Missionary College
and the College of Medical Evangelists (CME).
1062. Noller, C.H.; Huffman, C.F.; Ward, G.M.; Duncan,
C.W. 1956. Dried whey and lactose as supplements to a
vegetable milk replacer. J. of Dairy Science 39(7):992-97.
July. [19 ref]
• Summary: “The use of milk replacers for calf feeding
is increasing in importance because more whole milk is
being marketed. This practice results in less skimmilk being
available for calf feeding. If low cost, nutritionally adequate
milk replacers were available, the dairyman would be able to
raise calves which now have to he sold.”
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“According to Carpenter [1951], soybean oil meal is an
excellent source of vegetable protein. However, Shoptaw
[1936], using a soybean milk, and Wallace et al. [1951],
using a milk replacement, reported that the soybean flour
caused diarrhea in calves.” Address: Depts. of Dairy and
Agricultural Chemistry, Michigan State Univ., East Lansing,
Michigan.
1063. Noller, C.H.; Ward, G.M.; McGilliard, A.D.; Huffman,
C.F.; Duncan, C.W. 1956. The effect of age of the calf on the
availability of nutrients in vegetable milk-replacer rations. J.
of Dairy Science 39(9):1288-98. Sept. [22 ref]
• Summary: This article begins: “There is a scarcity of data
relevant to the digestion of vegetable milk replacers by the

young calf, particularly with respect to the effect of age.”
“The calves remained with their dams [mothers] for the
first 48 hours after birth. They were then weighed, placed
in individual pens, bedded with wood shavings, and usually
fasted for the next 48 hours. Whole milk was fed on the
fourth day of life and continued with decreasing amounts
through the 21st day.”
Table 2 (p. 993) gives the composition of the 3 milk
replacers used. The main ingredient in each is “fine ground
corn,” followed by “soybean flour (52.4% [protein]).” The
percentage of soybean flour used in the 3 milk replacers is
33.0%, 32.5%, and 34.0%.
Conclusion: “The milk replacers were not satisfactorily
utilized until the calf was approximately 25 days of age.”
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Note: This is the earliest English-language document
seen (Aug. 2013) with the term “milk-replacers” (or “milk
replacer” or “milk replacers”) in the title. The term “milk
replacers” is also used (as a noun) in the body of the text.
Address: Depts. of Dairy and Agricultural Chemistry,
Michigan State Univ., East Lansing, Michigan.
1064. Chen, Philip S.; Chen, Helen D. 1956. Soybeans
for health, longevity, and economy. South Lancaster,
Massachusetts: The Chemical Elements. xii + 241 p. Illust.
Index. 21 cm. 2nd ed. Jan., 1962, 242 p. [24 ref]
• Summary: A comprehensive review of the subject.
Contents: Preface, by the author (South Lancaster,
Massachusetts, July 1956). Foreword, by Geo. M. Strayer,
Vice-President and Secretary-Treasurer, American Soybean
Association. Introduction. Part I: Nutritive value of the
soybean. 1. Protein (incl. Dr. Wolfgang Tiling of Hamburg,
Germany; Dr. Harry Miller). 2. Fat (incl. phosphatides,
sterols and hormones). 3. Carbohydrates and caloric value.
4. Minerals. 5. Vitamins. 6. Soybeans and world population.
7. Soybeans and disease (incl. Dr. Wolfgang Tiling of
Germany).
Part II: Soy products. 8. Soybean oil: Composition
and properties, processing and refining, reversion, uses,
phosphatides, margarine, mellorine (vegetable frozen
dessert). 9. Soybean oil meal: Heat treatment, Gelsoy, Multipurpose Food. 10. Soy flour: Uses, soy bread vs. enriched
white bread. 11. Soy milk. 12. Soy cheese (or soybean
curd, “aptly described by the Chinese as ‘the meat without
bones’”–incl. pressed tofu sheets and yuba). 13. Soy sauce:
Preparation of kojis, brine fermentation, production yields,
microorganisms are available. 14. Soybean sprouts.
Part III: Soybean culture and preservation. 15. Soybean
culture: Two types of soybeans (commercial field vs. edible
or vegetable varieties), inoculation, fertilizer, cultivation,
harvest. 16. Preservation of soybeans: Shelling, canning,
freezing, dehydration, harvesting dry mature soybeans.
Part IV: Recipes. 17. Soybeans and soybean pulp: Green
or fresh soybeans, dry soybeans, soybean pulp (“prepared
by pressing cooked soybeans through a coarse sieve or by
grinding them in a food grinder”), recipes (incl. Soyburger,
Scalloped green soybeans, and Roasted soybeans–dry roasted
or deep-fried (p. 151). Describes how to make wheat gluten
at home and praises monosodium glutamate for its ability to
improve the flavor of recipes–though its use is called for only
in the recipe for Soyburger). 18. Soy flour: Breads, cakes,
cookies, pies, soups, other recipes (A recipe for Wafers, p.
180, calls for “½ cup roasted soybeans, finely chopped”).
19. Soy grits and soy flakes. 20. Soy milk. 21. Soy
cheese. 22. Soybean sprouts.
Appendices: A. Soybean utilization (chart). B.
Manufacturers and handlers of soy foods (Source: 1956
Soybean Blue Book). C. References.
Chapter 1, “Protein,” begins: “The soybean is best

known for its high protein content (p. 7). It then discusses the
work of Dr. Harry Miller (p. 14-15).
Chapter 15, “Soybean Culture,” describes how to grow
soybeans in a garden. Pages 126-27 discuss the two types of
soybeans: the commercial field type and the edible vegetable
type. Five major differences between the two types are
discussed (p. 126). The edible varieties are larger in size, do
not yield as heavily (though they yield more heavily than
snap beans or lima beans), are more prone to shatter as they
near maturity in the field, are superior in flavor, texture,
and ease of cooking, and some edible varieties are also
superior in the manufacture of soybean flour, soybean milk,
roasted beans and other products. Table 31 (p. 130) lists
eleven varieties of edible soybeans: Very early–Giant Green.
Early–Bansei, Fuji. Midseason–Hokkaido, Jogun, Willomi.
Late: Illington, Imperial, Funk Delicious, Emperor, Higan.
Commercial–Illini.
Chapter 16, “Preservation of Soybeans,” describes how
to preserve “green soybeans” by canning, freezing, and
dehydration.
Photos show: (1) A sack of Lincoln soybeans (facing p.
1). (2) Soybean plants, showing pods and leaves (p. 3 and
4). (3) A beam balance with a small amount of soy flour
balancing many animal products. “The protein value of soy
flour: 1 lb. of soy flour contains protein values equal to 2
lbs. beef, or 34 eggs, or 6 quarts milk.” Source: Health and
Character Education Institute (p. 6). A similar photo (p. 24)
states: “1 lb of soy flour contains food calories equal to 3½
lbs beef, or 3 quarts milk, or 29 eggs. (4) Two views of a
child. Left, suffering from marasmus. Right, after six months
on a soy milk diet. Courtesy Dr. Wolfgang Tiling (p. 62).
(5) A machine at the Northern Utilization Research Branch
of USDA treating soybean oil with alkali (p. 72). (6) The
distribution of MPF [Multi-Purpose Food] to starving Indian
children (p. 91; Courtesy Meals for Millions Foundation). (7)
Quaker City No. F4 grinding mill (p. 102; Courtesy Straub
Co., 4059 Ridge Ave., Philadelphia, Pennsylvania). (8) Early
soy cheese (tofu) production in the United States (p. 108;
perhaps at Madison Foods). (9) The Northern Utilization
Research Branch, Agricultural Research Service, USDA–
shows outside of the huge building (p. 113). (10). How to
grow soy sprouts in a glass jar at home (p. 119). (11) Well
nodulated soybean roots (p. 129; Courtesy The Nitragin Co.).
(12) Baked soybeans in a crock (p. 144). (13) Soy flour used
in numerous baked products (p. 159; Courtesy ADM). (14)
Griddle cakes [pancakes] made with soy flour brown quickly
(p. 173). (15) Soy peanut butter cookies (incl. peanut butter
and soy flour; p. 185). (16) Soy grits in a glass jar (p. 198).
(17) Freshly-cooked crisp soybean sprouts in a raw vegetable
salad (p. 219).
Note 1. The first printing of this book (1956)
was dedicated “To Li Yu Ying and William J. Morse,
The Soybean Champions of the Eastern and Western
Hemispheres,” but by the second printing (April 1957) the
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dedication had changed “To William J. Morse and Harry W.
Miller, The Soybean and Soy Milk Champions of Our Time.”
The publisher of this third printing was unable to sell
all the books printed, so Chen apparently arranged for a
company named “Outdoor Pictures” (Box 1326, Escondido,
California) to sell them. On the title page, Outdoor Pictures
pasted their name and address over that of “The Chemical
Elements.”
Note 2. According to the National Union Catalog,
Philip Stanley Chen was born in 1903. The back cover
states that he was born in China and is now a naturalized
U.S. citizen. He is a graduate of Emmanuel Missionary
College [in Berrien Springs, Michigan] and Michigan State
University. Before writing this, his first book on diet, health,
or soybeans, he wrote several books on chemistry: (1) The
Chloro Derivatives of m-cresol. 1933. Easton, Pennsylvania:
Mack Printing Co. 7 p. (Abstract of his PhD thesis, Michigan
State College of Agriculture and Applied Science); (2)
The Chemical Elements, Rev. ed. 1948. South Lancaster,
Massachusetts: Chemical Elements (fold chart). (3) 500
Syntan Patent Abstracts, 1911-1950. 1950. South Lancaster,
Massachusetts: Chemical Elements. 125 leaves. (4) Syntans
and Newer Methods of Tanning. 1950. South Lancaster,
Massachusetts: Chemical Elements. 128 p.
In 1962 Chen wrote A New Look at God, published by
Chemical Elements (288 p.). Address: 1. Prof. of Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
1065. Noller, Carl H. 1956. Corn-soybean flour rations in
the nutrition of the young calf. PhD thesis, Michigan State
University. In: Index to American Doctoral Dissertations
(1956-67), 1956. *
Address: Michigan State Univ.
1066. Powell, Horace B. 1956. The original has his
signature–W.K. Kellogg. Englewood Cliffs, New Jersey:
Prentice-Hall, Inc. 358 p. Illust. No index. 24 cm.
• Summary: The lack of an Index and of any bibliographic
references greatly reduce the value of this book.
W.K. Kellogg built a mighty breakfast cereal
manufacturing company and established a major charitable
foundation. In 1906 W.K. Kellogg started his own company
making corn flakes.
“In February of this year [1956] the Kellogg Company
observed the fiftieth anniversary of its founding, and June
will complete the W.K. Kellogg Foundation’s twenty-fifth
year as the vehicle of its founder’s investment in people.”
Pages 94-95: Most of the roughly 100 health foods
that eventually were served on tables at the Battle Creek
Sanitarium were developed during the period from 1895 to
1905. Dr. John Harvey Kellogg, M.D., an eminent health
reform advocate and director of the Sanitarium in Battle
Creek, Michigan, had become interested in nut foods, so

another company, the Sanitas Nut Food Company, was
created to market them. “Actually, one of the food products
developed was peanut butter.”
W.K. Kellogg recalled that one day his brother, Dr. J.H.
Kellogg asked him to secure a quantity of peanuts, remove
the hulls, and put them through the Granose rolls. W.K.
Kellogg bought 10 pounds of peanuts, roasted them in an
oven for a little while, put them in a pillow case to remove
the hulls, winnowed out the husks, put the peanuts “’through
the rolls and made the first peanut butter.’” W.K. took it to
Dr. Kellogg and he named it. “’A quantity of peanut butter
was made up, and it was sold almost entirely to Seventh-day
Adventists. After awhile the doctor had an idea that roasted
peanuts were not wholesome. They were then cooked by
steam instead of being roasted and the little trade that was
developed was lost.’
“No effort was made to promote the sale of peanut butter
and others reaped the benefits of the sanitarium research.”
Soy is mentioned in passing on page 80 (“soy
acidophilus milk” for Dr. Allan Dafoe and the Dionne
quintuplets) and page 180 (the story behind “Kellogg’s Corn
Soya,” launched in 1945).
Note: A short article titled “Corn Flakes maker Kellogg
deceased,” in an unknown Oct. 1951 magazine states that
“W.K. Kellogg died on 6 Oct. 1951, at age 91. He credited
his longevity to his diet based on Kellogg’s Corn Flakes and
other vegetarian foods. He developed the first wheat flake in
1894 at his brother’s sanitarium in Battle Creek, Michigan,
and promoted the product tirelessly. He spent millions on
charity.
“In 1907 a conflagration engulfed one of his factories.
Will Keith was calm. ‘The fire is of no consequence,’ he said.
‘You can’t burn down what we have registered in the mind of
the American woman.’”
A photo shows W.K. Kellogg and his seeing eye dog
standing in front of the W.K. Kellogg Foundation.
1067. Wallace, Henry A.; Brown, William L. 1956. Corn and
its early fathers. East Lansing, Michigan: Michigan State
University Press. 134 p. Illust. 24 cm. No index. [26 ref]
• Summary: Henry Agard Wallace lived 1888-1965.
William L. Brown was born in 1913. Chapter 7 states that
Charles Darwin was the great-grandfather of hybrid corn.
In 1876 his pioneering book titled The effects of cross and
self fertilization in the vegetable kingdom was published.
Darwin first observed hybrid vigor in about 1871. In his
small experiment in a greenhouse he noted that crossed
plants grew 20% taller than self-fertilized plants. Starting in
the early 1860s Darwin crossed many species and varieties
of plants. In 24 out of 37 crosses, he found the crossbreds
superior in height. He found that inbreeding usually reduced
the vigor and crossbreeding restored it. Darwin was an
aristocrat by birth, and one who hated slavery, which he
called “the greatest curse on earth.” A good businessman, he
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made money from his books and used it generously. A strong
believer in the Bible, he never intended to disturb anyone’s
religious faith. The next key figure in this history after
Darwin was William James Beal, Professor of Botany and
Horticulture in Michigan.
In Chapter 12, “Modern science comes to corn,” pages
103-06 contain an interesting discussion of the life and
pioneering work of Gregor Mendel. At age 20 he gave up the
exertions of trying to acquire an education and earn a living
at the same time. He requested and received in the year 1843
admission to the Augustinian Monastery of St. Thomas in
Altbrunn, which was then in German Czechoslovakia. In the
monastery Mendel was given full opportunity to pursue his
study of nature and agriculture at the Philosophical Academy
in Brunn. When Mendel was age 26 his ecclesiastical
superiors gave him permission to go still further in his study
of nature, at the University of Vienna. He was suspected
of being a Darwinian. Eventually he became head of the
monastery, and these new duties led to the end of his
scientific researches–which had covered many fields aside
from genetics. “Mendel’s now-famous discoveries were
published in 1866, but his paper gathered dust in libraries
for thirty-five years before reaching the biological world.
In 1900, Mendel’s paper was ‘rediscovered,’ apparently
independently, by three persons: de Vries, Correns and
Tschermak. The Dutch botanist, Hugo de Vries, immediately
recognized in the Mendel paper the same results which he
had observed in his own experiments. While de Vries had
felt that his own observations were a new discovery, it was
now apparent that they were merely confirmations of almost
identical results reported by Mendel some thirty years earlier.
Likewise, the other biologists, Correns and Tschermak, had
independently and at the same time made similar discoveries
only to find that they, too, were unaware of the Mendel paper
in 1866.
“Soon this new information came to George Shull,
whose mind had already been molded to some degree by the
work of two European scientists, Weismann and Johannsen.
The ideas of both these men dovetailed with the doctrine of
Mendel.
“Shull began his work with corn at Cold Spring Harbor
on Long Island in 1904. That he chose corn plants with
which to work seems to have been coincidence rather than
the result of any particular interest Dr. Shull might have had
in corn at that time.” Photos show: Gregor Mendel (p. 104).
George Harrison Shull (p. 107). Shull is widely considered to
be the creator of hybrid corn.
Pages 118-19 describe the effect of George Washington
Carver on Henry A. Wallace: “Perhaps we, as cornbreeders,
could well take a lesson from George Washington Carver,
whose approach to problems in science appeals to us as
one of great merit. The senior author talked many times
to George Carver, beginning in 1894, and as a result of
these talks feels that he gained a real insight into Carver’s

motivating philosophy. Carver’s search for new truth, both
as a botanist and a chemist, was a three-pronged approach
involving himself, his problem and his Maker. He earnestly
believed that God was in every plant and rock and tree and
in every human being, and that he was obligated not only to
be intensely interested but to call on the God in whom he so
deeply believed and felt as a creative force all around him.
This attitude has something in common with that of the Hopi
Indians, who believed that their thought and ceremonies had
a direct effect upon the corn plants with which they worked.
There is, of course, no scientific way of proving Carver or
the Hopi Indians right or wrong. But we can safely say that
if a cornbreeder has a real love for his plant and stays close
to them in the field, his net result, in the long run, may be a
scientific triumph, the source of which will never be revealed
in any statistical array of tables and cold figures. The great
scientific weakness of America today is that she tends to
emphasize quality-statistics instead of genuine insightimmediate utilitarian application instead of genuine thought
about fundamentals.”
Note: Neither Henry Wallace’s breeding work nor
Pioneer Seed Co. are mentioned.
1068. Dow Chemical Company (a Corporation of Delaware).
1957. Improved phenolic synthetic resin drying oils. British
Patent 811,568. Date of application and filing complete
specification: 18 Jan. 1957. 18 p. Complete specification
published: 8 April 1959. Application made in the USA: 26
Jan. 1956.
• Summary: “This invention has reference to improved,
synthetic drying esters having an oily consistency which
are especially suited for providing superior protective film
coatings of the type ordinarily obtained with conventional
oleoresinous varnishes.”
This patent contains 7 large tables. Address: Midland,
Midland Co., Michigan.
1069. Bloomquist, Samuel L. 1957. A study of alkyd
modified house paints. By Gum 28(1):9-11, 14. Jan/Feb.
(Chem. Abst. 51:8449c).
• Summary: Specific results of tests of soya-alkyd vehicles
(containing 20% alkali refined soybean oil) used with a
series of paints with high and low levels of zinc oxide are
shown. Address: Technical Service Lab., Detroit, Michigan.
1070. Cartter, J.L.; Bernard, R.L.; Chamberlain, D.W.;
Lawrence, Ruth E.; Younger, Carolyn J. comps. 1957.
Results of the Cooperative Uniform Soybean Tests, 1956:
Part I. North Central States. RSLM (U.S. Regional Soybean
Laboratory Mimeograph, Urbana, Illinois) No. 188. March.
134 p. Not for publication. https://www.ars.usda.gov/
arsuserfiles/50200500/nust/1956%20nust.PDF
• Summary: Near bottom of title page: “United States
Department of Agriculture. Agricultural Research Service.
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Field Crops Research Branch, cooperating with State
Agricultural Experiment Stations.”
Contents: Introduction. Cooperation. Location of
cooperative nurseries. Methods. Uniform test, Group 0.
Uniform test, Group I. Uniform preliminary test, Group I.
Uniform test, Group II. Uniform preliminary test, Group II.
Uniform test, Group III. Uniform preliminary test, Group III.
Uniform test, Group IV. Uniform preliminary test, Group IV.
Effect of location on composition. Disease investigations.
Weather summary.
“Introduction: The U.S. Regional Soybean Laboratory
was organized in 1936 under the Bankhead Jones Act, as a
cooperative project by the U.S. Department of Agriculture
and the 12 Agricultural Experiment Stations of the North
Central Region. In 1942 the work of Soybean Laboratory
was expanded to include cooperation with 12 Agricultural
Experiment Stations of the Southern Region also. The
research program of the laboratory has been directed toward
the development of improved varieties and strains of
soybeans for industrial use, and the obtaining of fundamental
information necessary to the efficient breeding of strains to
meet specific needs.
“The Uniform Soybean Tests were initiated in 1938 on
a limited basis but the work was rapidly expanded until nine
tests groups were established to measure the yield and range
of adaptation of the better strains developed the laboratory’s
breeding program. The first five groups include strains of
proper maturity for the Central States. The other four groups
contain strains adapted to the Southern States. The summary
of performance of the first five groups is included in Part I
of this report. Information on the last four groups adapted to
the southern part of the United States is contained in Part II,
which is issued separately.
“The first Uniform Preliminary Test was grown in 1944
to gain regional information on a larger number of strains
that could be entered in the Uniform Tests. These tests at a
limited number of locations have been useful in the early
screening of experimental strains, thus improving the quality
of entries in the Uniform Tests. Four such Preliminary Tests
were grown in 1956, covering Maturity Groups I through IV.
“Uniform Test, Group 0, contains the strains that will
bloom and mature under the longer days encountered
during the summer in the Dakotas, Minnesota, and northern
Wisconsin. Group I contains strains generally adapted to
South Dakota, the southern parts of Minnesota, Wisconsin,
and Michigan, and the northern parts of Iowa and Ohio.
Groups II, III, and IV, respectively, include strains adapted
to locations farther south in the North Central States and
to other areas of similar latitude. In general, each group is
arranged to include strains differing in maturity by about ten
days. Maturity of the strains is expressed as so many days
earlier or later than some well-known check or reference
variety in the group.
“Daily rainfall and maximum and minimum temperature

graphs and a brief statement of growing conditions during
the 1956 season are included for most nursery locations as
an aid to interpretation of the agronomic and chemical data.
Illinois had a cool dry spring with abundant moisture over
the state during July and August, resulting in the highest state
average (28.5 bushels) ever experienced. Contrasted to this
was the drouth in the western part of the region. Severity of
the drouth at Ames, Iowa is illustrated by the mean yield and
plant height of the Group II strains. Mean yield was 16.2
bushels in 1956 contrasted to 27.8 in 1955, with plant heights
of 22 inches and 40 inches, respectively. Rains occurring in
the Ames area during the seed filling period resulted in good
seed quality though moisture came too late to affect yield
or plant growth.” Address: U.S. Regional Soybean Lab.,
Urbana, Illinois.
1071. Johnson, J.L.; Grostic, M.F.; Jensen, A.O. 1957.
Determination of stigmasterol in soybean sterol mixtures by
infrared method. Analytical Chemistry 29(4):468-70. April.
[9 ref]
• Summary: “Soybean sterols are elaborate mixtures
containing stigmasterol and a predominance of sitosterols.”
“The 22,23-double bond was recognized as trans, like
that of ergosterol, from the presence of the IR spectrum
of a characteristic band at 10.3 μ, and this band formed
the basis of a method of analysis (see Johnson, Grostic
and Jensen 1957) developed at the Upjohn laboratories
in an investigation of the isolation of stigmasterol from
soy sterols.” Address: Research Div., The Upjohn Co.,
Kalamazoo, Michigan.
1072. Frantz, G.C.; Sanders, J.W.; Saunders, F.L. 1957.
Synthetic latex agglomeration and thickening agents.
Industrial and Engineering Chemistry 49(9):1449-50. [4 ref]
• Summary: Use of soybean protein as a thickening agent in
latex paints. Address: Plastics Basic Research Lab., The Dow
Chemical Co., Midland, Michigan.
1073. Wilson, Glenn R.; Baylerian, Marguerite S. Assignors
to Ethyl Corp. (New York, New York; a corporation
of Delaware). 1957. Treatment of fatty acid esters and
production of high molecular weight alcohols therefrom.
U.S. Patent 2,809,206. Oct. 8. 6 p. Application filed 21 April
1954. [11 ref]
• Summary: This invention describes an improved
process for treating fatty acid esters with mineral acids
(especially sulfuric acid) prior to their reduction to produce
the derivative alcohols. The process of this invention is
especially suited to treating the fatty acid esters of tallow,
but can also be applied to numerous other fatty acid esters,
including those from the soybean, peanut, babassu, carnauba,
etc. Address: Detroit, Michigan.
1074. La Choy Food Products. 1957. The art and secrets of
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Chinese cookery. Archbold, Ohio: La Choy Food Products.
Div. of Beatrice Foods. 31 p. Illust. (some color). 10 x 16
cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
1075. Nevins, Allan; Hill, Frank Ernest. 1957. Ford:
Expansion and challenge 1915-1933. Vol. 2. New York, NY:
Charles Scribner’s Sons. 714 p. Illust. Index. 24 cm. [350+*
footnotes]
• Summary: By 1923 Henry Ford’s company stores and
commissaries were very efficient, had low prices, and “did
a tremendous business... The Highland Park store alone,
crowded every day, had a staff reaching 100 persons. Some
of the food stuffs came from Ford farms–wheat grown on
Ford land, with such rarities to gladden the heart of food
faddists as soya bean flour bread, unbleached flour bread,
100 per cent whole wheat flour, and canned green soya
beans.”
Ford was strongly opposed to smoking and drinking,
especially by his workers. His interest in diet came later. “He
believed firmly that only one or several ‘harmonious’ types
of food should be eaten at each meal, that tea and coffee
should be avoided, and that sound diet should comprise
mostly vegetables and very little meat. (This was related
to his prejudice against animal husbandry, an activity he
thought unworthy of man... He pointed out on one occasion
that the automobile would do away with the horse, while ‘we
could make milk commercially and get by without eating
meat, and so cut out these wasteful animals.’)
“In 1929 Ford began experiments at Dearborn to
discover a farm crop that would have both food value and
possibilities for industrial use. After an extended exploration,
he chose the soybean [in Dec. 1931], the value of which,
particularly for nutritive purposes, was later to be confirmed
scientifically. In this activity he was seeking once again to
relate farming to manufacturing. Michigan farmers were
soon urged to plant [soy] beans with the assurance that
the Ford Motor Company would do everything possible to
provide a market.” Address: Columbia Univ., New York.
1076. Dimond, Albert. 1958. Former ASA secretary in
Japan mission [American Soybean Assoc. secretary Dr. P.A.
Webber]. Soybean Digest. March. p. 7.
• Summary: Albert Dimond, past president of the American
Soybean Association (ASA). wrote this account of Dr. P.A.
Webber, a former ASA secretary, after visiting him and Mrs.
Webber while in Japan recently. The Webbers live and work
10 miles north of Maebashi City, and a third the way up
towering Mount Takagi.
“Dr. Webber, who did his graduate work at the
University of Michigan, and his wife, also a graduate of
the same school, are well on their way toward building and
establishing the Mount Akagi Rest Home and Rural School.

This is a non-profit Christian, medical and educational
center, dedicated to furnishing self-help education and a
rehabilitation center for handicapped children. The center is
on a mountainside farm of 125 acres.
“Dr. Webber has spent much of his life alternating
between Japan and the United States, and has been in Japan
since 1948.
“During the early part of his career in Japan he became
thoroughly acquainted with the valuable properties of
soybeans. On one of his sojourns in the United States he
served as secretary of the American Soybean Association, in
1931-32.
“Among his other activities in the United States were
serving on the faculties of Berea College in Kentucky and
Madison College in Tennessee. He headed the latter for
a time. These are both well-known self-help educational
institutions. Madison College manufactures and sells
soybean foods.
“Dr. Weber also did much of the research and
development work on soy milk done in this country [Japan].
During World War II the U.S. government drafted him
for “liaison work in Japanese concentration [internment]
camps in the western” USA. He “speaks of this interval in
his life with sadness. There is no mistaking his love of the
Japanese people.
“Asked what was the most pressing need of the
Japanese people, Dr. Webber replied, ‘Nutrition.’ What food?
“Soybeans.’ Of course it is not as simple as that, but he
pointed out that Japan now consumes ½ bushel of soybeans
per capita per year. The people need 3 bushels and could use
5 bushels for each person every year. Other forms of protein
are beyond their pocketbooks. It is either soybeans or no
protein.
“In Japan the government provides 6 years of school.
The thirst for knowledge beyond that by these industrious
and intense people is impossible to comprehend unless you
have seen and talked with them.
“Dr. and Mrs. Webber in offering self-help educational
advantages to this agricultural community are doing a
wonderful service. It is an example of what can be done by a
combination of science and devotion.”
1077. Soybean Digest. 1958. 3/4 million acres surveyed in 23
states in 1957 for cyst nematode. March. p. 16-17.
• Summary: “About three quarters of a million acres in 25
eastern and central states were surveyed during 1957 in a
search for the soybean cyst nematode, the U.S. Department
of Agriculture reports. This new pest of soybeans has
now been found on 15,626 acres in six states–Arkansas,
Kentucky, Mississippi, Missouri, North Carolina, and
Tennessee.
“USDA pest-control workers declare it fortunate that
this root-feeding nematode has not yet been found in the
chief soybean-producing areas of the United States. The
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surveys show that the nematode is established in three main
areas. The largest is a narrow 11-county strip straddling
the Mississippi River and extending from southwestern
Kentucky to northwestern Mississippi. Counties included in
the area are: Crittenden and Mississippi in Arkansas; Fulton
in Kentucky; De Soto in Mississippi; Pemiscot, New Madrid,
and Stoddard in Missouri; and Dyer, Lake, Lauderdale, and
Obion in Tennessee.
“The other two main infested areas are in North
Carolina. One includes New Hanover and Pender Counties
along the southeastern coastline. The other is more than
200 miles northeastward, in Camden County on the state’s
northern border.
“State agriculturists in cooperation with workers in
USDA’s Agricultural Research Service made the 1957
nematode survey. It covered parts of 25 states–Alabama,
Arkansas, Delaware, Florida, Georgia, Illinois, Indiana,
Kansas, Kentucky, Louisiana, Maryland, Michigan,
Minnesota, Mississippi, Missouri, Nebraska. North Carolina,
North Dakota, Ohio, Oklahoma, South Carolina, South
Dakota, Tennessee, Virginia and Wisconsin.
“Various methods were used in inspecting the
approximately 750,000 acres surveyed–examining soil
for the underground pest, pulling plants to check roots for
clinging female nematodes, and visually inspecting sample
fields for anemic-looking plants and yellowed spots that
might reveal feeding of the tiny eelworm. Additional acres
were observed visually from rural roads to check on the
condition of the crop.
“USDA scientists consider this broad survey a long step
forward in eventual control of the nematode which was first
found in this country in 1954. They point out, however, that
the search must be continued and intensified. Last year’s
survey bore down hardest in older soybean-producing areas
where crop rotation is not practiced and in areas exposed to
infestation through movement of farm machinery or by other
carriers.
“Searching for the almost microscopic pest on more
than 22 million acres of soybeans grown in this country is a
tremendous undertaking. Federal and state personnel in all
major soybean-producing areas will continue their efforts
this spring to learn the exact whereabouts of the nematode.
Some scientists believe that a more intensive survey might
double or triple the area found infested.
“Scanning soybean fields for unhealthy-looking plants
is the quickest but least certain survey method used for
nematodes. The healthiest-appearing fields can nourish heavy
nematode colonies a year or more before damage appears
above ground.
“Although soil fumigation reduces nematode numbers,
it does not give complete control and is costly. Until research
now in progress finds a practical chemical, cultural, or
biological control for this pest, scientists are advocating
a three-point program to prevent spread of the soybean

cyst nematode to new areas and to keep its populations
low. It involves (1) strict adherence to the federal and state
quarantine regulations now in effect in the infested areas,
(2) keeping soybeans or other host crops off infested fields
during long crop rotations, and (3) continuing surveys in all
soybean-producing areas to define limits of infestation.”
A map of the major U.S. soybean growing states shows:
(1) in gray–”Counties surveyed by soil sampling, root
inspection and visual crop damage. No infestations found.”
(2) in black–”Counties surveyed–one of more infested fields
in each county.”
1078. Diamond, Holton W. 1958. Re: Update on his life and
work. Letter to Dr. O.F. Boyd, Prof. of Chemistry, Emeritus,
Wilmington College, Wilmington, Ohio, April 15. 2 p.
Typed, without signature (carbon copy).
• Summary: Prof. Boyd apparently taught Rex Diamond
chemistry at Wilmington College in Wilmington, Ohio.
“Following my graduation in 1936, I roved among a number
of jobs and activities, never quite satisfied. This orientation
period included a term in the Methodist ministry, at Drew
University Graduate School of Theology. You may recall
my interest in YMCA and Gospel Team Work while I was a
student at Wilmington College.”
“During 1942, while working in Detroit [Michigan],
I enrolled in night school at Wayne State University [in
Detroit], taking courses, among others, in Advanced Organic
and High Polymers. From the University I obtained a
position in the Research Department of the Ford Motor
Company, in the synthetic rubber development department,
supervising a project group on butadiene synthesis. When
the entire synthetic rubber research program at Ford was
abandoned, I was given a choice of three other jobs in the
Company’s technical organizations, and chose to go to the
George Washington Carver Laboratory in Dearborn, where
I became acquainted with soy bean foods and the late Henry
Ford, who maintained the laboratory as a sort of personal
hobby, officially as a memorial to his good friend, Dr.
Carver. Mr. Ford spent a great deal of time at the laboratory,
usually dropping in two or three times a week to visit, and
often spending the entire day with us. Working for him and
sharing his ideas, as you can imagine, was a stimulating and
interesting experience.
“I also became acquainted at the George Washington
Carver Laboratory with a girl whom I interviewed for a job
in the laboratory, Florence Barbier, a graduate of Stephens
College, and with whom I have since become much better
acquainted. Before we were married, she washed the dishes
for me.
“I have been interested in soy foods, particularly ‘soy
cream’, and the phenomenon involved in the ‘whipping’ or
phase-reversal, of such emulsions, for the past fifteen years.
“Rich Products Corporation is America’s oldest and
largest manufacturer of frozen whippable emulsions, and
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the oldest specialty packer in the entire frozen food industry.
We carry inventories in over one hundred public warehouses
across the country, and number the world’s largest users
among our customers. We manufacture a variety of these
emulsions, some for fountain use, some for household use,
and others for bakery applications. Most people are a little
surprised to learn of the large quantities of these materials
used; as for example, a customer of ours in New England
whips 700 to 1000 gallons of our emulsion per day, to cover
the tops of ‘soft’ pies, chocolate, coconut cream, and the
like. I have enjoyed very much being associated with such a
new and growing technology, and being a part of a dynamic
and thriving business. In January of this year I was elected
to the Board of Directors of Rich Products Corporation, and
appointed a vice-president.
“We have no children, and Flo and I are conveniently
cliff dwellers at the address shown above, on the top floor
of Buffalo’s tallest apartment building.” Address: 800 West
Ferry St., Buffalo, New York.
1079. Fries, G.F.; Lassiter, C.A.; Huffman, C.F. 1958. Effect
of enzyme supplementation of milk replacers on the growth
of calves. J. of Dairy Science 41(8):1081-87. Aug. [21 ref]
• Summary: “Two experiments were carried out to determine
the effect of supplementing milk replacers with enzymes.”
“In previous investigations, milk replacers consisting
largely of vegetable products did not support satisfactory
growth until calves were about 25 days of age.” In the first
experiment, a vegetable milk replacer was predigested with
various enzymes. Table 2 (p. 1082) gives the composition
of three different milk replacers. Soybean flour is a major
ingredient in the first two, and is the leading ingredient in
No. 2. Other major ingredients are “fine ground corn” and
“dried skimmilk.” The use of the enzyme papain in the 1st
experiment, and of the enzyme pepsin in the 2nd experiment
each produced deleterious effects. Address: Dep. of Dairy,
Michigan State Univ., East Lansing.
1080. Product Name: Hydrolyzed Vegetable Proteins.
Manufacturer’s Name: Hercules Powder Co. (Huron
Milling Co.).
Manufacturer’s Address: Harbor Beach, Michigan.
Date of Introduction: 1958 September.
New Product–Documentation: Jenks. 1958. Chemurgic
Digest. Sept. p. 9-10.
1081. Jenks, J.V. 1958. Wheat is raw material for Huron’s
chemurgic output. Chemurgic Digest. Sept. p. 9-10.
• Summary: “In recent years Hercules Powder Company,
producer of some 800 chemical products, has become
increasingly interested in the utilization of the inexhaustible
raw materials derived from the soil. For this reason, in
December, 1956, it acquired the plant of the Huron Milling
Company, a firm that had been doing business in the

‘Thumb’ of Michigan since 1902.
“The operations of the Huron Milling Division are in
every sense chemurgic since the principal raw material is
wheat flour and chemistry is involved in nearly all the steps
of manufacturing the finished products.” Wheat gluten,
extracted from wheat, is dried in either of two ways to
denature the proteins. It is then used for the manufacture of
monosodium glutamate (MSG) and hydrolyzed vegetable
proteins (HVP). The process for making both products
begins by “boiling the gluten in hydrochloric acid for
several hours. The gluten goes into solution and the protein
is hydrolyzed or split into its individual amino acids, some
twenty-two in number. Wheat gluten is unique in that it
contains a much higher percentage of glutamic acid, one
of the amino acids, than any other protein that has thus far
been analyzed. It contains about 38% while corn gluten, for
example, contains only 30%.
“Glutamic acid contains two carboxyl groups and
one amino group, and therefore, like all amino acids, is
amphoteric and forms salts with both acids and bases.
As soon as it is split from the protein it reacts with the
hydrochloric acid to form the hydrochloride.” This salt
crystallizes and is removed by filtration to become MSG,
which is used as a flavor enhancer in many food products.
“The filtrate from the glutamic acid hydrochloride
crystals contains all the other amino acids originally present
in the gluten protein. Some glutamic acid is also present.
The filtrate is neutralized and forms a solution similar to
the familiar soy sauces produced in the orient. The latter
are usually made from a mixture of soy beans and wheat,
and the hydrolysis, instead of being carried out by the use
of hydrochloric acid, is effected by enzymes produced
by a mold. The Huron sauce in the liquid form is sold
principally as an ingredient in table and cooking sauces.
It is also condensed into a paste, which is used in bouillon
cubes, and is dried to a powder, used as an ingredient, along
with M.S.G., in the manufacture of dried soups.” Address:
Consultant, Research Dep., Hercules Powder Co.
1082. Miller, Harry W. 1958. Soybeans meeting nutritional
needs in undeveloped countries. Soybean Digest. Sept. p.
68-73.
• Summary: “It was at the Dearborn, Michigan, meeting of
the American Soybean Association held Aug. 18-20, 1940,
that I presented a paper on ‘Soybeans in Human Nutrition.”
In this paper I ventured the statement that while soybeans
and the interest in them were chiefly valued for their oil
content, I foresaw the day would come when soybeans in
some form or other would become a regular item in the
American diet for humans. The bean flakes and cake were
discarded as fertilizer, except to a slight extent they were
beginning to be used as stock feed, with a certain amount of
credulity.
“At that time we were buying soybeans for a penny a
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pound, largely as a result of the fact that the value of their
high biologic protein was not fully appreciated in animal
feeds. Today it is being strongly emphasized and well
authenticated that the soybean is one of the world’s greatest
protein yielders, and protein, as its name indicates, is of
prime importance in maintaining the life and nutrition of
mankind.”
In countries where meat and dairy products as suppliers
or protein are unavailable, or form a very small amount of
the dietary, there is noted a predominantly high incidence
of infections, as also a low life expectancy averaging from
25-30 years. This is directly related to a low intake of high
quality protein. In these countries the most noticeable and
severely injured classes are those of the newly weaned
infant, the growing child, and expectant and nursing mothers.
During these ages and conditions the demand for the ratio of
protein in the diet is double that of the average adult man and
woman. The impact of protein deficiency is more than any
other factor the cause of deterioration healthwise in nations
where this lack exists.”
In the United States: “One-half of the products of
cultivated land is fed to animals...”
“E.J. DeCastro, in his book The Geography of Hunger
comparing animal and vegetable sources of protein states,
‘The conversion of vegetable calories into animal tissue has
long been known to be inefficient. Only 15% of vegetable
calories is recovered in producing milk, 7% in eggs, and only
4% in beef.’”
Three tables (p. 70) show “that the value of food
obtained from an acre of soybeans is three times that
of wheat and twice that of corn. The reason we do not
appreciate these values in this country is that we overproduce
corn and wheat for edible purposes, but scarcely use any
soybeans for human consumption.”
“Up to this time the only agricultural product that has
given any promise of being a replacement for animal milk is
found in the soybean.”
“The Japanese are perhaps the best per capita nourished

people of the Asiatic races. Imagine them
as maintaining a population that is more
than half that of the United States on
tillable soil no more than that found in
the state of California. Through intensive
farming and heavy use of fertilizers to the
soil they have raised the yield per acre of
land to a production of 13,000 calories
per day. And on their land they are able
to supply the nutritional requirements for
a person on 0.2 acre, as contrasted to 1.8
acres in America. One-half of the calories
of farm products in the United States go to
animal feed. But in Japan only 5% of their
calories come from meat, milk and eggs.
Their annual consumption of the soybean
as their main protein supplier is 50 pounds per capita,...”
“Milk Plant in Shanghai: After 1945 it looked as
though we had a little open time for the development. The
Chinese government put in a million-dollar soybean plant
in Shanghai. It was completed and ready for operation just
prior to the takeover of Shanghai by the Communists in 1949
which ended this.
“But the soy milk business has been spreading to other
parts of Asia, first to the Philippines then Hong Kong, and
now it has been taken up by the United Nations who are
pushing the use of soy milk in Indonesia. The Indonesian
people have used Tempe [tempeh], which is a form of boiled
soybeans that have been inoculated with the aspergillus [sic,
Rhizopus]. In that way they have consumed a considerable
amount of soybeans. But here the bean was not in a form
where babies or young children could make use of it.”
“Now with the ability to install practical soy milk
and soy cheese [tofu] plants in countries, especially the
tropics, where soybeans do not grow well and the need of
protein is so great, there is opened to the soybean industry
a tremendous field of opportunity. This field should also
receive a liberal apportionment of funds for research. Some
research has been given to this subject, but it’s infinitesimal
with what is required.”
Photos show: (1) Portrait of Dr. Miller. (2) A “factory
at Jogjakarta in central Java that produces a ton of soy
milk [Saridele] every 7 hours. It is a cooperative venture
between FAO, UNICEF, and the Indonesian government.
Construction was supervised by H.W. (Bill) [Willis]
Miller, son of the author.” Water buffaloes are pulling a
cart on a street in the foreground. Address: M.D., Director,
International Nutrition Research Foundation, Arlington,
California.
1083. Nebraska Certified Seed News. 1958. Ford–A new
soybean variety. 15(10):3, 7. Nov.
• Summary: This new soybean variety, which was developed
by the Iowa Experiment Station, will first be available
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to Nebraska farmers in 1959. It is expected to be higher
yielding than Hawkeye, Adams, or Lincoln–and is expected
to replace all of the Lincoln acreage and part of Adams
and Hawkeye in Nebraska. In yield, it consistently exceeds
Adams and Lincoln by 1-3 bushels/acre. In maturity, it
is 7 days earlier than Clark, one day earlier than Lincoln,
and about 5 days later than Hawkeye. In lodging, it stands
somewhat better than Adams and Lincoln. in oil and protein
content, it is comparable to Lincoln. A table shows the results
of yield tests at four locations in Nebraska (northeast, eastcentral, central, and southeast) from 1953 to 1957. A large
photo shows LaMoine Brownlee, Assistant Manager of the
Foundation Seed Division, holding several Ford soybean
plants and standing in front of a field of Fords.
Development of the Ford variety: In 1941, to improve
the standability of the Lincoln, it was crossed with the
Richland (which is resistant to lodging) at the Iowa
Experiment Station. his hybrid was then crossed back to
Lincoln at the Illinois Experiment Station. Hundreds of
selections from this backcross were made at Iowa State
College over a period of 13 years. The best of these was
tested in Iowa, Nebraska, and other North-Central states.
The U.S. Regional Soybean Laboratory also cooperated.
Ford was the one that proved most outstanding.
Appearance: Ford looks very much like Lincoln with
white flowers. Its seeds are yellow with a black hilum, and
nearly round.
“Availability of seed: Ford is being increased in Iowa,
Nebraska and South Dakota in 1958. Seed available from
the Foundation Seed Division of the Nebraska College
of Agriculture for 1959 planting will go to certified seed
growers in the areas where the variety is best adapted. Seed
should be generally available to soybean growers in 1960.”
Note: This is the earliest document seen (Dec. 1998) that
mentions the Ford soybean variety.
1084. Ford: New U.S. domestic soybean variety. 1958. Seed
color: Yellow, hilum black.
• Summary: Sources: Nebraska Certified Seed News.
1958. “Ford–A new soybean variety.” Nov. p. 3, 7. Ford
is new soybean variety, which was developed by the Iowa
Experiment Station; it will first be available to Nebraska
farmers in 1959.
Weber, Charles R. 1958. “Ford–A new soybean.”
Soybean Digest. Dec. p. 14-15. “The new soybean variety,
Ford, will be grown by farmers in north central and south
Central Iowa for the first time in 1959.” Ford outyields
Adams and Lincoln by an average of more than 2½ bushels/
acre in Iowa; it ranks just below Clark in yield. Chippewa is
now best for northern Iowa, Ford for central Iowa, and Clark
for southern Iowa. Details on its performance are given.
Photos show: C.R. Weber looking over a field of breeder’s
stock Ford soybeans in 1958. Individual Chippewa, Ford,
and Clark soybean plants. A map shows the counties in Iowa

to which Ford is best adapted.
Johnson, Herbert W. 1960. Registration of soybean
varieties, VII [Acme, Bienville, Comet, Ford, Hill, Hood,
Lindarin, Merit, Shelby]. Agronomy Journal 52(11):65960. Nov. The soybean variety Ford was developed in a
cooperative program of the Iowa Agricultural Experiment
Station and the U.S. Regional Soybean Laboratory. Released
in 1958, it has seeds that are nearly round and have black
hila, yellow seed coats, and yellow cotyledons. Address:
USA.
1085. Weber, Charles R. 1958. Ford–A new soybean.
Soybean Digest. Dec. p. 14-15.

• Summary: “The new soybean variety, Ford, will be grown
by farmers in north central and south Central Iowa for the
first time in 1959.” Ford outyields Adams and Lincoln
by an average of more than 2½ bushels/acre in Iowa; it
ranks just below Clark in yield. Chippewa is now best for
northern Iowa, Ford for central Iowa, and Clark for southern
Iowa. Details on its performance are given. Photos show:
C.R. Weber looking over a field of breeder’s stock Ford
soybeans in 1958. Individual Chippewa, Ford, and Clark
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soybean plants. A map shows the counties in Iowa to which
Ford is best adapted. Address: ARS-USDA, Assoc. Prof.
of Agronomy, Iowa State College, and agronomist, crops
research div.,.
1086. Cooper, Lenna F.; Barber, Edith M.; Mitchell, Helen
S.; Rynbergen, Henderika J. 1958. Nutrition in health and
disease. 13th ed. Philadelphia & Montreal: J.B. Lippincott
Co. xx + 734 p. Illust. (143 figs., 5 plates in color). Index. 24
cm.
• Summary: Although the title page does not say “Revised,”
this 13th edition nevertheless does contain some revisions.
The Preface states:
“The 1958 Recommended Daily Dietary Allowances
prepared by the Food and Nutrition Board of the National
Research Council are used for reference throughout this
edition.”
“A new table of energy expenditures for everyday
activities of the mid-20th century replaces outmoded
material. The reduction of caloric needs with each decade
for adults of different weights is also given in tabular
form. Geriatrics is given special emphasis in Chapter 15,
recognizing, of course, that the foundation for good nutrition
in later years is laid in good food habits acquired earlier in
life.
“Food and the Public Health, Chapter 16, is completely
new, written by Warren Averill, Ph.D., Assistant Professor
of Food Technology, University of Massachusetts. Dr.
Averill gives an interesting and concise review of the latest
information on food-borne infections, food poisoning;
spoilage, deterioration and modern methods of food
preservation which conserve the values and the attractive
appearance of food. The problem of food additives is
discussed briefly, as well as the Federal and the state which
protect the public against fraudulent and misleading claims
and against contamination.”
“The chapter dealing with diet in diseases of children
has been greatly expanded.
“Part Three, pruned for increased efficiency,
nevertheless includes new gluten-free recipes (Chap. 50),
and other new recipes have been added to Chapters 49 and
50.
“Part Four has been revised and condensed. Out-ofdate tables have been deleted, a new table of the sodium
and potassium content of foods and seasonings has been
substituted, and the table of blood constituents has been
revised, with the addition of urinary constituents indicating
the nature of pathologic changes.”
“The teachers guide, entitled Teaching Nutrition in
Nursing, by Henderika J. Rynbergen, was completely
revised in 1956 for use with the 12th and the 13th editions
of the text. This manual contains outlines for lesson plans
and suggests appropriate methods, topics for emphasis and
related activities in each subject matter area, with special

attention to an integrated approach in teaching diet in
disease.” Address: 1. Food Director, Univ. of Michigan;
formerly Dean of Home Economics, Battle Creek College;
formerly, Head Dietitian, Battle Creek Sanitarium; and later,
Supervising Dietitian, United States Army 1918-1919.
1087. Kuo, Mau-tong (Mao-t’ung). 1958. An investigation of
the viscosities of titanium dioxide-soy bean oil suspensions.
PhD thesis, University of Michigan. 154 p. [50+ ref]*
Address: Michigan.
1088. La Choy Food Products, Inc. 1958. The art and
secrets of Chinese cookery. Archbold, Ohio: La Choy Food
Products. 31 p. Illust. (some color). 10 x 16 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
1089. Rutherford, B. Elaine; Pretty, K.M. 1958. The nutritive
value of corn and soybeans as influenced by soil treatment
(Abstract). Agronomy Abstracts 50:25.
• Summary: Applications of lime, phosphorus, and
potassium increased only the phosphorus content of the
crops.
“Corn and soybeans were grown on an extremely
infertile sandy loam soil to which had been applied large
amounts of lime, phosphorus, and potassium in a complete
23 factorial design. The second year following soil treatment,
samples of these crops supplemented with corn oil and
vitamins were fed to 128 albino rats for a period of 7
weeks. Each diet, representing one of the 8 soil treatment
combinations, was fed to 8 rats. The nutritive value of the
feeds was assessed by weight gain, nitrogen digestibility,
and the calcium and phosphorus level of the leg bones of
the experimental animals. Bone composition was the only
value in which significant differences were found as a result
of feeding the various samples. Chemical analysis of the
feeds indicated that the phosphorus content was increased
considerably as a result of soil treatment whereas the content
of other major constituents was not appreciably changed.”
Address: Michigan State Univ.
1090. Didzun, Stewart. 1959. Henry Ford knew his onions:
But he kept ‘em off his hamburgers. Detroit News. Jan. 11. p.
A-1, col. 1.
• Summary: A discussion of Henry Ford’s views on diet. He
died in 1947 at age 83. Last week Russia’s No. 2 man, Soviet
Deputy Premier Anastas I. Mikoyan, visited Detroit and met
with Henry Ford’s grandson, Henry Ford II, present head of
the Ford auto empire. Mikoyan said that Henry Ford advised
him not to build meat packing plants in Russia because meat
was bad for people to eat. “Henry Ford II replied: ‘Yes,
grandfather preferred soybeans.’”
Henry Ford’s views on diet were controversial. In
1929 he told American clergymen that they should use the
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pulpit to tell people how to eat. He encouraged American
housewives to stay out of politics and spend more time in the
kitchen “so there would be less sickness in the world.” He
advocated and practiced eating only fruits for breakfast, only
protein foods for lunch, and only starchy foods for dinner.
Research at Ford had found that the three food groups do not
mix well in the stomach. He believed that only vegetables
can be eaten safely with any meal.
Ford did not drink alcohol and was a strong
prohibitionist. He believed that the desire for liquor is
created by wrong combinations of food. He once said: “If
people would learn to eat the things they should eat, there
would be no need for hospitals. Jails and prisons would have
less to do.”
Ford was probably the most publicized advocate of the
soybean. In 1930 he began investigating soybeans, and he
spent more than a million dollars over the next few years
investigating how to grow and to use them. There follows a
summary of the many ways he used soybeans.
1091. Ogemaw County Herald (West Branch, Michigan).
1959. Death claims well known West Branch woman. Jan.
22. p. 7.
• Summary: “Death last Friday claimed one of the oldest
and best known residents of West Branch when Mrs. Carrie
Norris passed away at the Tolfree Memorial Hospital after an
illness of about one month. Born Sept. 28, 1876 in Gladwin
County, Mrs. Norris had been a resident of Ogemaw County
for the past 55 years. She was also one of the oldest members
of the First Methodist Church of West Branch. She was
united in marriage to the late Edward Evans on Feb. 14, 1899
and resided here with him until his death in 1923.
“She was later united in marriage to the late Arthur
Norris in Oct. of 1929. She formerly taught school and
served, at one time, as City Treasurer of the City of West
Branch. She is survived by one brother Edward Swan of
Afton, Michigan. The Rev. Warren Ware officiated at the
services Monday and burial was in Brookside Cemetery.”
1092. Shelton, Frederic James; Chervenka, Charles H.
Assignors to Reichhold Chemicals, Inc. (Detroit, Michigan).
1959. Plywood adhesive comprising urea-formaldehyde resin
protein and dispersing agent and process for preparing same.
U.S. Patent 2,872,421. Feb. 3. 5 p. Application filed 29 May
1956. [5 ref]
• Summary: This invention relates to an improved
plywood adhesive that was wet mixed using finely-ground
(through 200 mesh), defatted, dehulled soy bean flour,
such as “Staley’s I-200” and “Prosoy L.” Address: Seattle,
Washington.
1093. Norton, James Allan. Assignor to General Motors
Corp. (Detroit, Michigan; a corporation of Delaware). 1959.
Oil filter coating. U.S. Patent 2,875,899. March 3. 3 p.

Application filed 25 Sept. 1952. [23 ref]
• Summary: This invention relates to the improved filtration
of lubricating oils used in internal combustion engines.
During use, such oils become contaminated with particles
(often microscopic in size) of metal, dirt, lead salts,
carbon, and other foreign materials. To prevent abrasive
and chemical damage to the engine, such particles must
be removed from the oil using a filter. Most current filters
remove only the larger particles, allowing the smaller
particles to pass through the filter repeatedly. Filtration may
be improved by impregnating the filter element with filtration
assistants, which are heat-bodied, substantially non-oxidized
oils of the type generally known as drying or semi-drying
oils. Soybean and fish oils are examples of semi-drying oils.
The oils should have a Gardner-Holdt viscosity at 25ºC of
between Z-2 and its gelation point. Address: Flint, Michigan.
1094. Erratt, R.L.; Jahn, R.G.; Silvernail, L.H. 1959. Basic
properties of pigmented coatings bound with Dow Latex
512-R, casein, and isolated soya protein. TAPPI 42(3):14248A. March. (Chem. Abst. 53:14514i).
• Summary: Gives the adhesive ratio for soy protein and
soy protein relationship to ink receptivity. Address: Coatings
Technical Service, The Dow Chemical Co., Midland,
Michigan.
1095. Hildebrand, S.C.; White, R.G.; Potter, H.S.; Porter,
J.A. 1959. Soybean production in Michigan. Michigan State
Univ., Cooperative Extension Service, Extension Bulletin No.
362. 20 p. March.
• Summary: Contents: Introduction. History. Uses.
Adaptation. Place in the rotation. Choosing the variety. Soil
preparation. Use good seed. Seed treatment. Inoculation.
Fertilizing. Planting. Weed control. Harvest. Storage.
Soybean diseases.
“Soybeans are increasing in importance as a cash crop
in Michigan, especially in the southeastern part of the state.
In 1957, Michigan farmers produced 236,000 acres of
soybeans–double the state’s 10-year average of 1946-55. The
average yield in 1957 was 21.5 bushels per acre and about
94 percent of the crop was produced for beans. Most of the
soybeans are produced in southeastern Michigan, 50 percent
of the crop being grown in Monroe and Lenawee counties.”
Note: In July 1969, this bulletin was revised under the
same name and number. In June 1975 it was revised again,
with the same number (362), but with a new title: “Producing
soybeans profitability in Michigan.” Address: East Lansing.
1096. Soybean Digest. 1959. Seed directory (Ad). March. p.
38.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Arkansas,
Illinois, Indiana, Iowa, Kansas, Michigan, Minnesota,
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Mississippi, Missouri, Nebraska, North Carolina, Ohio.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers. Companies
include: Robert L. Dortch Seed Farms (Scott, Arkansas,
selling Dortchsoy 67A, Dortchsoy 2A, Dortchsoy 31, Lee,
and Jackson). Jacob Hartz Seed Co. (Stuttgart, Arkansas,
selling Jackson, Lee, Ogden, Dorman).
1097. Lassiter, C.A.; Fries, G.F.; Huffman, C.F.; Duncan,
C.W. 1959. Effect of pepsin on the growth and health of
young dairy calves fed various milk-replacer rations. J. of
Dairy Science 42(4):666-70. April. [9 ref]
• Summary: “Data presented in this study support an earlier
observation that the feeding of a pepsin-supplemented plant
protein milk replacer does not improve the performance
of calves.” Address: Depts. of Dairy and Agricultural
Chemistry, Michigan State Univ., East Lansing.
1098. Soybean News (NSCIC). 1959. Recommended
varieties (Map). 10(1):6. April.
• Summary: See next page. A large outline map of the
eastern United States, east of about the 103rd meridian west
(approximately east of the western boundaries of North
Dakota, South Dakota, Nebraska, Kansas, Oklahoma, and
Texas), is divided into three horizontal zones. From north to
south they are Zone A, Zone B, and Zone C. On this map are
listed the names of many soybean varieties, showing where
(in which states and in which zone) they are best adapted.
Other states shown on the map (in which soybean
varieties are listed) are Minnesota, Iowa, Missouri, Arkansas,
Louisiana, Michigan, Illinois, Tennessee, Mississippi,
Alabama, Georgia, Michigan, Wisconsin, Illinois, Kentucky,
Indiana, Ohio, New York, Pennsylvania, West Virginia,
Maryland, Delaware, Virginia, North Carolina, South
Carolina, and Florida.
Even southern Ontario province in Canada is listed. It
is on the about the same latitude as Michigan, Wisconsin,
and Minnesota. The soybean varieties listed as suitable for
southern Ontario (from north to south) are: Acme, Flambeau,
Comet, Capitol, Hardome, Mandarin, Chippewa, Blackhawk,
Harosoy, Hawkeye, and Lincoln.
In the far south, varieties listed as suitable for Florida
(from north to south) are: Lee, Jackson, and Ogden.
1099. Förster, Wolfgang Kurt Günter. Assignor to Reichhold
Chemicals, Inc. (Detroit, Michigan). 1959. New polyamide
like condensation products and process of producing the
same. U.S. Patent 2,890,228. June 9. 2 p. Application filed
27 Feb. 1956. [13 ref]
• Summary: “Polyamides from dimerized and trimerized
fatty acids and polyamines have for some time been known
as raw materials that lend themselves, for example, to
treatment not only as binding materials in themselves, but

also in combination with other film-forming substances
particularly by reaction with what are called epoxy resins to
become valuable reaction lacquers.”
“Example II: Through epoxidation of soya bean fatty
acid with hydrogen peroxide and formic acid with the same
quantitative proportions and conditions of experimentation as
in Example I a product is obtained with approximately 4.0%
of oxirane-oxygen.
“200 gr. of this epoxidized soya bean fatty acid is
mixed with 32 gr. of diethylene triamine and as described in
Example I is heated. A highly viscous resin is obtained in a
yield of about 210 gr.” Address: Sao Paulo, Brazil.
1100. Brinegar, Tom; Swinehart, Carl. 1959. Twenty-five
years of foodpower. Feed Age. July. p. 1a-12a.
• Summary: An excellent history of the first 25 years of
Central Soya Co., with some emphasis on the company’s
work with livestock feeds. Table 1 shows the company’s net
sales from 1935 to 1958 inclusive. They were (in million
dollars): 1935 = 1.247, 1940 = 12.062, 1945 = 54.864, 1950
= 100.008, 1955 = 144,829, 1958 = 225,968. Central Soya is
currently ranked 217th is sales volume among America’s top
500 corporations, but it is 6th in sales volume per employee.
Net sales for the year ended 31 Aug. 1958 were divided
approximately 40% each in the soybean and feed divisions,
and 20% in the grain merchandising divisions.
Central Soya Co. was established in the midst of the
depression. The Articles of Incorporation were filed in
Indiana on 2 Oct. 1934. A few months later McMillen Feed
Mills was formed to produce Master Mix feeds.
“Before most corporations are formed there is a
reasonable assurance that products can be made or services
rendered that will produce a profit. On paper, in 1934, no
such assurance existed for Central Soya. The farm crop
that the company was formed to process was the newcomer
soybeans. The customers to whom it would be sold were
not generally cognizant of the economic advantages of
nutritionally balanced feeds. They had no extra money with
which to buy anything from ‘one of those feed company
fellas.’ However, Central Soya’s founder, Dale W. McMillen,
never allowed the way things looked on paper to be the
deciding factor.
“This remarkable man left college to carry on a business
endangered by the poor health of his father. That was
in 1901. During the next 33 years, Dale McMillen was,
in turn, a country elevator partner and manager, a Texas
wheat farmer and sheep man, president of his own feed
company and, finally, president of a large feed manufacturing
organization formed by a merger of his own and another
successful company in 1929.”
The first buildings, a concrete storage building and a
soybean processing plant (using expellers), rose beside the
sugar beet processing plant on the northwest edge of Decatur,
Indiana. The company began with a minimum of equipment
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and capitalization of only $125,000. Mr. Mac (as he was
called by all who knew him) had an enthusiasm for soybeans
and concentrated feeds shared by few others. On this crop of
unrecognized potential he based his entire business future.
But his vision was true, for “soybeans as a source of protein
and as the backbone of concentrate feeds grew.”
In mid-December 1936 Mr. Mac sent Norman F. Kruse
and Harry Offutt to Hamburg, Germany, to investigate the
various solvent extraction units and to select the best one for
Central Soya. A January 1937 phone call carried their joint
recommendation to buy the largest Hansa-Muhle plant they
had studied. Mr. Mac’s answer was to “go ahead and buy
the big one.” This Central Soya became an early successful
processor of soybeans using solvent extraction. By the end
of 1937 the new solvent plant was in operation and the name
“Master Mix” was fairly well known in Indiana, Ohio, and

parts of Michigan. In 1937 more than 56,000 tons of Master
Mix was produced and sold by McMillen Feed Mills.
Also discusses: How the little company grew at Gibson
City, Illinois, intensified research using “fish stick water”
or “fish press water” in feeds, McMillen Feed Mills today
and plans for the future, why is this company different?,
depth of management, personnel administration (employee
morale is high), divisions of responsibility, research (“Feed
research is conducted to a large degree at the McMillen
Feed Research Headquarters” in Decatur, Indiana; an IBM
650 electronic computer is used to speed feed formulation
procedures), purchasing (the company rigidly adheres to
hedging principles), transportation, production, sales from
1935 to 1958, credit, finance & development, advertising and
promotion, public relations, committees for decision: credit
committee, marketing committee, the financial picture, the
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president says (the 3 basic concepts by which Central Soya
has been run, the first of which is “nothing will take the
place of competent people”), the importance of the dramatic
changes that have taken place in the poultry industry,
challenge to youth, Foodpower USA (title of brochure
developed in 1958), management, foodpower as related to
feed manufacturing, management in motion.
Photos show the following: Aerial view of the
Decatur, Indiana, plant of McMillen Feed Mills. Dale W.
McMillen (“Mr. Mac”) holding a cigar and standing with
two employees next to a tier of signs that read, “Ability–
wisdom–good judgment, inquiring mind, character, humility,
determination–perseverance.” Progressive chairman Harold
W. McMillen and aggressive president Dale W. McMillen, Jr.
One of a fleet of 78 tractors and 134 trailers used to transport
McMillen’s products. The advisory board of directors.
Central Soya’s Trade Room where hedging operations
are conducted. The Des Moines, Iowa, plant of McMillen
Feed Mills, the first of the company’s feed manufacturing
operations to be located west of the Mississippi River. The
original McMillen Feed Mills Plant at it looked in 1934.
Note: This is the earliest document seen (June 2021) that
contains the word “computer” or “computers.” The computer
is used to speed calculation of feed formulations. Address: 1.
Feed Age publication director; 2. Research editor.
1101. Battle Creek Food Company. 1959. Eastern authorized
dealer price list. Battle Creek, Michigan. 1 p. Sept. 1.
• Summary: Products of interest on the list include the
following; those followed by an asterisk (*) contain soya:
Soya Flakes* (5 oz). Veg. Burger, Prime (20 oz or #10).
Nuttose (10 or 20 oz). Protose (10, 20, or 28 oz). Vegetable
Skallops (10, 20, or 28 oz, or #10). Vegetable Steaks (10,
20, or 28 oz, or #10). Vegetable Steaks, small cuts (20 oz or
#10). Vegetable Steak, low sodium (20 oz). Gluten Flour (5
lb or 100 lb). Malted Nuts (14 oz or 5 lb). Savita (3, 7, or
14 oz, 8½ lb or 50 lb). Savita Soup Cubes (10 cubes). Soy
Beans* (15½). Soy Flour* (2 or 5 lb). Brewers Yeast (10
oz). Lacto Dextrin (16 oz, or 4 lb). Address: Battle Creek,
Michigan.
1102. Burke, Oliver Wallis, Jr. 1959. Polymerisation
process. British Patent 937,971. Date of application and
filing complete specification: 20 Nov. 1959. 20 p. Complete
specification published: 25 Sept. 1963. Applications (6)
made in the USA: 20 Nov. 1958. [2 ref]
• Summary: Concerns pigmented polymers. Heat bodied
soya bean oil is used (see Table IX, p. 17). Address: 1238
Berkshire Road, Grosse Point, Michigan.
1103. Cavanagh, Helen M. 1959. The miracle bean
(Document part). In: Helen M. Cavanagh. 1959. Seed, Soil
and Science: The Story of Eugene D. Funk. Chicago, Illinois:
Lakeside Press, R.R. Donnelley & Sons Co. xii + 544 p. See

p. 349-77, 503-05 (Notes). Chap. 26. 22 cm. [92 endnotes]
• Summary: This chapter is about Funk Bros.’s work with
soybeans. “As part of its field seed business, Funk Bros. sold
soybeans for feed purposes as early as 1903... Eugene was
among the early advocates of increased planting of soybeans
in the early nineteen twenties... Eugene Funk watched with
growing attention a mill operated by George Brett and I.C.
Bradley at Chicago Heights, Illinois. This mill processed
soybeans in 1919 with an expeller plant... Through the efforts
of Otto Eisenschiml of Chicago four tanks of oil produced in
1921 were sold...
“E.D. Funk, Sr. described the coming of the soybean to
the farming system of corn, oats, wheat and clover rotations
in the Central Corn Belt as follows: ‘Once in a life time! Yes,
only once in the annals of crop production has our agronomy
experienced anything like the Soybean... Oats fell in acreage
before it. Corn and wheat were challenged as cash income
crops. Even in the realm of soil building, it threatened
established legumes.’ At Funk Farms acreages were turned
over to producing seed to meet the demand. Over 2,000
bushels of their crop were hand picked in 1921 to obtain
every possible pound of pure merchantable beans.”
In 1924 Gene Funk, Sr., established a soybean
processing plant in Bloomington. It started in the fall of that
year, with two expellers and a capacity of 300-350 bushels
per day. During its first year, the plant operated for about
5 months and processed approximately 20,000 bushels of
soybeans. The company showed a profit in 1925, following a
loss during the first year. By 1929 the plant had a capacity of
800 bushels/day. I.C. Bradley came to the Funks as manager
of their soybean mill.
Concerning the origins of the Peoria Plan (p. 352): “A
second step in the expansion of soybean production was
possible because of leadership in central Illinois. There was
a need for meal on the part of the Grange League Federation
organization of New York. The acquaintanceship of H.G.
Atwood of American Milling Company of Peoria with James
A. McConnell of G.L.F. on the one hand and with Funk
Bros. of Bloomington on the other, facilitated a discussion
of the problem. I.C. Bradley stated that he and Eugene Funk
interested Atwood in an idea sometimes attributed originally
to American Milling Company. It is fair to say that Funk
and Bradley did as much to initiate the introduction of a
guaranteed price as anyone. Without Eugene Funk’s initiative
and knowledge of agricultural conditions a combination of
cooperative leadership might not have resulted. H.H. Miller
also provided able guidance for this program. It is also fair
to say that without Atwood and McConnell the plan would
not have succeeded. The American Milling Company placed
in operation an unused factory in Peoria where I.C. Bradley
helped to install machinery to remove oil and grind soybean
cake into meal. The decision of G.L.F. to buy meal for the
New York Milkshed created a wide market. A guaranteed
price of $1.35 per bushel was offered up to a total of a
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million bushels in 1928 to 1,500 Illinois farmers for beans
by Funk Bros. of Bloomington, by the American Milling
Company of Peoria and by Cooperative G.L.F. Incorporated.
The G.L.F. Shareholder (Jan. 1929, p. 27) stated that their
organization realized that prospective supplies would be
inadequate, and knew that a protein shortage would be costly
to G.L.F. patrons. They, therefore, entered he agreement to
secure a supply of protein with the dairy feed market as its
primary outlet. The source was the farms of Illinois and the
product was soybeans. The Illinois College of Agriculture,
the Farm Bureau and the Prairie Farmer cooperated.
“The final decision regarding the guarantee for the 1928
crop was made at a meeting in Urbana of fifteen county farm
advisors, representatives of Funk Bros. and of the American
Milling Company. A committee of three was named to draw
up the agreements. I.C. Bradley commented many years
later:
“’We solicited the aid of the late Mr. H.G. Atwood,
President of American Milling Co., at that time, which
later became Allied Mills, Inc. His first reaction was in this
response... “The farmers are our customers. His stock needs
protein. He should produce it.” That was the “Spark Plus” for
the beginning of a new and great industry. He said we will
take all of the meal your plant can produce.’”
Note: Endnote #22 (p. 519) states that the American
Milling Co. received signed contracts for 32,000 acres by
May 1, 1928 and 50,000 acres by October, 1928.
“A.E. Wand of Staley’s attended the Urbana meeting.
He left with word that he would urge them to join but he
apparently was not instrumental in gaining this action.
However, Staley continued to provide a market for beans and
was increasingly interested in the development of this crop.
“The million bushel limit in 1928 was considered
adequate. Only one-half that amount was offered to mills in
the area during the previous season. The 1927 U.S.A. crop
was 2,288,000 bushels. About three-fourths of this amount
was used for feed and for purposes other than for milling.
The guaranteed price in 1928 of $1.35 per bushel was for
No. 2 grade beans and was considered satisfactory by the
farmers. Under the agreement, if the farmer negotiated to
grow beans he was not compelled to ship to either of the
participating companies if others offered higher prices.
Agreements for 1928 in order to stimulate production were
made in terms of acres instead of bushels. [Endnote #25 (p.
519): “Contracting mills received contract and non contract
beans on the same basis. Contract buyers were compelled
to take nearly 40 per cent more beans than intended.”]
Strictly speaking, this announcement was a guarantee, not
a contract.” J.A. Waring, who came to work for Funk Bros.
in 1927 after many years experience in the grain business,
handled the paper and contracts for the program in 1928
from the office of Funk Bros. He recalled (Jan. 1956) that
most of the contracts of the three companies were mailed
from the Funk office.

“The legume project of the University of Illinois
during the season 1928 placed its chief emphasis on the
soybean. This program was composed of two parts: (1) To
standardize better adapted varieties through publicity and
field demonstration; (2) To assist in supplying a satisfactory
market for surplus seed and for beans of lower quality.”
The three companies who used nearly all of the crop
were interested for different reasons: (1) Funk Bros. for
production of oil and meal from soybeans; (2) The American
Milling Company for production of soybean meal and; (3)
The G.L.F. Exchange as the largest buyer of soybean meal
in the United States. Deliveries reached 650,000 bushels in
Peoria and 350,000 at Funk Bros. in December when the
million bushels were received.
“Better varieties of beans were used: Manchu, a good
yielder with a high oil content and the Illini which stood
better than other varieties. Grading also was important.
Probably 90 percent of the farmers were satisfied with the
agreement.”
“The manufacturers were equally pleased.”
This chapter also notes: “A new wooden elevator with
a capacity of 40,000 bushels was constructed by Funk Bros.
near the warehouse during the fall of 1928. On the morning
of March 12, 1929 with the elevator about two-thirds
full, fire destroyed the structure. Some [soy] beans were
destroyed, and many more were water soaked. Arrangements
were made with Allied Mills of Peoria to dry the beans...
Fortunately the full amount of the insurance was paid. This
was indeed a disheartening moment in the development of
the soybean business at Funk Bros. Decision to proceed
with the construction of a concrete elevator of 140,000
bushel capacity followed almost immediately” (p. 360-61)
(Continued). Address: Bloomington, Illinois.
1104. Cavanagh, Helen M. 1959. The miracle bean
(Continued–Document part II). In: Helen M. Cavanagh.
1959. Seed, Soil and Science: The Story of Eugene D. Funk.
Chicago, Illinois: Lakeside Press, R.R. Donnelley & Sons
Co. xii + 544 p. See p. 349-77, 503-05 (Notes). Chap. 26. 22
cm. [92 endnotes]
• Summary: (Continued): Also discusses: I.C. Bradley,
who became manager of the Funk Mill at Taylorville (p.
361). “A new venture in soybean marketing occurred when
the formation of a cooperative became a reality. When
the directors of the newly formed Soybean Marketing
Association held their first meeting December 7, 1929, John
Armstrong invited Eugene D. Funk, Sr., Messrs. Legge,
Atwood, [H.W.] McMillen, Heidrich and Eisenschiml to be
present” (p. 361).
Soybean standards, announced by the USDA in 1925 (p.
362). The National Soybean Oil Manufacturers Association,
which held its organizational meeting on 21 May 1930 (p.
362-63).
“The contract for processing was in the form of a
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letter dated October 23, 1931 signed by D.W. McMillen,
president of Allied Mills and cosigned for Funk Bros. by
H.H. Miller and I.C. Bradley, Allied Mills, Inc., agreed to
purchase soybeans to be placed in store at Bloomington and
Taylorville and other points to remain the property of Allied
Mills. This agreement was the basis for incorporation of
Soya Products. Funk Bros. were authorized to process their
beans at Bloomington and Taylorville into oil and meal and
receive from Soya Products the actual cost for processing not
to exceed $5.00 per ton of beans processed. The oil and meal
were to be sold by Allied Mills and shipped by Funk Bros. at
their direction. The proceeds from the sale were the property
of Soya Products. Profits were to be shared on a fifty-fifty
basis. Allied Mills reserved right of supervision of process
and access to records.”
“The board of directors for Soya Products, the company
formed to handle this transaction, was composed of Eugene
D. Funk, Jr., and from Allied Mills Henry Egly, president
of Soya Products, Roy Craig, Vice president, Harold Buist,
secretary, and Jack Quinlan. Mr. Quinlan recalled that he
never worked with an organization more sincere than Funk
Bros. Seed Co., in its efforts to establish and maintain good
relations within the industry. Mr. Funk, Sr. would often
remark, ‘But he is a grand old fellow and an old customer’ of
someone he knew. This unselfish attitude in merchandising
was marked in the program of E.D. Funk, Sr. That desire for
the last ten cents was not always uppermost in his thinking.
“The formation of Soya Products enabled Funk Bros.
and Allied Mills to cooperate in buying soybeans as well as
processing and selling oil meal and soybean oil. The friendly
relations between the two companies was thus continued.
The agreement proved to be mutually advantageous and
gave to Eugene D. Funk, Jr. an opportunity to increase his
knowledge of expanding soybean operations” (p. 367).
I.F. Laucks Inc., which used soybean flour to produce
a waterproof glue (p. 368). Dr. W.L. Burlison (p. 369,
373). Early use of soybean meal in mixed feeds (p. 370).
The big 1936 Farm Chemurgic Council meeting in Detroit
and Dearborn, Michigan; Eugene Funk, Sr. spoke (p. 370).
Henry Ford’s work with soybeans (p. 370). E.D. Funk, Jr. is
chairman of the Edible Soybean Committee of the National
Soybean Processors Association from 1939-1947 (p. 37273). Dr. Earl Sieveking of Funk Bros. develops “edible
soybeans,” especially Funk’s Delicious (p. 373). Other
popular varieties of “vegetable soybeans” were Giant Green,
Bansei, and Hokkaido (p. 373-74). Expansion of the Funk
Bros. soybean processing plant; capacity reached 4,350
bushels/day in 1944 (p. 374-75). Acquisition of new French
solvent extractor, which begins operation in Jan. 1952 (p.
375-76). The largest users of Funk’s soybean meal included
Ralston Purina, Allied Mills, Arcady Farms, and Hales and
Hunter. Major buyers of Funk’s crude or unrefined soybean
oil included Procter & Gamble, Lever Bros., Glidden, Swift
& Co., and Anderson-Clayton (p. 377).

This chapter concludes: “The decision by Funk Bros. to
install the soybean mill in 1924 gave greater diversification
to the seed business. It is an interesting fact in agricultural
history that the sudden rise of the soybean to prominence
as a cash crop in the 1920’s and 1930’s paralleled the
spectacular advancement in hybrid corn. Eugene D. Funk
was a recognized leader in the expanding development of
both crops essential to the well being of many Americans.
Again Gene Funk led in an effort to better conditions for the
farmers in the Corn Belt.” (p. 374-75).
Photos show: (1) Eugene D. Funk, wearing a cowboy
hat and necktie, standing tall by tall corn (opposite the title
page). (2) Aerial view of the Funk Bros. Seed Co., and side
view of the Research Center, both Bloomington, Illinois (p.
324). Address: Bloomington, Illinois.
1105. Ogata, Sohaku. 1959. Zen for the West. London:
Ryder, for the Buddhist Society. 182 p. Illust. Index. 22 cm.
[2 ref]
• Summary: In the chapter titled “Life in a Zen monastery,
the section on “Food” states that the meals are very simple.
Breakfast consists of gruel and pickles. Lunch is rice mixed
with barley, miso soup, and pickles. The evening meal is the
same as breakfast. On special occasions, an extra dish will be
added. Note: The monastery diet is free of animal products
(vegan).
Sôhaku Ogata lived 1901-1973. In Japan, he was
professor of Zen Buddhism at Hanazono University.
During 1956-57 (during President Dwight Eisenhower’s
second term) he was invited by the U.S. government to be a
Fulbright exchange professor and to deliver lectures on Zen
Buddhism at Washington University (St. Louis, Missouri)
and at the University of Michigan (Ann Arbor). Before
returning to Japan, he visited England, The Netherlands,
Belgium, Switzerland, France, Germany, Italy, and Monaco;
he gave lectures on Zen and Japanese culture in many cities
and towns. Address: Shokokuji Zen Monastery, Kyoto,
Japan.
1106. Evening Telegram (Superior, Wisconsin). 1960. City,
area deaths: Mrs. Edwin Jones, ex-Superiorite, dies in
California. Jan. 27. p. 4, col. 5. Wednesday.
• Summary: “Mrs. Edwin S. Jones [Mildred Lager], 4118
Warner Boulevard, Burbank, California, of Superior, died
Monday [Jan. 25] at her home.
“Funeral services will be conduced Thursday [Jan. 28],
11 a.m. at the Church of the Hills in Forest Lawn Memorial
Park, Hollywood Hills, Calif. Burial will be there.
“Mrs. Jones was born in Superior, Dec. 19, 1900. She
was the daughter of the late Mr. and Mrs. G.H. Lager.
“Mrs. Jones was a teacher in Chippewa Falls,
Wisconsin, and Escanaba, Michigan, and later went into the
shoe store business as part owner of the Family Shoe Store in
Superior.
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“She left Superior in 1930 and from 1937 to 1945 was
a radio broadcaster and writer in Los Angeles where she
conducted a series on nutrition.
“She owned and operated a health food store in Los
Angeles during those years.
“Mrs. Jones, while conducting her series on nutrition,
appeared in Superior to lecture.
“Survivors include her husband, Edwin S., two
stepdaughters, Mrs. Evelyn Mundahal, Oak Park, Calif., and
Mrs. Lois Bower, Redding, Calif.”
Note: 1960 Aug. 7–Edwin S. Jones (age 69) marries
Dorothea Van Gundy (age 57). It is her first, his third. They
revise and update Mildred Lager’s books, then both work
hard for many years to keep them in print–in part as a source
of family income.
1107. Zeisler, Karl F. 1960. Soy beans. Flower Grower and
Home Garden Magazine 47(2):20, 22. Feb.
• Summary: Few American bean eaters know the flavor of
the edible soy bean. “I have grown soy beans in my garden
for nearly 20 years, have never had a crop failure, have never
been disappointed in the abundant yield, and still delight in
introducing gourmets to a new vegetable taste that is nutty
as dry sherry, crisp as water chestnuts, aromatic as freshpicked baby limas and yet almost as sweet as early peas.
It’s a home garden crop you can’t miss on... It is a piquant
nugget for tossed salads, a meat-extender for meatloaf and
substitute for cracker crumbs atop a casserole.” He likes the
Bansei variety. Discusses how Henry Ford grew non-edible
soy beans on 10,000 acres in Lenawee County, Michigan. To
keep cottontail rabbits from eating young soybeans, cover
them with chicken wire. Address: Teacher of journalism,
Univ. of Michigan.
1108. American Soybean Association. 1960. Soybean Blue
Book. Hudson, Iowa: American Soybean Assoc. 144 p.
Advertisers’ index. 22 cm.
• Summary: Contents: American Soybean Association.
Japanese American Soybean Institute. National Soybean
Processors Association. Soybean Council of America.
Midsouth Soybean and Grain Shippers Association. Ontario
Soya-Bean Growers’ Marketing Board. U.S. Department
of Agriculture: Agronomic Research (ARS [Agricultural
Research Service]), Disease Research, Entomological
Research, Utilization Research and Development (Northern
Utilization Division [NRRL], Eastern, Southern, Western),
Marketing Research.
Tables: (1) World soybean production. (2) Canadian
soybean production. (3) Soybean production, utilization
and value, 1936-1959 Canada. (4) Soybean crushings in
Canada. (5) Soybean production–United States (with acreage
and yield), 1924-1959. (6) U.S. Soybean production by
states (1959). (7) U.S. soybean production, supply, and
utilization (incl. exports, carryover), 1924-1959. (8) U.S.

soybean production, acreage, and yield by state, 1924-1959.
(9) U.S. soybeans: Inspected receipts. (10) U.S. soybeans–
supply and distribution, 1952-1959 (1,000 bushels). (11)
U.S. Soybean oil meal and cake production, supply and
utilization, 1924-1959 (1,000 tons). (12) Soybean oil, meal
and cake production and stocks by states, 1955-1958. (13)
Oilseed cake a meals, supply and distribution, Oct. 1950-59.
Incl. soybean, cottonseed, linseed, peanut, copra, total. (14)
Production of protein concentrates (cake and meal), 193741 (avg.) to 1951-59. Incl. soybean, linseed, cottonseed,
copra, gluten feed and meal, tankage and meat scraps, fish
cake and meal, dried milk products (dried and concentrated
skim milk, buttermilk, and whey used for animal feed),
other milk products (fed on farms), total. Note: In 195354,395,000 tons of dried milk products were fed to animals.
(15) U.S. soy flour production. (16) Production and exports
of soy flour and grits (incl. full fat, low fat, and defatted
products, exported commercially or to military). (17)
Production of mellorine [frozen dessert where vegetable oil
replaces butterfat], 1953-59, by month. (18) U.S. fats and
oils production, 1937-41 (avg.) to 1959. Incl. Butter, lard,
edible beef fats, total edible animal fats, corn oil, cottonseed,
edible olive oil, peanut oil, soybean oil, total edible vegetable
oils, inedible oils. (19) Soybean oil utilization, 1931-1959
(million lb). Incl. Foods: Margarine, shortening, other, total,
Non-food products: Soap, paint & varnish, other drying
oil products, miscellaneous, loss, total, total domestic
disappearance. (20) Same as No. 19 but in percentages.
(21) Utilization of soybean products, 1955-56 to 195859. Incl. meal and oil: Livestock feed, industrial, fertilizer,
export; from 1955 to 1959, use of soybean oil meal as a
fertilizer was negligible, whereas 2.5 to 3.9% was exported.
(22) Prices of U.S. soybeans, by month and season average,
1923-1959. (23) Same as No. 22 but only for No. 1 yellow:
Chicago, Illinois country shipping points, Minneapolis. (24)
Same as No. 21 but soybeans for crushing, No. 2 yellow.
(25) Value of U.S. soybean crop, 1925-59 (thousand dollars)
in these states: Total USA, Illinois, Iowa, Indiana, Ohio,
Missouri, Minnesota. (26) Soybean price support operations,
1932-33 to 1959-60. Started in 1941-42 and has continued to
the present, with a peak of $2.56 per bushel in 1953-55. (27)
Price spread, soybeans and end products, 1945-1958. Spread
between price received by farmers and value of products.
(28) Prices of U.S. soybean oil meal (44% protein), 19291959 by month. (29) Prices of U.S. crude soybean oil, by
month, 1929-30 to 1959-60. (30) Imports, exports, soybeans,
oil and meal.
(31) Soybeans: Inspections for export, 1957-59, with
country of destination and port of departure. (32) U.S. trade
in soybeans, fats and oils. (33) Oil and fat exports under
P.L. 480. Total, cottonseed oil, soybean oil, Oct. 1954 to
Sept. 1959. Incl. country of destination, the top four being
Turkey, Pakistan, Israel, and Egypt. (34) Imports, exports
cake and meal, 1929-1958, incl. cottonseed, soybean,
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linseed, peanut, copra. Exports incl. country of destination.
(33) Soybeans: Crushings and yields of oil and meal. (35)
Bar chart: Major markets for U.S. soybeans since 1953:
West Germany, Netherlands, Other Europe, Japan, Canada,
Other. (36) Composition of soybean seeds, by variety, incl.
Maturity Group No., % protein, % oil, weight of 100 seeds in
grams. (37) Amino acids of soy protein. (38) Composition of
Lecithin. (39) Composition of soybean oil, by variety. Incl.
linolenic acid, linoleic acid, oleic acid, saturated acids.
Official standards for soybeans, Revised effective
Sept. 1, 1955. Soy flour standards, for full-fat, low-fat, and
defatted. Densities of various soybean products. Map of the
USA showing the best adapted soybean varieties for each
major soybean producing state. Directories: Processors of
soybeans, by state, with address and names of officers (p. 5674). Canadian soybean processors (p. 74). Manufacturers of
50% protein soybean meal (by state, p. 76). Foreign soybean
processors, by country (p. 78-81). Refiners of soybean oil,
by state (p. 82-84). Manufacturers and handlers of soy foods
(p. 86-93): Beverages, breakfast foods, canners of green
vegetable soybeans, canners of mature soybeans, cookies,
crackers, toasts and wafers, frozen desserts (companies
that make vegetable oils used in frozen desserts), health
food store & supply houses, lecithin, macaroni, spaghetti
& noodles, margarine, meat substitutes, proteins (Griffith
Labs, Gunther, Worthington Foods), pudding powders
(Brockville, Ontario, Canada), Salad and cooking oils,
shortening, sausage binders, seasonings, soups, soybean
oil, soybeans for cooking and sprouting, soy butter (Town
Food Co., Riverside, California, makes “Town: soy lecithin
spread”; Shedd-Bartush Foods, Detroit, Michigan, makes
“Willow Run” soy spread), soy cheese [tofu], soy flour, grits
and flakes, soy flour mixes, soy milk, soy sauce, sprouts,
vitamins, whipping agents.
Manufacturers of industrial products employing
soybeans (p. 94-95): Caulking compounds & floor tile,
coated papers & leather dressing, fire-fighting foam,
glues, plywood & adhesives, insecticides, laminating,
lecithin, oilcloth and coated fabrics, paints and varnishes
(13 companies), paper sizings, wallpaper and wallboard
coatings, resins, soaps, soybean fatty acids (8 companies),
soybean oil. Services for the industry (p. 96-109): Analysts,
appraisals, brokers, commission merchants & jobbers,
consultants, engineering services, export elevators, exporters
& importers, export warehousing and handling, farm
management, field warehousing, futures market, market
analysis, mill construction contractors, milling service,
miscellaneous services, oil transports, transportation.
Equipment and supplies for the soybean industry (p.
110-32): Aspirators, bagging equipment, belting, chains,
conveyors, elevators, defoliants, drying and aeration
equipment (farm driers, grain driers, meal driers), dust
control systems & dust collectors, elevator buckets,
fans, farm equipment, fertilizers, fumigants, fungicides,

germinators, grain and seed cleaning and separation
equipment, grain grading equipment & moisture testers,
grain handling equipment, granulators, grinding & mixing
equipment, herbicides, insecticides & pesticides, inoculants,
laboratory equipment, man-lifts, material level indicators,
materials handling equipment, miscellaneous equipment,
packaging materials, pelleting machines, power transmission
equipment, pumps, respirators, seed protectants, sifters,
soil testing, soybean storage (elevator & processing units,
farm units), spraying and irrigating equipment, temperature
systems, transportation equipment, truck lifts, unloaders,
waterproofing, weighing and packaging equipment.
Soybean processing [crushing] and oil refining
equipment and supplies (p. 134-42): Bleaching and filtering
equipment, catalysts, complete plants [for crushing],
continuous counter-current solvent extractors, continuous
screw presses, degumming, deodorization, fractionation,
hydraulic pressing equipment, hydrogenation, margarine,
miscellaneous equipment, neutralization, shortening, solvent
recovery, solvents, soybean seed [suppliers and private
breeders], vegetable soybean seed.
Advertisers’ index: Incl. Allied Mills, V.D. Anderson,
ADM, Arkansas Grain Corp., Big 4 Cooperative Processing
Assn., Blaw-Knox Co., Buhler Mill Engineering Co., Cargill
Inc., Central Soya Co., Crown Iron Works Co., Dannen Mills
Inc., Delphos Grain and Soya Products Co., Albert Dickinson
Co., Louis Dreyfus Corp., Esso Standard Oil, Farmers
Cooperative Assn., Farmers’ Cooperative Co., Felco Soybean
Oil Meal Dealers, French Oil Mill Machinery Co., Funk
Bros. Seed Co., Galesburg Soy Products Co., General Mills
Inc., Jacob Hartz Seed Co., Inc., Honeymead Products Co.,
Huntley Mfg. Co., Illinois Soy Products Co., Iowa Milling
Co., Iowa Soya Co., Jensen Mills, Kansas Soya Products Co,
Inc., Spencer Kellogg & Sons, Inc., Lauhoff Soya Co., Albert
Lea Engineering Co., North Iowa Cooperative Processing
Assn., Penola Oil Co., Phillips Petroleum Co., Pillsbury Co.,
Port of New Orleans, Quincy Soybean Products Co., Rice
Grain Corp., Seedburo Equipment Co. (measures oil content
of soybeans in 10 minutes), Skelly Oil Co., A.E. Staley Mfg.
Co., T.W. Wood & Sons (Seedsmen since 1879; Richmond,
Virginia). Address: Hudson, Iowa.
1109. Lawton, K.; Patino, E. 1960. Fertilizer studies in the
Cauca Valley of Colombia. Proceedings–Soil Science Society
of America 24(3):202-05. May/June. [9 ref]
• Summary: Small amounts of soybeans are grown in
the Cauca Valley, on the Edgardo Patino farm, located 2
miles of Florida, Colombia, close to the foothills of central
Andes cordillera. The fertilizer trials were conducted over
a 2-year period from Oct. 1957 to Sept. 1959. Tests showed
that, for soybeans, direct application of fertilizer was of
only moderate value in improving seed yields. Address: 1.
Michigan State Univ., East Lansing; 2. Univ. Nac., Palmira,
Colombia.
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1110. Meyer, Curtis E.; Fancher, James A.; Schurr, Paul
E. Assignors to The Upjohn Company (Kalamazoo,
Michigan). 1960. Phosphatide emulsifying agent and process
of preparing same. U.S. Patent 2,945,869. July 19. 5 p.
Application filed 30 April 1956. [7 ref]
• Summary: “This invention relates to a therapeutic fat
product and more particularly relates to a therapeutic fat
product which is especially well-suited for intravenous use in
human beings. It also relates to an emulsifier utilized in the
fat product and a process for its preparation.
“Co-pending application Serial No. 456,637, filed
September 16, 1954, relates to a therapeutic fat product
which was a distinct improvement over-previously existing
fat products, since it greatly reduced the number of
undesirable reactions...”
Note: Soy is mentioned 54 times in this patent, usually
in the form “soya phosphatide” and “soya phosphatide
fraction.”
“In carrying out the process of preparing the soya
phosphatide fraction of the present invention, commercially
available soya phosphatides, such as Lecithin RG (Glidden),
or the alcohol-soluble fraction of soya phosphatides
(e.g., Lecithin RAS, Glidden), can be used as starting
material.” Address: 1. Charleston Township, Kalamazoo;
2. Kalamazoo; 3. Portage Township, Kalamazoo. All:
Michigan.
1111. Worthington Foods, Inc. 1960. Battle Creek Food
Company, authorized dealer price list. Worthington, Ohio. 1
p. Oct. 15.
• Summary: Battle Creek Food Company in Battle Creek,
Michigan, is now a division of Worthington Foods, Inc.
in Worthington, Ohio. Products of special interest on the
list include the following; those followed by an asterisk
(*) contain soya: Veg. Burger, Prime. Nuttose. Protose.
Vegetable Skallops. Vegetable Steaks, regular or small cuts.
Gluten Flour. Malted Nuts. Savita. Savita Soup Cubes. Soy
Flour*. Brewers Yeast Powder. Lacto Dextrin. Address:
Worthington, Ohio.
1112. Product Name: Presto Whip (All-Vegetable SoymilkBased Non-Dairy Whip Topping in a Pressurized Can with
Valve–Frozen).
Manufacturer’s Name: Delsoy Products, Inc.
Manufacturer’s Address: Livonia Dairy, 2001 S. Telegraph
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction: 1960.
Ingredients: Incl. soymilk, vegetable oil, sugar.
Wt/Vol., Packaging, Price: 10 oz pressurized can with
valve.
How Stored: Frozen.
New Product–Documentation: Talk with David and
Harvey Whitehouse. 1992. Feb. 4. In about 1960 Harvey

Whitehouse began freezing Presto Whip, so that they could
store the product frozen and ship it nationwide–but the
product was never advertised as frozen.
1113. Romaine, Lawrence B. 1960. A guide to American
trade catalogs, 1744-1900. New York, NY: R.R. Bowker
Company. xxiii + 422 p. 26 cm.
• Summary: In the section on seedsmen, the following
libraries own catalogs by seedsmen who sold soybeans
(listed alphabetically):
Gregory, James T.H. 1862-1899. Marblehead,
Massachusetts. Owned by Cornell University, Liberty
H. Bailey Hortorium, Ithaca, New York. A fine reference
collection of illustrated lists and catalogs, various sizes, 2 to
56 pages. 1862 through 1899, lacking only 1871 and 1879.
Also a complete file from 1900 to 1936. The 1886 catalog
(56 p.) is also owned by MnHi (The Minnesota Historical
Society, St. Paul, Minnesota).
Hammond, Harry H. 1900. Fifield, Michigan. Owned by
MiU-H (Univ. of Michigan, Historical = Bentley Library).
Annual illustrated catalog of seeds for garden and field.
Octavo. Illust.
Henderson, Peter; and Fleming, J., seedsmen. 18691899. Owned by Cornell University, Liberty H. Bailey
Hortorium, Ithaca, New York. In 1871 the firm split, Peter
Henderson going on and on for himself. A collection of 47
illustrated catalogs, octavo and quarto sizes, with fine color
plates and color pictures of everything to plant and with
which to plant, cultivate, pick, and harvest at the proper
times.
1114. Product Name: Delwhip Topping (All-Vegetable
Soymilk-Based Non-Dairy Whip Topping–Frozen), and
Delwhip Topping Base.
Manufacturer’s Name: Delsoy Products, Inc.
Manufacturer’s Address: Livonia Dairy, 2001 S. Telegraph
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction: 1960?
Ingredients: Incl. soymilk, vegetable oil, sugar.
How Stored: Frozen.
New Product–Documentation: Talk with David and
Harvey Whitehouse. 1992. Feb. 4. Most of the sales of
Delsoy Topping were to bakers and restaurants–not to
consumers. At some point prior to 1961 the name of their
frozen product, Delsoy Topping, was changed to Delwhip
Topping, and a new product named Delwhip Topping Base
was introduced; it was a concentrate to which one had to add
water to reconstitute it. The name of Presto Whip remained
unchanged.
1115. Ford Motor Co. 1960? Chemical Laboratory (#95)
(Leaflet). Dearborn, Michigan. 1 p. Undated.
• Summary: “I. Built in Greenfield Village early in 1929 as
a chemical laboratory. A. Henry Ford had long sought a link
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between agriculture and chemistry. 1. Many experiments
with farm products conducted to find basis for durable plastic
material. 2. In 1931 soybeans found to have best plastic
potential... Soybeans today yield many products–have many
uses. (1) Oil: extracted for paints, printer’s ink, explosives,
butter and rubber substitutes. (2) Meal: basis for plastics,
glue, food for animals and people (flour–bread). (3) The
plant itself is used for livestock silage and fodder.
“B. Laboratory experiments produced hard plastic
material from soybean meal. 1. 1933–used to make horn
buttons, gearshift knobs for Ford cars. 2. By 1941–soybean
plastic produced distributor caps, coil cases, accelerator
pedals. 3. About 1941, soybean plastic industry moved to
more adequate quarters at Ford Rouge Plant- shortly after, all
work terminated, due to World War II.
“II. Building now used as shipping and receiving depot
of The Edison Institute.
III. Building is significant as site of one of Henry Ford’s
many activities and as essentially the world’s first industrial
plastics laboratory.”
Note 1. An earlier but less complete version of this
leaflet, with the same title, is No. 84, dated Feb. 1956.
Note 2. Interpretation by Ford R. Bryan (of Henry Ford
Museum & Greenfield Village) in letter to William Shurtleff
(29 Sept. 1993). “This sheet... was written as information
for interpreters as they toured the Village with groups of
visitors during winter months. The visitors did not go into
the buildings. This might have been about 1960. The public
was never invited inside the Chemical Laboratory, winter
or summer. For several years the Laboratory was used as a
shipping-receiving warehouse. Now it serves as a railroad
ticket office.” Address: Dearborn, Michigan.
1116. Soybean Digest. 1961. Seed directory (Ad). March. p.
34.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Illinois, Indiana, Iowa, Kansas, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
Ohio, Oklahoma, Virginia. For each listing is given the
amount and varieties of seed available, and whether certified,
uncertified, or registered. Most of the entries are for
individual farmers.
1117. Life. 1961. A $700 prefabricated job to put up in four
hours. 51(11):104. Sept. 15.
• Summary: The Kelsey-Hayes Company of Detroit,
Michigan, is turning out 5,000 prefabricated fallout shelters
a month.
The caption to one of the photos reads: “Catalogue
of equipment. Accessories for the use in fallout shelters
include: at top, air-blower ($74) and filter ($55); center,
14-day supply of Multi-Purpose Food, water and vitamins

($8.98);...” The photo shows MPF in large and small cans.
1118. Carpentier, Charles F. 1961. History of motor vehicle
license plates, state of Illinois. Model T Times No. 75. p. 13.
Sept/Oct.
• Summary: “During the metal-shortage years of World War
II, we departed from the customary steel or aluminum plates
to a fiber board type of material made from a soybean base.
These plates were issued from 1943 through 1948. Illinois
received nationwide publicity because of them when a goat
took a liking to one and ate it. As far as we know, there was
only one instance where that occurred, but by now the story
has grown to include dogs and cows munching our plates
during that period... Thanks to Ed Sackley for submitting the
above interesting material.”
A long table shows license plate color combinations
from 1911-1961 in Illinois. For each year is given the
background color and the number color, which changed
annually. In 1943, for example, the plates had a green
number on an ivory background.
In 1907 the first motor vehicle licensing law was
adopted. From 1907-1910 the State did not issue license
plates but only a metal tag ‘not to exceed 2 inches in
diameter’ with a number stamped on it. Since owners were
required to display plates, they turned to local blacksmiths
and machinists to have their own plates made. In 1911
the State began issuing plates, and in 1912 the practice of
showing the current year was started.
A photo shows many early Fords parked in a line at a
rally. Address: Secretary of State [Illinois].
1119. Strother, Robert S. 1961. Henry Ford and his magic
beanstalk. Quest. Autumn-Winter. p. 23-27. Condensed in
Reader’s Digest. Nov. 1961, p. 188-92.
• Summary: A colorful overview of Henry Ford’s work with
soybeans and soyfoods. “One day back in the 1930’s, I was
summoned, along with half a dozen other Detroit newsmen,
to a special luncheon in Dearborn, Michigan. Our host was
the first Henry Ford, then at one of the several pinnacles of
his fabulous career. The luncheon, and the conversation that
went with it in the pine-panelled dining room in the Ford
Engineering Laboratory, consisted entirely of soybeans.
The peppery old motor magnate, then a vigorous 71, held
no convictions lightly, and soybeans were his current
enthusiasm. From the moment he strode in and took his seat
at the head of the long oval table we talked of nothing else...
“At the luncheon that day Ford saw to it that everyone
gave the food a fair trial. His sharp blue eyes were on us
as we politely worked our way through 16 soybean foods,
starting with salted soybeans and ending with soybean ice
cream and soybean cookies. There were buttered green
soybeans, pineapple ring with soybean dressing, soybean
butter, and apple pie with crust of soybean. For drinks the
choice was soybean milk, cocoa made with soybean milk,
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or soybean coffee. The bread, made of soybean flour would
keep fresh nine days, the magnate said, and he urged us to
slip a slice in our pockets to prove the point.
“Though the Ford executives seemed to enjoy the
luncheon, nothing we newsmen ate that day led us to foresee
that soybeans were destined a few years later to become an
ingredient in many popular food products, some of them
delicious. We accepted as reasonable the possibility that
the bean might become a leading cattle feed or industrial
material, and we all felt Ford’s chef had outdone himself in
versatility for this occasion.” Note: This document contains
the earliest date seen for Henry Ford’s work with soy ice
cream (between July 1934 and July 1935, since Ford was
born on 30 July 1863 and was age 71 at the time of this
meal).
“After lunch, Mr. Ford led us through his vast, highceilinged laboratory. He walked steadily, putting his feet
straight ahead as an Indian does. He wore old-fashioned
shoes made for him by a cobbler he maintained in an antique
shop in Greenfield Village. He was about average height,
only slightly stooped, and as thin as Mahatma Gandhi. He
could chin himself five times without drawing a deep breath,
and as most of us knew, from previous visits, he liked to
challenge reporters to a 50-yard race, especially if they were
fat...
“The automobile king, who often fired predictions
from the hip, had scored some wide misses in his role of
free-ranging prophet. But this one [concerning the future of
soybeans] proved to be a spectacular hit... By 1959, soybeans
had climbed to fifth place among all American crops...
“The Old Man’s last connection with soybeans contains
an ironic reverse twist. It came when he gave a barely
perceptible nod that set bulldozers to work ploughing up
a nourishing soybean crop. The time was April, 1941, and
the place was Willow Run. Eleven months later the world’s
largest airplane factory stood on the soybean field and in it
production rose to a war-time peak of one complete bomber
an hour.
“The history books credit Ford with pioneering
industrial mass production techniques. His role in promoting
factory uses for farm products rates only a footnote. Yet it,
too, brought changes felt everywhere today. And of all his
great achievements this may well have pleased him most–his
contribution to the proof that, indeed, there was industrial
magic in a beanstalk.”
1120. Strother, Robert S. 1961. Mr. Ford and the magic
beanstalk: When genius is propelled by enthusiasm–anything
can happen. Reader’s Digest 79:188-90, 192. Nov.
• Summary: Condensed from Quest, Autumn-Winter 1961,
p. 23-27.
1121. Deutsch, Ronald M. 1961. The nuts among the berries.
New York, NY: Ballantine Books. 224 p. No index. 18 cm.

2nd ed., 1967 (320 p.). Revised 1977 as The new nuts among
the berries. Palo Alto, CA: Bull Publ. Co. 359 p.
• Summary: The back cover states: “From Dr. Graham
(inventor of the Graham cracker) to Dr. Jarvis, the bestselling author of ‘Folk Medicine’, this book tells the
astonishing story of a hundred years of health foods and
faddists. It names the promoters and the products. It cites the
findings of the Food and Drug Administration. It quotes the
warnings of the American Medical Association. It completely
exposes the hokum and ballyhoo of the health food business–
now bilking the public of $2,000 million ever year–and
shows why crackpot food fads are a waste of money at best
and a serious danger to the health of those suffering from
real illnesses.
“’We are facing an organized dissemination of medical
and nutritional quackery which takes the concentrated efforts
of all of us to combat’–George Larrick, Commissioner Food
and Drug Administration.”
In fact, this book ridicules the very people whose ideas
and lives it purports to discuss; it sarcastically paints them
all as “nuts.” Its goal is not understanding but a tacit–and
not so thinly veiled–endorsement of the contemporary Big
Food, meat and medical industries. We wonder if this book
was initiated and funded by big businesses who will always
oppose the growing interest in vegetarianism, etc. How could
anyone describe Dr. John Harvey Kellogg as a “nut.” Yet
some real “health food nuts” are also discussed in this book
too.
Contents: 1. Of cabbages and things (a brief history
of “health-foodism”; “For example the Greeks Porphyry
and Pythagoras maintained that meats are unnatural foods
for men, and repugnant, while fruits and vegetables were
the natural nutriment). 2. Mr. Graham bakes a cracker
(Sylvester Graham, William Cowherd, the Bible Christians,
William Metcalfe). 3. Little men, little women, little food
(Louisa May Alcott, Amos Bronson Alcott, William A.
Alcott, vegetarianism, and the American Vegetarian Society;
Fruitlands, Sylvester Graham). 4. Father Kneipp and his
watering can (very effective water cure in Germany). 5.
Mother White casts her brood upon the waters (Ellen G.
White and James Caleb Jackson). 6. Snap! Crackle! Enter
Dr. Kellogg! (Dr. John Harvey Kellogg, founder of the Battle
Creek Sanitarium). 7. The battle of Battle Creek (Michigan
and Seventh-day Adventists). 8. From pillar to Postum
(Charles W. Post, Dr. J.H. Kellogg, Ellen G. White, the
evils of coffee, Postum Cereal Food Coffee). 9. Kickapoo
and Kellogg, too. 10. The Jungle, the sausage, and the law
(Upton Sinclair, Harvey W. Wiley, and the formation of the
FDA). 11. Chew, chew, baby (Fletcher, Chittenden). 12. Life
along the alimentary canal (Metchnikoff, Kellogg, Henry
Ford). 13. The bare torso king (Bernarr Macfadden). 14.
The bare torso king rampant (Macfadden). 15. I see America
starving (Alfred W. McCann) 16. How to stop your cow from
drooling (selling nutrition, Colonel Dinshah Pestanji Framji

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 487
Ghadiali of Bombay, India, and Malaga, New Jersey). 17.
A plague on both your Hausers (Gayelord Hauser, Benedict
Lust). 18. How to write about health foods (Lelord Kordel,
Cathryn Elwood). 19. Mrs. Spratt’s millions (fat and dieting).
20. My mother squeaked (Dan Dale Alexander PhD and
arthritis; Dr. D.C. Jarvis, Folk Medicine, honey and vinegar).
21. The poisons in your health food (how the public is being
duped by health food hucksters; the American Medical
Assoc. estimates this racket is now costing 10 million
Americans over $500 million a year). 22. Postscript to a sad
tale.
In the Introduction, page 9 notes that many health nuts
and food faddists “are of the most respectable sort.” “Among
their number are best-selling authors such as Louisa May
Alcott, Gayelord Benjamin Hauser, Upton Sinclair, D.C.
Jarvis, and Elbert Hubbard. There are such distinguished
scientists and innovators as Elie Metchnikoff, Dinshah
Ghadiali (developer of Spectro-Chrome Therapy), Amos
Bronson Alcott (the Seer of New England), and Dr. John
Harvey Kellogg (inventor of cereal flakes, peanut butter,
and the mechanical horse). There are famed industrialists,
Henry Ford, Bernard Baruch, and John D. Rockefeller. There
are entertainers, as Great Garbo and Robert Cummings,
and religious leaders, as Sister [Ellen G.] White, founder of
Seventh Day Adventism.”
Colonel Dinshah Pestanji Framji Ghadiali was born in
Bombay, India, in 1873, and came to the USA at the age of
38 (i.e. in about 1911). “His title derives from his position
during the first world war as commander of the New York
Police Reserve Air Service, a little-known organization
which served little purpose. It was, however, an honorable
civilian patriotic group... In 1920 Ghadiali brought forth
one of the scientific wonders of our age–Spectro-Chrome
Therapy.” Based on a vegetarian diet (also free of alcohol,
tobacco, coffee and tea), the system also made liberal use of
colored lights. “By 1924 Ghadiali was so successful that he
opened a Spectro-Chrome Institute on 50 acres at Malaga,
New Jersey.” In the early days Ghadiali earned more than
$3.5 million from sales of memberships, equipment, and his
course. He served a 5-year sentence in a federal penitentiary
for a violation of the Mann Act by a book he wrote,
“Railroading a Citizen,” in which he accuses jealous doctors
of trumping up charges against him. In the 1940s Colonel
Ghadiali was prosecuted on the basis of his medical work.
He was found guilty and sentenced to 3 years in jail–though
his sentence was suspended–and he was fined $20,000. His
work, however, still has devoted followers (p. 151-52).
The author acknowledges the help of the U.S. Food and
Drug Administration (FDA), Frederick Stare M.D., and the
American Medical Association (AMA). Address: Popular
scientific and medical reporter.

(Document part). In: R.M. Deutsch. 1961. The Nuts Among
the Berries: An Exposé of America’s Food Fads. New York,
NY: Ballantine Books. 224 p. See p. 43-45.
• Summary: This is a largely unsympathetic and satirical
treatment of the health reform work of Dr. John Harvey
Kellogg. Page 50 notes that “In 1879 he married Ella Eaton,
of Alfred Center, New York. Within ten years, from the
burgeoning sales of his books and the food products he
was developing, he had earned enough money to build Ella
a twenty-room Queen Anne mansion close to the [Battle
Creek] Sanitarium grounds. It was a lavish residence...” Dr.
Kellogg drew no salary from the Sanitarium.
“Ella Kellogg kept busy around the Sanitarium.
There was not much for her to do around the house, for
two reasons. First there were any number of servants.
And second, there were no children; Dr. Kellogg had
stated publicly that sex bred evil diseases in young men,
and therefore he was determined to live without sex as
a demonstration that it could be done. Whatever the real
reason, John Harvey Kellogg and Ella occupied separate
apartments in their home. They were always good friends,
and later they adopted a total of forty-two children...
“We have seen Dr. Jackson’s water-cure establishment
offer the first cereal product in Granula, crumbled bits of
baked wheat. Kellogg had come up with much the same
thing. He called it Granola. He was sued and changed the
name to Granose.”
Charles W. Post, a Texan, went to Battle Creek to be
cured. After 9 months at the San, Post gave up. He turned
to studying the power of the mind, of mind over matter,
Christian Science, and the like. Before long he got out
of his wheelchair, declared that he was well, and went to
work. Before he left the San, he offered to join forces with
Dr. Kellogg in making breakfast cereals, but was rejected.
In 1892 Post established La Vita Inn on 10 acres in Battle
Creek; here the curative forces of both diet and mental
healing were combined. Although meat was allowed, the
other poisons were not.
Post cured people by telling them they were well–
and wrote a book about it. He also wrote “The Road to
Wellville,” a pamphlet that he gave away. In 1895 Post
started to make Postum Cereal Food Coffee–just add water
and serve as a hot drink in place of coffee. He first sold it in
paper bags from a handcart in Battle Creek. Then he began to
advertise the product widely and his sales soared. Eventually
his ads focused on the ability of Postum to prevent “coffee
nerves.” In 1898 he launched Grape Nuts, which he also sold
as a health food. By 1901 Post had net income of a million
dollars from his food business. “Imitators flocked to Battle
Creek to stake their claims.” Before long, it was a boom
town. Address: Popular scientific and medical reporter.

1122. Deutsch, Ronald M. 1961. Snap! Crackle! Enter Dr.
Kellogg. The battle of Battle Creek. From pillar to postum

1123. Grand Rapids Press. 1962. ‘Meat’ for vegetarians. He
lost his job, but made a success manufacturing. Wonderland:
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The West Michigan Magazine. Jan. 21.
• Summary: “Cedar Lake’s Vep Sias faced a dilemma
in 1949. The work he had been doing suddenly was
discontinued when the Cedar Lake Academy-operated food
processing plant closed its doors. He had purchased a new
home shortly before; he had a family to support; and he did
not want to leave that Montcalm County village. He faced
the possibility of losing his new home unless he found other
work in the area–a slim prospect.
“Sias made a decision then that he has never regretted.
He purchased the food manufacturing rights from the
academy, a Seventh Day Adventist high school, and started
a business in the basement of his home that had proved
unprofitable to its former owners. His wife, Ruth, whom
he had met at the academy when both were students there,
worked at his side, and thus was born Cedar Lake Foods,
manufacturers of high protein meat substitutes.
“As a small operation, Cedar Lake Foods caught on.
There was a sizable demand for meatless chops, meatless
burgers and other meat substitute products from persons
under doctors’ orders not to use any form of animal proteins,
from vegetarians, from some religious groups and from
persons who simply wanted to replace meat in their diet
without sacrificing the meat flavor they liked.
“By 1959, Sias found he had to expand and so
brought his business out of his basement and into a newlyconstructed plant. He plans another expansion program this
year for more equipment and more storage space.
“Four persons are kept busy putting up frankfurters,
chops and burgers without a trace of meat. They are made by
combining the proteins of wheat and soya and certain spices
into a palatable food simulating meat in flavor and texture.
The products are called vegetarian chops, vegeburgers and
the like.
“In connection with the manufacturing end, Sias also
opened a retail unit in his plant where he stocks on his
shelves his products as well as similar competitive products.
‘I try to keep a complete vegetarian line, even including
foods of my competitors, because this type of food isn’t
available in every store, and there are people who aren’t
always satisfied with one product or one man’s work,’
he said. His retail operation is but a small portion of his
business. The bulk of his stock goes to distributing houses in
the states of Washington and Florida, and Washington, D.C.
You would think that Vep and Ruth Sias, who make
nothing but vegetarian foods, and their five children would
be strict vegetarians.
“’No,’ says Sias. ‘We eat a good deal of our vegetable
foods, but we like meat, also. However, if the children have a
choice they pick vegetarian chops every time over meat. The
chops are as tasty as meat but they are not as tough and are
easier to chew.’”
Photos show: (1) Vep Sias, his wife Ruth, and their
son Bobbie. (2) Vep Sias checks his stock on shelves of the

retail unit at his food factory. He handles only vegetarian
and health foods, all meatless, and stocks his competitors’
products as well as his own. Address: Michigan.
1124. Chen, Philip S.; Chen, Helen D. 1962. Soybeans for
health, longevity, and economy. 2nd ed. South Lancaster,
Massachusetts: The Chemical Elements. xii + 242 p. Jan.
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956
edition, third printing (the dedication is to William J.
Morse and Harry W. Miller), except that: (1) Table 1, titled
“Soybean production in the United States” (p. 2) gives
statistics to 1960, instead of 1958. (2) Appendix B (p. 22436) has been updated based on the 1961 Soybean Blue Book.
(3) The dust jacket has been updated. On the rear dust jacket
is a portrait photo of Dr. Philip Chen and a biographical
sketch. (4) The paper is slightly thicker.
Note: In 1962 Chen wrote A New Look at God,
published by Chemical Elements (288 p.). Address: 1. Prof.
of Chemistry, Atlantic Union College, South Lancaster,
Massachusetts; 2. National Science Foundation Fellow,
Cornell Univ.
1125. Eberhard, John F. Assignor to Dow Chemical Co.
(Midland, Michigan; a corporation of Delaware). 1962.
Well fracturing liquid. U.S. Patent 3,022,249. Feb. 20. 5 p.
Application filed 12 Aug. 1959. [5 ref]
• Summary: “Fluids contained in subterranean strata are
removable only when such strata are permeable to some
extent and the fluid therein is subjected to a pressure
differential. The greater the degree of permeability of the
strata, the less resistance is offered to the movement of the
fluid through or from such strata. Likewise, the greater the
pressure differential, the more rapidly and completely the
fluid can be removed from the formation.
“Therefore, permeability and pressure differential
are essential for the removal of fluids from subterranean
formations, and when such conditions do not exist, fluids
remain locked in strata comprising such formations unless
the strata are rendered permeable and are made accessible to
outside pressures.
“When a subterranean formation, containing a fluid,
e.g., water, brine, oil or natural gas, is penetrated by a well,
such formation is usually permeable to a sufficient extent to
permit some passage therethrough of the fluid.”
Soy is mention 59 times in this patent, as “soya flour,”
“dehulled soy beans,” “pressed soy bean cake” or “soy bean
flour.”
Commercial soya flours include Soyalose 105 (low fat
soya flour), Soyafluf [sic, Soyafluff], Soyarich, and Central
200 (Col. 4). Address: Tulsa, Oklahoma.
1126. Andrews, Peter C. 1962. Whip-topping profits grow:
Buffalo firm’s success. Courier-Express (Buffalo, New York).
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May 27.
• Summary: “A wartime developed substitute for whipped
cream has today evolved into a product that is in several
respects superior to the thing it was designed to replace and
has become the basis for a profitable $10-million business
for a Buffalo firm. It all started in 1945 when Robert F.
Rich, then milk market administrator for the State of
Michigan under the wartime controls systems set up by the
Department of Agriculture, saw market possibilities in some
experiments being conducted at the George Washington
Carver Laboratories sponsored by Henry Ford.” Rich
developed a soy-based whip topping “with help from some
of the chemists at the Spencer Kellogg laboratory here.
Spencer Kellogg & Sons Co. supplied the soybean oil... It
met with instantaneous success. Sales in 1946 totaled more
than $100,000.” As early as 1949 Rich started marketing
his product in pressure cans. And “today whip topping sales
for his company exceed $7 million.” The formula has been
changed greatly. In 1957 the firm eliminated the soybean oil
base entirely and went to more expensive, and better, nut
oils. These gave the product a lighter, cleaner taste. [Note:
A major change in 1956 was the switch to the “Diamond
Process” which uses no protein. This is not mentioned.]
“Today Rich Products Corp. is the largest producer of
whip topping in the nation.”
1127. Soybean Digest. 1962. Pioneer Indiana soybean leader
[J.B. Edmondson] has passed. May. p. 10.
• Summary: “J.B. Edmondson, 76, of Danville, Indiana, one
of Indiana’s pioneer soybean growers and a longtime official
in the American Soybean Association, died at the wheel of
his car, apparently from a heart attack, March 28.
“Mr. Edmondson was born at Le Clair, Indiana. His
formal education was obtained at Clayton high school,
Milliken University, and Purdue University. He graduated
from Purdue with a bachelor of science degree in agriculture
in 1911.
“Following graduation he was assistant state geologist of
Indiana for 2 years; then for a year he was editor of Farmers
Guide at Huntington, Indiana. After 1914 he operated a 160acre farm south of Clayton, Indiana, until he turned over
his active farm operations to his son, John, and moved to
Danville in 1947.
“He grew his first crop of soybeans in 1914–which was
a failure due to lack of knowledge–and continued to grow
soybeans every year until his retirement. He was a certified
seed producer of soybeans and small grains. He cooperated
in the multiplication and certification of leading soybean
varieties for many years and conducted field days on his
farm. He was especially active in distribution of the seed of
the Dunfield variety when it was first introduced.
“He was active in the American’ Soybean Association
almost from the time it was founded. He served for many
years on the ASA board of directors and as vice president,

secretary and treasurer.
“He was a member of the small executive group in
ASA that decided to hire a full-time executive officer and
to launch the Soybean Digest, at the annual meeting at
Dearborn, Michigan, in 1940. Geo. M. Strayer was appointed
executive secretary at that time.
“Mr. Edmondson was elected an honorary life member
of ASA in 1948. Surviving are his widow; his son, John; a
daughter, Mrs. Marian Nichols, Angola, Indiana; and two
brothers.
A portrait photo shows Mr. Edmondson.
1128. Soybean Digest. 1962. General Mills drops out of feed
business. May. p. 69.
• Summary: Until recently General Mills of Minneapolis,
Minnesota, was operating more than 25 feed plants. One
of America’s largest feed manufacturers, General Mills
has been in the formula feed business since 1929, when it
purchased the Larrowe Milling Co. of Detroit, Michigan.
“General Mills also processes soybeans at Belmond,
Iowa, and Rossford, Ohio, and has recently gone extensively
into the soy food business.”
1129. City Court of the City of Richmond, Virginia. 1962.
Coffee-Rich, Inc. vs. State Board of Health of Virginia,
et. als. Transcript of evidence and closing arguments.
Richmond, Virginia. 15 + p. Unpublished manuscript.
• Summary: Rich Products Corp. is represented by the firm
of Arnall, Golden & Gregory of Atlanta, Georgia. Robert E.
Rich resides at 29 Beard Ave., Buffalo, New York. He is the
president and sole owner of both Rich Products Corp. and
its wholly owned subsidiary, Coffee-Rich, Inc. The latter
company, which was formed in the latter part of 1960, makes
only one product, frozen Coffee-Rich. The formula is very
similar to that of Rich’s Whip Topping “with a slight change
in the emulsification program and a lesser amount of fat...”
Coconut oil is now being used in both products. The two
products are similar. “In fact, we feel that Coffee-Rich comes
within the boundaries of one of the four basic patents that
are owned by Rich Products Corporation.” Coffee-Rich is
“being sold in each one of the fifty states. [Made and solely]
Packed in our plant in Buffalo [1145 Niagara St.] and frozen
and shipped to 126 warehouses throughout the country.” The
product has 1,700 frozen food distributors.
Before starting Rich Products Corp. in 1945, Robert
Rich was the president and sole owner of a company which
at that time was called Wilbur [sic, Wilber] Farm Dairy; the
name was later changed to Jones-Rich Milk Corporation, but
he remains the sole owner and president. “I have been in the
dairy business and owner of the dairy since 1935. Before that
my family had been in the ice cream business, so I have been
associated with the dairy industry all my life.” In addition “I
was Alternate Administrator of National War Food Order No.
8, and I was Milk Administrator for the State of Michigan.”
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Address: Richmond, Virginia.

enables the reader to prepare tasty Chinese recipes at home.
Address: Archbold, Ohio.

1130. McMillen, Wheeler. 1962. Re: Henry Ford’s
contribution to chemurgy and early talk with Ford
concerning the idea of new uses for farm products, and new
crops. Letter to Dr. David L. Lewis, Assistant to President
John F. Gordon of General Motors Corp., Detroit, Michigan,
Oct. 1–in reply to inquiry. 1 p. Typed, with signature on
letterhead.
• Summary: This letter is written by a major leader of the
farm chemurgic movement on Farm Journal stationery.
“Henry Ford’s contribution to chemurgy was really very
great, although a little different than generally supposed.
“I first discussed the idea of new uses for farm
products, and new crops, with him early in 1928. This was
a little before his active interest in developing soybeans
appeared. Although his work with soybeans was eventually
discontinued, he did much to create interest in the crop.
“The outstanding single thing Mr. Ford did in behalf
of chemurgy was to lend his name to the call for the first
national conference on the subject and to ask that it be
held in Dearborn, Michigan. With his name as one of the
sponsors, the attendance was excellent and of high order.
This launched the Chemurgic Council quite effectively.
“For some years Mr. Ford employed research scientists
on chemurgic ideas. So far as I know not much of practical
value emerged, although undoubtedly they advanced the
general knowledge to some degree.
“Your university library may contain a few items that
may suggest sidelights to you. Full proceedings of the First,
Second and Third ‘Dearborn’ Conferences were published.
Also, the library may have a copy of my ‘New Riches from
the Soil,’ which tells a little of my talks with Mr. Ford on this
subject.
“I might add that although he helped with the early
conferences, and always provided material for exhibits when
requested, he made no other financial contributions to the
Chemurgic Council. ‘We’ll take ours out in work,’ he said.
“Whether his contribution in development and
implementation of the chemurgic idea was ‘as great as
anyone else’s’ is doubtful. It was important, but many others
did much more to carry the idea forward and to make it
effective.”
Note: David L. Lewis cites this letter in his book The
Public Image of Henry Ford (1976, p. 529, footnote 22).
Lewis notes: “There are no articles in the Ford clipbooks
concerning Ford’s interest in the chemurgic concept prior
to 1931.” Address: Chairman of the Board, National Farm
Chemurgic Council.
1131. La Choy Food Products, Inc. 1962. The art and
secrets of Chinese cookery. Archbold, Ohio: La Choy Food
Products. 31 p. Illust. (some color). 10 x 16 cm. *
• Summary: This is basically a color recipe booklet which

1132. Miller, Harry W. 1962. Traditional methods of
processing and use of soy liquid and powdered milk. In:
USDA Northern Regional Research Laboratory, ed. 1962.
Proceedings of Conference on Soybean Products for Protein
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See
p. 149-56.
• Summary: “It is a new day when so many important
sponsoring organizations join in evaluating the suitability
of the protein of the humble soybean to meet the nutritional
needs of the human subject, and to study practical ways of
extending its benefits in protein deficient diets.
“In August 1940, I presented a paper entitled ‘The Role
of the Soybean in Human Nutrition’ before the American
Soybean Association at Dearborn, Michigan, and predicted
that the day would come when we would find an awakened
interest in this country in utilizing soy products as a part of
the American menu. I believe we are rapidly approaching
that goal, There is now an awakening in many lands to the
needs of better nutrition, and it is timely that study and
research be given to how we can utilize the values of the soy
protein for universal race betterment.
“Soybeans have for centuries been the chief protein
supplier in the heavily populated areas of Southeast Asia. It
is well to examine methods of processing and utilization as
practiced in the Orient. However, the per capita utilization
of soybeans has been far below their needs, ranging from 15
to 50 pounds per annum in countries like China, Japan, and
Korea, largely due to the inability of agriculture to keep pace
with population.
“It was in these soy-producing and-utilizing countries
that I had the opportunity over more than half a century
to observe their methods of preparation, and to check the
results in the feeding of soy products. Considerable leafy
vegetables, stems and ‘roots’ have to a certain extent
supplemented the diet with protein, so that adults of mature
age probably get adequate protein. However, the appalling
infant mortality and adolescent protein deficiency diseases
have stressed the need for increased rations such as may be
supplied by the soybean.
“Protein has its greatest contribution during the growing
years of life. Three times the amount of protein per unit of
body weight is needed the first year of life compared with
the adult. During adolescence and the teenage years twice
the amount of protein is required till they attain their normal
body weight as in after life. If individuals are well grown
with ample biologic protein their chances for long life
expectancy are enhanced.
“With the infant’s short intestinal tract and its immature
digestive juices, foods have to be reduced to liquids to be
usable. Consequently, a liquid food beverage, if supplied
in sufficient quantity and quality, enables normal growth
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to proceed rapidly. Without it, growth is stunted; anemia,
infection follows and many do not survive these years of
inadequate food intake. Those that survive childhood often
die early in life of degenerative diseases.
“The need of liquid nourishment following birth is
evident from the fact that all mammals, including the human,
have no provision for taking solid food, so as a starter food a
lacteal secretion is by nature supplied, and to meet the need
of the growing years of the human, various animal milks
have been used. However, the supply is meager in the AfroAsiatic countries.
“My attention was called to soybeans as a dietary
food upon reaching China and living on Chinese cuisine.
It was some 20 years later, in 1925, that I embarked on
the development of a liquid beverage from the soybean.
Considerable progress has since been made in improvement
of such a food beverage and its use. However, it is only a few
areas where nutritional use is made of soy milk, and much
remains to be done in its improvement and distribution to
combat malnutrition.
“The Oriental approach to processing the soybean
is entirely opposite to that of the west. Western countries
process the soybean by grinding it into fine flour after
dehulling, and screening through very fine 200- or 500-mesh
screens, or shall we call it, the milling operation. While in
lands where soybeans have been used for centuries, they
first hydrate the beans, or as we call it, use the wet-milling
operation.
“In Eastern countries interest in soybeans has been
primarily in its protein content, while the West has vied for
its oil. It was my good fortune that I began my study of the
soybean in the Orient where soybeans were used for human
food, rather than for animal rations. Soaking the hard, dry
bean was the first procedure, and it then is ground into a
milklike slurry. The whole soybean is given a water soak for
8 hours, or after dehulling a water bath for 2 hours. In either
case the bean doubles its original weight by water intake. It
is then ready for the milling operations. This is accomplished
with stone buhr mills, or disintegrators, that break up the
continuity of the fiber, and expose its nutrient particles of
protein, oil, carbohydrate, vitamins, and minerals to a water
wash. The water-soluble nutrients are separated from the
fiber portion by filtration. The amount of water used in the
slurry mix, its temperature, whether hot or cold, and also the
quality of beans, determines the ratio of soluble nutrients to
those still clinging to the fiber.
“In fact, there are numerous techniques to be observed
to get the dispersible protein and other nutrients in the
highest soluble amounts. Beans differ, as also the aging
of beans. The nutrient yield is greatest immediately after
harvest time. Long heat exposure in warm climates, makes
for less solubility. A proper soak is of great importance; then
next the grinding of the beans. A small stream of water to
give a tearing, rubbing action so as to thoroughly expose

all soluble ingredients is preferred to a mill with a cutting
action to mince into fine particles. Before filtration this slurry
should be agitated and heated, which will yield an additional
10 percent to the soluble ingredients. Several methods of
filtration, such as a shaking screen, a plate and frame pres,
vacuum drum filters, or centrifuges of various types can be
used. A re-grind of the fiber cake and a second extraction
makes possible an extra 5 to 8 percent recovery of the
solubles. A possible 92 percent of protein with other nutrients
in proportion has been attained by grinding and filtration
methods. In practical plant operations we expect 60 to 80
percent protein recovery of the original bean. This leaves
considerable nutrients in the fiber or pulp, which is then used
for stock feed.
“The milky solution thus extracted is used either for
cheese curds of various types, or is formulated and processed
into a beverage milk–liquid or powdered. Soybeans are used
in different countries in making a savory sauce, called Soy
Sauce; a soup base as in Miso, or as a fermented bean as
Japanese Natto. They are eaten as immature green beans in
pod or shelled and are very delicious.
“Soy Milk: Trials have been made in the past to utilize
soy milk by the Asiatics but for lack of proper processing
methods such milk, as filtered and not formulated, was
neither tasty nor nutritionally acceptable, giving rise to very
unpleasant digestive responses. I have repeatedly asked in
parts of China, Japan, and Korea why it was not used as a
beverage, always with the same answer, that it gave rise to
intestinal disturbances. So a cheese curd is used instead of
milk. Curdling it into a cheese, through the use of calcium
salts, vinegar or other coagulative agencies, has resulted
in many savory food products. Heating this milk extract
causes a scum film [yuba] to form, also very tasty, and the
remaining portion is curdled and made into cheese [tofu]
cakes of varying dimensions and density. All such sheets
and blocks of curd receive a second cook, or are fermented,
which seems to render them more digestible.
“Soy cheese or curd is easy to market and very popular,
being tastily flavored and combined in the Chinese cuisine
as a meat, fowl, and fish replacer. The Japanese report 70
different forms or dishes utilizing soybeans, and the Chinese
even more. Out of 1 pound of soybeans they make 4 pounds
of curd called Tofu.
“While we have spent some time in Indonesia we have
had little experience with Tempe–a fermented soybean food
product.
“My contributions had to do with developing an easily
digested and highly nutritious soy milk, and processing it
sufficiently to render it acceptable to both infants and adults.
The extract from the bean which is rich in protein can be
formulated as desired with added fat, carbohydrate, minerals,
and vitamins. These properties can be varied or formulated
to that of human milk, or any other type of animal milk. The
final product can be made in a single strength, or condensed
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to double strength and canned, or spray-dried as a powder.
“Our first work in developing a formulated soy milk
dates back 56 years ago when we secured a Disper mill
[Dispermill], or homogenizer, to constitute a formulated
liquid. This soy milk was first used in the Shanghai
Sanitarium and Hospital as a table beverage for nurses,
helpers, staff, and patients of the institution, and later to
the baby and children’s ward of the Shanghai Clinic and
Hospital. Here we had baby boarders, infants kept under
observation on soy milk feeding for up to 2 years. The results
of this feeding was reported in the China Medical Journal of
1957. Many other farmed out research studies were made,
such as at the indigent hospital in the Philippines; at the
Tokyo University, and the Ohio State University in America.
“Results on the Ohio State study are shown in Figure 1.
“The first commercial development was a soy milk
dairy established in Shanghai in 1935, the process used was
in-bottle sterilized milk, formulated to the standard of cow’s
milk; also a chocolate milk; and a soy-acidophilus milk,
which was extensively marketed all over the city of Shanghai
up until the plant was destroyed in 1937 by the bombing of
Shanghai.
“A soy milk powder plant was also fabricated there,
using a local made Grey Jensen spray dryer, which also came
to an end in the same way at the same time.
“There are many technical problems involved in
producing a satisfactory nutritional beverage from the
soybean to simulate milk, which in the few moments
we have would be impossible to enter into. These are
gradually being solved, such as improved color, taste,
stability, condensing as a double strength canned milk, and
as an instant soluble powdered soy milk. On vacuum pan
evaporation, due to the viscosity of soy milk, concentrating
to more than 30 percent solids is the limit, as compared
with animal milk at 45 percent solids. However, generally
speaking, once a water extraction soy milk is obtained the
same methods and equipment used by the dairy industry
are applicable to produce it in various forms for marketing”
(Continued). Address: M.D., Director Emeritus, International
Nutrition Research Foundation, 11503 Pierce Blvd.,
Arlington, California.
1133. Miller, Harry W. 1962. Traditional methods of
processing and use of soy liquid and powdered milk
(Continued–Document part II). In: USDA Northern Regional
Research Laboratory, ed. 1962. Proceedings of Conference
on Soybean Products for Protein in Human Foods. Peoria,
IL: USDA NRRL. iii + 242 p. See p. 149-56.
• Summary: (Continued): “Once we have obtained a fiberfree milklike fluid from the soybean, containing the water
dispersal nutrients of protein, oil, carbohydrate, minerals, and
vitamins processed to make them nutritionally acceptable,
it no becomes a question as to formulation. No standards
have yet been set for the resulting formula. Composition

of soy milk today has been a matter largely decided by the
respective manufacturers.
“Dr. E. A. Ruddiman working in the early 4O’s at
Dearborn [Michigan] with the Ford Foundation, tackled this
subject in a paper to the A.S.A. suggesting that cow’s milk be
the standard. Few pediatricians today accept that for infant
feeding.
“We know fairly well what are obtained from the
hydrated bean with 7 parts of water to 1 part of bean by
weight; namely, 3.64 percent protein; 1.8 percent fat; and
considering 40 percent of carbohydrate to be edible, a usable
1.5 percent dextrines, sucrose, and starch. In brief, the edible
entities extracted from the soybean of fat and carbohydrates
are each half that of the protein.
“To this, additives can be added to formulate human
milk, cow’s milk, cream, and ice cream mixes of any
variation desired. The types of beans used, methods of
manufacture, causes variation in availability of nutrients and
elements found in various preparations, so that chemical
formulae do not always coincide with usability of nutrient.
“Thus far I have dealt with a nonfiber soy milk made
either from the whole soybean, or dehulled, using only
the cotyledons. This is the practice of the Orient and it is
my belief that human nutrition is so important that we can
afford to sacrifice to animal feed the fiber and small amount
of ingredients that cling to it in order to obtain the rich
ingredients in soluble form. It is still economical compared
with other similar products on the market.
“However, some researchers have been making milk
from the whole dehulled soybean used in entirety, giving us 3
percent fiber on a dry basis. For older children and adults this
can do quite well when formulated. We have objected to the
fiber on the grounds that animal milks are fiber free, and on
coagulation we get a rough, tough curd as compared with a
smooth, jellylike curd made from a fiber-free liquid. Isolated
protein, either in entirety or combined with raw soy milk can
be processed and formulated into a fiber-free milk. Here we
need to be careful of having the proper additives. We have
made fiber-free milk from the 70 percent soluble soy flakes
or grits, and when fortified with vitamins and minerals, good
growth records have resulted in animal feeding.
“We may say that protein is protein from the soybean,
but too long processing at too high temperature, and too
much exposure to chemical changes leaves a question in
our minds as to whether we destroy its soy nutritive values.
We do know that all soy milk needs a heat treatment above
boiling to destroy the trypsin inhibitors.
“The one outstanding problem of soy milk, whether
from the whole soybean, or its extracted solubles, is a
characteristic soybean flavor. Since soy milk looks white like
animal milk, those accustomed to animal milk think it should
taste like cow’s milk, especially since it is called a milk.
The dairy people object to the word ‘milk’ used in reference
to soy milk, claiming the term ‘milk’ designates an animal
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secretion.
“Trying to overcome this prejudice of the laity has led
to much experimental work. We shall not be able to simulate
the taste of cow’s milk unless we use some derivative of
animal milk, but we can mask the soy flavor by processing
methods, also by additives of distinctive flavors.
“I wish to conclude this paper by referring to the
widespread possibilities of the utilization of the soybean,
and the economics involved. We assume that for adequate
nutrition all nations of mankind need a milk beverage,
especially in the very earliest years of life to promote
adequate nutrition. The possibility of achieving this lies only
with the soybean. The human, as well as all other mammals,
require a milk for post-natal feedings. Soybeans can make
this possible for the entire human race through improved and
extended agricultural production and efficient processing
methods, and within the reach of the meager economies of
nations.
“Using the formula of animal milk, from l pound of
soybeans we can obtain sufficient protein extracted to
formulate a gallon of milk. This pound of soybeans yields
all needed protein, half of the required oil, and some of the
edible carbohydrate. The B vitamins, together with some
minerals are present, and other vitamins can be added at low
cost. At the market value of the sum total of constituents
needed to constitute a gallon of formulated vitamized soy
milk less than 15 cents is required, and these figures answer
quite well for most parts of the world. While vitamins cost
more in certain areas than they do here, added carbohydrates
and the oil is cheaper in certain areas. The greatest expense,
of course, is in processing equipment. Low-cost small
pilot plants operated by cheap labor in countries of low
economic resources seem very practical. These figures and
statements are verified through the operation of several
small pilot plants in Southeast Asia countries. The United
States and China produce soybeans abundantly, and with
the rising prices of soybeans, they are still the best buy of
any agriculture product produced from the soil when their
contained nutrients are used to sustain human life.
“It must be remembered that nearly all Afro-Asiatic
people cannot afford containers, or the overhead cost of
merchandising. They live largely on foods they produce and
prepare at a consumer cost little above what the agriculture
producer gets for his crops.
“The soybean is rightly called, because of its
comparative wealth nutritionally, “gold from the soil.”
It ranks as the most outstanding product Americans can
export if rightly processed for world nutritional relief. Great
progress has been made in the adaptation of soy formulated
foods for animal and pet diets. The soybean, in the light of
what role it has had in preserving the millions of Southeast
Asia people for centuries, deserves the combined efforts of
scientists, nutritionists, and financiers to lift it into a human
acceptable and economical available food.

“The soybean is variously called ‘gold from the soil’ or
‘meat without bones.’ With its multitudinous variety of ways
to incorporate it in the human diet, I would like to give one
more fitting title to it as a ‘universal protective factor of diet.’
Animal milk has served this role in Western lands, but is of
limited availability. Soybeans incorporated in the national
diets as a milk and cheese, and its many other recipes, if
supplied in adequate quantities insures balanced nutrition.
It is a body builder from infancy to the age limit. It is
unique compared with other agriculture products in that it is
available as a liquid, curd, or solid, as whole beans and flour.
“Yet, as a food supplier, the soybean has had little
scientific research or the help of modern trained technicians.
We still hark back to the know-how of the Oriental people
who have learned to relish the soybean and know of its
building power, and enjoy its energy yield.
“We depend on flash pasteurization and a vacuum
pull to de-bitter the beany odor and taste, but no one has
come up with the answer, to what it is and from what it
comes–the fat or carbohydrate component. We have had
some success in a cheddar cheese, but so far have not been
able to make a cheese that melts. It is to be hoped as a
result of the study and interest that prompted this assembly
that chemists, technicians, and dietitians, along with the
agriculturists, can solve these interesting problems. It may
be that an agronomist will come up with a new soybean
with a delicious flavor.” Address: M.D., Director Emeritus,
International Nutrition Research Foundation, 11503 Pierce
Blvd., Arlington, California.
1134. Thompson, Dave O. 1962. A history of fifty years of
cooperative extension service in Indiana. West Lafayette,
Indiana: Purdue Univ. 159 p. Illust. No index. 24 cm.
• Summary: The title of this book is confusing. The title
above is taken from the cover. The correct title, from the title
page, is “Fifty Years of Extension”–not nearly as descriptive.
Nevertheless, this excellent, in-depth history contains a
discussion of the extension work of George I. Christie, W.C.
Latta, Thomas A. Coleman, Leroy E. Hoffman, and others.
“In 1882, Prof. William C. Latta, a graduate of Michigan
State, was employed as professor of agriculture. It was
rather difficult to teach a subject such as agriculture in those
days because there were no text books, very little research
had been done, and it was mostly a matter of opinions of
successful farmers as to how certain things should be done or
what results might come from making certain application.
“In 1887 Congress passed the Hatch Act which started
the Agricultural Experiment Stations. It was then possible
to carry out research and really get some facts that could be
taken to the farms of the state.
“In 1911, 50 years ago, the trustees of Purdue
University established an agricultural extension department.
The legislature made a very small appropriation for this
department, but it was the beginning formally of an
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agricultural extension service. In the early days, the Farmers
Institute had used trains and short courses, and a great many
discussions had taken place on various phases of agriculture.
“Agricultural Extension is the largest adult education
program in the world. It is also the largest adult education
program in the State of Indiana.”
In 1906, Prof. W.I. Christie (who came to Purdue
in 1905) was named an associate in Purdue Agricultural
Extension. From 1907-1920, Christie was Superintendent
of Agricultural Education, and from 1920-1928 Director of
Agricultural Extension. All specialist extension work was
carried on under the auspices of the Experiment Station
until 1911, when a co-ordinated Department of Agricultural
Extension was created.
A table (p. 34) important Purdue extension firsts: 1889–
Farmers’ Institute–William C. Latta, specialist. 1905–Farm
Crops–G.I. Christie, specialist. 1909–Short Courses and
Exhibits. G.M. Frier, specialist.
In 1911, when the Extension Service was formally
started at Purdue, Prof. A.T. Wiancko was head of the Soils
and Crops Department.
Photos of the following men appear on various pages:
Christie, p. 9. Latta (photo shown here), p. 23, 33. M.O.
Pence, p. 32. Address: Purdue Univ., Indiana.
1135. Wik, Reynold Millard. 1962. Henry Ford’s science
and technology for rural America. Technology and Culture
3(2):247-58. Summer. [37* endnotes]
• Summary: “Unquestionably Ford’s greatest contribution
to the application of technology to American agriculture lay
in his insistence that mechanical power should supersede
animal power on the farm... The story of how Ford’s
mechanical contraptions changed rural life in America is
well known. Not so well known, however, are his attempts to
introduce scientific technology into American agriculture.”
One of Ford’s early scientific efforts to improve
agriculture consisted of experiments to produce alcohol as
a motor fuel by distilling it from farm crops. When World
War I threatened to create a gasoline famine, he announced
in 1915 that alcohol could be extracted from grain and
from garbage. The new Fordson tractor would be designed
to burn alcohol as well as gasoline; thus the supply of fuel
would be unlimited... Although the Ford Motor Company
experimented with alcohol distillation in the Engineering
Laboratory in Dearborn from 1915 to 1917, the efforts were
feeble and inconsistent.
Note that Ford did not invent the idea of fuel alcohol.
“As early as 1908, the British attempted to secure motor fuel
for transport in Africa by distilling alcohol from sugar cane.
In the same year, the Hart-Parr Company of Charles City,
Iowa, equipped some of their tractors in Idaho, Colorado,
and Cuba with alcohol-burning carburetors.”
In the spring of 1921 Ford exploded one of his
journalistic bombshells “when he exclaimed, ‘The cow must

go.’ To replace the milk produced by cows he proposed
artificial milk made synthetically. His dislike of dairy
cows stemmed from unpleasant experiences on his father’s
farm where milking had been a most disagreeable and
exasperating chore. Now he regarded cows as inefficient
and unsanitary animals. [Their milk carried tuberculosis.] At
times he refused to drink milk. “When asked why he owned
150 head of excellent Durham and Ayrshire dairy cows and
one of the best dairy barns in the state, he replied that these
were kept just to prove they were all wrong.”
Yet it was the soybean which gave Ford his best
opportunity to apply science and technology to farming
practice. The ‘Ford and the Beanstalk’ story originated as
another panacea to fight the depression following the stock
market crash of 1929.” Rejecting other plans, “Ford came
up with his own self-help solution which called for closer
cooperation between industry and agriculture. If industry
could use more agricultural products, this new demand
would raise prices of farm crops...
“After some experimentation in the new Edison Institute
of Technology in Dearborn in 1930, Ford chemists chose the
soybean as the most promising raw material... The company
spent $1,250,000 on soybean research in 1932 and 1933.
Three hundred varieties of the bean were planted on 8,000
acres on the Ford farms.”
Note 1. This is the earliest document seen (Jan. 1998)
that uses the word “technology” in connection with soybean
farming and production.
Note 2. The author is one of the country’s leading
authorities on the history of American technology. Address:
May Treat Morrison Prof. of American History, Mills
College, Oakland, California 94613.
1136. Lowes, Fred J., Jr. Assignor to Dow Chemical
Company. 1963. Inhibition of glyceride oil modified vinyl
toluene alkyd varnish gelling. U.S. Patent 3,075,933. Jan. 29.
1 p. Application filed 12 Nov. 1959. [8 ref]
• Summary: Concerns inhibition of gelling of vinyltoluene
alkyd varnishes modified with glyceride oils. “When varnish
is stored or displayed on store shelves for an appreciable
period of time it sometimes gels and becomes unusable.
This gelation may occur in the absence of any heat or light
or oxygen containing atmosphere. I have found that this
gelation may be substantially prevented by intimately mixing
from 0.1 to 1.0 weight percent of certain gelation inhibitors
with the alkyd varnish after it has been prepared.”
“An alkyd varnish was prepared by cooking 52 parts
by weight of bodied soybean oil, 13 parts by weight of
dehydrated castor oil, 30 parts by weight of vinyl toluene,
5 parts by weight of divinyl benzene and 0.5 part by weight
of ditertiary butyl hydroperoxide at 60 percent solids in
odorless mineral spirits for five hours at 160º C.”
Note: Soy is mentioned only once in this patent, as
“soybean oil.” Address: Midland, Michigan.
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1137. Baker, Gladys L.; Rasmussen, W.D.; Wiser, V.; Porter,
J.M. 1963. A chronology of major events related to the
USDA. In: Century of Service: The First 100 Years of the
United States Department of Agriculture. Washington, DC:
U.S. Government Printing Office. xv + 560 p. See p. 520-27.
[300+* ref]
• Summary: “1796. December 7. President George
Washington recommended the creation of a national board of
agriculture.
“1803. George Washington Parke Custis inaugurated, at
his Arlington, Virginia, estate, yearly competitions in sheep
shearing and sheep and wool exhibitions.
“1810. The Agricultural Museum, first farm periodical,
began publication.
“1811. Berkshire Agricultural Society, which sponsored
fairs for local farmers, was organized under the leadership of
Elkanah Watson.
“1819. March 26. Secretary of Treasury instructed
consuls to collect seeds, plants, and agricultural inventions.
“April 2. The American Farmer, first farmers’ periodical
to attain wide circulation, began publication.
“1825. October 26. Erie Canal completed.
“1836. July 4. Patent Office established and Henry L.
Ellsworth appointed Commissioner.
“1837. Patent Office began distribution of foreign seeds
and plants at personal expense of its commissioner.
“1839. March 3. Congress appropriated $1,000 from
the Patent Office fund for “the collection of agricultural
statistics, and for other agricultural purposes.”
“1849. March 3. Department of the Interior created and
Patent Office transferred to it.
“1852. June 24. The United States Agricultural Society
was organized.
“1855. February 12. Michigan passed legislation
providing for the establishment of the Michigan Agricultural
College.
“February 23. Pennsylvania passed legislation providing
for the establishment of Pennsylvania Farmers’ High School,
later Pennsylvania State College and now Pennsylvania State
University.
“1856. March 6. Maryland passed legislation to aid the
establishment of Maryland Agricultural College.
“1862. May 15. Law establishing the Department of
Agriculture was signed by President Abraham Lincoln.
“May 20. Homestead Act was approved by President
Lincoln.
“July 2. President Lincoln approved the Morrill LandGrant College Act.
1867. The first agriculture building is constructed on the
Mall just north of today’s USDA complex.
“1867. The Patrons of Husbandry, later known as the
National Grange, organized.
“1869. A botanist was appointed in the Department.

1871. The Experimental Farm and the Experimental
Garden are established on the Mall in Washington, DC north
and west of the Washington Monument. In 1871, a large
conservatory and greenhouses are constructed adjacent to the
Agriculture building.
“1875. First State agricultural experiment station
established at Wesleyan University, Middletown,
Connecticut.
“1877. March 3. U.S. Entomological Commission
established to study grasshoppers.
“1887. March 2. Hatch Experiment Station Act
approved, providing Federal grants to States for agricultural
experimentation.
“1887. October. Association of American Agricultural
Colleges and Experiment Stations organized.
“1889. February 9. Department of Agriculture raised to
cabinet status.”
1903. The Experimental Farm and Experimental
Garden are expanded and relocated to the newly established
Arlington Farms Experiment Station in Arlington, Virginia.
This site is where the Pentagon is now located.
“1914 May 8. Smith-Lever Act formalized cooperative
agricultural extension work.”
Note: We have chosen to include only the early
chronology of the USDA. The whole chronology in this book
goes to 8 Aug. 1961. Address: Agricultural History Branch,
Economic Research Service, Washington, DC.
1138. Soybean Digest. 1963. New resistant varieties. March.
p. 25.
• Summary: “Four new soybean varieties that are resistant
to phytophthora rot have been developed by scientists of
the U.S. Department of Agriculture, 12 North Central state
agricultural experiment stations, and the Canadian province
of Ontario.
“Phytophthora rot, a fungus infection, has been an
increasing problem since it first was found in soybean fields
in the mid-1950’s.
“Foundation seed of the resistant varieties–produced last
year–is being distributed by foundation seed organizations
for the production of commercial seed supplies, which will
be available to growers in 1964. The new varieties–named
Hawkeye 63, Clark 63, Harosoy 63, and Lindarin 63–were
all developed to replace the commercial varieties Hawkeye,
Clark, Harosoy, and Lindarin.
“Regional trials by USDA’s Agricultural Research
Service and the cooperating experiment stations have
shown that each new variety has the same performance
characteristics as its counterpart old variety–but is rot
resistant besides. The variety Clark 63 also has resistance to
bacterial pustule leafspot.
“In each case, the new variety was developed by
crossing the old variety with a rot-resistant line. This was
followed by four to seven generations of back-crossing–
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crossing each generation progeny with the original variety
and selecting those plants that showed resistance to
phytophthora. These are the first soybean varieties developed
in the United States by this backcrossing procedure.
“Hawkeye 63 is being distributed in Illinois, Indiana,
and South Dakota; Clark 63 in Illinois, Iowa, Kansas,
Missouri, Ohio, and Indiana; Harosoy 63 in Illinois, Indiana,
Michigan, Missouri, Ohio, South Dakota, Wisconsin, and the
province of Ontario; and Lindarin 63 in Ohio, Indiana, and
Wisconsin.
“Although the areas of adaptation may be wider than
represented by these listings, the states mentioned are in
the areas where the new varieties are needed because of the
developing threat of phytophthora rot.”
1139. State of Michigan in the Court of Appeals. 1963.
Coffee-Rich, Inc. and Mildred L. Larck (plaintiffs and
appellees) vs. Michigan Department of Agriculture: Brief of
plaintiffs-appellees. Detroit, Michigan. 62 p. Calendar No.
266.
• Summary: This suit began in late 1961 as Rich Products
attempted to protect its sales of Coffee-Rich in the state
of Michigan. This document is an appeal from the Circuit
Court for the County of Wayne, Hon. George E. Bowles,
Circuit Judge. John R. Dykema and Ellis Arnall represented
Rich Products. On 23 Dec. 1963 it was decided that CoffeeRich was not an imitation cream, milk, or half-and-half and
therefore did not need to have the word “imitation” printed
on its label.
The Chil-Zert case is discussed on pages 43-44. ChilZert was found to be an imitation product because there
was (1) identity in method of manufacture, (2) identity of
ingredients, and (3) substitution of one element for another.
“Chil-Zert contained the identical ingredients of chocolate
ice cream, except for the substitution of vegetable fat for
milk-fat protein... Chil-Zert and chocolate ice cream were
manufactured in the same manner and with use of similar
machinery.” Chil-Zert was sold frozen like ice cream, and
it had the same taste, appearance, color, texture, body and
melting qualities. Address: Michigan.
1140. Norman, Arthur Geoffrey. ed. 1963. The soybean,
genetics, breeding, physiology, nutrition, management.
New York, NY, & London: Academic Press. x + 249 p. 2nd
printing 1967. Revised ed. 1978. Map. Author index. Subject
index. 23 cm. [835 ref]
• Summary: The book’s four sections are updated and
expanded versions of articles originally published in 1960 in
Advances in Agronomy. Each is cited separately. The author
was born in 1905. Address: Univ. of Michigan, Ann Arbor.
1141. Norman, Arthur Geoffrey. 1963. Preface. In: A.G.
Norman, ed. 1963. The Soybean: Genetics, Breeding,
Physiology, Nutrition, Management. New York: Academic

Press. x + 239 p. See p. vii. 2nd printing 1967.
• Summary: “The soybean is an important crop plant in both
China, where it as a long history, and in the United States,
where its history is comparatively brief. Only in the last
20 years has there been a substantial acreage in the United
States, yet almost 60 per cent of the world production lies in
this country...”
In this volume are brought together authoritative reviews
on key aspects of the soybean. These reviews, which were
originally published in Advances in Agronomy (by Academic
Press) have been revised to bring them up to date. Address:
Univ. of Michigan, Ann Arbor, MI 48109.
1142. Kucera, Clare H.; Barron, Archie N. Assignors to Dow
Chemical Company (Midland, Michigan; a corporation of
Delaware). 1963. Fluid loss control in hydraulic cement
slurries. U.S. Patent 3,104,704. Sept. 24. 5 p. Application
filed 17 Aug. 1959. [15 ref]
• Summary: “The invention relates generally to cementing
wells penetrating subterranean formations. More particularly
it relates to a pumpable aqueous cement slurry, useful in
cementing wells, which sets or hardens in situ accompanied
by a low water loss to the formation.
“In drilling `holes of appreciable depth into the earth,
such as wellbores through fluid-producing formations,
precautions usually must be taken to prevent crumbling,
sloughing, or caving in of the walls of the hole. The
precaution usually employed is a well casing which offers
the additional advantages of retaining within it a column
of the fluid being produced and of preventing the inflow
of undesirable fluids from superjacent and subjacent
formations.”
Note: Soy is mentioned 4 times in this patent, as
“soybean flour” and “soy bean flour.” Address: Tulsa,
Oklahoma.
1143. Moore, William G. Assignor to Dow Chemical
Company (Midland, Michigan; a corporation of Delaware).
1963. Rapid curing resin-filler systems. U.S. Patent
3,107,403. Oct. 22. 3 p. Application filed 21 Dec. 1959. [5
ref]
• Summary: Concerns epoxides for binder-filler systems
for foundry molding cores. “The production of cores for
metal casting normally involves the addition to core sand of
small amounts of a resinous binder, e.g. urea-formaldehyde.
This addition permits the sand to be shaped to a desired
form, or core, after which, heat or other treatments are
used to convert the formed, uncured (‘green’), sand-binder
mixture into a hard, solid, cured state. Generally, use of
such conventional binders requires prolonged heating of
the ‘green’ cores in a holding mold to produce a hard, cured
core. This process thus requires in addition to the lengthy
treatment time, a large investment in the number of holding
molds needed to hold the cores dimensionally stable during
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the lengthy cure. Now, unexpectedly, this invention describes
a system whereby upon mixing a polymerizable epoxide
binder and sand, ‘green’ cores can be prepared and shaped.
These cores can be almost instantaneously converted at
room temperatures to a final, cured core by treatment with a
gaseous, ionic, polymerization catalyst.”
Note: Soy is mentioned 3 times in this patent, as
“epoxidized soybean oil.” Address: Midland, Michigan.
1144. Product Name: Whitehouse Whipped Topping,
Whitehouse Whipped Topping Base, and Whitehouse Presto
Whip.
Manufacturer’s Name: Whitehouse Products, Inc.
Manufacturer’s Address: Livonia Dairy, 2001 S. Telegraph
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction: 1963.
New Product–Documentation: Talk with David and
Harvey Whitehouse of Delsoy Products and Whitehouse
Products. 1992. Feb. 4. Harvey Whitehouse bought out
Bob Smith in 1963, and a month or so thereafter David
became president of the company. Shortly after the buyout,
the company name was changed from Delsoy Products to
Whitehouse Products. The brand and logo then became
Whitehouse and product names were changed. Delwhip
Topping became Whitehouse Whipped Topping, Delwhip
Topping Base became Whitehouse Whipped Topping Base,
and Presto Whip became Whitehouse Presto Whip. All
continued to be made with soy protein. At about the same
time, the company began to private label their products for
other companies under other brands. They continued to sell
the products under their own brands as well.
1145. Cooper, Lenna Frances; Barber, Edith M.; Mitchell,
Helen S. 1963. Nutrition in health and disease. 14th ed.
revised. Philadelphia, Montreal, etc.: J.B. Lippincott Co. xvii
+ 615 p. Illust. (part color). Index. *
• Summary: Note: Lenna Frances Cooper, the original and
lead author, died on 23 Feb. 1961. Address: 1. Food Director,
Univ. of Michigan; formerly Dean of Home Economics,
Battle Creek College; formerly, Head Dietitian, Battle Creek
Sanitarium; and later, Supervising Dietitian, United States
Army 1918-1919.
1146. Nevins, Allan; Hill, Frank Ernest. 1963. Ford: Decline
and rebirth 1933-1962. Vol. 3. New York, NY: Charles
Scribner’s Sons. xviii + 508 p. See p. 71-73, 323. Illust.
Index. 24 cm. [531 endnotes]
• Summary: Of the superb three-volume history of the Ford
Motor Co. by Nevins and Hill, this volume contains the
most information about Henry Ford’s work with soybeans.
During the 1930s, Henry Ford had a number of interests and
activities outside of auto manufacturing. “One of them was
Greenfield Village, where exhibits and historic buildings
spoke for Ford to the Public. Its opening in 1933 had been

preceded by a decade of collecting and planning on Ford’s
part.” He established four schools in the Village from 1929
to 1943.
“A second project in which Ford was interested was
the cultivation and processing of soy beans. He felt that the
crop had a great dietary importance, could aid the farmer,
and had a definite place in his own business. While he had
begun experiments in 1929, they were carried on for some
time in an informal fashion at Dearborn. But in 1935 a
complete processing plant was established at the Rouge and
in 1938 two others began operations at Saline and Milan,
Michigan, for the extraction of oil from the bean, and the
making of plastic units for Ford cars. These came to include
lever knobs, horn buttons, switch handles, and distributor
housings. In 1939 the Ford Motor Company grew about
100,000 bushels of soy beans, and bought an additional
500,000 bushels...
“A third and far more extensive activity that commanded
Ford’s energies was his village industries... During the 1930s
Ford unquestionably intensified his interest in small plants.
After 1935 no year passed in which he did not found at least
one new unit. In six years he constructed 13 (including his
two soy bean plants), and in 1938 could contemplate a list
of 212 possible sites which E.G. Liebold had prepared. W.J.
Cameron in his Ford Sunday Evening Hour and in magazine
articles discussed the ‘decentralization’ which such activity
represented. Even Fortune picked up the term. ‘Mr. Ford
now feels that he has learned all centralization can teach,’ it
remarked late in 1933. ‘The next step is decentralization.’
The small plants “were important in that they
contributed to the decentralization of Ford’s own activity.”
They “all engaged his attention and even his passionate
interest, and gave him less time for the V-8 and the Ford
truck.”
“The soy-bean processing factories had been
discontinued during the war, and in November 1946 the
principal one at Saline, Michigan, was sold to a commercial
company. Much of the elder Ford’s farm land had been put
up for sale in the spring of 1946.”
Appendix I (p. 478-79) gives very revealing Ford Motor
Co. vehicle production statistics by vehicle type for each
year, in the USA, Canada, and overseas, each year from
1903 to 1955. Sales of the Ford truck began in 1916, the
tractor in 1917, the Lincoln in 1922, the Mercury in 1938,
and the Metro-Coach in 1938. In the U.S. Ford’s boom
years in terms of total vehicles produced were from 1905
(1,599 vehicles) to 1923 (2,120,898 vehicles produced). The
company did not surpass its 1923 record until 1955. After
1923 production was static to downhill. In 1927 there was
a huge drop to 518,401 vehicles as the company phased out
the Model T and prepared to launch the Model A. From 1930
to 1939 (the years when Henry Ford was most interested in
soybeans) annual production averaged 855,000 vehicles, or
40% of the 1923 high. In the depths of the Great Depression,
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in 1932 and 1933, production was only about 400,000
vehicles, roughly 21% of the 1929 figure of 1,870,257.
Address: Columbia Univ., New York City, New York.
1147. La Choy Food Products. 1963? La Choy operates
the world’s largest Chinese food plant. 1 p. Undated.
Unpublished manuscript.
• Summary: A large photo in the middle of the page
shows an aerial view of the expanded La Choy food
plant in Archbold, Ohio. This multimillion dollar facility
was expanded in 1958, leading to a doubling of La Choy
production. “No other Chinese food processing plant
anywhere production. No other Chinese food processing
plant anywhere approaches it in output.” The plant is situated
on 25 acres.
“La Choy became a division of Beatrice Foods
Company in 1943, a year after it moved to Archbold, Ohio,
from Detroit, Michigan, where the company was started in
1920.” Since it became a Beatrice unit, sales have increased
more than 700%...
A portrait photo shows Gordon E. Swaney, who was
named general manager of La Choy Food Products in 1962.
Address: Archbold, Ohio.
1148. Food Processing (Chicago). 1964. The courts are
raising the ‘imitation barrier.’ 25(4):25-27, 30-32, 34. April.
• Summary: “In an unbroken series of favorable decisions,
nine different courts in seven states have recognized the legal
right of Coffee-Rich, Inc. of Buffalo, New York, not to use
the crepe-word ‘imitation’ on the company’s new coffeeRich coffee whitener–a replacement for traditional dairy
cream.
“Because the issues involved in the Kansas decision
are typical of all seven states in which Coffee-Rich has
overcome the legal challenge of local dairy interests, Food
Processing is reproducing in toto the Syllabus and opinion
handed down by the Kansas Supreme Court.”
The states in which Rich Products has won its legal
battles against the dairy industry and the dates of the
decision are as follows: Louisiana, 17 Nov. 1961; Indiana,
18 May 1962; Virginia, 29 Oct. 1962; Kansas, 4 Sept. 1962;
Washington state, 28 Jan. 1963; Wisconsin, 1 Nov. 1963;
Michigan, 23 Dec. 1963. In each case it was decided that
Coffee-Rich was not an imitation cream, milk, or half-andhalf and therefore did not need to have the word “imitation”
printed on its label. “General Counsel for Rich Products
Corporation and its wholly owned subsidiary, Coffee Rich
Inc., is Arnall, Golden & Gregory of Atlanta, Georgia. All
of the successful litigation has been handled by Ellis Arnall,
Senior Partner, and Elliott H. Levitas, Junior Partner. Mr.
Arnall is former Attorney General and Governor of Georgia.”
Within the article is a 2-page sidebar titled “How a
man’s vision furthers new forms of food.” A small portrait
photo shows Robert E. Rich. and states: “Weaning the world

from the cow by means of tailor-made vegetable-fat and
vegetable-and-protein products that do specific jobs better
than their cow-born counterparts–and usually at much lower
cost–has been almost a personal crusade for Robert E. Rich,
President of Rich Products Corporation and Coffee-Rich,
Inc., its wholly owned subsidiary.
“Like all crusades, this one is costly; Rich has spent
upwards of a half-million dollars and continues to spend
large sums of money for legal fees, court costs, etc., as he
‘blazes the trail’ for technological advance in state after state
(see box score at left).
“Interestingly, considering the consternation he produces
among entrenched dairy interests, Rich has a dairy-plant
background, and even today continues to head up the largest
solely-owned dairy in the U.S.
“Rich’s pioneering in non-dairy whip toppings and
whippable emulsions began immediately after World War II.
As milk order administrator for the state of Michigan during
the war, he had learned about the Ford Motor Company’s
George Washington Carver Laboratories’ successful
development of a continuous method of producing soy milk
and cream by extracting soy protein from the bean
“In April, 1945, using a new batch-extraction process
that surpassed the original Carver extraction method in
efficiency, Rich produced his original soy-cream Whip
Topping. By freezing it, he was able to market it throughout
the U.S., over extended periods of time.
“The new synthetic product had several advantages over
cream. It could be re-whipped, even several days after initial
whipping. It produced almost twice the whipped yield of
regular cream–more than tripling its liquid bulk when it was
whipped. Stiffness and overrun were retained longer, and the
product possessed markedly better keeping qualities. And, it
cost less.
“In addition, when kept frozen, it can be stored for more
than two years–then thawed and used. This is utterly beyond
the capabilities of whipping cream.
“In 1956, Rich acquired the research “jewel” who since
has boosted the company into the position of largest U.S.
specialist manufacturer of whippable emulsions. Holton
W. Diamond, who had been chief chemist of The George
Washington Carver Laboratory of The Ford Motor Company,
came to direct Rich Products’ research.
“Diamond’s ‘Diamond Process’ patents for producing
vegetable-fat whippable emulsions enabled Rich to market
a line of bases and toppings with remarkable shelf-life,
resistance to mechanical breakdown, compatibility with fruit
acids and other qualities that could not be approached by
conventional cream-derived products.
“Newest all-vegetable-fat emulsion product–liquid
‘Coffee-Rich’ is a coffee ‘whitener’ which, although shipped
frozen, exhibits great stability after thawing, remaining
fresh up to two-to-three weeks under normal refrigeration.
This unusually protracted shelf-life results principally
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from absence of protein–except for .8 per cent of sodium
caseinate, used as stabilizer.
“Since Coffee-Rich is slow to sour or spoil or curdle, it
eliminates a major problem encountered with coffee-vending
machines. Restaurants, hospitals, cafeterias and other largevolume feeding outlets also are prime prospects.”
Concerning Chil-Zert soy ice cream: In United States v.
651 Cases, Etc. the court held that Chil-Zert was an imitation
of chocolate ice cream since it “contained the identical
ingredients of Chocolate-flavored ice cream in approximately
the same proportions, ‘except that soy fat and soy protein are
used therein in place of milk fat and milk protein’; that it was
manufactured in substantially the same manner as Chocolate
ice cream, and with the use of similar machinery; that it was
similar in taste, appearance, color, texture, body and melting
qualities; that it had identical use and that ‘its composition
differs only from ice cream in the substitution of a cheaper
ingredient; namely vegetable oil in place of milk products.’”
1149. Jones, Mary Lou. 1964. Better soybean recipes.
Anacortes, Washington: Outdoor Pictures. 58 p. Index. 22
cm.
• Summary: This small book is primarily about soy milk–
how to make and use it. Contents: Introduction. 1. Working
tools. 2. How to make a portable stove with a portable oven
and kerosene oil lamp. 3. Ingredients for recipes: Soybeans,
lecithin, oil, calcium phytate, slippery elm, flax seed, herbs.
4. Preparation of soybeans.
5. Recipes (p. 21): Thickening (with slippery elm or
lecithin), oil-lecithin mix, soy milk recipes (soybean liquid
{“Refrigerate pulp to make Soy Cheese [p. 26], Cultured
Cheese, or Soy Crackers [p. 31],” p. 23}, soy milk–basic,
soy milk concentrate [the favorite, with salt, honey, and
oil-lecithin mix], low fat soy milk concentrate, chocolatelike milk [carob], chocolate-like syrup [carob], soy cream
{made with “1 cup Soybean Liquid” [soy milk] put in a
liquefier with water, salt, slippery elm powder, then Whiz
while adding lecithin and vanilla}, whipped cream [to ½
cup soy cream slowly add 2 tablespoons oil-lecithin mix
in a blender], ice cream, custard pudding, basic soy cheese
[not tofu, based on okara]), dressings and spreads (royal
mayonnaise, salad dressing supreme [based on tofu], cheesy
spread or dressing [based on tofu], soy butter or health
margarine, royal soy margarine, butter spread [made with
“soybean pulp” = okara], oil free butter spread [made with ½
cup soy milk, ¼ cup lecithin, a little salt, and one recipe of
Soybean Pulp {okara; see p. 24}]).
Cereals (p. 30) (flax cereals [2 types], soy crackers [with
soybean pulp], soybean and corn meal muffins [with whole
soybeans], sprouted grain granola [breakfast cereal]). Soy
bread recipes (eight-grain sprouted soy bread, whole wheat
soy bread, bread recipes without soybeans, basic variable
whole wheat bread, enriched whole wheat bread, bran whole
wheat bread, carob bread, peanut bread, eight-grain sprouted

bread), waffles (soy waffles, eight-grain soy waffles, pigeon
feed waffles).
Entrees (p. 41) (gluten supreme [meat substitute], malt
flavored ice cream, mayonnaise, salad dressing, concentrated
dressing base, gravy, soybean souffle), dextrinizing (heating
starchy foods to turn the starch into more easily digested
sugar), suggestions for using prepared soybeans without
using a liquifier [pickle cooked soybeans in concentrated
dressing base], yogurt (soy-based medium for culture, yogurt
made from soy milk), watermelon and cantaloupe seed, fresh
kelp relish.
6. Sprouting seeds (including soybeans): Four methods,
how to serve sprouts (incl. Sukiyaki). Some variations in
making soy milk.
Page 22 is a directory of the names and addresses
of major health food distributors in the USA: California:
Kahan and Lessin Co. (Los Angeles, or San Francisco).
Colorado: Health Food Sales Co. (Denver). Illinois: Health
Food Jobbers, Inc. (Chicago). Massachusetts: Foods Inc.
(Cambridge). Michigan: Health Food Distributors (Detroit).
New York: Sherman Foods, Inc. or Balanced Foods, Inc.
(New York City). Oklahoma: Akin Distributors (Tulsa).
Oregon: Nu Vita Foods (Portland). Tennessee: Collegedale
Distributors (Collegedale). Washington state: Kahan &
Lessin Co. or Vital Foods Distributors (Seattle).
This book contains considerable information about
gluten and the use of the gluten rinse water (as in breads or
soups). Pages 41-42 contain a unique recipe for making 2
pounds of gluten at home from whole wheat flour. The gluten
is then baked with a seasoning mix and the rinse water for 10
hours at 108ºF to make Gluten Supreme.
Concerning dextrinizing: “This process is acclaimed
by many health authorities to be a more healthful way of
eating some starchy foods. Many people who have digestive
problems with starchy foods can eat them prepared by the
dextrinizing process. This process is said to turn the starch
into a more easily digested sugar.” Breads, cereals, or flour
can be dextrinized by baking at 225ºF until lightly browned.
Note: This is the earliest English-language document
seen (June 2013) that uses the word “soybean pulp” to refer
to okara. Address: Box 1326, Escondido, California.
1150. Massey-Ferguson, Inc. 1964. No sheaves in the field.
Detroit, Michigan: Massey-Ferguson. *
Address: Detroit, Michigan.
1151. Schwarz, Richard William. 1964. John Harvey
Kellogg: American Health Reformer. PhD thesis in modern
history, University of Michigan. vi + 504 p. 23 cm. [234 +
1,308 footnotes]
• Summary: This is one of the finest examples of recent
Adventist scholarship and the best biography of John Harvey
Kellogg seen to date. It is very different from the popular
version published in 1960, and its prolific footnotes to
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sources are very interesting and helpful. Unfortunately the
thesis lacks an index, so particular subjects are hard to find.
John Harvey Kellogg was born on 26 Feb. 1852 in
rural Tyrone Township, Livingston County, Michigan. His
parents were John Preston Kellogg and Ann Stanley, his
second wife. His birth was spaced almost midway between
those of his seven half- and eight full brothers and sisters.
Contents: Preface. 1. The making of a health reformer.
2. “What manner of man” [an excellent character sketch,
including that of his wife, Ella Eaton Kellogg, p. 89-95]. 3.
Biologic Living: The Kellogg “Gospel of Health” (“In the
third and fourth decades of the nineteenth century a whole
complex of reform movements played a vital role in the
social, intellectual, and political life of the United States”).
4. Kellogg and the Battle Creek Sanitarium. 5. Lecturer,
author, publisher. 6. Surgeon and inventor. 7. His brother’s
keeper. 8. Kellogg’s break with the Adventist church. 9.
Food manufacturer and eugenist [eugenicist]. 10. Concluding
years. Bibliography: Primary sources (Manuscript
collections, books by John Harvey Kellogg, articles by John
Harvey Kellogg, newspapers and periodicals, official reports
and records, interviews, other primary sources, secondary
sources).
Concerning the invention of peanut butter: (p. 28384): “Another important item in the modern American diet
first introduced by Dr. Kellogg was peanut butter. Shortly
after 1890, John Harvey had a quantity of roasted peanuts
ground up into a paste for use by patients who had difficulty
in masticating nuts well enough to digest them properly.
Later the doctor decided that roasting caused the fat content
of the nuts to begin to decompose and that this irritated the
digestive organs. From that time forward Sanitarium peanut
butter was made from nuts which had been steam-cooked
rather than roasted. Kellogg devised a variety of other nut
butters which he claimed were ‘sweeter, more palatable, and
more digestible’ than regular butter. He directed that these
nut butters be used as shortening in the preparation of all
baked goods produced at the Sanitarium. John Harvey made
no attempt to control through patents the production of either
peanut butter or any of his other nut butters. He announced
that he believed that these were products that ‘the world
ought to have; let everybody that wants it have it, and make
the best use of it.’”
Note: As of March 2018 this thesis is available online
from ProQuest. The ProQuest document ID is 302139521.
Address: Univ. of Michigan.
1152. Yates, Jerome Douglas. 1964. The feeding of unheated
soybeans to poultry. PhD thesis, Michigan State University.
124 p. Page 2135 in volume 25/04 of Dissertation Abstracts
International. *
• Summary: Toasted soybean meal is preferable, however
small amounts of unheated soybeans can be used. Address:
Michigan State Univ.

1153. Soybean Digest. 1965. Seed directory (Ad). Feb. p.
39-40.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Georgia, Illinois, Indiana, Iowa, Kansas,
Kentucky, Louisiana, Michigan, Minnesota, Mississippi,
Missouri, Nebraska, North Carolina, Ohio, South Carolina,
Tennessee, Texas, Wisconsin. For each listing is given
the amount and varieties of seed available, and whether
certified, uncertified, or registered. Most of the entries are for
individual farmers.
Commonly sold varieties are: Adams, Amsoy, Bragg,
Chippewa 64, Clark 63, Custer, Dare, Davis, Ford, Hampton,
Hardee, Harosoy 63, Hawkeye, Hawkeye 63, Hill, Hood,
Jackson, Kanrich, Lee, Lindarin 63, Merit, Ogden, Pickett,
Rebel, Semmes, Shelby, and Wayne.
Proprietary varieties include: Hale 7, from Hale Seed
Farms, Burdette, Arkansas. Bellatti-L263, from Louis
Bellatti, Mt. Pulaski, Illinois.
1154. Food Processing (Chicago). 1965. The courts continue
to remove the ‘imitation barrier.’ 26(4):24, 28. April.
• Summary: “Progress report! Massachusetts high-court’s
final decision–upholding retail sale of Coffee-Rich allvegetable-fat creaming agent as a replacement for dairy
cream–is the latest in a series of unbroken state-by-state legal
victories for Coffee-Rich...”
The new states in which Rich Products has won its legal
battles against the dairy industry and the dates of the decision
are as follows: The Wisconsin Supreme Court, on 29 Sept.
1964 affirmed the 1 Nov. 1963 judgment of the Circuit
Court of Dane County that Coffee-Rich is not an imitation
product and does not purport to be any other product; West
Virginia is “representative of a number of states that have
been persuaded by Coffee-Rich legal counsel to voluntarily
sanction the marketing and sale of Coffee-Rich as a sui
generis non-dairy coffee creamer”; The Massachusetts, 1
Feb. 1965. In Oregon a trial is scheduled for 3 May 1965.
In Michigan, the Coffee-Rich victory in the Circuit Court of
Wayne County (decision rendered on 23 Dec. 1963 in favor
of Rich Products) has been appealed to the Michigan Court
of Appeals by the State Department of Agriculture. The case
will probably be argued in early April 1965.
See also previous article in Food Processing (April
1964).
Note: This is the earliest document seen (Jan. 1999) that
uses the term “coffee creamer” or the term “creaming agent.”
1155. Strayer, George M. 1965. Editor’s desk: Five state
soybean associations. Soybean Digest. July. p. 4.
• Summary: “A new milestone in the progress of the
American Soybean Association has passed with the recent
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hiring of Mr. John Stephens to do organizational work for
ASA and the state associations in the Midsouth. See the
announcement on page 19.
“Five states–Minnesota, Mississippi, Arkansas, Illinois
and Iowa–now have state soybean growers’ organizations
affiliated with the American Soybean Association. Designed
to handle the problems peculiar to their state, these
associations are working on legislative, research and other
problems which may be different than those of neighboring
states.
“This is a big step forward. Eventually the growers in
each state must develop organizations which can represent
their own local interests and at the same time participate in
national affairs through their voice in the American Soybean
Association.”
A small portrait photo shows George Strayer.
1156. Todhunter, E. Neige. 1965. Biographical notes from
the history of nutrition: Lenna Frances Cooper–February
25, 1875–February 23, 1961. J. of the American Dietetic
Association 47(1):28. July.
• Summary: “To be responsible for the birth of a new
profession, to have been a teacher, to be a dean of home
economics, a dietitian, the first head of the Army dietitians
(1918), an author of books on food and dietetics, and
recipient of honorary degrees–these are not everyday
accomplishments. But these were the achievements of Lenna
Cooper, whose ancestors were used to being among the
first to do things. The first members of the Cooper family
in this country arrived in the early seventeenth century with
George Calvert who founded Maryland. The Coopers settled
first in Virginia, then in the Carolinas. Later generations
pioneered the settlement of Springfield, Illinois, and others
moved westward to Kansas. There Lenna Frances Cooper
was born on February 25, 1875, when there were still many
hazards to life and existence in that young state. Her early
education was in a country school; then, when the family
moved to town, she attended high school in Hutchinson,
Kansas. Needing money for further education, she taught
in a country school for two years and then went to Battle
Creek, Michigan, where her brother was a doctor. There, she
enrolled in the nurses’ course at Battle Creek Sanitarium.
Mrs. Kellogg, the wife of Dr. John Harvey Kellogg, the
famed vegetarian, encouraged Miss Cooper to go to the
Drexel Institute in Philadelphia to study cookery.
“When Miss Cooper completed the course and returned
to Michigan, Dr. Kellogg appointed her Chief Dietitian at the
Battle Creek Sanitarium. Within the limitations of the foods
permitted, Miss Cooper worked wonders in serving attractive
food. Then Dr. Kellogg opened a training school for
dietitians and appointed Miss Cooper as its head (1906); this
later became part of Battle Creek College, and Miss Cooper
served as Dean of Home Economics until 1926. She was an
inspiring teacher, and loyal alumnae of Battle Creek College

still gather regularly at the Annual Meeting of The American
Dietetic Association.
“In that period, Miss Cooper continued her own
education with bachelor’s (1916) and master’s (1927)
degrees from Columbia University. Dietetics became her
chosen field, and she kept pace with the new knowledge in
the growing science of nutrition. She envisioned dietitians
getting together for exchange of ideas and advancement of
dietetics and so, with Lulu Graves, she sent invitations to
all she knew about in the dietetic field to meet in Cleveland,
October 18 to 20, 1917. Thus The American Dietetic
Association was born.
“World War I brought many problems, not the least
of which was the feeding of men in camps and hospitals,
and Miss Cooper was appointed by the Surgeon General as
Supervising Dietitian for the Army (1918-1919). When she
left Battle Creek, she went to Michigan State as Food Service
Director (1927-1930) and then in 1930 she became Chief
Dietitian at Montefiore Hospital, New York City, where she
stayed eighteen years.
“Other responsibilities were accepted along the way;
in 1920-23 she served as Secretary of the American Home
Economics Association, and in 1937 she became fourteenth
President of The American Dietetic Association. She
recognized the need for professional people to write, and she
published many articles. Her first book, How to Cut Food
Costs (1917), met a wartime need. Soon she dreamed of a
text in dietetics and invited the help of co-authors to produce
Nutrition in Health and Disease (1928), which has gone
through so many editions and remains a basic text in the
field, familiarly referred to more often as ‘Cooper-BarberMitchell-Rynbergen’ than by its title.
“Recognitions came to Miss Cooper in honorary degrees
from Michigan State College (Master in Home Economics,
1927) and Drexel Institute (Doctor of Science), and with the
Marjorie Hulsizer Copher Award [1951] of The American
Dietetic Association.
“This woman who accomplished so much in the field
of applied nutrition and dietetics was slight of stature, quiet
in voice, and gentle in manner, but she had the true spirit
and courage of the pioneers. She had vision, steadfastness
of purpose, high integrity, and a thirst for knowledge which
she shared freely with her students and staff. Her warm
personality and deep understanding of others made her an
ideal teacher and dietitian and won friends wherever she
went.
“Lenna Cooper died February 23, 1961, and is buried at
Memorial Park Cemetery, Battle Creek, Michigan.”
Note: Her first book, published in 1913, was The New
Cookery: A Book of Recipes, Most of Which Are in Use at
the Battle Creek Sanitarium (v + 298 p.). It was a vegetarian
cookbook (strongly influenced by Seventh-day Adventists
teachings about diet and health), as was her second book,
How to Cut Food Costs.
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(c) 2018 Academy of Nutrition and Dietetics. Adapted
and reprinted with permission. Address: PhD, Dean, School
of Home Economics, Univ. of Alabama, Tuscaloosa.
1157. Winters, Rhett Y. 1965. Charles William Dabney:
Educator, administrator and scientist. North Carolina
State University at Raleigh, School of Agriculture and Life
Sciences, History Series. No. 2. 23 p. July. [6 ref]
• Summary: A oval portrait photo inside the front cover
shows Dr. Dabney. The following biographical sketch was
written by Dr. J.D. Eggleston, President Emeritus of the
college. He viewed Dabney as a “specific shining example of
a college product.”
Dabney was born in Hampden-Sydney, Virginia on 19
June 1855. He graduated at Hampden-Sydney College in
1873 with the degree of Bachelor of Arts. In order to have
funds to enter the university, he taught at a country public
school, where he prepared boys for college.
“Following the war of 1861-65, and the depleting days
of Reconstruction, the South was financially prostrate.
Young Dabney’s father, a minister and classical scholar, who
had been Stonewall Jackson’s Chief-of-Staff, and Dr. L.L.
Holliday, his science teacher at Hampden-Sydney, impressed
upon the young man the necessity for upbuilding the South
by the development of its material and human resources. He
therefore determined to specialize in the natural sciences, to
which he had had only an introduction at Hampden-Sydney.
Starting in 1874: “He spent three years at the University
of Virginia, studying chemistry, physics, and mathematics.
He was fortunate in having as his teacher in chemistry the
famous John W. Mallet (an Englishman who had studied in
Germany and who had introduced laboratory work at the
University). As Dabney intended to study in Germany he
studied French and German under Schale de Vere, who spoke
both languages. Diplomas not being given at that time, he
received certificates of graduation in all these subjects. To
prepare himself for public speaking, he did active work in
the Jefferson Literary Society, as he had done at HampdenSydney.
“After one year of teaching the sciences at Emory
and Henry, Virginia, where he introduced laboratory work
in chemistry and physics, he studied at the University
of Gottingen and during the holidays, attended lectures
at Berlin, under Friedrich Woehler [lived 1800-1882],
then considered the foremost chemist in Germany; under
Hoffman, under Von Helmhotz and under Du Bois Reymond.
With great physical strength and health, with a mind as
strong as oak, he put forth his utmost efforts to improve
every minute in his studies in organic and inorganic
chemistry; in mineralogy, and gave time to the study of
agricultural chemistry. He took his degree of Doctor of
Philosophy, magna cum laude, in two years.
“In Europe Dabney had visited and studied at the
Agricultural Institute in Goettingen and had added to his

knowledge of scientific field work in agriculture by studying
the reports of the Director of the Rothamsted Farm in
England.” (1)
“Charles Dabney returned home to pursue the purposes
outlined by his father and teacher. There were few men in
this country with such basic training in the sciences relating
to agriculture at that time and few positions for such men
except as professors in a small number of institutions of
higher learning. Industries had not yet learned the value of
such men and salaries were very low. Few public leaders
and very few politicians were aware of the opportunities for
improving agriculture through the application of the natural
sciences. Some thought the hoe and the plow more important
instruments than the test tube for solving problems of the
farmer.
“In North Carolina public and political opinion
invisioned [envisioned] the new land grant college as a trade
school for farmers and mechanics. But President Battle of the
University called attention to the need for higher education
for farmers which would lead them to take their positions
with other learned professions such as doctors and lawyers.
(2)
Also contains detailed sections on Dr. Dabney as: The
Educator (In 1887 he went to Knoxville to take charge of the
University of Knoxville. He established a new vision of the
goal of education in the South, and one that was pursued).
The Administrator. The Scientist. The Man.
Page 21: “The soybean received its first study at this
station, as to varieties, soil, fertilizers, cultivation, and yield.
Chief interest in the bean at this time was as a livestock feed
and parts of the plant were compared with cow peas and
other fodders.” Note 1. In the Station’s 1883 Annual Report,
Dr. Dabney wrote a detailed section titled “The soja bean–
Soja hispida” (p. 116-27).
Note 2. This 1883 Report is the earliest scientific
publication seen on the soybean in North Carolina (May
2017) and the earliest publication seen on soybeans from a
North Carolina Agricultural Experiment Station. It is also the
earliest document seen (May 2017) that clearly referred to
the cultivation of soybeans in North Carolina. This document
contained the earliest clear date seen for the cultivation of
soybeans in North Carolina (1882).
Dr. Dabney saw the need for establishing a separate
land-grant college in North Carolina, apart from the
University in Chapel Hill, and took an active role among
the leaders of the state who promoted the approval of the
legislation of 1887 to establish in Raleigh the North Carolina
College of Agriculture and Mechanic Arts (known today
as North Carolina State University). In fact, in early 1887
he wrote the bill that established the college. The bill was
enacted into law on 3 March 1887 and the college opened on
3 Oct. 1889. Dabney Hall, which houses the Department of
Chemistry, was later named in his honor.
Dr. Dabney did not remain in the state to see the
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opening of A&M on October 3, 1889. In 1887 he became
President of the University of Tennessee (Knoxville) and
served there until 1904. “While serving as president of the
University of Tennessee, Dr. Dabney accepted President
Grover Cleveland’s appointment as Assistant Secretary
of Agriculture and was granted temporary leave from the
University [he was gone from 12 Dec. 1893 to 27 March
1897]. When McKinley succeeded Grover Cleveland
as President [in 1897], he invited Dr. Dabney to remain
as Assistant Secretary, and as an added inducement the
appointment carried the title Director of Scientific Research
with continuing status when new administrations came into
office.” While serving as Asst. Secretary of Agriculture,
Dabney introduced soybeans to Seventh-day Adventist
soyfoods pioneer Dr. John Harvey Kellogg of Battle Creek,
Michigan.
From 1904 until 1920 Dr. Dabney was President of the
University of Cincinnati. Honorary degrees were conferred
upon Dabney by Davidson College in 1899, Washington
and Lee University in 1900, Yale University in 1901, Johns
Hopkins University in 1902, and the University of Cincinnati
in 1937.
Note 3. Dr. Dabney died on 15 June 1945 (Friday)
of acute coronary thrombosis at age 89 in a hospital in
Asheville. He was buried in Spring Grove Cemetery at
Cincinnati, Hamilton County, Ohio (Garden LN, Section
118, Lot 26, Space 1C), He was survived (in 1945) by two
daughters, Mrs. Alexander Thompson and Mrs. John Ingle.
For about 3 years Dr. Dabney had maintained a summer
home in Montreat, near Asheville, North Carolina. During
the winter, he resided at Winter Park, Florida, and was en
route from there when he suffered the fatal attack. Address:
Director, North Carolina Agric. Exp. Station, 1925-1937.
1158. Strayer, George M. 1965. Editor’s desk: Have lost a
staunch friend. Soybean Digest. Aug. p. 6.
• Summary: “The soybean industry has lost one of its
staunch and true friends with the passing of Keller Beeson.
President of the American Soybean Association for 2 years,
secretary for 5 years, extension agronomist at Purdue
University for about 40 years, he was one of the men who
was responsible for the present status of the crop in the
United States. Tireless in his preaching of the soybean
doctrine, his place in our industry cannot be filled–the
vacancy is too big.
“And I feel the loss of a true personal friend also. Keller
preceded me as secretary of ASA. He turned his records, his
problems and his words of wisdom over to me as I started as
the first employee the American Soybean Association ever
hired-on a part-time basis. His had been a labor of love. He
gave unstintingly of his time, his advice, his experience and
his wisdom. He is the man who made the transition from the
strictly volunteer organization [ASA] which met at Dearborn
Inn in September of 1940 to an organization which was

started on its way to permanence.
“He is one of the men responsible for the starting of
the Soybean Digest, for he earnestly pled at the Dearborn
[Michigan] meeting for the establishment of some type of
newsletter or publication for ASA.
“One of the grand men of soybeans has departed from
our midst. He can never be replaced. His indelible mark has
been left on America’s third most important crop. We will
miss him more than words can say.”
A small portrait photo shows George Strayer. Address:
[American Soybean Assoc., Hudson, Iowa].
1159. Baumheckel, Ralph E. 1965. Weed control: Machinery
for efficient soybean production. Soybean Digest. Sept. p.
51-52. [3 ref]
• Summary: Discusses: (1) Chemical weed control:
Preemergence application, spraying equipment, granular
applicators, broadcast incorporation, band incorporation,
postemergence–surface applied, postemergence–a new
concept.
Mechanical weed control: the rotary hoe, the sweep-type
cultivator. General comments.
“In closing I would like to make four general comments:
“1–When we discuss successful weed control in
soybeans, we must not fail to recognize the importance
of: proper seedbed preparation; high-quality seed drilled
with planters capable of providing optimum seedling
environment, balanced fertility and proper weed control in
the preceding crop.
“2–The new emphasis being placed on the early planting
of corn in the central Cornbelt should provide for more
careful and timely planting of soybeans. The ‘Cinderella
Crop’ is rapidly taking its rightful place as a top net income
producer which deserves equipment tailored to its specific
needs and time devoted to its culture and specific weed
problems.
“3–In the northern parts of the country, narrow-row
spacing of soybeans was known to contribute to increased
yields many years ago, but the corn crop had to get in step
before really significant acreages could be considered.
Narrow rows definitely contribute to early shading of the
middles for improved weed control.
“Band herbicide treatment of narrow-row fields can
leave such small areas untreated that overall chemical
application and so-called solid planting patterns have
become a topic deserving serious consideration. Research
at Michigan State by Dr. William Megitt and others has
demonstrated that soybeans can be successfully grown
using such a system. Improved herbicides and a better
understanding of the precise way in which they function
may lead to solid planting as an established practice in some
areas.
“4–( ) This is a blank space which suggests that there
should always be room for new developments–an open
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door, ready for new concepts. Perhaps in the reasonably
near future we may see ground-related spray equipment,
granular herbicides that behave more like spray materials and
chemical incorporation equipment that can deliver a known
degree of mixing at a predetermined depth.”
A small portrait photo shows Ralph E. Baumheckel.
Address: Research Supervisor, Product Planning Research,
Farm Equipment Div., International Harvester Co., Chicago,
Illinois.
1160. Pearson, A.M.; Spooner, M.E.; Hegarty, G.R.; Bratzler,
L.J. 1965. The emulsifying capacity and stability of soy
sodium proteinate, potassium caseinate, and nonfat dry milk.
Food Technology 19(12):103-07. Dec. [6 ref]
• Summary: “Soy sodium proteinate, potassium caseinate,
and nonfat dry milk, which are used as protein additives for
sausage products, were tested for emulsifying capacity and
the stability of the emulsions at ionic strengths of 0.05 and
0.3, at pH values of approximately 5.4, 6.8, and 10.5, and in
water solutions.” Address: Dep. of Food Science, Michigan
State Univ.
1161. Brandemuhl, William. 1965. Soybean utilization in
Japan. San Francisco, California. xxii + 478 p. Unpublished
manuscript. Illust. No index. 28 cm. [189 ref]
• Summary: A superb, in-depth, pioneering study, based
on extensive original field research in Japan. It is carefully
documented with hundreds of original interviews and
published sources properly cited in two different lists of
sources (numerical and alphabetical) Contains 30 tables and
190 excellent photos–including 7 of the author.
Table of contents: Preface. Notes. List of tables. List
of figures. Map. Part I: Background. 1. The soybean: Birth
and spread (legend, botanical inception, Nagata’s theory of
origin, spread to Japan and beyond, the American story).
Part II: Japan’s production and supply of soybeans. 1.
Japan the country and supply of domestic soybeans (Japan
the country, domestic soybean production, planting and
harvesting, marketing domestic soybean). 2. Importation of
Red Chinese soybeans (background, mechanics, advantages,
and prospects). 3. Importation of U.S. soybeans (history,
method and mechanics of importation, the American
shippers, concluding comments on importation). 4.
Distribution (use in brief, super-wholesaler, wholesaler,
retailer wholesaler, Japan’s grain exchange).
Part III: Soybean utilization in Japan. 1. Utilization of
soybeans for oil and meal (oil crushing history, soybean
source, delivery of soybeans, the crushing industry,
liberalization of soybean oil and meal, oil utilization in
Japan, meal utilization in Japan). 2. Tofu (history, use
of soybeans, manufacture, the tofu factory, marketing
tofu products, recently developed tofu products, tofu as
food, concluding comments). 3. Miso (importation, home
production of miso, quantity of miso produced, soybean

used for producing miso, kinds of miso, fermentation
time, comparison of miso firms, manufacturing, packing
and marketing, price, instant miso, use of miso, miso
consumption outlook). 4. Shoyu (introduction, production
and manufacturers, manufacture, raw materials, preparation
of raw materials for natural shoyu, preparation of materials
for chemical method shoyu, preparation of materials for
mixed method shoyu, fermentation, filtering and pressing,
sterilization, bottling, price, use of shoyu, miscellaneous
shoyu products, concluding comments). 5. Natto
(description, history, Daitokuji natto, the natto industry,
consumption, natto soybeans, processing, making cost and
price, marketing, use of natto, problems, new ideas and natto
products). 6. Frozen tofu (history, development, frozen tofu
soybeans, processing, freezing, defrosting, drying, treatment
with ammonia and packing, marketing, preservation, use). 7.
Kinako. 8. Yuba (history and development, the plight of the
yuba industry, soybeans for yuba, manufacture, classification
of yuba, use). 9. Tsukudani and nimame (description,
soybean tsukudani, nimame). 10. Hamanatto (history,
manufacture, use). 11. Edamame. 12. Moyashi [bean sprouts]
(manufacture, use). 11. Miscellaneous products (fermented
soybean curd, MSG–monosodium glutamate, confectionary
products {roasted soybeans for Setsubun, soybean candy,
isonori, mameheto, shinseimame, suhama}, other products).
Conclusion. Sources (numerically arranged). Sources
(alphabetically arranged).
Tables: 1. U.S. soybean production, 1924-1963. 2.
United States, Red China, and world production of soybeans
(bushels), 1950-1963. 3. U.S. soybean importation,
exportation and amount processed for oil and meal, 19241963. 4. U.S. exportation of soybeans (1,000 bushels)
total, by continent, and to six largest importing countries,
1958-1962. 5. Japan’s soybean acreage, production, and
merchandising rate. 6. Japan’s importation of soybeans,
total, and Red China’s portion, 1945-1963. 7. Japan’s total
importation of soybeans and U.S. portion, 1945-1963. 8.
Soybean usage in Japan, 1963. 9. Japan’s processing of
oilseeds, 1963. 10. Crushing capacity of selected Japanese
oilseed crushers. 11. Eight largest crushers of soybeans
and amount of soybeans crushed per month in 1963. 12.
Total quantity of soybeans crushed in Japan, 1950-1963.
13. Japan’s daily per capita intake of edible fats and oils.
14. Japan’s consumption of edible fats and oils, 1945-1961.
15. Use of soybean meal. 16. Chemical composition of tofu
and aburaage. 17. Quantity of soybeans and soybean meal
used for tofu-aburaage productions (all Japan), 1950-1963.
18. Miso production and quantity of soybeans and soybean
meal used, 1950-1963. 19. Composition of miso. 20. Daily
per capita consumption of miso in Japan, 1950-1963. 21. All
Japan production of shoyu and use of soybeans and soybean
meal, 1950-1963. 22. Composition of shoyu. 23. Yearly per
capita consumption of shoyu, 1950-1963. 24. Composition
of natto. 25. Production of frozen tofu and use of soybeans.
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26. Composition of frozen tofu. 27. Yearly per capita
consumption of frozen tofu. 28. Composition of kinako. 29.
Composition of yuba. 30. Monosodium glutamate production
and use of soybeans and soybean meal. Continued.
This typed manuscript was sent to Soyfoods Center in
July 2004 by Tomoko Brandemuhl, the wife of the author.
About the author (based on several interviews with Tomoko,
July 2004): William Victor Brandemuhl was born on 30 Nov.
1940 at Iron Mountain, Michigan. He grew up in Florence,
Wisconsin, then attended the University of Wisconsin at
Madison. He roomed for 3-4 years with various Japanese
cancer researchers at the university. He also became close
to Tomoko Arai (born 12 Dec. 1937 in Tokyo), a Japanese
woman, who was doing graduate studies in social work
there as a Rotary International Fellowship student. William
initially intended to graduate in June 1962, but stayed an
extra year in order to pursue independent studies in Japanese
language and soybeans. He became interested in the soybean
and its history in an anthropology class taught by Dr. R.J.
Miller; William finished his excellent research paper on
soybeans in Jan. 1963. He also took one year of Japanese
language instruction (night classes). William graduated in
Jan. 1963 with a BSc degree in economics.
William obtained a grant (no strings attached) from
Honeymead Products Co. of Mankato, Minnesota, to study
soybean utilization in Japan. Only one American had studied
this subject in Japan after World War II–Allan K. Smith of
the USDA, who visited Japan and wrote short but detailed
reports in 1948-49 and 1958. In Jan. 1963 Brandemuhl
arrived in Japan and became a research fellow at the
Department of Agricultural Economics, Kyoto University,
Kyoto, Japan. Between Feb. 1963 and May 1964 (15
months) he conducted field research on soybean utilization
in Japan. In June 1963 (after William had been in Japan for 4
months), Tomoko completed her graduate studies, graduated
from the University of Wisconsin, and (since her scholarship
was finished), returned to Japan–to be with William and
to help him with his research in Japanese, which he spoke
only moderately well. She traveled with him throughout
Japan and translated for him during the many interviews he
conducted. At each destination, she spoke about America to
the local Rotary club–which paid her transportation, room,
and board. William’s monthly check from Honeymead paid
for his room and board–but not for his travel and research,
so he had to work part time doing English translation for a
Japanese company. On trips, he took many photos using his
expensive Nikon camera. Tomoko’s family lived near Kobe,
where she and William were married on 8 Aug. 1964–three
months after he finished his field research. Several days after
the marriage, they returned to the USA to visit his parents in
Florence, Wisconsin, and enjoy a wedding party there.
William now knew he wanted to pursue a career in
international business. He was soon offered a job at Crocker
Citizen National Bank (International Division) in San

Francisco, California. They drove to San Francisco and got
an apartment at 1701 21st Avenue; he began work that fall,
and was soon learning the basics of international business.
Every evening after work at the bank he returned home to
work on transforming his field notes into a manuscript. As
he wrote the rough draft, Tomoko (a skilled pianist but not a
skilled typist) typed it on a manual typewriter. The next day
he would correct any mistakes and she would retype each
page into final form. In 1965 he had the best carbon copy
bound and sent it to Honeymead; he kept the original. It was
never published and he received no academic credit for it.
On 26 May 1966 their first son and only child, Konrad
Victor Brandemuhl, was born in San Francisco. They bought
a house in Pacifica. In 1967 he was offered a job with
Caterpillar Tractor Co. (International Div.) in Peoria, Illinois.
In 1968 he moved with his boss to work at Allis-Chalmers
Manufacturing Co., West Allis, Wisconsin. In 1969 he was
transferred to Tokyo, Japan, as Far East Representative of
the company. In 1970 he was transferred to Singapore as Far
East Manager of the company.
William and Tomoko later lived for about 10 years
near Tokyo, Japan (mostly in Mitaka), and for a while in
Singapore. Over the years he showed his typescript on
“Soybean Utilization in Japan” to many people, but nobody
was interested. In 1986 he started his own trading company,
specializing in textiles, natural rubber, latex thread, and
various machine mechanisms. Tragically, William died on
2 April 1998 in Bangkok, Thailand, of pneumonia, during
a business trip. He loved the excitement of international
business and interaction with people of different cultural
backgrounds. Address: San Francisco, California.
1162. Robinson, Dores Eugene. 1965. The story of our health
message: The origin, character, and development of health
education in the Seventh-day Adventist Church. 3rd ed.
Nashville, Tennessee: Southern Publishing Assoc. 445 p. No
index. 17 cm. First edition was 1943. 2nd ed. 1955. [100*
ref]
• Summary: This book is perhaps the most useful and
carefully documented history of health reform among
Seventh-day Adventists. Sadly, however, it has no index.
The author (a man) was Ellen White’s personal secretary and
grandson-in-law. Contents: 1. “The times of this ignorance.”
2. Movements toward therapeutic reform. 3. Temperance
and diet reforms (The American Temperance Society was
organized in Boston, Massachusetts, on 10 Jan. 1826. It
was the founders’ hope “by light and love to change the
habits of the nation, with regard to the use of intoxicating
liquors.” Several years passed before the goal switched
from moderation to abstinence or “teetotalism.”) 4. Joseph
Bates, a health reformer (“In heart-searching preparation
for the expected return of Christ,” he resolved in Feb. 1843
to eat no more meat. He was the first Adventist to become
a vegetarian.) 5. Health reforms among Seventh-day
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Adventists (Following Ellen White’s vision in the autumn
of 1848, the emphasis was on discontinuing use of tobacco,
tea and coffee.) 6. The vision at Otsego, Michigan. 7. Early
health literature. 8. Launching a campaign for health. 9. The
popular dress reform. 10. The quest for moderation. 11. Days
of affliction. 12. “Let us arise and build.” 13. The ministry as
teachers of health. 14. A lesson in institutional finance. 15.
Lost confidence restored. 16. Opposing extreme views. 17.
Reaching for high standards. 18. On to world leadership. 19.
Uniting with the temperance forces. 20. Training for service.
21. Training of physicians. 22. For medical missionary
service. 23. Launching a medical college. 24. Variant views
arise. 25. Steps toward unity. 26. Final steps in separation.
27. A remarkable coincidence. 28. Rapid moves in southern
California. 29. The call for a third sanitarium. 30. Purchase
of Loma Linda property. 31. How the payments were met.
32. “An educational center.” 33. “We wait for light.” 34. A
bold venture in faith. 35. Faith further tested. 36. Through
“rivers of difficulty.” 37. By the providence of God. 38.
Retrospective and prospective. Appendix: Guiding principles
in dress reform.
1163. Diamond, Holton W. “Rex.” 1966. In Re: Holton W.
Diamond: History, commentary. 2nd ed. Buffalo, New York.
360 p. Jan. 30. Unpublished manuscript. 36 cm.
• Summary: These are legal-size documents, divided into
8 sections with divider tabs, with each page numbered in
red, in a large 3-ring loose-leaf binder. These documents
cover the period 1945-1966, including Diamond’s youth,
and work for the Ford Motor Co. at the Carver Laboratory,
Vegetable Products Corp., American Maize Products Corp.,
and Rich Products Corp. Diamond prepared this collection
of documents for use by his attorney, Arthur Allan Smith,
of Dearborn, Michigan, in a possible lawsuit by Diamond
against Rich Products Corp. The materials were sent on 4
Jan. 1966. On the first page is written: “The peregrinations,
perils, and adventures of an inventor–entrepreneur. Question:
How can I get out of my present predicament legally
and ethically without further injury and with reasonably
favorable prospects of continuing my work profitably?”
A 1965 Internal Revenue Service W-2 form, sent to Rex
Diamond on 25 Jan. 1966 and pasted to the inside front cover
of the binder, states that in that year, Rex Diamond received
$58,851 in wages paid and subject to withholding. A typed
note from Herbert R. Kusche states: “On March 31, 1965,
Rich Products Corporation became a Delaware Corporation.
Prior to March 31, 1965, Rich Products was a New York
State Corporation.”
A photo shows that the Diamonds moved into their
home at 300 Depew Ave. in Jan. 1963. Address: 300 Depew
Ave., Buffalo, New York, 14214.
1164. Diamond, Holton W. “Rex.” 1966. In Re: Holton W.
Diamond: Exhibits and complementary material. Vol. 2.

Buffalo, New York. 197 p. Jan. 30. Unpublished manuscript.
Jan. 28 cm.
• Summary: These are letter-size documents, divided into
5 sections with divider tabs, with each page numbered in
blue, in a 3-ring loose-leaf binder. Diamond prepared this
collection of documents, which cover the period 1955-1966,
for supplementary use by his attorney, Arthur Allan Smith,
of Dearborn, Michigan, in a possible lawsuit by Diamond
against Rich Products Corp. Address: 300 Depew Ave.,
Buffalo, New York, 14214.
1165. Hartman, Warren E. 1966. Vegetarian protein foods.
Food Technology 20(1):39-40. Jan.
• Summary: “Early Worthington products bore the mark
and influence of John Harvey Kellogg and the Seventh-Day
Adventists. In 1866 the Adventists established the forerunner
of the Battle Creek Sanitarium and the Battle Creek Food
Company, in Michigan. Continuous experimentation with
materials and methods to provide a wholesome palatable
non-flesh diet led to the invention of breakfast cereals,
peanut butter, cereal coffee substitutes, and decaffeinated
coffee. It is not generally realized that these products, now a
regular part of the diet of both meat-eaters and vegetarians,
emanated from the vegetarian habits of the early Adventists.”
“Until recently, the majority of the U.S. population was
totally unaware of the so-called vegetarian protein food
products, and the food industry gave them little more than
passing attention. Undoubtedly, the greatest contribution to
the present technology and status of vegetarian protein foods
was that of Robert A. Boyer and his method of processing
edible protein, first by solubilizing and then utilizing textile
spinning techniques to orient the molecules in continuous
filaments. Convinced of a future for vegetarian protein foods,
Worthington obtained a license in 1957 under the Boyer
patent...”
“In 1960, Worthington acquired Battle Creek Food
Company, pioneer of the vegetarian protein foods industry.
And in line with its modernization and diversification policy,
Worthington has recently acquired Nutrition International
Corporation and its subsidiary, Madison Foods, Tennessee.
Prime interest focused on ‘Infa-soy,’ Nutrition International’s
highly palatable hypoallergenic liquid soy formula for
infants. Another important addition to the Worthington
complex is the new Research and Development Center...
“The first textured soybean protein fiber product
marketed in the U.S. is Worthington’s frozen ‘Fri-Chik,’
an extruded formulation simulating a small fried portion of
white chicken meat. This same formulation was next canned
in a light gravy and called ‘Soyameat–Fried Chicken Style,’
and was also later marketed as frozen and canned ‘WhiteChik’ in large rolls for slicing, dicing, etc. The approximate
analysis of these simulated chicken products: protein 2026%, fat 18-25%, and carbohydrate 2-3%.”
Note: This is the earliest English-language document
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seen (Oct. 2015) that uses the term “soybean protein fiber” to
refer to edible spun soy protein fiber. Address: Worthington
Foods, Inc., Worthington, Ohio.
1166. Mickelsen, O.; Yang, M.G. 1966. Naturally occurring
toxicants in foods. Federation Proceedings (FASEB) 25(1,
Part I):104-23. See p. 105-12. [240 ref]
• Summary: Contents: Introduction. Species specificity–
small animals. Species specificity–swine. Species
specificity–ruminants. Species specificity–man. Effect of
age. Heat treatment. Ratio or raw-to-heated soybean meal.
Methionine supplementation. Influence of other amino
acids. Trypsin inhibitor. Pancreatic enlargement. Effect of
endogenous nitrogen. Hemagglutinin. A metabolic action
of trypsin inhibitor. Action of antibiotics. Present status.
Address: Foods and Nutrition Dep., Michigan State Univ.,
East Lansing, MI.
1167. Soybean Digest. 1966. Best adapted [soybean]
varieties. Feb. p. 18.
• Summary: On a full-page outline map of the eastern
half United States (plus Ontario; extending as far west as
the western borders of North Dakota, South Dakota, and
Nebraska {104º west longitude}) the name of each state
appears along with soybean varieties best adapted to various
parts of that state. The states shown with varieties are: North
Dakota, South Dakota, Nebraska, Kansas, Oklahoma, Texas,
Minnesota, Iowa, Missouri, Arkansas, Louisiana, Michigan,
Illinois, Kentucky, Tennessee, Mississippi, Alabama,
Georgia, Ohio, Pennsylvania, New Jersey, Maryland,
Delaware, West Virginia, Virginia, North Carolina, South
Carolina, northern Florida.
A sampling of varieties for several states (listed from
north to south within each state): Wisconsin–Flambeau,
Norchief, Merit, Chippewa 64, Harosoy 63, Lindarin 63.
Ohio–Chippewa 64, Harosoy 63, Lindarin 63, Ford, Ross,
Clark 63. Ontario: Merit, Hardome, Chippewa, Harosoy,
Harosoy 63, Harman. Arkansas: Hill, Hood, Lee, Bragg,
Rebel.
1168. Soybean Digest. 1966. Going to narrow rows? Their
advantages and disadvantages. Who should plant in narrow
rows? How narrow can you plant? March. p. 23-24, 26.
• Summary: “We have known for a long time that soybeans
will make better yields in most Northern states when
planted in rows narrower than the standard corn-row widths.
Experiments over many years have borne this out.
“C.R. Weber, Iowa State University agronomist, cites
experiments totaling over 25 years which show a definite
advantage for the narrower rows in five Midwest states.
In each of the five states, which include Minnesota, Ohio,
Indiana, Illinois, and Iowa, row widths of 21 to 28 inches
produced the highest yields, which averaged 4 bushels per
acre (15%) more than the 40-to 42-inch rows most common

in the Cornbelt. Solid plantings (6 to 8 inches apart) averaged
2 bushels (over 7%) more than the wide rows.
“Yet until recently only a few farmers have grown
soybeans in the narrower rows. Farmers preferred to use
the same planting and cultivating equipment for all their
crops. The cost of owning more than one set of equipment
comes high. Most farmers did not think that the difference
in yield would make it pay to own narrow-row equipment
for soybeans alone. But when growers began to realize that
corn yields also might benefit from narrower rows, there
was a sudden change in their thinking. Farm machinery
manufacturers began to offer planters and cultivators with
adjustable row widths and the shift was on to narrower row
planting for both corn and soybeans.
“All farm equipment manufacturers reported a sellout of
narrow row planters and cultivators last year. Obviously, the
ability to use the equipment for both corn and soybeans was
the motivating factor. But the shift to narrower rows has only
begun and still has a long way to go. In Illinois-the leading
soybean-growing state-almost nine out of 10 growers still
planted soybeans in 36-to 40-inch rows last year, according
to a survey by Illinois crop reporting service. Over threefourths of Illinois farmers used the same row widths for
both corn and soybeans. The Illinois survey showed: of
1,000 farmers, 26 planted in 28-inch rows, 26 in 30-inch
rows, 45 in 32- to 35-inch rows. But 890 planted in 36- to
40-inch rows. Of course, width of rows is not the only factor
in improving yields. Harley Otto and Paul Hasbargen of
the University of Minnesota suggest that a grower who has
low yields should consider’ improving the fertility level of
the land, practicing better weed control and choosing better
varieties before investing in new machinery for narrow row
production.
“Cost of Changeover: The changeover to narrow row
equipment requires a sizable first investment but the cost is
not so great per acre if spread over a large acreage.
“How much of a yield increase do you need to make the
changeover pay? Illinois and Minnesota extension men say 2
bushels per acre on a fairly large acreage (Illinois places it at
200 acres) at recent prices for soybeans. This figure assumes
that part of the cost of new machinery is charged to corn
production.
“Of course, there is not that much yield advantage
for the narrower rows in all situations. Soybeans planted
in narrow rows yield little if any better than wide rows in
Southern states and southern agronomists do not generally
recommend the narrow rows.
“C.E. Caviness and Maxsie Taylor, University of
Arkansas, say yield increases are not likely when soybeans
are planted in rows narrower than 32 inches, and narrow
row spacings may actually reduce yields in some cases.
Narrow rows may give some yield advantage to short season
varieties or soybeans planted late in the South.
“Only when soybeans are planted extremely late, when
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plant growth is often drastically reduced, would one expect
to gain an economic advantage from using rows narrower
than 32 to 38 inches in width in the South, say Caviness and
Taylor.
“A reason the narrow rows do not produce a yield
advantage in the South is that the longer-season varieties
grown there produce larger plants that require more room.
The plants shade wider spaces between the rows. Northern
varieties do not produce so much foliage and for this reason
they do a less efficient job of shading the middles and
keeping down weeds in wide row widths.
“When planted in narrow rows, the soybean plants not
only shade the rows more quickly but produce more foliage
and do a better job of utilizing the sun’s energy. As we go
to varieties with a narrower more conical type of plant such
as the new Amsoy, this will justify narrower rows. Planting
rows north and south will let in more sunlight and make the
narrower rows more productive.
“Agronomists tend to recommend narrower rows for
short season varieties and for late planted soybeans, which
do not produce so much foliage as the longer-season varieties
and the earlier planted beans.
“How far should we go in the trend to narrower rows?
As a practical matter, what is the narrowest width row that
should be considered? Illinois agronomists believe that 30inch rows should be the aim of most soybean producers until
a completely ‘foolproof’ herbicide is available or drastic
changes are made in cultivating tools.
“Also, as we go to narrower row widths, planters that
will drop seed more uniformly become important.
“University of Minnesota agronomists say that 24
inches is about as narrow as soybean rows can be and still
allow for adequate cultivation. They say narrower rows
might be possible if weeds are completely controlled with
herbicides, making cultivation unnecessary. However,
much more research is needed before they can make such a
recommendation.
“Solid Planted Soybeans: What about solid plantings?
Lehman Fowler, Brinkley, Arkansas, soybean grower,
predicted at the American Soybean Association contention at
Memphis [Tennessee] last year that by 1970 soybeans will be
drilled solid and a pre-emergence chemical will be applied,
with cultivation as we know it today practically eliminated.
“Dr. L. C. Saboe, University of Ohio extension
agronomist, says, ‘If weeds can be adequately controlled
in 7-inch (planted solid) soybeans, maximum yields can be
expected from these narrow rows.’
“From William F. Meggitt, associate professor in crop
science, Michigan State University: ‘We have obtained an
average of 4-to-6-bushel increase in yield when 7- or 14-inch
rows have been compared with row spacing 36 inches or
greater. Twenty-eight-inch rows have yielded on the average
of 3 to 4 bushels less than those in a solid planting. We have
gotten about the same results using several of the commercial

varieties such as Harosoy and Chippewa.
“’In establishing the narrow row soybeans it is necessary
to have a good weed control program. We have gotten
satisfactory results in our solid plantings using 2 or 3 pounds
of Amiben per acre. I feel that where we are using 7- or 14inch rows and the soybeans will shade the row at an early
stage of growth that 2 pounds of Amiben is sufficient.’
“And Ralph E. Baumheckel, International Harvester
Co., believes improved herbicides and a better understanding
of the precise way in which they function may lead to solid
planting as an established practice in some areas.
“The key, of course, to planting solid or in very narrow
rows is dependable weed control, as all authorities agree. We
are not at that point yet.
“Illinois agronomists mention the following
disadvantages to planting corn and soybeans in narrow rows:
“1–Higher populations usually mean more lodging, so
early harvest is desirable.
“2–Early weed control may be more difficult than in
conventional 40-inch rows. But more shade between the
rows somewhat reduces the problem of late-germinating
weeds.
“Following are some experiment station comments and
recommendations for northern areas and border states:
“Iowa. C.R. Weber, Iowa State University: The same
cultivator and planter are used for both corn and soybeans.
Corn row width is controlled by the corn picker. Corn heads
generally will work successfully on corn planted in rows 28
to 42 inches apart. Most major companies now have corn
heads that will harvest corn in 28- to 32-inch rows. Farmers
can get a worthwhile increase in yields of both corn and
soybeans by changing from their present 40- to 42-inch
spacing to 28- to 32-inch spacing. (Two companies now have
heads for 20-inch rows in limited production.)
“Indiana. M.L. Swearingin and W. Reiss, Purdue
University: Changing to narrow rows is one of the most
consistent means of increasing soybean yields by 10% to
15%. Greatest response to narrow rows would be expected in
(1) northern Indiana, (2) where early maturing varieties are
used, or (3) where beans are planted late.
“The practical width for narrow rows appears to be
between 24 and 30 inches. Rows narrower than 24 inches
can be difficult to cultivate with the wide tractor tires in use
today.
“Farmers with 50 to 100 acres or more of soybeans
should give serious thought to switching to narrow-row
production, especially when present equipment is in need of
replacement or repair...”
1169. Today’s Food (Loma Linda Foods, Riverside,
California). 1966. Celebrating our 60th anniversary [Loma
Linda Foods]. 11(1):5 (back cover). Spring.
• Summary: Loma Linda Foods has been guided by the wise
counsel of Ellen G. White, who began discussing healthful
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nutrition in 1863. “Actually, the nutrition work of Seventhday Adventists, who own and operate Loma Linda Foods,
began 100 years ago at Battle Creek Michigan... But the
denominational affiliation with the old Battle Creek San
breakfast foods ended in 1903 and it was not until 1906
that it was reactivated at the Loma Linda Sanitarium in
California. Here stoneground wheat bread and healthful
cookies and fruit crackers were made in the sanitarium
bakery, and in 1907 demand for the products from residents
of the growing community forced the construction of a
separate building. Here in a combination bakery and store,
the business thrived for 30 years.
“Now known as Loma Linda Foods, the new factory
continued making fine bread and cookies but added high
protein products perfected to take the place of meat in
vegetarian menus; whole grain breakfast foods; Breakfast
Cup cereal drink [coffee substitute]; and about 1930, began
making the first soy milk.
“Demand for Loma Linda Foods quickly outgrew the
small delivery truck service developed within a 125 mile
area, and when land for a new plant was offered by what was
then La Sierra Junior College, ten miles west of Riverside,
the move was made.
“Our present plant and Western Division general
offices opened in 1938, and in 1951 the Eastern Division
headquarters opened in Mount Vernon, Ohio. Developed for
25 years under the leadership of George T. Chapman from
Australia, and now managed by Charles P. Miles, Loma
Linda Foods is one of 30 food factories owned and operated
by Seventh-day Adventists in Australia, New Zealand, South
America, England, France, Denmark, Germany, Switzerland,
Africa and Japan.
“Some 300 workers, plus nearly 100 salesmen, are
dedicated to the production and distribution of more than
three dozen tasty products bearing the Loma Linda Foods
label...”
Color photos show: The general offices and main Loma
Linda Foods plant at Riverside. Sales representatives and
management personnel of the Western Division of Loma
Linda Foods.
1170. Worthington Foods, Inc. 1966. Dealer wholesale price
list–order blank. Worthington, Ohio 43085. 1 p. Dec. 1. 36
cm.
• Summary: New products in the Worthington Foods line
include: Soyameat [or Soya-Meat] (Fried chicken, sliced
chicken, diced chicken, sliced beef, diced beef, Salisbury
steak). Bakon Yeast.
Worthington now owns the Madison Foods line of
products including: Cheze-O-Soy, Dinner Morsels. Madison
Burger, Not Meat (Regular or tomato). Nu-steaks. Yum. Zoy
burger. Kreme-O-Soy. Infasoy.
Worthington now has warehouses in Battle Creek,
Michigan; Dallas, Texas; Denver, Colorado; Los Angeles,

California; Madison, Tennessee; South Lancaster,
Massachusetts; Oakland, California (actually San Leandro);
Portland, Oregon; Washington, DC. Address: Worthington,
Ohio. Phone: 614-885-9511.
1171. Robertson, Lynn S. 1966. Key U.S. scientists tell how
to profit with soybeans: fertilizer pays on soybeans. Plant
Food Review 12(4):17. Winter.
• Summary: “Soybeans have a high nutrient requirement.
Because of this, it pays to use commercial fertilizer on
soybeans. This has been proven in many field experiments.
This also has been proven by many farmers who have tried
growing soybeans with and without fertilizer. Most farmers
can expect to obtain a profit from the proper use of the right
kind of commercial fertilizer.
“Today, inefficient farmers are going out of business,
The efficient ones are making money by producing higher
yields. For soybeans, this means 35 to 40 or even more
bushels per acre. Without fertilizer, this is difficult, if not
impossible.
“On the average, soybeans require very little, if any
fertilizer nitrogen simply because they are legumes and have
the ability to obtain nitrogen from the soil air. In the northern
states, research has shown that the use of up to 40 pounds of
nitrogen, where soybeans are grown in a cash crop rotation,
will significantly increase the soybean yields.
“In summary, if you set the stage properly by controlling
soil erosion, weeds, insects, diseases, and so on, and if you
test your soils so that you know what nutrients are required
for your soybean crop, you will obtain higher soybean yields
through the use of commercial fertilizer. You will also make
more profit.” Address: PhD, Prof. of Soil Science, Michigan
State Univ., East Lansing.
1172. Hartman, Warren E. 1966. Research and development
in synthetic foods. New York State Association of Milk and
Food Sanitarians, Annual Report [19 ref]
• Summary: “Research and development in synthetic foods
is no longer a skeptical venture. Today it is fast becoming
an alarming necessity! Two most basic and major problems
face the world today (1) The world population explosion
accompanied by (2) The skyrocketing need for food.
Synthetic foods are already a part of big business.”
“Worthington Foods has been in the vegetarian protein
food business for some 25 years. Primarily, the business
was concerned with supplying such foods to consumers
who had medical, philosophical, or religious reasons for
wanting them. Early products were based on wheat proteins
or ‘gluten.’ Worthington had accumulated considerable
flavoring ‘know-how’ by the time soy products such as
flakes, toasted grits and isolated protein became available.
One of the first Worthington products based on soy protein
was a powdered milk-like product, Soyamel, which was
designed primarily as a hypoallergenic formula for infants
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and children who were allergic to milk... Perhaps one of the
first companies to explore the protein spinning technique
developed by Robert Boyer (U.S. Pat. # 2,682,466) was
Worthington Foods. For the past ten years Worthington has
pioneered in the field of vegetarian protein foods; seeking
suitable protein isolates for spinning, developing spinning
technology, formulating and adapting these spun protein
fibers to acceptable consumer end-products.”
“The present technology of spinning as practiced by
Worthington Foods, uses as a raw material relatively pure
soy protein isolate as obtained from Ralston Purina, Central
Soya or other suppliers of protein isolates.”
A photo shows Hartman, who has been with
Worthington Foods since 1947. “His academic training was
acquired at Andrews University, Berrien Springs, Michigan;
University of Michigan, Ann Arbor; and at Massachusetts
Institute of Technology. Dr. Hartman was employed as a
biochemist- bacteriologist for four years by the Michigan
State Department of Health Laboratories in Lansing,
Michigan, and was a consultant-instructor for a year for the
U.S. Public Health Service.” Address: Director of Research
and Development, Worthington Foods, Inc., Worthington,
Ohio.
1173. Neufeld, Don F.; et al. ed. 1966. Seventh-day Adventist
encyclopedia: Granose Foods Limited. Washington, DC:
Review and Herald Publishing Assoc. 1640 p. See p. 527-28.
• Summary: “A health-food factory situated in Stanborough
Park, Watford, Hertfordshire, England, manufacturing
several kinds of nut foods and breakfast cereal biscuits, one
of the latter being called Granose. In 1962 business volume
[sales] totaled £250,000.
“The SDA [Seventh-day Adventist] health food work in
Great Britain was begun by a group of laymen who, under
the name The London Health Food Company, purchased
health foods from Dr. J.H. Kellogg, of Battle Creek,
Michigan, and distributed them to the public. After a few
years SDA leaders in Great Britain sent J. Heide, a master
baker, to Battle Creek to learn how to make the foods. In
1899 a manufacturing company was formed under the name
The International Health Association Limited, changed in
1926 to Granose Foods Limited. The company purchased
a flour mill in Salford, near Redhill, Surrey, to serve as the
factory. Disused plant equipment obtained from Battle Creek,
together with machinery purchased in Great Britain, formed
the nucleus from which the present business has grown. W.T.
Bartlett was the first manager and secretary and A. Rodd was
the first factory superintendent.
“Before electricity was available, candles were often
used, a practice that led to a fire that burned the factory to the
ground in [Aug.] 1900. Health foods were again temporarily
imported from America, but gifts and loans from SDA’s reestablished the company, in Birmingham.
“In 1907 all SDA institutions in England, including the

food factory, were centralized at Stanborough Park, Watford.
The factory has grown until in 1963 it had a floor space of
approximately 25,000 square feet, and still further extensions
were planned.
“Former managers included H. Osborne, J. Rigby, and
George Adair. Joint managers in 1963 were George Norris
and B. Goulstone.”
Note 1. This is the earliest document seen (June 2009)
that mentions the “London Health Food Company” or that
explains its work importing health foods from Dr. Kellogg
in Battle Creek, Michigan, and “distributing them to the
public.” Presumably the foods were sold.
Note 2. Concerning the term “Granose”: Richard W.
Schwarz in his book John Harvey Kellogg, M.D. (1970)
discusses Granose Flakes on pages 119-20, and 209-10. The
first flaked breakfast cereals were developed from wheat
jointly by Dr. J.H. Kellogg and his brother Will, in about
1894. Dr. Kellogg named their first successful wheat flakes
product Granose Flakes, and on 31 May 1894 he applied for
a U.S. patent on “Flaked cereal and process for preparing
same.” But in 1903 courts declared the doctor’s patent
invalid. Will Kellogg developed the product into a great
commercial success, in part by adding sugar to the malt
and corn combination from which he made the flakes. “The
sugar greatly enhanced the cereal’s taste appeal, and, as a
result, the Corn Flakes business was booming by late 1905.”
The term “Granose” appears in 1904 in a “Chart of Food
Elements” in the magazine Good Health (Jan. Insert after
p. 48) published by John Harvey Kellogg in Battle Creek
Michigan. It appears to be a grain-based breakfast cereal.
Address: Washington, DC.
1174. Paulino, Leonardo A. 1966. A recursive model of
the United States domestic soybean market. PhD thesis,
Michigan State University. 160 p. Page 1164 in volume
27/05-A of Dissertation Abstracts International. *
Address: Michigan State Univ.
1175. Soybean News (NSCIC). 1967. Agronomist-in-charge
U.S. Regional Soybean Laboratory [Dr. Richard L. Cooper
of Minnesota]. 18(2):5. Jan.
• Summary: “Dr. Richard L. Cooper of St. Paul, Minnesota,
was appointed agronomist-in-charge of the U.S. Regional
Soybean Laboratory, Urbana, Illinois, effective January
3, 1967. The Laboratory, a cooperative activity of the
Agricultural Research Service and 25 State Agricultural
Experiment Stations, is a part of Soybean Investigations,
Crops Research Division, U.S. Department of Agriculture.
Dr. Cooper succeeds Mr. J.L. Cartter, who retired.
“As agronomist-in-charge of the Laboratory, Dr. Cooper
will provide leadership in research activities of soybean
research throughout the United States. He will have direct
responsibility for the operation of the Laboratory which
consists of 10 scientists at Urbana. He will also assist in the
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coordination of the total research program which has USDA
soybean production personnel located in 9 states, and state
collaborators in 30 states and 2 Canadian Provinces.
“Dr. Cooper has been active in soybean breeding
and production research since he joined the University of
Minnesota in 1961. He has given special attention to soybean
production practices for Minnesota. He has been active in
the genetic aspects of resistance to bacterial blight. More
recently, Dr. Cooper has been concerned with carbon-dioxide
levels in soybean fields and its role in soybean production.
“In addition to his duties at the Laboratory, Dr. Cooper
will continue his interest in breeding and soybean production
physiology.
“Dr. Cooper is a native of Newton County, Indiana,
and a graduate of Brook High School. He received his B.S.
degree from Purdue University and Ph.D. from Michigan
State University.
“Dr. Cooper is the son of Mr. and Mrs. Wilbert Cooper
who currently reside on their farm near Brook, Indiana. Dr.
and Mrs. Cooper, and their four charming daughters (ages
3-13) will reside in Urbana, Illinois, after January 1, 1967.”
A portrait photo shows Dr. Richard L. Cooper.
1176. Deutsch, Ronald M. 1967. The nuts among the
berries: An exposé of America’s food fads. New York, NY:
Ballantine Books (mass market paperback). 320 p. Foreword
by Frederick Stare, M.D. Index. Feb. 18 cm. Revised in 1977
as The new nuts among the berries. Palo Alto, CA: Bull Publ.
Co. 359 p.
• Summary: The back cover states that “this book tells the
astonishing story of a hundred years of health foods and
faddists. It names the promoters and the products. It cites the
findings of the Food and Drug Administration. It quotes the
warnings of the American Medical Association. It completely
exposes the hokum and ballyhoo of the health food business–
now bilking the public of $2,000 million ever year–and
shows why crackpot food fads are a waste of money at best
and a serious danger to the health of those suffering from real
illnesses.”
Contents: Foreword. Introduction. 1. Of cabbages
and things (a brief history of “health-foodism”). 2. Mr.
Graham bakes a cracker (Sylvester Graham). 3. Little men,
little women, little food (Amos Bronson Alcott, Louisa
May Alcott, and vegetarianism). 4. Father Kneipp and his
watering can. 5. Mother White casts her brood upon the
waters (Ellen G. White and James Caleb Jackson). 6. Snap!
Crackle! Enter Dr. Kellogg! (Dr. John Harvey Kellogg).
7. The battle of Battle Creek (Michigan and Seventh-day
Adventists). 8. From pillar to Postum. 9. Kickapoo and
Kellogg, too. 10. The Jungle, the sausage, and the law
(Upton Sinclair, Harvey W. Wiley, and the formation of the
FDA). 11. Chew, chew, baby (Fletcher, Chittenden). 12.
Life along the alimentary canal (Metchnikoff and yogurt).
13. The bare torso king (Bernarr Macfadden). 14. The bare

torso king rampant (Macfadden). 15. I see America starving.
16. How to keep your cow from drooling (selling nutrition).
17. A plague on both your Hausers (Gayelord Hauser). 18.
How to write about health foods (Lelord Kordel, Cathryn
Elwood). 19. Mrs. Spratt’s millions (fat and dieting). 20. My
mother squeaked (Don Dale Alexander and arthritis). 21. The
poisons in your health food (how the public is being duped
by health food hucksters). 22. How to be an expert. 23. What
the law can do. 24. Taller in the saddle. 25. The unteachables.
26. To market, to market. 27. On learning to be a faddist.
Address: Popular scientific and medical reporter.
1177. Evans, Robert J.; Bandemer, Selma L. 1967. Nutritive
value of legume seed proteins. J. of Agricultural and Food
Chemistry 15(3):439-43. May/June. [27 ref]
• Summary: Discusses the following soybean varieties and
products: Chippewa soybeans, Harosoy soybeans, Thailand
soybeans, soybean curd (tofu).
Tables show: (1) Essential amino acid content of
some common legumes. (2) “Relative nutritive values of
seed proteins” (unheated and heated, based on weight gain
in rats). (3) “Relative nutritive values of seed proteins
supplemented with amino acids” (When Chippewa soybeans
were supplemented with 0.2% methionine, there was a very
large weight gain in the rats fed those soybeans compared
with soybeans that had not been supplemented). (4) “Relative
nutritive values of seed proteins and mixture with other
seeds.”
All of the legumes studied were most deficient in
methionine or the sulfur-containing amino acids, using
the FAO pattern as a guide for requirements. Most of the
legumes are very good sources of lysine, and if all the
lysine is available, they should make good supplements for
protein sources that are deficient in lysine. Address: Dep.
of Biochemistry, Michigan State Univ., East Lansing, MI
48823.
1178. Gorrill, A.D.L.; Thomas, J.W. 1967. Body weight
changes, pancreas size and enzyme activity, and proteolytic
enzyme activity and protein digestion in intestinal contents
from calves fed soybean and milk protein diets. J. of
Nutrition 92(2):215-23. June. [19 ref]
• Summary: Milk and soybean sources of dietary protein
for calves were compared on the basis of growth, pancreatic
enzymes, and intestinal proteolysis. Soy protein concentrates
(called 71% crude protein soybean flour) gave better results
than soy flour in calf milk replacers. This was attributed, at
least in part, to the negligible trypsin inhibitor content of the
soy protein concentrates. Address: Dep. of Dairy, Michigan
State Univ., East Lansing, Michigan.
1179. Strayer, George M. 1967. A review of 27 years.
Soybean Digest. June. p. 5.
• Summary: “In 1940 soybeans to many people were still an
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oriental curiosity that had affected certain people like W.J.
Morse, W.L. Burlison, Keller Beeson, Bill Riegel, John T.
Smith, Glenn McIlroy, Dave Wing and others, but had never
really caught on as a crop. Total soybean production in 1940
was only 78 million bushels, much of it used for forage
purposes.
“Then came the war, with the intense drive to replace
the fats and oils which had been imported up to that time–
two-fifths of our entire consumption of fats and oils. The
sea lanes were cut off, ocean shipping was scarce, we had
to produce our own oil and some for our allies. We doubled
soybean production, built processing plants, provided that
oil. In so doing we also provided something which triggered
the greatest explosion in livestock production the world had
ever seen–high-quality protein at a relatively cheap price.
Out of it came our broiler industry, our turkey industry, and
all livestock feeding as we know it today.
“There were those who said soybeans were a ‘War
Baby’–that we never again would have use for a 100-millionbushel crop when the war ended. They were sincere in their
beliefs, but they were looking backward and not forward.
Instead of reducing production we have continued to move
upward rapidly to the expected 1-billion-bushel mark in
1967...
“I was hired by the board of directors on a part-time
basis in September 1940 at Dearborn, Michigan, to start a
soybean news letter. The time had come, in the estimation
of that board, that we needed some medium of exchanging
information about the soybean crop. As the first and only
part-time employee of the Association I sold the advertising,
wrote the copy, read the proofs and did the mailing of the
Soybean Digest.
“Back in 1949 I was asked by what was then ECA
[European Co-operation Administration] to be a member
of a two-man technical assistance team to go to Europe–
particularly Germany–to make a study of possible use of and
production of soybeans as human food supplies were still the
major postwar problem. The huge potential markets for U.S.
soybeans and products became apparent to me on that trip.
Again in 1952 and 1954, trips through Northern Europe–
not at Association expense–brought home to me the huge
potential market which someone was going to supply.
“In 1955 I was asked by USDA to make a survey of
potential markets for U.S. soybeans in Japan. This resulted
in the formation of our market development project in Japan,
the organization of the Japanese American Soybean Institute,
and the execution of the contract with USDA to use foreign
currency funds to promote markets for U.S. soybeans and
soybean products. This is the largest market development
project on any commodity in any country of the world today.
“In 1956 I was asked to do the same type of job in
Europe, surveying market potentials for soybeans and
soybean products in 10 countries. Out of this survey came
the organization of the Soybean Council of America...

“As I leave my responsibilities in the American Soybean
Association after these 27 years I do so with great regret.”
This is the last issue of Editor’s Desk, which ceases with
Strayer’s departure from the magazine. A photo shows
Strayer. Address: [American Soybean Assoc., Hudson,
Iowa].
1180. Diamond, Holton W. 1967. Profit potential of new
vegetable fat products. Paper presented at the 60th annual
convention of the Milk Industry Foundation and the 63rd
annual convention of the International Association of Ice
Cream Manufacturers. 9 p. Held jointly in Los Angeles,
California. Session on Marketing and Technology, Tuesday,
Oct. 24, 1967.
• Summary: Pages 5-6 state: “The finest vegetable milk
which I have seen is that which was made at one time at
the George Washington Carver Laboratory in Dearborn,
Michigan. During my work there in the years between 1940
and 1946, a great deal of technology was developed in the
manufacture of many kinds of vegetable dairy products.
A pilot type soy bean milk plant in which we made 150
gallons per day of soy bean milk and soy bean cream was
part of the laboratory. The milk and cream were supplied
at no cost to mothers of infants who were allergic to cow’s
milk, and to others; and the technology was shared freely
with all who were interested. The laboratory was supported
by the late Henry Ford, and he visited us often. A very great
deal has been done since, but much of the basic technology
now in use in this field originated in this small laboratory, in
research which was made possible by the interest of Henry
Ford in the soy bean and in what has come to be called
‘chemurgy,’ the industrial use of the products of the farm and
of the soil...
“If you will share with me one experience, you can
imagine how I may have become prejudiced in my outlook
on cultured cheeses. Across a period of several months,
at my direction, a laboratory technician at the George
Washington Carver Laboratory inoculated samples of soy
bean milk and soy bean cream with portions of Cheddar,
Limburger, Roquefort, Camembert, Liederkrantz and other
cheeses.” None of the workmen wanted to open the incubator
door; in fact, they drew straws each Monday morning to see
who would have to do it.
Concerning the concept of “imitation” products: “A
product which is demonstrably less well suited to its intended
purposes than is a well known precursor which it resembles
and which is used for the same purposes is inferior. Because
of its inferiority, it is properly labeled and referred to in a
derogatory way as an ‘imitation’, for this word, both as an
adjective and as a noun, connotes inferiority.
“We are no longer ashamed of new or mixed-ingredient
materials merely because they are new or comprised of
components of different origins.” In almost every case
they are less expensive, and in some cases they are clearly
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superior in at least some characteristics to their dairy
counterparts. Address: Rex Diamond Laboratories, Inc.,
Detroit, Michigan.
1181. McMillen, Harold W. 1967. Mr. Mac and Central
Soya: The foodpower story. New York, NY: Newcomen
Society in North America. 28 p. Illust. 23 cm.
• Summary: This address was delivered at a dinner of the
Newcomen Society, held at Indianapolis, Indiana, on Oct. 27,
1966.
Page 8: Harold McMillen’s background: “He attended
Oberlin College in 1925 and 1926, and came to Purdue
University for 1927 and 1928. He joined his father and
became an executive officer of Central Sugar in 1933 at
Decatur, Indiana. In 1939 he was elected President and
served in that capacity until 1945, at which time he became
Vice-President and Director of Sales of Central Soya. In
1945 he was elected Executive Vice-President and in 1953
was elected Chairman of the Board of Directors, which
position he now holds.”
Pages 6-7: The MacMillan family has given much to
Fort Wayne, Indiana, and its surrounding communities: The
First Presbyterian Church, the McMillen Park, the Parkview
Memorial Hospital, etc. Dale W. McMillen, Sr. (Mr. Mac.)
seemed to be saying: “My ambition is to be truly esteemed of
my fellow men, by rendering myself worthy of their esteem.”
He has always been a leader who dared to be himself. Both
sons (Harold and “Bud”) “have learned from the father
one very important lesson: that a man can start with zero–
nothing–but if he has enthusiasm, an ideal, a dream, and a
dedicated principle, there really is no limit to what he can
accomplish. ‘Obstacles in the pathway of the weak, become a
stepping stone in the pathway of the strong.’” [to paraphrase
Thomas Carlyle].
Pages 10-11: The Newcomen Society “is dedicated to
fostering knowledge of the role of the individual in North
America’s progress.” It is “interested in Material History, as
distinguished from political history.”
“The story of Central Soya Company is largely the story
of one man. The man’s name is Dale W. McMillen. He is
now in his 87th year, living in retirement in Fort Wayne,
Indiana. His spirit is still strong but the body is weak.”
He was born [on 27 Jan. 1880] in a large log cabin, the
first of six children. It was heated by wood-burning stoves
and lighted by kerosene lamps.
“His father was a successful farmer near Van Wert, Ohio
who later acquired several grain elevators in that area. The
family was far from wealthy, but by the standards of their
day, neither were they down to bedrock. A career in business
was not in Dale McMillen’s life plan when he was a youth.
He wanted to be a lawyer and attended Oberlin College with
that goal in mind. But at the end of his sophomore year his
father’s serious, though temporary, illness forced him to drop
out and return home to help run the growing grain elevator

business. Not long afterwards he married Agnes Dell Stewart
[on 22 Feb. 1904 in Battle Creek, Michigan]–and with
marriage came a gift from his father. He was taken into
partnership and the firm became known as McMillen and
Son.
“Despite his original aim to become a lawyer, it was
evident very early that he was a born salesman and trader,
a reputation which his acts have repeatedly reinforced
throughout his life.”
Pages 12-13: In 1907 Dale and his father sold their Ohio
elevator business and headed for the Texas Panhandle to start
farming. Their arrival coincided with the start of a threeyear drought. They were back in Wan Wert, Ohio, less than
4 years later, flat broke. Then, in 1916, sacrificing security,
Dale set out on his own. “And this marks the real beginning
of the story of an American entrepreneur.
“It started with Dale McMillen’s purchase of a small
grain elevator in Fort Wayne, Indiana for two thousand
dollars cash and an eight-thousand dollar obligation. It
wasn’t long before another life-long trait showed itself. Mr.
Mac, as he has since come to be known, couldn’t stand to
be associated with anything he considered to be an inferior
product. He felt the quality of feeds he was handling as a
dealer was inferior. This resulted in the decision to become a
feed manufacturer to produce the kind of products he could
recommend and sell, with confidence. The feeds [Wayne
Feeds] were aptly named after a man of courage and daring–
General Anthony Wayne.
“Mr. Mac’s sense of pride and integrity quickly
became the motivation for another decision. Experts at the
agricultural colleges had long been critical of commercial
feed producers for manufacturing feeds which the college
people regarded as uneconomical for the feeder to buy.
Mr. Mac agreed and started to promote a type of feeds
commonly called concentrate feeds, or supplements. These
feeds contained a variety of supplemental feed ingredients
the feeder did not grow, and they were designed to be mixed
with the feeder’s home-grown grain on the farm. You can
readily understand why the program was unpopular with
most feed manufacturers. Selling only the concentrate meant
reducing their tonnage by two-thirds. But Mr. Mac thought
the idea made sense, in terms of both quality and feed
efficiency. He had faith that the businessman who offers his
customers something better will be rewarded in the long run,
even though it may cause him some early sacrifices of profit.
“And so, Mr. Mac became one of the pioneers in the
concentrate feed business.”
Pages 14-15: He took his first formal vacation in 1925,
when he was 45 years old. “The company he had founded
on a shoestring in 1916 [in Fort Wayne, Indiana] was worth
$3 million by 1929. Not wholly owned, however. Over the
years as the business reached a sound basis he was careful to
see that his associated and employees had opportunities to
acquire a substantial proprietary interest in the business that
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they had helped make successful.
“However, things never remained static for long around
Mr. Mac. The search for new opportunities permeated his
organization then, as it has ever since.
“He had become interested in a relatively new crop,
soybeans. Some scientific experiments had indicated the
soybean might have some potential value in several different
respects, but knowledge was limited and tentative. The
principal value really established for the soybean at that
time was its usefulness as a soil conditioner and a hay crop.
Whatever else it might offer was somewhat speculative and
uncertain [and the seeds were extremely high in protein].
“This was just the kind of challenge Mr. Mac liked.
The American Milling Company of Peoria [Illinois] was
pioneering the processing of this crop. Before 1929 had
ended, the McMillen Company and the American Milling
Company had merged, with Mr. Mac as its President. This
was the birth of Allied Mills.
“From a purely business point of view, the move was
a good one. But not so from a personal standpoint. An
independent man, who likes to make his own decisions,
he found the atmosphere of the big, new company too
constricting.
“By 1931, he heard that two sugar plants in Michigan,
closed down by the depression, were available for leasing.
Here was still another interesting challenge. Times were
extremely hard, and, moreover, beet sugar enjoyed
little consumer acceptance. Housewives were generally
prejudiced, and stores would handle it only at a discount. It
seemed some good salesmanship was needed. And so, Mr.
Mac found himself, with his associates, in the sugar business.
Soon a third plant in Michigan was acquired.
“”By 1933 he had given up his interests in the leased
Michigan operations and had purchased an idle beet
sugar plant in Decatur, Indiana. For the next few years
he concentrated his energies in Indiana. He launched an
intensive advertising campaign with two objectives: to prove
the worth of beet sugar to housewives; and to urge Hoosiers
to patronize home industry. It was a success. Mr. Mac sold
his sugar close to home, and sold lots of it.
“An old friend, Ward Calland, once said of Mr. Mac’s
activities, and I quote:
“’In 1933 when many men were still hiding in cyclone
cellars bewailing the depression, Mr. Mac came to Decatur,
Indiana, bought an old abandoned sugar mill, drove out the
sparrows and put men back to work. It was within the walls
of that old sugar company that the Central Soya Company
was born.’
“It was a daring decision by almost any standard, but
especially so for a man about to celebrate his 54th birthday–a
time in life when many men are beginning to think seriously
about retirement.
“Behind him was a successful business career. He was
financially able to pursue any activity he desired, at ease. His

desire, however, was not to be at ease.
“This, then, is the measure of a man, within whose
being, there is a burning desire to make things happen. The
potential of the soybean continued to fascinate him. The bean
was now starting to be prized for its seed.
“The processing of soybeans yields two principal
products: oil, for margarines and shortenings, cooking oil
and salad dressing, and meal, used principally as a protein
ingredient in livestock and poultry feeds. By adding soybean
processing to his Decatur sugar plant, he would have three
important ingredients for livestock feed: soybean meal, beet
pulp, and molasses.
“On October 2, 1934, Central Soya Company was
incorporated at Decatur, Indiana, with a capitalization of 125
thousand dollars. Mr. Mac’s credit was still good even during
a depression.
“McMillen Feed Mills was soon organized as a division
of the new company, and Central Sugar Company continued
as a separate corporation. He was banking his future on
a crop still comparatively new and unproven–and he was
returning to his first love, the feed business” (Continued).
Address: Fort Wayne, Indiana.
1182. Thomas food industry register. 1967. New York City,
NY: Thomas Publishing Co. 1590 p. See p. 597, 635, 1290.
Index. 25 cm.
• Summary: Oriental Show-You Company, Columbia City,
Indiana, is listed as follows:
Page 597: Under Indiana, Canned foods: Chop Suey
Sauce, Bean Sprouts [mung], Noodles. Manufacturers,
packers & distributors. W-C. A = Over $100,000 capital.
Page 635: Under Chinese products: Chop suey sauce.
Page 1290: Under soy sauce. W-C. A.
1183. Chemurgic Digest. 1967-69. The Chemurgic Council
(The Council for Agricultural and Chemurgic Research). Jan/
Feb. p. 2, 8.
• Summary: This is the last issue of Chemurgic Digest,
published by the Chemurgic Council, 350 Fifth Ave., New
York 1, NY. The Council’s logo shows that chemurgy is the
union of agriculture, industry, and science. Chemurgy is
now defined as “That branch of applied chemistry devoted
to industrial utilization of organic raw materials, especially
from farm products.” Discusses: What is Chemurgy? What
is the Chemurgic Council? How did the Chemurgic Council
get started? What has been accomplished as a result of the
Chemurgic Council’s activities? What is presently being
done by the Chemurgic Council?
“When Chemurgy first originated it was concerned with
new or improved industrial uses of agricultural products
and wastes. Today this concept has been broadened... The
modern definition of chemurgy is built around the idea of
making industrial products from renewable resources grown
on the soil or in the sea... The Chemurgic Council originated
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at Dearborn, Michigan, during 1935.”
1184. Wall Street Journal. 1968. Upjohn Co. negotiating to
buy Asgrow Seed for $20 million stock: Exchange of shares
is subject to approval of both concerns’ directors and Asgrow
holders. Feb. 12. p. 13.
• Summary: The Upjohn Co. (of Kalamazoo, Michigan),
a major pharmaceutical maker is negotiating to acquire
Asgrow Seed Co. (of Orange, Connecticut). Upjohn, which
makes some agricultural fungicides and feed additives, is
interested in expanding into agriculture. Asgrow breeds,
grows and distributes vegetable seeds to growers and
processors, hybrid corn and sorghum seed, and some lawn
and garden products. Address: Staff reporter.
1185. Soybean Digest. 1968. 95 bushels wins national
soybean yield contest. Five 90-bushel winners! Feb. p. 6, 8.
• Summary: “Dean Chandler, Herrick, Illinois, was named
national champion in the Second National Soybean Yield
Contest. Chandler produced a record-smashing yield of
95.16 bushels per acre. For his achievement, Chandler was
awarded a new McCormick Farmall® 806 Diesel Tractor by
Elanco Products Co., Indianapolis.
“Chandler is a relative newcomer as a farm operator.
He took over the 240-acre family farm only 2 years ago,
following the death of his father. His contest beans were
planted on a river-bottom field where a high level of fertility
had been built up over a period of years. Chandler planted
certified Clark 63 variety of soybeans in alternating 36 and
40-inch rows. He broadcast and incorporated 1½ pints of
Treflan® for preemergence weed control.
“The yield of 95.16 bushels per acre tops the 1966
record yield of 93.02 bushels by over 2 bushels. The 1966
championship yield was produced by another Illinois
producer, Harry Pick of Chenoa.
“The Second National Soybean Yield Contest was
sponsored by Elanco Products Co., Indianapolis, with the
support of the American Soybean Association.
“Regional Champions: George Kimmons, Ozark,
Missouri, is region 2 champion with a 92.48-bushels-peracre yield. Region 2 is comprised of Minnesota, Iowa, and
Missouri.
“Kimmons planted certified Clark 63 in 30-inch rows
and fertilized with 500 pounds of 0-0-60, 460 pounds of
0-46-0 and 200 pounds of 5-22-24. In addition, Kimmons
applied and incorporated 1 pint of Treflan® per acre on a
broadcast basis for preemergence weed control on his 5-acre
contest plot.
“James F. Jacks, Thornton, Mississippi, is region 4
champion with 90.13 bushels per acre. Region 4 includes
Arkansas, Louisiana, and Mississippi.
“Jacks planted certified Bragg variety in 36-inch rows
and applied 300 pounds of 6-24-24 fertilizer as a plowdown the previous fall. He also applied 50 pounds of actual

N per acre before planting in the spring. In addition, Jacks
applied and incorporated 1½ pints of Treflan® per acre on a
broadcast basis for preemergence weed control on his 5-acre
contest plot.
“Joe Lutland, Fitzpatrick, Alabama, is region 5
champion with a yield of 82.56 bushels per acre. Region 5
includes Kentucky, Tennessee, Alabama, Georgia, Florida,
South Carolina, North Carolina and all northeastern states.
“Rutland planted certified Lee and Hampton varieties
of soybeans in a unique pattern. He planted one variety in
30-inch rows with a grain drill and then planted the second
variety in 30-inch rows running across the first rows at a
90º angle. His fertilizer program included 1,200 pounds of
0-16-8 applied broadcast in the spring after the first disking.
In addition, Rutland applied and incorporated 3 pints of
Treflan® per acre on a broadcast basis for preemergence
weed control on his 5-acre contest plot.
“Robert Tipton, Plainview, Texas, is region 1 champion
with an 80.87-bushels-per-acre yield. Region 1 comprises
Texas, Oklahoma, Kansas, Nebraska, the Dakotas and all
states west of these states.
“To produce his prize-winning yield, Tipton planted Hill
variety with two rows of beans on beds spaced 40 inches
apart. He fertilized with 400 pounds of 8-16-0. In addition,
Tipton applied and incorporated 1 pint of Treflan® per acre
on a broadcast basis for preemergence weed control on his
5-acre contest plot.
“All regional winners were awarded new International
1700 Loadstar® TRU trucks by Elanco Products Co.
“Area Champions: The area champions and their perbushel yields: Donald Storeholder, Delta, Ohio, 94.16; Roger
Harms, Allison, Iowa, 90.43; Harry E. Pick, Chenoa, Illinois,
87.58; S.L. Ford, Wildsville, Louisiana, 83.58; Gerald
Tarnow, Rolling Prairie, Indiana, 79.07; Glenn Lefferdink,
Firth, Nebraska, 78.87. Bradley Miller, Freeborn, Minnesota,
80.45; Alan Small, Huntingburg, Indiana, 78.81; Hubert
Turner, Biggers, Arkansas, 76.08; Neil Carlson, Jewell, Iowa,
76; Freston Boyd, Hopkinsville, Kentucky, 72.30; Sumner
Oppedahl, Goldfield, Iowa, 70.78.
“Maurice Gray, Highland, Kans., 70.58; John Ludens,
Davis, S. Dak., 68.79; Wayne Lederbrand, Pawnee, Ill.,
67.87; Bernard McMenamy, Jr., St. Charles, Mo., 67.51;
Ted Mitchell, Youngsville, N. C., 64.63; Charles Crawford,
Eudora, Ark., 63.82.
“Edward Mechling, Earleville, Md., 62.93; Robert
Mueller, Deerfield, Michigan, 62.22; Hugh Birt and Ralph
Keel, Elko, S. C., 61.16; Dittman Brothers, Dundee, Minn.,
60.11; and H. H. Huddleston, Lamont, Miss., 57.34.
“Each area winner received a new International 1100B
Farm Pickup Truck.
“Participants in the contest turned in an average yield
more than double the national average.
“An average yield of 50.32 bushels per acre was attained
by 623 soybean producers from 27 states on which Elanco
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Products Co. has complete data. ‘An accomplishment of
this nature on such a broad scale indicates that considerably
higher soybean yields are within the reach of most soybean
producers,’ an Elanco spokesman stated.
“Elanco offered a computer-processed enterprise
analysis to all entrants in the Second National Soybean
Yield Contest. The computations were handled by Agri-Data
Processing Service of Danville, Ill.
“The average yields as computed by state were:” The
table has 2 columns: (1) State. (2) Number of growers. (3)
Average yield.
Illinois 126 53.76
Iowa 122 48.22
Missouri 73 50.01
Indiana 47 50.01
Minnesota 46 42.62
Nebraska 27 52.82
Ohio 22 48.43
Mississippi 17 53.98
North Carolina 17 49.55
Texas 16 55.03
Kansas 16 49.02
Maryland 16 44.11
Louisiana 10 60.09
Tennessee 10 45.24
Arkansas 9 59.92
Georgia. 8 55.52
South Carolina 8 48.38
Alabama 6 70.30
Kentucky 5 50.32
South Dakota 5 45.04
Wisconsin 5 44.86
Virginia 5 38.14
Oklahoma 2 70.42
Michigan 2 52.23
New Jersey 1 57.88
Delaware 1 33.72
North Dakota 1 19.69
Photos show: “Five champions with 90 bushels or more,
from top: Dean Chandler, Herrick, Ill., national winner 95.16
bu.; Donald Storeholder, Delta, Ohio, area winner 94.16 bu.;
George Kimmons, Ozark, Missouri., regional winner 92.48
bu.; Roger Harms, Allison, Iowa, area winner 90.43 bu.; and
James F. Jacks, Thornton, Mississippi, regional winner 90.13
bu.”
1186. Soybean Digest. 1968. Seed directory (Ad). Feb. p. 50.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city followed by the ZIP code) in the
following states: Alabama (1 entry), Arkansas (11 entries),
Georgia (3), Illinois (19), Indiana (6), Iowa (17), Kansas
(1), Kentucky (2), Louisiana (1), Michigan (2), Minnesota
(36), Mississippi (6), Missouri (21), Nebraska (10), North

Carolina (5), Ohio (3), Oklahoma (2), South Carolina (8),
Tennessee (5), Texas (1), Virginia (3).
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
Commonly sold varieties are: Adams, Amsoy, Bragg,
Chippewa 64, Clark 63, Custer, Dare, Davis, Disoy, Ford,
Hampton, Hardee, Harosoy 63, Hawkeye 63, Hill, Hood,
Jackson, Lee, Lindarin, Merit, Ogden, Pickett, Rebel,
Semmes, Shelby, and Wayne.
Proprietary varieties include: Hale 7, from Hale Seed
Farms, Burdette, Arkansas. Bellatti-L263, from Louis
Bellatti, Mt. Pulaski, Illinois.
Here are the entries for Iowa.
1187. Wall Street Journal. 1968. Upjohn completes purchase
of Asgrow Seed for stock. May 1. p. 7.
• Summary: The transaction was valued at about $20
million. “Asgrow shareholders got 0.386 share of Upjohn
common [stock] for each Asgrow share held.” “Upjohn said
Asgrow will be operated under present management as a
subsidiary.” Asgrow’s headquarters will remain in Orange,
Connecticut. Address: Staff reporter.
1188. Soybean Digest. 1968. Joins Ralston Purina Co. July.
p. 22.
• Summary: “Dr. Charles W. Kolar has joined the protein
division research organization of Ralston Purina Co., it has
been announced at company headquarters in St. Louis by
W.L. Golden, director, new venture management, and F.E.
Calvert, director of protein division research. Dr. Kolar
received his Ph.D. in food science in 1967 from Michigan
State University at Lansing.”
1189. Haymaker, J.N. 1968. Selling soybeans overseas.
Soybean Digest. Sept. p. 48-51.
• Summary: “They say there is a fine line between keeping
your chin up and sticking your neck out and it well behooves
one to know the difference. For years I have been searching
for the difference. This afternoon we are going to discuss a
business that is surely different–the export bean business.
“It is viewed differently by all the participants–you the
producer, the country elevator, the terminal elevator, the
export merchants, the consumer overseas–your customer–
and finally Uncle Sam, who is hungry for the monetary
exchange it generates and its effect on the U.S. balance of
payments.
“First, let’s talk about how the overseas buyers view
U.S. soybeans. We have various categories of buyers with
different interests. The buyer in Japan, who is manufacturing
the traditional Japanese foods for human consumption,
is interested in finding a source of soybeans that are very
clean, evenly sized–preferably a large seed, a variety with a
white or colorless hilum and with the highest protein content
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possible.
“The emphasis placed on the various characteristics
mentioned varies depending on the type of food to be
manufactured from it, be it soy sauce, soy paste [miso]
or soy curd [tofu]. It will also vary from manufacturer to
manufacturer and year to year, depending on alternative
soybean choices.
“Try to Get Quality: To meet their particular demands,
the Japanese food buyers are constantly trying various
schemes to get the quality they want in an ever-continuing
effort to reduce the premium they have to pay over ords–
trade jargon for the most traded grade, ordinary 2YSB (No. 2
yellow).
“As the years have gone by they have paid premiums
for Minnesota origins (believe it or not), Illinois origins and
most recently Ohio / Indiana / Michigan origins. This area
selection system requires that they pay the least premium on
a delivered basis.
“Several years ago, we were selecting Harosoy beans
as they came into our Illinois river houses and selling a 95%
pure variety bean. This was, obviously, more expensive
than area selection as it tied up valuable space in river and
terminal elevators or incurred barge demurrage to keep
identity preserved.
“Some buyers have arranged with country elevators to
contract with growers for the variety that best fits their needs.
This is, obviously, raising the cost over the selection system.
Some buyers prefer their beans shipped in bulk and others
go to the additional expense of having their seed cleaned
and bagged. In addition to the expense of cleaning and
bagging goes the much higher ocean freight cost for sacked
commodities versus bulk commodities.
“Soy sauce manufacturers require 15,000 m/t of
soybeans and 180,000 m/t of high protein soybean meal.
They have the least critical quality requirements. Normally,
they will select a certain area of production and be willing to
pay a premium.
“Soy paste has an annual requirement of 170,000
m/t. They require a white hilum. Manchurian beans cover
150,000 m/t, U.S. Kanrich variety 15,000 m/t and U.S.
Harosoy the balance.
“Soy curd has an annual requirement of 290,000
m/t. Manchurian beans cover 90,000 m/t, U.S. Hawkeyes
25,000 m/t, and the past couple of years Ohio, Indiana,
and Michigan, 120,000 to 130,000 m/t. The balance comes
from the domestic Japanese crop. They have no hilum
requirement, but prefer Hawkeyes.
“All three products, curd, sauce and paste, are protein
products. Therefore, their most critical requirement is a
high content of water soluble protein. A clue as to why the
Manchurian beans are so highly regarded can be seen in the
average grade factors of receipts of Ohio/Indiana/Michigan
reported by food manufacturers in Japan (see table above).
“Manchurian beans are largely hand harvested and

handled and consequently low in f.m. [foreign matter]. The
higher U.S. nitrogen content is preferred, but the Manchurian
beans have another factor going for them. They trade at a $4
to $6 m/t discount to U.S. beans delivered in Japan.
“The Japanese buyers realize that weather during the
maturing season and at harvest time affects quality, but their
buying programs are based on comparisons. This year’s
lower protein and higher damage in the Ohio/Indiana/
Michigan area has lost some markets for those origins,
diverting buyers to special varieties in other areas even at
premiums.
Constant Change: I would like to be able to give you
the relative value that the Japanese food trade places on the
various items we have been discussing, but it is a constantly
changing premium as the quality factors of the alternative
choices change. Likewise, premiums vary at certain times of
the year and as the relationship of Gulf ocean freight changes
relative to Great Lakes ocean freight.
“The Ohio/Indiana/Michigan beans are usually shipped
on liner freight which trades at higher prices than large bulk
self-trimmers, normally used to ship the ords. In 1966, the
quality of O/I/M beans was very good and narrowed the
spread to recleaned special variety beans to 100 a bushel.
This past year with poor quality O/I/M, the spread has been
as wide as 30¢ a bushel in Japan.
“Of one thing we can be sure–the search for the answer
to the problem at the lowest premium to ords will continue.
Japan takes about 250,000 m.t. of soybeans from Manchuria
yearly. As indicated earlier, 150,000 m.t. of that quantity are
earmarked for the miso trade, 90,000 t. for soy curd or tofu,
and the balance are crushed. If we want that market we have
to produce and ship a competitive product and be willing
to meet the price. The other overseas customer we have in
Japan, Europe and other areas of the world is the processor
who services the mixed feed industry with soybean meal and
the margarine, shortening and salad oil manufactured with
soybean oil. Minor quantities of oil go to the technical trade,
but primarily it’s a food oil.
“Here again we have various categories of customers.
Some have the flexibility in their operation to allow them
to choose the oilseed available in world markets that shows
the best crushing margin–that is, the highest gross monetary
return from the sales of the two products manufactured from
a ton of raw material relative to the cost of the new material.
Among their choices are soybeans, rapeseed, flax, copra,
cottonseed, groundnut seed, sunflowerseed and others of
lesser importance.
“In earlier years much of the capacity of Europe and
Japan was of such a switch nature. In later years, as the
dramatic growth of the soybean crop took place in the U.S.,
more and more processors worldwide built and expanded
plants designed to process soybeans only. They bet on the
availability of year-around supplies at prices competitive
with competing oilseeds.
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“Cadillac of Quality: Soybeans had other factors going
for them–a low oil content relative to other oilseeds during a
period when many areas of the world were fast moving from
oil deficit to oil surplus. However, the biggest factor was the
gain in nutritional knowledge and feeding technology which
resulted in the acceptance of soybean meal as the Cadillac of
quality in world protein markets. This corresponded with a
period of rapidly expanding mixed feed business in the U.S.,
Europe and Japan.
“Until recently, U.S. soybeans have warranted the
faith of those who counted on their competitive position.
They were becoming a larger and larger percentage of total
available world oilseed supplies until they became the
dominant crop–last year 36%.
“Pleasing our overseas customers is of vital importance
to us as they buy about 40% of the annual disappearance of
the crop. In the current situation of depressed oil and meal
prices, both in Europe and Japan, you can imagine how
a foreign processor, who is limited to soybeans, which to
him are artificially high-government-support priced, and is
facing the competition of cheap rapeseed oil, fish oil and
sunflowerseed oil, feels. He has been running at a loss and
probably feels like Jose Jiminez. Jose put out a phonograph
record in which he played the part of the astronaut who
was preparing for the first trip to the moon. He was being
interviewed and was asked what he planned to do with his
time on that trip. He replied, ‘Well I don’t know–I plan to cry
a lot!’
“I guess processors’ complaints against U.S. soybeans
haven’t changed much over the years, aside from the recent
complaint that they are not a competitively priced raw
material. What a processor wants above all is a raw material
that allows him to sell the resulting end products in the
market place at prices that leave him a profit after costs.
Soybeans have failed to meet that requirement for some
time” (Continued). Address: Asst. Vice President, Oil Div.,
Cargill, Inc.
1190. Chen, Philip S.; Chen, Helen D. 1968. Soybeans for
health, longevity, and economy. 3rd ed. South Lancaster,
Massachusetts: The Chemical Elements. xii + 242 p. Nov.
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956
edition, third printing. Address: 1. Prof. of Chemistry,
Atlantic Union College, South Lancaster, Massachusetts; 2.
National Science Foundation Fellow, Cornell Univ.
1191. Anderson, Robert S. ed. 1968. Army Medical
Specialist Corps. Washington, DC: Office of the Surgeon
General, Dep. of the Army. xxvii + 648 p. See p. 3, 15-16,
18, 20-29, 39. Illust. Index. 24 cm. [300*+ ref]
• Summary: Chapter 1: “Events Leading to the Formation of
the Women’s Medical Specialist Corps,” by Colonel Emma
E. Vogel, USA (Ret.), and Major Helen B. Gearin, USA

(Ret.)
“World War I: Dietitians, physical therapists, and
occupational therapists became a part of the medical program
of the U.S. Army during World War I. They served as civilian
employees not only in hospitals in the United States but
also in hospitals with the American Expeditionary Forces in
France and with the army of occupation in Germany after the
armistice.
“In this period and in the years intervening until World
War II, although they were subject to Army regulations,
they were not accorded the rights or benefits authorized for
military personnel with whom they served. During World
War I, they were not eligible for the benefits of the war-riskinsurance program nor were they entitled to retirement pay
for service-connected illness or disability. After the end of
hostilities, they were not permitted extended hospitalization
in Army hospitals for injuries or illnesses incurred while on
duty with the Army; neither were they entitled to treatment
in other federal hospitals. Overseas, they were required to
wear the prescribed hospital and street uniforms but received
no uniform allowance nor did they have any items of the
uniform issued to them during the war by the Army;...”
Concerning Lenna F. Cooper and army dietitians:
Page 3: “In July 1919, Miss Lenna F. Cooper, Supervisor
of Dietitians, Surgeon General’s Office, recommended that
(1) all female professional civilian personnel employed
in Army hospitals be accorded a status similar to that of
members of the Army Nurse Corps, and (2) a separate corps
for dietitians be established, to be administered by a director
of dietitians in the Surgeon General’s Office. (See Appendix
A, p. 593.) No action resulted from these recommendations.”
Page 15: “Chapter II. Dietitians Before World War II.
Colonel Katharine E. Manchester, AMSC, USA, and Major
Helen B. Gearin, USA (Ret.)
“Section I. World War I and Demobilization (1917-23).
“Although the dietitian did not serve with the Army
until 1917, the need for her services had long been felt. Well
recognized in history is the work of Florence Nightingale
during the Crimean War (1854-56). Through her efforts, the
entire kitchen departments in Army hospitals in Crimea were
systematically remodeled. Diet kitchens were set up in 1865
in Scutari. From these kitchens for the first time, the ill and
wounded soldiers were served clean and nourishing food as a
part of their medical care.
“In two essays on ‘Taking Food’ and ‘What Food?’,
Miss Nightingale clearly reflects her insight into the dietary
problems of patients: (2)
“Every careful observer of the sick will agree in this that
thousands of patients are annually starved in the midst of
plenty, from want of attention to the ways which alone make
it possible for them to take food. This want of attention is
as remarkable in those who urge upon the sick to do what is
quite impossible to them as in the sick themselves who will
not make the effort to do what is perfectly possible to them.
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“Footnote: 1. Unless otherwise indicated, the primary
source of information for this chapter is: Manchester,
Katharine E.: History of the Army Dietitian. [Official
record.]
2. Nightingale, Florence: Notes on Nursing: What It Is,
and What It Is Not. [Facsimile of First American Edition
Published in 1860 by D. Appleton and Co.] Philadelphia
[Pennsylvania] and Montreal: J.B. Lippincott Co., 1946, pp.
36, 41-42.
4. The American Dietetic Association was not organized
until Oct. 1917 “so there was no other national professional
group to assist with recruitment or the establishment of
qualifications.” 39.
Page 18: “By Armistice Day [of World War I], 356
dietitians had been assigned to military hospitals, 84 overseas
and 272 in the United States.
“Supervising Dietitian, Surgeon General’s Office: From
the earliest months of the war, Miss Dora E. Thompson,
Superintendent of the Army Nurse Corps, had felt the need
for a supervising dietitian to care for the activities of dietetic
service in the Surgeon General’s Office. It took months to
resolve the technicalities concerning the appointment of
a civilian to that position. Miss Lenna F. Cooper (fig. 4),
Director, School of Home Economics, Battle Creek College,
Battle Creek, Michigan, was appointed to this position by
the Civil Service Commission upon the recommendation
of The Surgeon General. She took her oath of office on 11
November 1918, Armistice Day, a little late to bring much in
the way of aid and encouragement to dietitians in the service
during the war. Miss Cooper was assigned to the Office
of the Superintendent of the Army Nurse Corps, because
her work was so closely allied to that of Miss Thompson.
Her duties included general supervision of the work of all
dietitians–recruiting, assignment, transfer, discipline–and
the inspection of Army hospital dietary departments. Miss
Cooper’s leave of absence from Battle Creek College could
not be extended and she relinquished her position in the
Surgeon General’s Office on 7 August 1919. Miss Josephine
Happer was Miss Cooper’s replacement. She was assigned
to Walter Reed General Hospital, Washington, D.C., and
remained acting supervisor of dietitians until January 1920.”
Pages 20-21: “Miss Cooper, during her tour as
supervising dietitian in the Surgeon General’s Office,
inspected the dietary departments of 30 Army hospitals in
the United States. Realizing from these inspections that there
was an overlap of the responsibilities of the mess officer and
the dietitian, she worked hard to obtain standardization of
the dietitians’ duties. In March 1919, a circular letter (9) was
published which defined the duties and status of dietitians
in military hospitals and made her responsible for her
professional work to the commanding officer of the hospital.
As an assistant to the mess officer she was to cooperate with
him and the chief nurse. It pointed out that even though the
dietitian was a civilian employee of the Medical Department

she was not to be classified with cooks and maids for ‘to
place a competent dietitian on the same basis with cooks and
maids is an injustice to her and a disadvantage to the hospital
in which she is working.’”
“The increasing demand by hospitals for additional
personnel and the complimentary verbal reports from
commanding officers were evidence of the popularity of
dietitians. One interesting assignment in other than hospital
food service was that of the dietitian who was assigned in
1919 to Rockwell Field, San Diego, Calif., to work on the
diet of flyers (10).”
Footnote 10: “Annual Report, Supervising Dietitian
(Miss Lenna F. Cooper), Medical Department, U.S. Army, to
The Surgeon General, 7 July 1919.”
Page 23: “In August 1919, Miss Pascoe reported to Miss
Cooper that better training for Army cooks in health, food
preparation, sanitation, and economy was needed in all the
Army hospitals. Of the many cooks who served with her in
hospitals in France only two had had previous training or
experience as cooks either in the Army or civilian life.”
Page 26: “Training: The Army’s urgent need for
qualified dietitians was well known to Miss Cooper long
before her assignment to the Surgeon General’s Office
because of the work she had done with the Red Cross
Committee on Dietitian Service. As director of a school of
home economics, she realized that students could be more
adequately prepared to work in Army hospitals if special
training were given and emphasis placed on the food service
procedures of the Army. After collaboration with the dietitian
at Camp Custer Base Hospital, Michigan, she planned a
special 4-month training course for those of her students who
were interested in working in Army hospitals. Field trips
were made by the students to the Base Hospital to observe
the Army methods.
“However, realizing the immediate need for large
numbers of dietitians with Army training, Miss Cooper
conceived the idea of sending capable students from
the Battle Creek Sanitarium to the Base Hospital, for
practical training. She wrote to Lt. Col. Ernest E. Irons,
MC, Commanding Officer, Camp Custer Base Hospital, as
follows: ‘It has occurred to me that there would be no better
place for training these dietitians for Army work than in an
Army hospital. Would it be possible for you to allow us to
send to you some of the best students for training as student
dietitians?’” (Continued). Address: Colonel, Editor in Chief,
MC, USA.
1192. Anderson, Robert S. ed. 1968. Army Medical
Specialist Corps (Continued–Document part II). Washington,
DC: Office of the Surgeon General, Dep. of the Army. xxvii
+ 648 p. See p. 3, 15-16, 18, 20-29, 39. [300*+ ref]
• Summary: Continued: Pages 23-24: The Surgeon
General approved this training course for pupil dietitians
and requested that 2 weeks prior to the completion of the
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4-month course a report of the efficiency of these dietitians
be forwarded to his office with a recommendation as to the
advisability of appointing them as dietitians.
“The 4-month course for pupil dietitians at Camp
Custer Base Hospital was quite comprehensive in scope.
The first month was spent doing administrative work, such
as distributing menus to wards, receiving and checking
diet cards and supply slips, totaling diets for cooks,
keeping accounts, and maintaining records of the various
diets. By observing in various kitchens and wards, they
became acquainted with food service, tray service, garbage
inspection, and dish sterilization. During the first month,
they also observed in the commissary the Army system of
buying, ordering, and issuing food. The second month, the
pupil dietitians were assigned to the patients’ kitchen where
they planned menus, calculated caloric values of three meals
each week, ordered supplies for regular and light diets, and
supervised preparation of food for patients including special
diets. During the last 2 months, the pupil dietitians took
charge of the nurses’ kitchen and acted as diet supervisors on
the ward.
“The four pupil dietitians at Camp Custer Base Hospital
[Battle Creek, Michigan], who entered on duty between
15 October and 1 November 1918, completed training in
February 1919. This was the first training program on record
for dietitians in Army hospitals, and even though it was
too late to be of much help in World War I, it is significant
because it was the forerunner of the Army training courses
for dietitians.
“Before her resignation in 1919, Miss Cooper
recommended to The Surgeon General that a training school
for Army dietitians be established at Walter Reed General
Hospital [Washington, DC]. There, qualified dietitians would
be under observation and instruction as to the special features
of the Army and work for a period of time before being
sent to other posts where they would probably be the only
dietitians. A training course, however, was not established
until 1922. (See Appendix C, p. 597).”
Pages 28-29: “Recognition on the Need for Military
Status: In July 1919 the Surgeon General that Miss Cooper,
Supervising Dietitian, submit recommendations on the future
position of the dietitian in Army hospitals. (See Appendix
A, p. 593). Subsequent history proves that most of the
recommendations made by Miss Cooper to improve the
status of dietitians after World War I were adopted during
World War II. She stated that there was a need for dietitians
on the permanent staff of the larger Army hospitals, as in
civilian institutions. In view of the many letters received
from dietitians expressing disappointment and a feeling of
unfairness in not receiving the same privileges as granted
to nurses, Miss Cooper recommended that all ‘female
civilian employees of the Medical Department in the field
receiving their appointment from the Secretary of War (in
other words, technically trained women) should be granted

the same privileges as are granted the members of the
Army Nurse Corps.’ To accomplish this she recommended
the establishment of a separate corps for dietitians with a
competent dietitian as director in the Surgeon General’s
Office. The director was to ‘be put on the regular list of
inspectors of the Hospital Division, to be called upon
to make inspection where the mess is involved.’ Miss
Cooper thought that dietitians belonging to this corps and
assigned in the field should be responsible professionally
to the commanding officer. Despite all the handicaps that
confronted the dietitian in World War I, she believed that the
contribution they had made to improve patient care proved
their qualification to be a permanent part of the Medical
Department.”
Pages 38-39: “Continued Recognition of the Need
for Military Status: Throughout the peacetime period,
the champions who had so faithfully persisted in trying
to establish definite duties and status for dietitians in the
Medical Department recognized that many of their problems
could be solved by military status.
“Miss Cooper, Supervising Dietitian in the Surgeon
General’s Office at the close of World War I, continued her
interest in the status of dietitians in Army hospitals. In reply
to a letter written by her to The Surgeon General in 1930,
Brig. Gen. Henry C. Fisher, Acting Surgeon General, stated:
‘At present dietitians on duty in Army general hospitals
are in the status of civilian employees and function under
the direction of the commanding officer. This is proving a
satisfactory arrangement for peacetime. Regarding future
emergencies, when the services of large numbers of dietitians
might be required as in the World War,... a new law must be
enacted to give military status to these individuals.’
“At the end of World War I, Miss Cooper had officially
started the fight for legislation which continued for the next
13 years. During this time, many people worked for the
establishment of military status for dietitians, among them,
Miss Hunter and Miss Burns, chief dietitians at Walter Reed
General Hospital; Major Parsons, Director of Dietetics at
Walter Reed General Hospital; Col. (later Brig. Gen.) Roger
Brooke, MC, Commanding Officer, Fort Sam Houston
Station Hospital [San Antonio, Texas]; and General DeWitt.
“Throughout the peacetime years dietitians desired to
become a permanent part of the Medical Department. It was
the everlasting goal toward which all Army dietitians strived.
The education and experience requirements for candidates
to be eligible for service as dietitians in the Army were so
high and the services that they rendered so important, it
was thought that it could only be a matter of time before
legislation was enacted making them a permanent group in
the Medical Department.” Address: Colonel, Editor in Chief,
MC, USA.
1193. Borgstrom, Georg. 1968. Principles of food science:
Food microbiology and biochemistry (Vol. 2). New York,
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NY: Macmillan. xiv + 473 p. Index. 26 cm. [9 ref]
• Summary: In Chapter 4, “Fermentation,” is a section titled
“soybeans” (p. 110-12) which discusses: Tofu or teou-fu,
miso, sufu, natto, tempeh, taotjo and ketjap (shoyu / soy
sauce).
“Frozen tofu (kori tofu, or koya dofu) is tofu that has
been frozen for several weeks and dried. Aburage is fresh
tofu dried in deep fat. Namaage is fresh tofu that has been
surface-fried.”
In Chapter 10, “Trends in food utilization,” is a section
titled “Soybean” (p. 297-301) which discusses: Soybean
products and fermented products (“These foods are all rather
unknown among Western peoples, although they are eaten by
millions of people and constitute some of the most common
foods on earth.” Yet some “typical oriental soy foods,” such
as tofu and tempeh, are finding acceptance in the West.
One soy product that is widely used in most parts of the
world is soy sauce. Soy flour and soy grits were first made
commercially in the USA in the early 1930s. Milk made
from the soybean is important in China {see Vol. I, Chap.
15}. Fermented products include taotjo, soy sauce or ketjap).
Soybean protein, including soybean oil and defatted soybean
oil meal (In 1961, 9.5 million tons of soybean oil meal was
used in the USA, mainly for animal foods, with special
grades used for food and industrial products, such as isolated
soybean protein. Purified proteins extracted from dehulled
and defatted meal, when toasted, are used in “Civil Defense
emergency rations” and by the “international organization
Meals for Millions.” Some 90% of the processed soybean
oil in the USA now goes into food uses. Soybean oil is
now the most important ingredient in oleomargarine {see
Fig. 10.1}. About one-third of the soybeans moved off the
farm are exported; Japan is our biggest customer {taking
about 57%} followed by Western Europe {27%}, Canada
{8%} and Israel {5%}). Soybean uses (Despite its nutritive
value, “the soybean is not looked upon with favor in many
areas” for two main reasons: it does not soften well during
cooking and it is difficult to digest. Many other legumes
share these problems, but they are generally require less
cooking. When soy flour is used, alone or with cereal
flours, the drawbacks almost vanish. “Soybean milk is not
comparable to animal milk or human milk except in protein
content.” And it usually has an unpleasant, bitter taste, but
this can be removed at least cost by bulk processing. When
soybean curd is made in the typical way, “many nutritious
components are lost,” yet it is easy to digest. Soy sauce can
be used only as a condiment because of its high salt content.
Germinated soybeans make an excellent vegetable, which is
rich in vitamin C).
Table 10-1 (p. 300) shows utilization of soybean oil
(in millions of pounds) (1947-49 to 1967). The columns
are: Shortening (the largest use and steadily increasing),
margarine, cooking, salad and other edible oils (No. 2), total
for food uses, total nonfood uses.

Toasted soy protein (Made by General Mills, starting in
Belmont, Iowa, and named Hi-Pro and Protein Plus. “The
Belmont plant has been running at capacity to supply for
American Civil Defense stockpiling of toasted soy protein”).
MPF (Multi-Purpose Food) made by a joint venture between
General Mills and the Meals for Millions foundation.
Gelsoy (the “first vegetable protein found to have gelling
properties”). Promine (an edible soy protein). Fibrotein (soy
protein spun into edible filaments). Soybean oil (The initial
purpose of the U.S. soybean crushing industry was to obtain
oil. The residual meal was considered virtually useless).
Chapter 13, titled “The world food issue,” is about world
hunger, which is “an ever-present specter for 2.3 billion
people of the present world population of 3.4 billion.” These
people are concentrated largely in warm parts of the globe.
Also discusses “protein malnutrition” (the main problem)
and the need for more animal protein. North America has
an animal protein “intake nine times that of the Far East.” A
section on “Plant milks” (p. 428-29), which are made from
pulses and cereals, includes a subsection titled “Soybeans”
which begins: “Soybeans form the basis of the most widely
used and successful plant milks in China, Hong Kong,
Indonesia, and the Philippines. Such milk has recently
become available in Europe and the United States, primarily
for clinical purposes”–for children allergic to the proteins in
cows’ milk.
Notes: Many references, divided into English and nonEnglish, books and papers, are given at the end of each
chapter. Address: Michigan State Univ.
1194. Mitchell, Helen S.; Rynbergen, Henderika J.;
Anderson, Linnea; Dibble, Marjorie V. 1968. Cooper’s
nutrition in health and disease. 15th ed. Philadelphia &
Toronto: J.B. Lippincott Co. xv + 685 p. Illust. (some color).
Index. 26 cm. [1000+* ref]
• Summary: A magnificent book. The Preface describes
what changes have been made in this edition. After the
Acknowledgments comes the Table of Contents which
shows that the book is divided into 4 parts and 41 chapters.
The parts are: (1) Principles of nutrition. 2. Diet in disease.
(3) Modification of food for therapeutic diets. (4) Tabular
material and bibliography.
About the authors: “Helen S. Mitchell: A.B., Ph.D.,
Sc.D., Research Consultant, Harvard School of Public
Health; Nutrition Consultant, Head Start Program,
O.E.O.; Dean Emeritus of the School of Home Economics
and formerly Research Prof. of Nutrition, Univ. of
Massachusetts, Amherst; Exchange Prof. Hokkaido Univ.,
Sapporo, Japan; Formerly Principal Nutritionist, Office
of Defense, Health and Welfare; Prof. of Physiology and
Nutrition, Battle Creek College [Michigan]. Note: In
1921 Helen became research director for the Battle Creek
Sanitarium, Battle Creek, Michigan. As of 1984 the above
book had been in print for 56 years and had sold more than
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a million copies (Source: New York Times obituary of Helen
Mitchell, 1984 Dec. 13).
“Henderika J. Rynbergen: M.P.H., Associate Prof.,
Medical Dietetics, School of Allied Medical Professions;
Associate Prof., Preventive Medicine, Dep. of Preventive
Medicine, College of Medicine, Ohio State Univ.
“Linnea Anderson: M.P.H., Associate Prof., Medical
Dietetics, School of Allied Medical Professions, and
Associate Prof., Preventive Medicine, Dep. of Preventive
Medicine, College of Medicine, Ohio State Univ. Formerly
Associate Prof., Public Health Nutrition, Univ. of Michigan;
Nutrition Consultant, Michigan Dep. of Public Health.
“Marjorie V. Dibble B.S., M.S., Chairman, Dep. of
Nutrition and Food Science, College of Home Economics,
Syracuse Univ.
At the end of each of 41 chapters is a section of
“Study questions and activities” followed by a section
titled “Supplementary reading” with 5-15 (average 10)
bibliographic references related specifically to that chapter.
There is also a detailed bibliography at the end of the book
(pages 608-651). There is also a long Glossary (p. 652-64)
just before the Index.
Soy is mentioned only twice in this book: (1) Page 43:
The section on “Plant sources of protein” states: “Vegetables
are poor sources of protein; the only ones that provide more
than 1 or 2 per cent are the legumes. These may run as high
as 5 or 6 per cent when they are fresh and still higher in the
dried form. For this reason, and because they provide one
of the better quality of plant proteins, they are listed as meat
alternates in the Four Food Group chart. Soybeans, which
are the highest in protein content of the legumes, are not
used much for human food in the United States, but they
are important sources of protein in many countries where
animal foods are scarce. Soybean milk, curd [tofu], cheese
[fermented tofu] and flour are a few of the soybean products
used by Orientals.” (2) Page 543: In the chapter on “Foods
for allergy diets,” is a recipe for Soy cookies, with 1 cup soy
flour.
Note 1. Lenna Frances Cooper, the original and lead
author, died on 23 Feb. 1961.
Note 2. Table 11-3 is “Low-cost vegetarian diet for an
adult man in rice-eating area of India.” Shows the food items
and the nutrients in each. Address: See summary.
1195. Soybean Digest. 1969. Seed directory (Ad). Feb. p.
46-47.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama (1
supplier), Arkansas (10), Delaware (1), Georgia (2), Illinois
(11), Indiana (6), Iowa (11), Kentucky (1), Louisiana (1),
Michigan (1), Minnesota (12), Mississippi (2), Missouri
(5), Nebraska (7), New York (2), North Carolina (5), Ohio
(4), Oklahoma (1), South Carolina (1), Tennessee (8),

Virginia (2), Wisconsin (1 listing). For each listing is given
the amount and varieties of seed available, and whether
certified, uncertified, or registered. Most of the entries are for
individual farmers rather than named seed companies.
1196. Dimler, R.J. 1969. Corn-soy baby foods. Notes from
the Director of the Northern Division No. 932. p. 2. March
14.
• Summary: Three people from Gerber Baby Foods
[Fremont, Michigan], including Roger Lutz, Manager of
Process Engineering, visited the Northern Division on
March 6 to confer with members of the ED [Engineering
Department] and OC [Oilseed Crops] groups “about
incorporating soy products into canned foods, masa flour,
and other products. Flavor, thermophiles [microorganisms
that grow at high temperatures], and nutritional problems
have plagued Gerber’s attempts to use products in its baby
foods... One international objective is to enrich masa flour
(lime-treated corn flour) for Mexico. Most natives of all
degrees of affluence drink a thin gruel made from masa
flour called atole. Mexican mothers feed it to their babies
and preschool children. Dr. Wolf (OC) has confirmed that
addition of soy changes the consistency of atole. Not only
will these changes need to be overcome, but also the flavor
must be improved. Mexicans use vanilla and other flavoring
materials to mask the lime soap taste.” Address: Director,
Peoria, Illinois.
1197. Product Name: SoBig (High Protein Cereal for
Toddlers).
Manufacturer’s Name: Gerber Products Co.
Manufacturer’s Address: 445 State St., Fremont, MI
49412. Phone: 616-928-2000.
Date of Introduction: 1969 August.
Ingredients: Incl. Oat, wheat, corn, and soya flours, sugar,
vanilla.
Wt/Vol., Packaging, Price: 6½ oz paperboard box.
Suggested retail price: $0.39.
How Stored: Shelf stable.
New Product–Documentation: Spot with photo in Food
Processing. 1969. Aug. “Toddler’s Cereal is So Big.” This
protein cereal, developed by Gerber for toddlers, is now
in distribution in the Northeast and Mid-Atlantic states.
The bite-size, star-shaped puffy cereal is made from a
combination of oat, wheat, corn, and soya flours; it is sugar
coated with a hint of vanilla flavor. It is just crispy enough
to provide toddlers with chewing satisfaction. The cereal
contains 22% protein, plus added iron and B-vitamins. A
photo shows the front of the box and a bowl of the cereal.
The product name actually appears to be “SoBigs.”
1198. Landrum, Carl. 1969. ‘Egg-O-See’ Breakfast Food
Co.: From Quincy’s past. Quincy Herald-Whig (Illinois).
Sept. 28. p. 3C.
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• Summary: This company was established in about 1900
in Battle Creek, Michigan, by John E. Liniham. For an
improved and expanded history see Landrum’s Quincy. Vol.
1, by Carl and Shirley Landrum (1996, p. 142-44).
The company was absorbed by the Kellogg Breakfast
Food Company of Battle Creek and the local mill was
abandoned in about 1930. The building was next used to
process soybeans! In about 1935 National Mills, Inc. used
the old Egg-O-See plant for the extraction of soybean oil
until the summer of 1939, when the business was sold to
the Quincy Soybean Products Company” [owned by Irving
Rosen]. All of the old Egg-O-See buildings of the original
business were razed in about 1958.
A photo shows the “Egg-O-See” plant of the Battle
Creek Breakfast Food Co. at 111-129 South Front in about
1910. One of the first firms in the USA to manufacture
packaged breakfast cereals, it was finally taken over by the
Kellogg Breakfast Food Co.
1199. Bolduc, William T., Jr. 1969. Articles of incorporation
(Non-profit): Eden Organic Foods, Inc. Lansing, Michigan:
Michigan Department of Treasury. 3 p. Nov. 4. 26 cm.
• Summary: See next page. This is the document that
created Eden Organic Foods, Inc. (later known as Eden
Foods Inc.) on 4 Nov. 1969. The document was signed
and received on 31 Oct. 1969. The purposes for which the
corporation is formed: (1) to provide organic foods, cook
books and printed matter relating thereto to the community at
reasonable prices. (2) to promote the increased consumption
of health foods. (3) to conduct these activities and achieve
these objectives without pecuniary profit [i.e. not for profit].
Article III: Location of the first registered office is: 211
South State St. [225 Nickels Arcade is crossed out], Ann
Arbor, Washtenaw County, Michigan 48104. Article IV: The
name of the first resident agent is: William T. Bolduc, Jr.
Article V: “Said corporation is organized upon a nonstock basis. Real property: None. Personal property: Cash–
$170 approximately. Grains, condiments, and dry goods with
a wholesale value of $100 approximately. The corporation
is to be financed by donations from the community and by
the retail sale of organic foods, cook books, and materials
relating thereto.
Article VI; Names and addresses of the residents:
William T. Bolduc, Jr., 6210 Bethel Church Road,
Saline, Michigan. Judith Bolduc (same address). Ronald
Teeguarden, 915 Oakland, Ann Arbor, Michigan. Gloria
Dunn, General Store, 211 South State St., Ann Arbor,
Michigan. One additional name under article VII is Linda
Succop (at the same address as the Bolducs).
Note 1. The address given, 211 South State St., is the
address of Gloria Dunn’s General Store. This was because
on Oct. 31 Bill Bolduc had not completely finalized the rent
agreement for 514 East William St. in Ann Arbor–which
would be Eden’s address from the day the company opened

in early Nov. 1969 until Nov. 1970 when they moved to
211 South State St. (a newly-decorated mini-mall on the
main street of campus; the space previously occupied by
Gloria Dunn). But by Nov. 1970 Gloria Dunn no longer
had any connection with the building and Eden had just reincorporated as a for-profit corporation. Thus (according
to both Tim Redmond and Bill Bolduc, 30 Sept. 1998), it
was a coincidence that Eden started business as a for-profit
corporation at the main addresses listed on its non-profit
articles of incorporation.
Note 2. A second document from the Michigan
Department of Commerce (Lansing, Michigan, dated 19
July 1984) certifies that Eden Foods, Inc. was validly
incorporated on 4 Nov. 1969.
Note 3. Both of these documents were kindly sent
to Soyfoods Center on 24 Sept. 1998 by Michael Potter,
President and CEO of Eden Foods.
Note 4. This is the earliest record seen (March 2020)
concerning Eden Foods. Address: Saline, Michigan.
1200. Product Name: Tamari Soy Sauce.
Manufacturer’s Name: Eden Organic Foods, Inc.
(Marketer-Distributor). Purchased from Erewhon (Boston–
Importer). Made in Japan.
Manufacturer’s Address: 514 East William St., Ann Arbor,
MI 48104.
Date of Introduction: 1969 November.
Wt/Vol., Packaging, Price: Pint and quart bottles.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods Inc. 1971. July
26. Wholesale pricelist. “Tamari Soy Sauce” is now sold in
pints, quarts, or liters.
Eden Foods, Inc. 1974. Feb. 1. Wholesale prices, FOB.
“Tamari Soy Sauce (Erewhon).” This is the first time the
word “Erewhon” appears after Tamari. It looks like Erewhon
was requiring Eden to add it–which may have caused bad
feelings.
Eden Foods catalog. Winter 1975-76. Page 12 states:
“Tamari Soy Sauce (Erewhon). Tamari Soy Sauce (JapanMarushima). The latter was available only in 4.75 gallon
sizes. Eden has found a way to go around Erewhon, by
importing from Marushima, probably via Muso Shokuhin.
Talk with Bill Bolduc, founder, original incorporator,
and past president of Eden Foods. 1991. Dec. 8.
Eden Organic Foods first began selling soyfoods
commercially in November 1969, starting with their first
order from Erewhon in Boston. They would buy “tamari”
(actually shoyu) and miso (kome = rice, mugi = barley, and
Hatcho varieties) in bulk from Erewhon (which imported
them from Japan). At their store, Linda Succop (Bill’s wife’s
sister) would repackage the products, putting the shoyu into
bottles and the miso into plastic bags. They were labeled
using plain white self-adhesive gummed labels with a rubber
stamp. One stamp contained the name and ingredients for
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each
product,
and
another,
that was
stamped
below it,
gave the
company
name and
address.
They
wrote in
the weight
or volume
by hand
near the
bottom of
the label.
1201.
Product
Name:
Hacho
Miso (Soy
Paste),
Mugi
Miso
(Barley
Soy
Paste).
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Manufacturer’s Name: Eden Organic Foods, Inc.
(Marketer-Distributor). Purchased from Erewhon (Boston–
Importer). Made in Japan.
Manufacturer’s Address: 514 East William St., Ann Arbor,
MI 48104.
Date of Introduction: 1969 November.
Wt/Vol., Packaging, Price: 1 lb. plastic bags.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods Inc. 1971. July
26. Wholesale pricelist. “Hacho Miso (Soy Paste), Mugi
Miso (Barley Soy Paste).” 1 lb containers.
Eden Foods, Inc. 1974. Feb. 1. Wholesale prices, FOB.
“Mugi Miso, barley-soy paste (Erewhon).” This is the first
time the word “Erewhon” appears after miso. It looks like
Erewhon was requiring Eden to add it–which may have
caused bad feelings.
Eden Foods Fall and Winter Catalog. 1977-1978.
“Hacho Miso (Eden) soy paste. Mugi Miso (Eden) barley soy
paste. Kome Miso (Eden) rice soy paste. Each is available
only in 14 oz, 8.8 lb, 22 lb, and 44 lb sizes. Eden has found a
way to go around Erewhon, probably by importing via Muso
Shokuhin.
Eden Foods Catalog. 1978. Page 18. Eden Foods has
now (happily) started to write the names of its misos in
English rather than Japanese as follows: Eden Soybean
Miso (Hacho), Eden Barley Miso (Mugi), Eden Rice Miso
(Kome), and Eden Brown Rice Miso (Kome). A photo shows
Eden’s miso line with labels in 1 lb plastic bags and plastic
kegs.
Talk with Bill Bolduc, founder, original incorporator,
and past president of Eden Foods. 1991. Dec. 8.
Eden Organic Foods first began selling soyfoods
commercially in November 1969, starting with their first
order from Erewhon in Boston. They would buy “tamari”
(actually shoyu) and miso (Hacho = soybean, mugi = barley
varieties) in bulk from Erewhon (which imported them from
Japan). At their store, Linda Succop (Bill’s wife’s sister)
would repackage the products, putting the shoyu into bottles
and the miso into plastic bags. They were labeled using plain
white self-adhesive gummed labels with a rubber stamp. One
stamp contained the name and ingredients for each product,
and another, that was stamped below it, gave the company
name and address. They wrote in the weight or volume by
hand near the bottom of the label.
1202. SoyaScan Notes. 1969. Chronology of Eden Organic
Foods, Inc. Renamed Eden Foods, Inc. in April 1971. Part I.
1969 to 1972. 31 Jan. 1992. Compiled by William Shurtleff
of Soyfoods Center.
• Summary: 1969 Nov. 4–Eden Organic Foods is named
and incorporated as a non-profit corporation by Bill Bolduc.
Other names on the articles of incorporation are Judith
Bolduc, Ronald Teeguarden, Gloria Dunn, and Linda
Succop. It is a natural foods co-op retail store at 514 East

William St. in Ann Arbor, Michigan. Bill is president of
the company and his wife, Judy, is part-time secretary. The
date of incorporation, Nov. 4, was selected by an astrologer,
Michael Erlewine, because it was astrologically propitious.
Michael also designed the Eden logo of four sprouts in a
circle. Also in Nov. 1969 Eden begins selling soyfoods,
tamari and miso purchased from Erewhon.
Prior to this, starting in about the summer of 1969,
Ronnie Teeguarden and Gloria Dunn had started a looselyknit food buying co-op–which had no name, no assets, no
formal structure, and no bank account. Original or very
early members included Tim and Pattie Redmond, Mark and
Nancy Retzloff, Linda Succop, Iona Teeguarden, and Bob
Thorson. On about 3-5 different occasions they collectively
ordered macrobiotic staples (including tamari and miso)
from Erewhon in Boston, Massachusetts, using the Erewhon
catalog. When the foods arrived, the members got together
and divided them up at the Teeguarden-Leabu General Store,
at 209 South State St. in Ann Arbor. This general store,
located in the basement below Marshall’s Bookstore, carried
mostly antique clothing and records, and the art of local
artists. By September 1969, Bill and Judy Bolduc joined the
food co-op. They also joined the Zen Macrobiotic Supper
Club; all of its members were also members of the food coop.
In the fall of 1969 the Teeguarden-Leabu second-hand
store looked like it was about to close, which would leave
the food co-op without a home. The group (especially
Ronnie Teeguarden) convinced Bill Bolduc to take charge
of the food co-op and find it a permanent home, which
he did–in an upstairs apartment at 514 East William St.
Members of the informal food-buying co-op who worked
at Eden Organic Foods included Bill Bolduc, Gloria Dunn,
and Tim Redmond. An environmental group named the
Environmental Defense Education Network (EDEN) also
operated out of the Teeguarden-Leabu General Store; it
was from this group that Eden got its name. That fall, after
the Eden Organic Foods co-op was up and running, Tim
Redmond went to Boston to work and study at Sanae, a
macrobiotic restaurant on 272A Newbury St.
1970 summer–Bill Bolduc establishes Eden’s first
contact with an organic food grower (Bill Vreeland of
Ypsilanti, Michigan, who grows organic wheat and
soybeans). He soon makes Eden’s first direct purchase of
organically grown wheat, which the company mills and sells.
1970 July 6–Eden Organic Foods, Inc is reorganized
upon a stock basis. Bill Bolduc (who resides at 6210 Bethel
Church Rd., Saline, Michigan) owns all the shares (1,000).
Other people listed on this document are Judith Bolduc,
Ronald Teeguarden, and Gloria Dunn.
1970 Sept.–The fledgling company has an offer from
Cynthia Shevel to move into a newly decorated mini-mall
at 211 South State St. on the main street of campus. They
need money to finance the move. Tim Redmond’s father says
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he will help finance the expansion only if the business is
reorganized as a for-profit corporation. So Eden is changed
into a for-profit corporation, and Redmond invests the
$10,000 he borrowed from his father in Eden in exchange for
50% ownership. In Nov. 1970 Eden moves into the mini-mall
(they register the new address on Nov. 17) and soon begins
to mill flour and bake granola at the new store. Bolduc and
Redmond are now equal partners.
1971 April 8–Bolduc registers a change in the company
name to Eden Foods, Inc. from Eden Organic Foods, Inc.
After the store was up and running, Redmond returns to
Boston and Sanae restaurant, where he completed his studies.
1971 Jan.–Michael Potter is hired by Bill Bolduc. Mike
had initially had a good-paying job at an art gallery in Royal
Oak, Michigan. Then he began working for, and eventually
became a partner in Joyous Revival, a macrobiotic and
natural foods retail store in Birmingham, Michigan. At that
time he and his wife, Carol Roller Potter (Ron Roller’s
sister), moved from Royal Oak to Walnut Lake, Michigan–to
be nearer to Joyous Revival. In the fall of 1970 Michael
Potter, while still working at Joyous Revival and at Bill
Bolduc’s request, had done volunteer work to try to help a
failing new Eden retail store in downtown Detroit on the
campus of Wayne State University. This store was owned
jointly by Eden and two people named John and Darleen–
two of the first people in the area interested in macrobiotics.
By Jan. 1971 it had become evident that the store would not
be able to survive financially, so Michael’s first job after
being hired was to make one last try to save it, then to help in
shutting it down.
1971 May or June–Tim Redmond returns to Ann Arbor
permanently, having finished his macrobiotic training in
Boston. He planned to open a restaurant like Sanae in Ann
Arbor but instead got increasingly involved with Eden
Foods.
1971 June–Eden starts to wholesale natural foods out
of the back of their retail store at 211 South State Street.
They buy increasingly from original sources instead of other
wholesalers. Buying clubs and co-ops come to the retail store
to pick up their bulk foods.
1971 July–Eden’s wholesale pricelist, dated July 26,
shows that Eden is selling bulk (50 and 100 lb) soybeans,
corn, soft wheat, and rye, which are being grown organically
in Michigan (by Tom Vreeland). Eden stone-ground a portion
of them into flour–on order. Eden is also selling numerous
bulk and packaged grains, cereals, flours, and beans from
Arrowhead Mills in Deaf Smith County, Texas; some are
organically grown.
1971 early summer–Bill Bolduc asks Mike Potter to
manage the Eden retail store at 211 South State St. Mike and
his pregnant wife, Carol, move to Ann Arbor from Walnut
Lake. By this time the company name was Eden Foods, Inc.
1971 Aug.–Eden Foods starts to distribute its wholesale
bulk products, especially in the Detroit area. The company

starts to bring in small trailer loads of staples from
Arrowhead Mills in Texas. Bolduc and Redmond, realizing
that Eden is the only natural foods store in the area, borrow
some money and rent a 4,000 square foot Quonset hut
warehouse on North Main Street north of Ann Arbor near the
Huron River. They expand their wholesale and distribution
operations.
1971 Oct.–Mike Potter is given 13.5% of the common
stock of Eden Foods, Inc. largely to compensate him for his
many hours of unpaid volunteer work. According to Michael
Potter (Dec. 1986), at this point the common stock ownership
of Eden Foods is: Between Bill and Judy Bolduc 43.5%, Tim
Redmond 43.5%, and Michael Potter 13.5%. Potter later says
(Feb. 1993) that Bill Bolduc and Tim Redmond now own
the same number of shares, but Judy Bolduc owned a small
number of shares so the Bolducs owned the largest block.
1972 fall–Ron Roller starts to work part time for Eden
Foods. Continued. Address: 514 East William St. in Ann
Arbor, Michigan. Phone: 313-769-8444.
1203. SoyaScan Notes. 1969. Chronology of Eden Foods,
Inc. Part II. 1973 to Nov. 1981. 31 Jan. 1992. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: Continued: 1973 March–Eden moves into a
larger warehouse at 310 West Ann Street in Ann Arbor,
sharing it with Midwest Natural Foods, which initially
was not a competitor. At about this time, Ron Roller starts
working full-time for Eden. While at this warehouse, in
late 1973 or early 1974, Eden receives its first shipments of
imported Japanese natural foods from Mr. Kazama of Mitoku
in Tokyo. Tim Redmond had ordered these foods from Mr.
Kazama at a meeting of the Natural Foods Distributors
Association in Florida. Initially Eden was forced to import
Erewhon-branded products. Redmond recalls that at this time
he was working at and managing the warehouse and Potter
was working at and managing the retail store. Redmond was
managing the corporation because he controlled it.
1973 summer.–The Eden retail store moves to a much
larger location at 330 Maynard St. in Ann Arbor, on the
University of Michigan campus. It now includes three
operations under one roof in 6,000 square feet of leased
space: A large natural foods retail store, a natural fast-food
deli, and a natural foods bakery named Sun Bakery that had
relocated itself from Kalamazoo, Michigan. This operation
proved to be very profitable; it paid off all Eden’s debts and
paid for the new warehouse, offices, trucks, and equipment.
1973 July–Bill and Judy Bolduc leave Eden Foods,
selling their stock to Mike Potter for $2,500 cash. Tim
Redmond becomes president. Redmond ends up owning 51%
and Potter 49% of the shares in Eden Foods. Potter recalls
that he bought the stock directly from the Bolducs, then
gave a small amount to Redmond so that Redmond would
have majority ownership. Redmond recalls that the Bolducs
sold their stock back to the corporation, then Redmond sold
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enough shares to Potter so that he (Redmond) would keep
control with 51% of the shares.
1973 late or 1974 early–Potter and Redmond become
equal owners of Eden Foods after Potter loans the company
$44,000 (entrusted to him by his father), then converts the
loan into an investment in the company in exchange for
equal ownership.
1973 Sept.–Mike Potter becomes president of Eden
Foods at the unanimous recommendation of an employee
steering committee. At about this time Midwest Natural
Foods starts to compete with Eden Foods, carrying many of
the same products that Eden carries plus dairy products and
frozen foods. Eden has never sold dairy products or frozen
foods and, in the face of new competition from Midwest,
Michael Potter reaffirms this position. This decision makes
it impossible for Eden to become a full-line distributor like
Midwest, and lays the groundwork for Eden’s eventual
decision in 1986 or 1987 to discontinue distribution to retail
stores and focus on manufacturing of natural foods.
1974 spring–Eden moves from 310 West Ann St. into a
larger warehouse at 4601 Platt Road. This move extricates
Eden from what had become a “pathetic relationship” with
Midwest Natural Foods. Redmond is sure that he and Potter
became equal partners before this move.
1974 March 7-8–Michael Potter represents Eden at
the meeting of Natural Foods Distributors at the Janus
conference room in Seattle, Washington.
1974 Oct.–Potter makes the first of his eleven trips to the
People’s Republic of China. On the way back he visits Yuko
Okada at the Muso Company in Osaka, Japan. Potter decides
to import exclusively from Muso.
1977 Aug.–Eden Foods opens Turtle Island restaurant at
315 South State St. in Ann Arbor.
1979 spring–Cliff Adler, a painter renovating apartments
in Ann Arbor, is hired by Michael Potter to work for Eden
in Chicago, Illinois, to try to expand their sales to natural
food retail stores. During that summer Cliff lends Eden
Foods $100,000, for which he is paid bank interest rates. Tim
Redmond, however, believes Cliff was hired as a salesman in
1976, and that on 15 March 1979 Cliff became a shareholder
in Eden Foods, buying 10% of the stock.
1979 Nov. 26–The Eden warehouse at 4601 Platt Road,
Ann Arbor, Michigan, is destroyed by a large fire. According
to the Ann Arbor News (Nov. 27-29) total damages are
estimated at $650,000. Eden Foods, organized in 1970,
employs some 100 persons in distribution and production,
supplies about 500 natural food stores and restaurants, has
annual sales of about $5 million, and is said by its owners to
be “the largest natural foods distributorship in the Midwest.”
This fire burned many of Eden’s key records, including
records that would have helped in determining dates and
facts for this chronology. Eden has never kept a written
chronology of key events in the company’s history.
1979 Dec.–Within 10 days after the fire, the board of

directors (Potter, Adler, and Redmond) meets, authorizes
a large number of additional shares of common stock,
and decides to give away (free of charge) shares of Eden
Foods’ common stock to six key employees/managers to
try to motivate them to stay with the company and help try
to rebuild it. They also decide to lay off 35 other people.
Shortly thereafter Cliff Adler decides to convert his $100,000
loan to stock (equity)
1980 Jan.–Tim Redmond decides to leave Eden Foods;
he leaves in May, selling most of his stock (he kept 1,000
shares) in exchange for ownership of the Maynard Street
Connection, Inc., which has a retail store and restaurant at
330 Maynard St., which are now separate companies.
1980 Feb.–Now Michael Potter and Cliff Adler each
own 34% of Eden Foods shares, Frank Dietrich (of Natural
Foods, Inc., Toledo, Ohio) owns 10% (which he bought
for $100,000), Ron Roller owns 5%, Michael Gordon 4%,
Mark Cook 4%, Kathy Knor 3%, Bill Swaney 3%, and Bob
Duha 3%. Michael Potter notes that four things saved Eden
Foods (which now had a negative net worth of more than
$800,000) after the fire: (1) Cliff Adler’s conversion of his
$100,000; (2) The incredible cooperation, generosity, and
kindness that Eden received from its suppliers in the natural
foods industry, and their trust that Eden would do its best
to pay back they money at a time when interest rates were
over 20%; (3) Frank Dietrick’s investment of $100,000 in
the company; and (4) The great effort made by natural foods
retail stores and consumers to go out of their way help Eden
survive by purchasing more Eden products. Note that it
was not until Feb. 1982 that Eden ended up receiving from
its insurer (Hartford Insurance Company) $400,000 net, or
$0.50 for each dollar Eden felt it was owed.
1980 Nov.–Eden Foods headquarters moves into a
20,000 square foot building at 701 Tecumseh Road in the
tiny town of Clinton (population 2,000) about 60 miles
southwest of Detroit.
1981 Nov.–Erewhon Trading Co. files for Chapter 11
bankruptcy protection. Trying to keep up with the superdistributors in their region (especially Balanced Foods)
Erewhon had moved into an 80,000 square foot warehouse
and added too many items to their product line too fast–
which destroyed the company. Stow Mills picked up the
bulk of their business, with Westbrae scooping up most
of the business for their Japanese imports. Eden had not
yet recovered enough financially to take advantage of this
opportunity. Continued.
1204. SoyaScan Notes. 1969. Chronology of Eden Foods,
Inc. Part III. 1983 to present. 31 Jan. 1992. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: 1983 July–Eden Foods surprises the U.S.
natural foods industry by introducing Edensoy, a long-life
soymilk in plain, carob, or cranberry flavors, imported from
Marusan-Ai Co. in Japan, and packaged in a stand-up foil
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retort pouch.
1984 Jan.–The Muso Company of Osaka, Japan,
appoints Eden Foods its General Agent for North America.
1984 March 2–A series of calamities hit Eden Foods
in quick succession. The FDA (U.S. Food and Drug
Administration) informs Eden Foods, in a strongly worded
letter, that it considers eleven claims in a promotional
pamphlet for Edensoy to be erroneous. The FDA advised that
the “Good for Babies” section of the pamphlet be deleted.
1985 June 14–The FDA informs Michael Potter that
a six-month-old child in Canada had become seriously ill
after being fed the company’s soymilk as an infant formula.
The mother said her decision to forgo regular infant formula
was inspired by Eden’s own literature–the promotional
pamphlet cited above which said that Edensoy was “Good
for Babies.” Eden took the position: “There’s a problem and
we’re responsible for it.” To date some 18 million packs of
Edensoy have been sold.
1985 June 23–Eden Foods voluntarily mails 10,686
requests for a recall of the pamphlet to its distributors and to
individual retail stores.
1985 July–Eden Foods forms a joint venture partnership
with four Japanese companies, and incorporates in the state
of Michigan as American Soy Products, Inc.
1985–Eden opens a west coast sales office and
warehouse in San Francisco, California.
1986 May–The Lima Company of Belgium appoints
Eden Foods its General Agent for North America.
1986 Nov.–American Soy Products, Inc. launches a new
generation of Edensoy soymilk products, in original, vanilla,
and carob flavors. Made at a large, new factory in Saline,
Michigan, they are packaged in Tetra Brik Aseptic cartons.
This is the earliest known aseptic soymilk plant in the USA.
1987 Jan. 1–Eden Foods stops distributing products
directly to retail stores (which comprised only 10% of
Eden’s total sales), drops 150 products, and starts serving as
a master distributor, selling only through other distributors.
This decision had a very positive effect on Eden’s growth;
all the energy that was formerly required to attend to 10% of
the business was now free to be focused on developing new
products and the Eden brand.
1988 April 13–Cliff Adler and Michael Potter are in a
serious car accident. Cliff is killed and Michael is seriously
injured. Upon Cliff Adler’s death, Michael immediately and
automatically acquires Cliff’s 34% share in the company–
because Eden Foods Inc. and Michael and Cliff, jointly and
severally, had a buy-sell contract that came into effect in the
event that either Cliff or Michael should die. The value of
Cliff’s stock was $500,000. Michael pays this amount from
his personal funds for the stock. Potter now owns a large
majority of Eden Foods’ stock.
1988 May–While Eden Foods is still reeling from the
effects of the car accident, the FDA files charges against
Eden for publishing inaccurate information in a pamphlet

which stated that Edensoy was “Good for Babies.” Eden’s
previous major effort to recall all of these pamphlets from
retail stores apparently had little or no effect on the FDA
charges.
1988–Eden Foods joins OCIA, the Organic Crop
Improvement Association, for independent certification of
organically-grown crops.
1989 Jan. 20–Nearly 6 years after Eden Foods published
its ill-fated Edensoy pamphlet, the company is fined
$110,000 by a federal judge in Detroit, and its president,
Michael Potter, is fined $25,000 and sentenced to 30 days
imprisonment. On Feb. 24 he begins to serve out his sentence
in Bay City, Michigan.
1989 Oct. 12–Michael Potter is convicted of
manslaughter and sentenced at the circuit court in Ann Arbor
to 8-15 years in jail for his role in the April 1988 automobile
accident that caused Cliff Adler’s death. He begins to serve
out his sentence in Oct. 1989 in Coldwater, Michigan.
Ron Roller takes over as president of Eden Foods–the top
position.
1989–Eden and OCIA establish standards for food
processing as well as growing crops.
1991 mid-June–Ron Roller, president of Eden Foods, is
asked to resign from his position. He chooses to leave and
go to American Soy products to work full time. There he
becomes CEO.
1992–Eden Foods now has 180 distributors, virtually
all of whom distribute Edensoy. Owners of stock in Eden
Foods include Mike Potter (who owns more than 50% of the
shares), Tim Redmond, Mark Cook, Bill Swaney, and at least
one other person.
1992 Aug.–Michael Potter returns to work at Eden
Foods. He was re-sentenced and his sentence is changed to
60 months probation. 1993 Dec. 31–Potter purchases Tim
Redmond’s remaining 1,000 shares of Eden Foods stock,
which Tim has kept since 1980.
1205. SoyaScan Notes. 1969. Chronology of soybeans,
soyfoods and natural foods in the United States 1969 plus
overview of the 1960s (Overview). Dec. 31. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: 1969 Jan. Volume 1, Number 1 of Food Science
and Technology Abstracts published; the earliest records in
it go back to Jan. 1968. It is created from the world’s first
computerized database specializing in food.
1969 Jan. Richard M. Nixon inaugurated as President of
the United States. Clifford M. Hardin of Indiana is Secretary
of Agriculture.
1969 March. Paul Hawken leaves for a 9-month trip to
Japan and arranges for Mitoku and Muso Shokuhin to export
natural foods to Erewhon.
1969 March. Soybean yields in tests top 100 bushels/
acre for the first time.
1969 March. Essene Macrobiotic Supply starts business
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in Philadelphia, Pennsylvania. Denny Waxman and Charles
Smith are founders.
1969 June. A.E. Staley Manufacturing Co. acquires
Gunther Products, a pioneer in the field of modified (enzyme
hydrolyzed) soy whipping proteins. Gunther had been
founded in 1948, incorporated in 1949.
1969 June–The Staley Co. closes its Painesville, Ohio,
soybean crushing plant.
1969 Aug. Erewhon–Los Angeles opens as a small
macrobiotic natural foods retail store at 8003 Beverly Blvd.
Bill Tara is the first manager.
1969. USAID starts actively encouraging U.S.
businesses to launch low-cost commercial protein products
in Third World countries.
1969 fall. Erewhon Natural Foods in Boston,
Massachusetts, starts to distribute macrobiotic and natural
foods. They had begun to wholesale these foods out of the
back of their retail store in the spring of 1969. They are
America’s first natural foods distributor, and remain the
largest for many years.
1969 Oct. Protein-Enriched Cereal Foods for World
Needs, edited by Max Milner, published by American Assoc.
of Cereal Chemists.
1969 Nov. Bac-o-Bits, meatless bacon bits made from
extruded soy flour, start to be sold nationwide by General
Mills. Its forerunner, Bac*O’s, made from spun soy protein
fiber, had been introduced in May 1966. Frozen Bontrae meat
analogs are sold to the foodservice trade. This pioneering
work by one of America’s largest food companies indicated
to the U.S. food industry that the time for soy protein foods
of the future had arrived.
1969 Nov. 4. Eden Organic Foods is incorporated in Ann
Arbor, Michigan by Bill Bolduc, and their macrobiotic retail
store begins operation, selling soyfoods including tamari and
miso purchased from Erewhon. The company grew out of a
loosely-knit food buying co-op which had started in about
July 1967 but which had no name, no formal structure, and
no bank account. Bolduc was joined 9 months later by Tim
Redmond.
1969 Nov. 17-21. United Nations Industrial
Development Organization Expert Group Meeting on Soya
Bean Processing and Use held at Peoria, Illinois.
1969. The first of the new wave of tempeh shops in the
Western world, Handelsonderneming van Dappern (later
renamed Tempeh production Inc.) started by Robert van
Dappern in Kerkrade, The Netherlands. It soon becomes the
world’s largest tempeh manufacturer.
1969. The Program for International Research,
Improvement, and Development of Soybeans (PIRIDS)
established at the University of Illinois with funding from a
Rockefeller Foundation grant. The forerunner of INTSOY, it
is directed by Earl R. Leng.
1960s overview:
Oilseed Proteins and the Protein Gap. Worldwide, there

is a growing consensus that Third World countries are facing
a “protein crisis,” that protein malnutrition is the world’s
most widespread deficiency disease, and that low-cost
oilseed proteins (such as defatted soybean meal and flour)
offer the most promising hope for remedying the problem.
The leading architect and proponent of this view is Dr. Aaron
Altschul of Georgetown University School of Medicine.
The United Nations’ FAO/WHO/UNICEF Protein Advisory
Group, composed of the world’s leading authorities in the
field, is very active from the mid-1960s to the mid-1970s,
supporting wider use of soy protein products and soyfoods.
Food for Peace Shipments of Soy Fortified Foods
begin. The first shipment of such foods, CSM (corn-soymilk), took place in 1966, when 28,000 metric tons (tonnes)
were shipped. The next year 54,000 tonnes were shipped.
Shipments increased dramatically during the 1970s.
Growing Interest in Modern Soy Protein Products.
These new products, including soy protein isolates and
concentrates, and textured soy protein products, now appear
to have major potential in the food systems of all countries.
Leading Soyfoods Research Centers in America are the
Northern Regional Research Laboratory at Peoria, Illinois
(Hesseltine, Wang, Mustakas, Wolf), and the New York
State Agricultural Experiment Station at Geneva, New York
(Steinkraus and Bourne).
Vitasoy sales are booming in Southeast Asia. The
introduction of Vitasoy by K.S. Lo in Hong Kong in the
early 1940s brought soymilk into the modern era. Takeoff
began in 1955 when Vitasoy began to be marketed like a soft
drink. Sales grew from 8.4 million bottles that year to 42
million in 1960 and 100 million in 1970, a 2.4-fold increase
during the 1960s. By 1962 Vitasoy had become Hong Kong’s
best-selling soft drink, ahead of such internationally known
brands as Coca-Cola, Pepsi-Cola, and Seven-Up.
Shoyu (Soy Sauce) Becomes a World Class Seasoning,
Thanks to Kikkoman. Shoyu has long been the world’s
most popular seasoning other than salt, and Kikkoman has
been the world’s largest manufacturer since about 1918.
During the 1960s Kikkoman internationalized its operations,
developing new markets for shoyu throughout the world
by exporting from Japan and promoting the products for
use in Western-style recipes, largely with meat, fish, and
poultry. Production climbed from 183,000 kiloliters in 1960
to 340,000 kl in 1970. During the same period its share of
the Japanese shoyu market rose from 18% in 1960 to 30% in
1970.
Steady Rise in Soybean Production in Latin America
and Africa. In Latin America production rose from 231,000
tonnes in 1960 to 1,535,000 tonnes in 1969, a 6.6-fold
increase during the decade. Brazil accounted for 87% of that
production in 1969, followed by Mexico and Colombia.
African soybean production rose from 27,000 tonnes in
1960 to 74,000 tonnes in 1969, a 2.7-fold increase. Nigeria
accounted for 84% of that production in 1969, followed by
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South Africa and Ethiopia.
American Soybean Association Funding Increases
Dramatically from Checkoff Programs. This was a decade
of great growth for ASA. In 1962 the Minnesota Soybean
Growers Assoc., the first affiliated state association, was
founded. The ASA’s biggest breakthrough to date came in
1966, when soybean growers began to support their own
market development and research activities (previously
funded by USDA’s Foreign Agricultural Service) using funds
provided by state checkoff programs. Typically ½ to 1 cent
of funding was generated from each bushel of soybeans sold
in states where a checkoff referendum had passed. By the
early 1970s the checkoff programs had begun to generate
large sums of money, which allowed ASA to expand its
activities. Expanded market development activities overseas
led to a steady, long-term increase in soybean exports.
Soybean Changes from an Oilseed to a Protein Seed.
Prior to the mid-1940s the soybean, worldwide, had been
crushed primarily for its oil. The meal was considered a byproduct. But in the post-war period, with growing affluence
driving increased demand for meat, the demand for meal
outstripped that for oil, and the oil became the by-product.
This trend, which started in America, was in full swing by
the 1960s and expanded to other countries thereafter.
Soybean Digest and ASA Interest in Soyfoods. During
the past two decades Soybean Digest has published a steady
stream of articles on soyfoods worldwide. Soyfoods were
given big play at many ASA annual conventions. This
interest in the USA had largely stopped by the mid-1970s,
focusing on soybean production instead.
1206. Cooking good food. 1969. Order of the Universe
Publications, Box 203, Prudential Center Station, Boston,
MA 02199. 34 p. No index. 28 cm.
• Summary: A simple, concise source of the basic
macrobiotic ideas adapted to the American way. Note 1.
This booklet was written by Jim Ledbetter, a student of
macrobiotic teacher Michio Kushi, although his name does
not appear in it.
Contents: The traditional food of man. The way of
eating. Salt and oil. Special foods. Useful kitchen items.
Cooking brown rice. Cooking other grains. Cooking
vegetables. Cooking sea vegetables. Cooking beans. Cooking
soups. Cooking with flours (Cooking noodles, cooking
creams, baking bread, variations with flour). Cooking animal
food. Preparing salads. Preparing condiments. Preparing
drinks. Cooking desserts. Plasters. Traveling and eating out.
he manner of eating. The seven levels of cooking.
In Chapter 4, titled “Special Foods” is a section on
“Soybean foods” (p. 6), which states: “The soybean has been
called the ‘Vegetable Cow’ of the Orient. It is full of good
vegetable quality protein (43%). It was not traditionally eaten
without special preparation, because it is fairly yin, except by
monks who wished to limit their sexual desires. When cured

with salt, however, it was used as a daily food. You will find
these traditional preparations very helpful in your kitchen.
“Tamari is the ancient form of soysauce, fermented for
at least eighteen months from soybeans, salt, wheat or barley,
and water, without chemicals or preservatives. It has a very
distinctive, delicious taste. It is used mainly in cooking
vegetables when it is added after salting and just before the
end of cooking time, and in broths. It is rarely used directly
on grains, but is often found on the table to use with deepfried foods. Some women mix tamari with an equal amount
of water to make it less strong.
“Miso is a paste made from the same ingredients as
tamari. There are two varieties; one (Hacho) is a little
harder and darker in texture than the other. It has many uses,
especially in soups, in which case it is added towards the
end of cooking time so that the wonderful digestion-aiding
bacteria it contains will not be destroyed. (All of these
soybean condiments produce their best flavor when cooked
slightly.) Miso soup has a deep, satisfying bouillon flavor,
and is often taken every day as a delicious source of energy.
It is helpful to thin miso in a little water before adding it to
soups and sauces.
“Morromi [sic, moromi] is the pulp from which tamari
has been made. It has a very special tangy flavor, and is used
like miso.
“Seitan or ‘Protein X’ is made from the same ingredients
as the above condiments. A slightly different process
produces a strong jerky which, when boiled or sauteed,
resembles beef in appearance and taste. It is very good in
soups” (p. 6). Note 2. This is the earliest document seen (July
2021) that mentions “seitan.” It is also the earliest Englishlanguage document seen (July 2021) that contains the word
“seitan.” By placing seitan in the category of “Soybean
Foods,” the author is apparently emphasizing the importance
of soy sauce as one of its two main ingredients. He seems to
have tasted seitan, but it is not clear that he knows what its
other main ingredients are (wheat gluten, ginger, sesame oil)
or how it is prepared.
“Tofu is made from fresh soybeans. This curd or
‘cheese’ is a good quality, strong yin food which is very
refreshing for occasional use in summer when it is cooked
with tamari. It is helpful to store tofu in water. The more
yang pulp, which is usually thrown away, can sometimes
to obtained from the Oriental stores which make tofu, and
used to make delicious casseroles or well-sauteed vegetable
dishes.”
The section on “Condiments” (p. 6-7) discusses
Gomasio (Sesame salt), umeboshi (salted plums), and Tekka.
The section on “Oriental vegetables” (p. 7) discusses lotus
root, daikon, ginger root, Chinese cabbage, jinenjo (Japanese
potato), and kuzu arrowroot.
In the chapter titled “Cooking Beans” the author
considers “Aduki Beans” to be the “King of Beans.”
“Black Beans: The imported Japanese black beans are
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higher nutritional quality and superior taste. They are very
sweet, delicious beans. They should be soaked and boiled,
because their skin can become loose and clog a pressure
cooker spout.”
“Miso Soup: This hearty bouillon is the staple everyday
soup. Prepare vegetables and boil for at least one-half hour
(if you want a really good soup); thin miso with a little of
the stock in a bowl and add it to the soup towards the end.
Do not boil the soup after adding miso or the beneficial
digestion-aiding bacteria will be harmed. If it is simmered
very slowly, it can be cooked from 5 minutes to one hour.
“Tamari Soup: Prepare as above using tamari instead
of miso for flavoring. A simple tamari broth with onions
or carrots and onions is often served over dishes such as
noodles.”
In the chapter titled “Preparing Condiments” (p. 27) we
read: “Vegetable Miso. Slice vegetables finely and saute. Add
diluted miso and water and cook. Scallions, chives, carrot
tops and many other vegetables are good prepared in this
manner. ‘Tekka’ is made from lotus root, burdock root and
carrots. ‘Sigure’ [Shigure] (‘November Rain’) is prepared
with lotus roots, carrots, and onions. A little freshly grated
ginger is often added towards the end of the cooking. A small
amount of these condiments is usually sufficient.”
The chapter titled “Preparing drinks” (p. 28-29)
discusses Mu tea, umeboshi tea, chicory, Yannoh [Ohsawa
coffee], dandelion coffee, Bardan, Kokkoh, kuzu, ume-syokuzu, and daikon drink.
The chapter titled “Cooking Desserts” (p. 30) states:
“Amasake (Homemade Rice Wine). For special occasions
this drink is very smooth and sweet.”
Tofu is also mentioned in the chapter titled “Plasters” (p.
31). “Tofu Plaster. Squeeze tofu (soy bean curd, see Special
Foods) and mix with 10% flour to make it more manageable.
Apply this to any painful, feverish, or inflamed area.
Alternating tofu plasters with ginger compresses often helps
stubborn cases.”
Note 3 This is the earliest document seen (July
2000) that mentions “Hacho” miso (spelled that way).
Subsequently, many macrobiotic publications used this word
and spelled it that way.
The chapter titled “Cooking sea vegetables” briefly
defines kombu, wakame, hiziki (the incorrect idea
concerning “black rice” comes from a casual remark by Evan
Root), arame, dulse, and nori (laver).
Note 4 One original edition of this booklet, sent to
Soyfoods Center by Tim Redmond (a founder of Eden
Foods), has one dark blue stalk of wheat against a light
blue background. In the lower right corner of the cover the
following has been stamped with a blue ink stamp: “Eden
Organic Food Store, 514 E. William. Ann Arbor, Mich.
[Michigan] 48104.” Address: [Massachusetts].
1207. Schingoethe, David John. 1969. Factors in soybean

influencing growth, pancreatic function and digestion. PhD
thesis, Michigan State University. 147 p. Page 2774 in
volume 30/06-B of Dissertation Abstracts International. *
Address: Michigan State Univ.
1208. Soypro International Inc. 1969. Part IV. Prospects for
soybean production and soya food processing (Document
part). In: A Study of Business Prospects in the Food Industry
of India. 1969. Cedar Falls, Iowa. iv + 87 p. See p. 54-75. [7
ref]
• Summary: Contents: Production: Yields, crop input,
returns in relation to other crops. Market outlets and
prices: Domestic markets for soy products, estimated
prices. Soybean processing: Processing plants, storage,
transportation, plant investment costs (new plants, converting
existing plants to soybean processing). Low fiber meal and
soy flour: Investment cost for production, marketing. Full-fat
soy flour. Soy protein isolates. Specialty soy foods: Soy milk
and related products, soy-based snack foods, cereals, dal.
Conclusions.
“Several years ago, test trials with soybeans indicated
that they could be produced successfully and economically
over a substantial portion of Central India. These included
tests by the Indian Agricultural Research Institute near Delhi
in 1956, tests by Michigan State researchers at Ranchi and
by Missouri University at a number of stations in 1962.
“Since that time agricultural stations in many parts of
India have been conducting studies on soybean production
on a very wide scale, and at great depth. Many hundreds of
soybean varieties from all over the world have been tested
for adaptability to Indian growing conditions. Extensive tests
of response to a wide range of agronomic conditions have
been carried out...
“The most intensive work has been at Pantnagar (U.P.)
and Jabalpur (M.P.) under a cooperative project of US/
AID with the University of Illinois, the Indian Council of
Agricultural Research, and the two Agricultural Universities,
UPAU and JNAU.”
Yields of 3,000 to 4,000 kg/ha have been reported in
various locations. In general, soy is not competitive with
groundnuts for the same land. Good soybean land is too
heavy for groundnuts, and good groundnut land too light
for soy. Soy can fit into maize cropping rotations, and it
will apparently compete successfully with pulses for land
because of the much higher yields and comparable market
value. “Thus, if the industry provides a processor-market
for domestic soybeans, it appears that soybean acreage and
production will expand dramatically in the next few years...
“Many assumptions were being seriously discussed at
the time of the Team’s visit including: 1. That the market can
take very large quantities (up to 1 million tons) of soy flour
and soy proteins for human consumption. 2. That existing
oilseed processing industry, operating at 60% capacity or
less, is not properly located or equipped to crush soybeans.
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“Investigations of the industry and the market indicated
the following: 1. Soybean oil is well known to the trade
due to large P.L. 480 receipts in recent years. It will sell at
about 10% discount to groundnut oil on the open market.
Present demand exceeds 100,000 tons per year–equivalent to
500,000 tons of beans. 2. A small tonnage of soybean meal
could be sold in India for poultry feed at about 10% premium
over groundnut meal... 3. Foreseeable potential demand for
soybean flour or soy proteins, including its use in antibiotic
manufacture, could scarcely exceed 100,000 tons per year
within the next five years, even with heavy demand by
Government and relief agencies for fortification and public
feeding projects. However, since soy flour and soy protein
are easier to use in foodstuffs than groundnut products, they
would gradually tend to displace the latter in most bread and
bakery products, confections, beverages, etc.
“Thus at one-ton-per-acre yields, 250,000 acres of
soybeans would saturate the potential market in India for soy
proteins for some time to come. Any larger acreages would
be producing soybean meal for export. However, 250,000
acres would only meet about half of India’s immediate needs
for edible oils...
“Because of the large number and wide diversity of
oilseed processing plants in India, the latitude for size and
type of plant which might feasibly process soybeans is
much greater than in any other country in our experience.”
A 300 ton/day plant operating 300 days/year would require
90,000 tons of soybeans. A new solvent extraction plant with
this capacity would cost about $900,000 (Rs. 67.5 lakhs).
Groundnut processing plants could be adapted to process
soybeans without great expense (about $140,000 or Rs. 10.5
lakhs for a 300 ton/day plant). Tata indicated they would be
glad to take all the soybeans they could get.
Potential markets are estimated as follows: For soybean
flour (in tons/year): bread and related products 1,000,
biscuits and confections 600, weaning foods 600, fortified
flour (commercial) 500, and snack foods 500. This is about
10 tons/day. Note that Bal-Amul presently uses full-fat soya
flour from the U.S. But it is very difficult to manufacture
a good-quality full-fat soy flour, and it must be tailored to
each application. For 50% protein (low-fiber) soybean meal:
Pharmaceutical manufacturers 4,000, poultry feeders 4,000
minimum.
“Considerable interest is expressed in soy protein
isolates, especially for toning milk and other dairy foods.
Since the color and flavor of the best soy isolates is
somewhat better than that of groundnut protein isolates,
India could offer a good potential market in this area. If
available, some soy isolates would also probably be used
in lieu of groundnut isolates in biscuits, confections, and
pharmaceutical lines.”
Of the various potential specialty soy foods, “In terms
of existing market demands, the most interesting product
is soy-based synthetic milk, or a soy-protein milk-base for

sale to dairies to be used in milk toning.” Packaging will be
a major problem. There is a severe milk shortage in most
parts of India, and soy milk is superior in quality, as a base,
compared with groundnut milk.
“Eventual market demand for soy flour could be
substantial, depending on government policy and the
continuing programs of relief agencies. It will hinge on the
use of soy flour to fortify atta and maida, to use in highprotein gruels for relief feeding, and to supplement school
lunch and institutional diets in various foods.” Address:
Cedar Falls, Iowa.
1209. Product Name: Whitehouse Coffee Fresh (Non-dairy
Soy-based Coffee Creamer).
Manufacturer’s Name: Whitehouse Products, Inc.
Manufacturer’s Address: Livonia Dairy, 2001 S. Telegraph
Rd. at Harvard, Dearborn, Michigan.
Date of Introduction: 1969?
New Product–Documentation: Talk with David and
Harvey Whitehouse of Delsoy Products and Whitehouse
Products. 1992. Feb. 4. In the late 1960s, Whitehouse
Products (formerly Delsoy Products) developed a soy-based
non-dairy creamer named Whitehouse Coffee Fresh. After
several years the soy was replaced by another ingredient.
1210. Bolduc, William T.; Succop, Linda S. 1970. Certificate
of amendment to the articles of incorporation: Eden Organic
Foods, Inc. Lansing, Michigan: Michigan Department of
Treasury. 2 p. Feb. 17. 26 cm.
• Summary: Eden Organic Foods, Inc. now has a new
registered office located at 514 East William Street, Ann
Arbor, Washtenaw County, Michigan 48104. At a meeting
of the members, held on 17 Feb. 1970, Article IX was
amended to read as follows: “In the event of any liquidation,
dissolution or winding up of the corporation, the assets
or proceeds thereof belonging to the corporation shall be
distributed to similar non-profit tax-exempt charitable
corporations.”
Signed by William T. Bolduc, Jr. and Linda S. Succop
on 17 Feb. 1970. Received by the Michigan Department of
Treasury, Corporation Division, on 20 Feb. 1970. Filed on 19
March 1970. It is noted that the corporation has no corporate
seal to affix to this document. Address: 1. President; 2.
Secretary. Washtenaw Co., Michigan.
1211. Bolduc, William T.; Teeguarden, Ronald. 1970.
Certificate of amendment to the articles of incorporation:
Eden Organic Foods, Inc. Lansing, Michigan: Michigan
Department of Treasury. 2 p. April 23. 26 cm.
• Summary: Eden Organic Foods has its registered office
at 514 East William Street, Ann Arbor, Washtenaw County,
Michigan. At a meeting of the members, held on 22 April
1970, Article IX was amended to read as follows: “In the
event of dissolution, all assets real and personal shall be
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distributed to such organizations as are qualified as tax
exempt under section 501(c)(3) of the Internal Revenue Code
of the corresponding provisions of a future United States
Internal Revenue Law.
Signed by William T. Bolduc, Jr. and Ronald Teeguarden
on 23 April 1970. Received by the Michigan Department
of Treasury, Corporation Division (Lansing, Michigan), on
27 April 1970. Filed on 13 May 1970. It is noted that the
corporation has no corporate seal to affix to this document.
Address: 1. President; 2. Secretary. Both: Washtenaw Co.,
Michigan.
1212. Succop, Linda S. 1970. Certified resolution of change
of registered office: Eden Organic Foods, Inc. Lansing,
Michigan: Michigan Department of Treasury. 1 p. March 9.
26 cm.
• Summary: Linda S. Succop, treasurer and assistant
secretary of Eden Organic Foods, Inc. states that at a meeting
of the board of directors, held on 18 Feb. 1970, it was
“Resolved that the location of this corporation within the
State of Michigan is changed from 211 South State Street,
Ann Arbor, Washtenaw County, Michigan 48104, to 514 East
William, Ann Arbor, MI 48104.” Signed by Linda S. Succop
on 9 March 1970. Received by the Michigan Department of
Treasury, Corporation Division (Lansing, Michigan), on 10
March 1970. Filed on 19 March 1970. Address: Ann Arbor,
Michigan.
1213. Modler, H.W.; Rippen, A.L.; Stine, C.M. 1970.
Physical and chemical stability of soybean oil-filled milk. J.
of Food Science 35(3):302-05. May/June. [10 ref]
• Summary: Soybean oil-filled milk, prepared from lightly
hydrogenated soybean oil, was quite acceptable when
evaluated daily for 1 week. Soybean oil is used to replace
the more common coconut oil, because there is no sound
nutritional basis for replacing milk fat with coconut oil in
preparing a filled milk. Address: Dep. of Food Science,
Michigan State Univ., East Lansing, MI 48823.
1214. Bolduc, William T. 1970. Certificate of amendment
to the articles of incorporation: Eden Organic Foods, Inc.
Lansing, Michigan: Michigan Department of Treasury. 2 p.
July 6. 26 cm.
• Summary: Eden Organic Foods, Inc. has its registered
office at 514 East William Street, Ann Arbor, Washtenaw
County, Michigan 48104. At a meeting of the members, held
on 2 July 1970, Articles II, V, VI, and IX were amended. The
main changes read as follows:
“Article V. Said corporation is organized on a stock
basis. The total number of common shares which the
corporation shall have authority to issue is 2000 of the par
value of $1.00 per share... No stockholder shall sell his stock
without first offering it back to the corporation in writing and
then giving the corporation the right to purchase same within

thirty (30) days at the book value.
“The names and places of residence or business of each
of the incorporators and the number of shares subscribed
for each are as follows: William T. Bolduc, Jr., 6210 Bethel
Church Road., Saline, Michigan: 1000 shares. Judith Bolduc,
same address, no shares. Ronald Teeguarden, 915 Oakland,
Ann Arbor, Michigan, no shares. Gloria Dunn, General
Store, 211 S. State St., Ann Arbor, Michigan, no shares.
“Article IX. In the event of any liquidation, dissolution
or winding up of the corporation, the assets or the proceeds
thereof belonging to the corporation shall be distributed
ratably among the shareholders according to the number of
shares held by each after all just debts have been paid.”
Signed by William T. Bolduc, Jr. on 6 July 1970.
Received by the Michigan Department of Treasury,
Corporation Division, on 8 July 1970. Filed on 4 Aug. 1970.
Address: Saline, Michigan.
1215. Dies, Edward Jerome. 1970. In the beginning...
(Continued–Document part II). Soybean Digest. Aug. p. 4244.
• Summary: (Continued): “Despite all the handicaps the big
drive gained power:
“In 1929 America had grown 9 million bushels of the
miracle bean.
“In 1939 America grew 91 million bushels.
“Processors had told the growers ‘give us the beans–
we’ll find the markets.’
“Greater and greater became the outlets as soybeans
moved in trucks, trains, and ocean freighters. These brief
statistics tell the story:
“Soybeans
“Production (1,000 bu.)
“1945 193,167
“1950 299,249
“1955 373,682
“1960 555,307
“1965 845,608
“1968 1,103,129
“1969 (preliminary) 1,116,876
“Strangely enough confidence in success had almost
attained a religious fervor as the decade of the thirties faded.
Professor Beeson’s remark to me was typical:
“’The die is cast. Soybeans won’t be just another large
crop. They will become at least our second biggest cash crop.
Of course time and patience will be required, but time moves
swiftly,’ and he quoted:
“’The years like huge black oxen tred the road
“And God the herdsman goads them on their way.’
“In those years of building, years of intense competition
and fickle profit margins, there probably never was a more
dedicated, unified driving force. It included growers,
processors, universities, the federal government with the
priceless services of its splendid laboratories, the National
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Farm Chemurgic Council, and the Chicago Board of Trade,
a truly great commercial institution whose futures trading
market proved an immense stabilizer.
“H. Ford and the soybean: Then there were powerful
business leaders who visualized a new industry that might
rescue farmers from their unhappy plight and thus help
enrich America. Perhaps Henry Ford was the top enthusiast.
He sensed an immense future potential for soybeans, but in
industry rather than in food and feed. A huge meeting was
held at his Dearborn [Michigan] plant in 1938. He wore a
new handsomely tailored gray suit. When I was introduced
to him he held his arm toward me and said: “Feel the cloth.”
I did. It was soft as down. It had been made entirely of
soybeans, at a whispered cost of $40,000 in research. He had
proved his major point of soybean versatility. That day he
was the happiest man alive.
“Over a short span of critical years his enthusiasm and
loyalty had been of tremendous value. Eventually it was
discovered that soybeans were too costly for making car
bodies and other industrial products. But Henry Ford stayed
on in the hearts of growers.
“As time is reckoned by history the industry was built to
giant proportions in a golden fleeting moment.
“The early builders, the growers, processors, scientists,
and others have mostly faded into a blurred background,
making way for the new generations. But their shining
achievements shall live in the archives, and their faces shall
continue to pass like masks in a pageant.”
1216. Soybean Digest. 1970. Henry Ford and his plastic car
(Photo caption). Aug. p. 45.
• Summary: “Plastic Fords created a sensation in 1940, the
year the Soybean Digest was founded. When Henry Ford
swung with his ax on a car trunk lid made of soybeans to
show its toughness he generated tremendous publicity for
the crop. The elder Ford took great interest in finding new
uses for soybeans. He operated three soybean processing
plants for a time, encouraged production of the crop, and was
experimenting with the meal and the oil in the manufacture
of automobile parts before World War II. Even today many
people, as a result of the Ford publicity, think plastics and
paints are the main outlets for soybeans. The major uses

are not in the industrial field, however, but in foods. Robert
Boyer, who worked with Ford in developing new uses for
soybeans, is now with Ralston Purina Co., still working with
soybeans, but as a source of protein in foods. Photos courtesy
Ford Archives.” The main photo (half-page, black-andwhite) shows Henry Ford in about 1941 swinging an ax into
a car trunk lid made partially of soybeans
A smaller photo shows Robert Boyer and Henry Ford
in the soybean laboratory where Boyer developed spun soy
protein fibers. Boyer is now with Ralston Purina Co.
1217. Soybean Digest. 1970. ASA convention sites 19201969. Aug. p. 40.
• Summary: 1920–Camden, Indiana [Fouts Bros. Farm].
1921–Urbana, Tolono, Illinois. 1922–Columbia, Missouri.
1923–Madison, Wisconsin. 1924–Ames, Iowa. 1925–
Washington, DC. 1926–Stoneville, Clarksdale, Greenville,
Mississippi. 1927–Belhaven, Washington, Elizabeth City,
North Carolina. 1928–Camden, Lafayette, Indiana. 1929–
Guelph, Ontario, Canada.
1930–Urbana, Illinois. 1931–Columbia, Missouri. 1932–
Washington, DC. 1933–Baton Rouge, Houma, Louisiana.
1934–Little Rock, Stuttgart, Marianna, Arkansas. 1935–
Evansville, Lafayette, Indiana. 1936–Ames, Cedar Rapids,
Hudson, Iowa. 1937–Urbana, Illinois. 1938–Columbus,
Wooster, Ohio. 1939–Madison, Wisconsin.
1940–Dearborn, Michigan. 1941–Ames, Des Moines,
Iowa. 1942–Lafayette, Indiana. 1943–Cedar Rapids,
Iowa. 1944–Urbana, Illinois. 1946–St. Louis, Missouri.
1947–Columbus, Ohio. 1948–Memphis, Tennessee. 1949–
Minneapolis, Minnesota.
1950–Springfield, Illinois. 1951–Des Moines, Iowa.
1952–Lafayette, Indiana. 1953–St. Louis, Missouri. 1954–
Memphis, Tennessee. 1955–Cincinnati, Ohio. 1956–Urbana,
Illinois. 1957–Minneapolis, Minnesota. 1958–Des Moines,
Iowa. 1959–St. Louis, Missouri.
1960–Memphis, Tennessee. 1961–Indianapolis, Indiana.
1962–Minneapolis, Minnesota. 1963–Columbus, Ohio.
1964–Kansas City, Missouri. 1965–Memphis, Tennessee.
1966–Des Moines, Iowa. 1967–Peoria, Illinois. 1968–New
Orleans, Louisiana. 1969–Myrtle Beach, South Carolina.
1970–Golden Anniversary, Minneapolis, Minnesota.
1218. Strayer, George M. 1970. Basic problems haven’t
changed. Soybean Digest. Aug. p. 54-57.
• Summary: This is an interesting history of the American
Soybean Association as seen through the eyes of its first
executive director.
“Geo. M. Strayer served as executive officer of the
American Soybean Assn. from 1940 until 1967, through
the formative years when most of the present structure was
established. His term of service on the board of directors
started 3 years earlier and was probably longer than that
of any other one man. Today he is secretary of Associated
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Hybrid Producers, as he has been for many years. He
exports corn, soybeans, grain sorghum, popcorn, and other
midwestern products through Agricultural Exports Inc. He is
associated with his brother Gordon and other members of his
family in Strayer Seed Farms. He recently was elected mayor
of Hudson where he has resided for the past 30 years. The
above sketch [illustration] of Mr. Strayer as mayor is by Jack
Bender of the Waterloo (Iowa) Daily Courier.
“Soybeans to me 52 years ago were just a lot of work–a
novelty of which a small amount of seed had been secured by
my father from W.J. Morse in the Department of Agriculture.
Planted in the hills of a small patch of popcorn, they had to
be pulled by hand, dried, and then threshed out by hand and
with a flail. They were too late for complete maturity in our
latitude–but we found out they would grow here!
“By the spring of 1924 there were enough varieties
(all imports from the Orient) that my father, B.S. Strayer,
in cooperation with USDA and the local Smith-Hughes
agricultural instructor, planted a testplot of about 3 acres, and
included some 15 or 20 strains of varying maturities. There
were black, green, brown, yellow, and varicolored varieties.”
“First exposure to the American Soybean Assn. came
in September of 1924 when my father attended the fifth
meeting at Ames, Iowa. It was a 2-day meeting, in the days
of dirt and gravel roads, and the 100 miles to Ames was a
major journey taken the day prior to meetings. I heard the
stories of the wonders of the soybean crop second handed–I
was in high school, the meetings came after school started,
and such meetings were no place for kids anyway!
“Wonders of the soybean world: It was not until 1930
that I had my first exposure to the American Soybean Assn.,
except for reading the proceedings of each of the annual
meetings as mailed to all members. The sessions that year
were held at the University of Illinois.
“Four of us drove over for the meetings. We stayed at a
private home in Urbana. I was indoctrinated into the wonders
of the world of such men as W.L. Burlison, J.C. Hackleman,
Soybean Briggs, Bill Riegel, John T. Smith, W.K. Kellogg,
Keller Beeson, W.J. Morse, Charlie Meharry, Taylor Fouts,
Scott Wilkins, and others.
“Today, only Soybean Briggs is still living. But they
were the men who had the vision and the foresight and the
fortitude to preach and talk soybeans, to plant and harvest
them, and to interest people in their possible uses.
“At these 1930 meetings, held while I was a college
student, I found my real interest for future years. I believe it
was in 1937 after graduating and starting to farm that I was
first elected to the board of directors of ASA. My father had
served several years ahead of me.
“In 1936 the ASA annual convention was held in
Iowa, and I was a member of the committee given the
responsibility for planning the program. The first day was
held at Iowa State University at Ames, the second day at
Cedar Rapids, where processing facilities could be visited,

and the third day was held at Hudson on our farms.
“In preparation for the big event we had freshly painted
our farm buildings with paint made with soybean oil. We
had made, in cooperation with Dr. Martin G. Weiss, now
deputy administrator of Agricultural Research Service in
Washington [DC], but then an agronomy graduate student
working on soybean breeding at Iowa State, extensive
plantings of soybean varieties which we had gathered from
throughout the U.S. and other countries.
“At this same convention we had a large display of
machinery: tractors, planters, cultivators, combines, and
other equipment. Farmers from throughout the area thronged
to this field day–probably as large a crowd as I have ever
seen at an ASA event.
“In 1928 my father had purchased our first combine.
An International Harvester machine, it was the first model
adapted to the Midwest made by that company. Adjustable
cylinder speed (by changing sprockets), a foldup platform for
going through gates, power-takeoff drive, that machine was
the first west of the Mississippi to be used on soybeans, to
our knowledge.
“Many a year after starting farming I operated that
machine in harvesting soybeans from October until January
or February, depending on the weather conditions. Steel
wheels and steel lugs on the old 15-30 IHC tractor, with
extension rims to give more traction, shook your very insides
down to your shoe-soles as thousands upon thousands of
bushels of soybeans went through that machine.
“In September 1940, Henry Ford played host to the
ASA meetings at Dearborn, Michigan. We toured the Ford
soybean fields, saw one of the small processing plants Floyd
Radford had developed, and heard the story of planned use
of plastic bodies for automobiles.
“In the meeting of the board of directors at Dearborn
Inn there was discussion of the desirability of starting a
mimeographed newsletter to go to Association members.
The only communications received by them were the
annual proceedings and the announcement of the coming
conventions, in the form of a letter. At that time I was editing
a magazine for a group of hybrid corn companies, and also a
monthly publication for some petroleum cooperatives, along
with farming operations.
“Launching of the Soybean Digest: I ventured a proposal
that perhaps the soybean industry had reached the stage
where it might be able to support a small magazine, rather
than a newsletter, which might be at least partially supported
by advertising. As often happens when people open their
mouths, I was given the job. Not only was I to plan, write,
edit, and publish the magazine, I was to select the name for
it, sell the advertising, and also serve as executive secretary
of the organization–the first paid employee. The pay was
every cent the Association could afford at that stage–$50/
month so long as the Association stayed solvent.
“In November 1940 the first issue of the Soybean Digest
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came off the presses and was distributed to members. At last
the Association had a spokesman, a carrier of messages, a
means of communication between members. Advertising
came hard in those days, but paper was relatively cheap, I
had a typewriter, and I ground out advertising sales letters as
well as editorials and news stories. Gradually the publication
became established, it became recognized, leading into what
it is today.
“The men who twisted my arm to take the job at
Dearborn included Glenn McIlroy, Dave Wing, Soybean
Johnson, Ed Dies, Keller Beeson, Ben Edmondson, Bill
Burlison, Bill Riegel, John T. Smith, Soybean Briggs, J. B.
Parks, and perhaps others. With us today from this list are
only Dave Wing, Soybean Briggs, and Ed Dies.
“It became apparent in the 1930’s, as we began
to cut back acreages on many of our crops because of
overproduction, that the major problem of the soybean
industry was the finding and/or building of markets for the
crop. We had large acreages which could be devoted to
soybean production, if we had a market for them.
“World War II brought greatly stimulated production.
Acreage doubled and redoubled. There were many who said
soybeans were a war baby, and that following the war we
never again would have a market for 100 million bushels
of soybeans. Had we sat on our haunches and waited for
something to happen this would have been true” (Continued).
Address: Former Executive Vice President, American
Soybean Assoc. and former editor, Soybean Digest.
1219. Wing, David G. 1970. My 60 years with soybeans,
“pleasant and profitable.” Soybean Digest. Aug. p. 46-47.
• Summary: This brief history tells how David Wing has
grown up with the soybean and the American Soybean
Association in America. About 60 years ago, in about 1910,
his father and uncle planted a field of Ito San soybeans in
Ohio. David and a hired man harvested the crop by cutting
the plants off with a sharp hoe and shocking them in piles
with a pitchfork. Later they were run through a grain
separator and sold for seed.
Since there were no commercial inoculants at the time,
David would sack up top soil from the same field where
the soybeans had grown, lift the bags onto an old spring
wagon, haul them to the express office, and ship them to
new growers who wished to ensure the success of their first
attempt at soybeans by growing them in inoculated soil.
The Wing family also raised Mikado and Mongol
soybean varieties, which were used for hay.
“There were soybeans on Woodland Farm off and on for
the next 20 years, but no progress was made until we got a
combine and the elevators began to handle the beans for the
processors.”
“The American Soybean Association was 20 years old
when I became president in 1941. It was organized in 1920,
but for 20 years it was run by various extension agents

and agronomy heads from the Cornbelt universities. These
men did a fine job of promotion, so by 1940 when Glen G.
McIlroy of Farm Management Inc., Irwin, Ohio, became
president we were ready to hire a secretary and branch out as
a farm organization.
“The Ford Motor Co. at Dearborn, Michigan, entertained
us that year. Henry Ford had been working on soybean
plastics and textile fibers, since there was then a surplus of
soybean meal. Today this surplus is difficult to imagine, but
at that meeting one speaker even suggested that soy plastics
could be used for window frames and table tops!
“It was at this Dearborn convention in 1940 that we
hired George Strayer as executive secretary of the American
Soybean Assn., and it was due in part to his work and
devotion that we have developed into our present worldwide
organization.
“I notice in the Soybean Digest that A.E. Staley, founder
of the Staley Co., died that same year. He was the first
processor to really push soybeans. Expansion came along
very fast. The Baltimore & Ohio Railroad sponsored a
special train that traveled through Ohio, Indiana, and Illinois.
There was great interest shown in the exhibits and lectures
presented on this train.
“Activity in Washington: There was also increasing
activity in Washington. The fats and oils conference got a
bill passed imposing a tax on coconut oil used in margarine.
Cottonseed and soybean oil were cheap, mostly due to large
imports of coconut oil. This changed very fast when the
Japanese attacked Pearl Harbor and the South Pacific Islands
were cut off as our sources of supply of copra.
“Then came the fight to color margarine. I remember
on one appearance before an agriculture committee in
Washington I made the statement that it is senseless to tax
soybean oil which goes into margarine when on the other
side of the fence dairy cows produce butter which can be
colored without being taxed. It took several years, but finally,
state by state, margarine taxes were eliminated.
“Soybean production increased rapidly during the war,
and afterwards it became the concern of the growers whether
there would soon be overproduction.
“The processors wanted the beans badly at a price, but
with a total supply in 1945 of over 100 million bushels, it
looked as if we had better search for foreign markets. George
Strayer wrote an editorial in the Digest just before our
convention in Champaign, Illinois, in 1955, stating that we
must export more beans.
“This brought on a joint meeting of soybean farmers
and processors. As chairman of this meeting, I told those
attending that we must sit down at the same table and work
out our common problems and our differences together.
“Formation of the Soybean Council: Out of this meeting
came the Soybean Council of America with Howard Roach
as president. The Council had the same number of farmers as
processors. Each side had equal representation, and at last we
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were getting together.
“Howard Roach did a wonderful job of establishing
offices around the world, with the main office in Rome, Italy.
Public Law 480 was passed in Congress. The government
funds, which it provided, along with contributions from the
processors helped carry on the work, so the Council was
really in business.
“In the fall of 1957 I went to Japan with a soybean trade
group. It was a wonderful experience. Our exports of beans
to Japan since that time have increased many times over.
Then in 1962 my wife, Martha, and I worked at the Trade
Fair at the Octoberfest in Munich, Germany. This was most
worthwhile, and we made many new friends.
“My 60 years with soybeans have been very pleasant
and profitable ones, and it has been very satisfying to me to
see the soybean industry grow and prosper over these years.”
Photos show: (1) David Wing in 1947, holding a
clipboard and standing in a field of soybeans.
(2) “Geo. M. Strayer, left, and Howard L. Roach
at time of signing of historic global first contract with
Foreign Agricultural Service, USDA, in 1960 for market
development work by the Soybean Council of America in 42
countries. Roach was then president of the Council, Strayer
executive director, and executive vice president of ASA.”
Note: Many early soybean varieties were developed by
the Wing Seed Company of Ohio. Address: Mechanicsburg,
Ohio.
1220. Bolduc, William T. 1970. Certificate of increase of
capital stock: Eden Organic Foods, Inc. Lansing, Michigan:
Michigan Department of Treasury. 2 p. Sept. 26. 26 cm.
• Summary: Eden Organic Foods, Inc. has its registered
office at 514 East William Street, Ann Arbor, Washtenaw
County, Michigan 48104. At a meeting of the stockholders,
held on 26 Sept. 1970, it was resolved to increase the number
of shares of authorized capital common stock to 2,000 (par
value $1.00) from 1,000. And the provisions of the Articles
of Incorporation relating to capital stock were amended to
increase the number of common shares to 50,000, par value
$1.00.
Signed by William T. Bolduc, Jr. on 26 Sept. 1970.
Received by the Michigan Department of Treasury,
Corporation Division, on 30 Sept. 1970. Filed on 2 Oct.
1970. Address: Saline, Michigan.
1221. Caldwell, B.E.; Hartwig, E.E. 1970. Serological
distribution of soybean root nodule bacteria in soils of
southeastern USA. Agronomy Journal 62(5):621-22. Sept/
Oct. [5 ref]
• Summary: “Abstract: Four soybean genotypes were
sampled in eight different plantings during the years
1967 and 1968, to determine the variability in Rhizobium
japonicum population... Results indicate that an effective
relationship can be established between a soybean genotype

and a wide range in serogroups of R. japonicum.” Address:
Research Agronomists, Crops Research Div., ARS, USDA,
Beltsville, Maryland 20705, and Stoneville, Mississippi.
1222. Penner, Donald; Meggitt, William F. 1970. Herbicide
effects on soybean [Glycine max (L.) Merrill] seed lipids.
Crop Science 10(5):553-55. Sept/Oct. [15 ref]
• Summary: The authors report that 14 herbicides did not
influence soybean oil quality. Address: Dep. of Crop & Soil
Sciences, Michigan State Univ., East Lansing, MI 48823.
1223. Randolph, Chet. 1970. The year’s major
accomplishments. Soybean Digest. Sept. p. 26.
• Summary: “There were three major accomplishments by
the American Soybean Assn. this past year:
“1–The action program in Japan was triple that of 3
years ago. There’s a new office on Nanking Road in Taipei,
Taiwan, with results already evident. The Association
expanded beyond the Orient, moving forward with a
balanced program in Germany, Austria, and Switzerland.
Following success in getting the tariff on soybeans removed
in Iran, our market development work in that crossroads
country of the Middle East takes on added significance.
“We’ve teamed up with effective programs in Italy, done
considerable background work on what could be a major
effort in France, and just completed an exploratory trip to
Mexico that will likely lead to a limited program of work.
“Foreign Agricultural Service, USDA, approved funding
for all activities proposed for this fiscal year. That means
one-quarter-million dollars more in foreign currency in
action overseas.
“Additional program in Europe: The major need in the
year ahead is dollars for administrative personnel in Hudson
and in Europe that will allow an additional one-half-milliondollar program in Europe.
“2–The Association led the way, as requested, in
establishing a nationwide funding agency open to all
segments of the industry to form a united effort behind a
worldwide market development program. The Association
has fulfilled its obligation. The American Soybean Institute is
fully developed. It’s on its own and closed out its first fiscal
year with a small balance in the bank.
“3–The Association worked persistently and effectively
with many organizations on both sides of the water to, first,
stem the tide of protectionism in Europe and stall an EEC tax
or compensatory levy on soybeans last fall and winter; then,
secondly, to counteract and cool the growing protectionist
mood in this country this spring and summer. Neither issue is
dead but the threat is less.
“This effort included personal calls on leaders of
the oilseed industry of Europe, on leaders in and out of
government in Washington, courageous testimony by
President Les Tindal, news releases carried by all major wire
services nationwide and overseas, and finally letters by many
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farmers directly to their senators and congressmen.
“In the year ahead the Association’s major legislative
effort must continue to be vigilance and constant contact
here and overseas to safeguard our right to enter the major
markets of the world.
“The Association’s basic guidelines with relation to a
new farm bill were clearly known by key congressmen and
the Administration. The Association was prepared to sound
the alarm if any action appeared to threaten the freedom to
plant soybeans, artificially stimulate oversupply, or threaten
full realization of the potential demand.
“At key times throughout the year the Association,
in coordination with others, made clear its opposition to a
limitation on farm payments as instructed by the membership
at the last annual meeting.
“Research funds are increased: There has been
coordinated action with the National Soybean Crop
Improvement Council to increase federal research funds,
with the Margarine Association to remove restrictions on
margarine sales, with the National Soybean Processors Assn.
in several areas including the prevention of restrictive action
on soy protein food ingredients, and with others who oppose
boycotts that threaten the consumer’s basic right to buy the
food she wants to buy.
“Within the Association, the Kentucky and Mid-Atlantic
Assns. were organized to bring to 20 the number of state
soybean associations. That’s a rapid development since the
first state association, the Minnesota Soybean Growers Assn.,
was organized in 1962... Only Kansas and Michigan remain
as major producing states where soybean growers do not
have an organized voice in affiliation with the national.”
A small portrait photo shows Chet Randolph. Address:
Executive Vice President, American Soybean Assoc.
1224. Central Soya Co. 1970. The protein specialists: Ask
them to help you solve your protein problems (Ad). Food
Processing (Chicago) 31(11):35. Nov.
• Summary: A half-page photo shows six of Central Soya’s
field service personnel, each numbered with a key / legend
giving his name, address, and phone number. They “know
protein applications. And they know the food business–
your business. That’s their only business. They don’t have
to worry about anything else except supplying the best
vegetable proteins available anywhere.” “For immediate help
with your protein problems, call or write any member of our
Foodpower management team listed here.” They are located
in California (John B. Hall), Missouri (Sterling Sweet),
Minnesota (Clint Pickett), New York (Curt Roettig), Virginia
(Milt Parma), and Michigan (Doug Rosler). Address: 1825
N. Laramie Ave., Chicago, Illinois 60639. Phone: (312) 2378600.
1225. Macrobiotic (The) (Carmichael, California). 1970.
French Meadows lectures by Herman Aihara and Alcan

Yamaguchi. 10(4):5-9. Nov.
• Summary: “1. 1970 American Macrobiotic Lecture Tour,
by Herman Aihara.
“In 1961, 15 macrobiotic families, including mine,
travelled from New York City to Chico, Calif., by camping
out, to start a macrobiotic community in that low fallout area. And although it was a wonderful trip, which
strengthened and united us all, there were no macrobiotic
friends to see along the way. This year, I made a similar trip,
with my family, Alcan Yamaguchi and Carl Campbell. But
this time, our purpose was to see macrobiotic friends; and we
saw more than 2,000!
“Everywhere we went we met people who are eating
mainly grains and vegetables after abandoning their habitual
meat, sugar and drugs.
“When I came to America in ‘52, I had no friends
here–other than a few Japanese I hadn’t even met. Now,
I was welcomed by hundreds. What a change! I am so
grateful to my teacher Ohsawa, who revealed to me a new
way of life and enabled me to participate in this miracle.
I am learning what he taught: that life can be interesting,
exciting and joyful. I would also like to express my gratitude
to my friends whom I met or re-met on this trip, without
whom it could not have occurred: Alan Marlowe arranged
our accommodations and lecture (attended by about 80)
at Tassajara Zen Mountain Center, first stop on the tour.
I had been told that Suzuki Roshi, who introduced SotoZen to America and founded Zen Center, did not favor
macrobiotics. But when I was shown into his room, and
saw how simple it was (no glass in the windows, a few
books, little else) I realized that he is more macrobiotic
than I am. The first thing he asked me was “How do you
make miso?” He is going to make miso and tamari at
Tassajara! Surrounded by mountains, embraced by serenity,
and activated by meditation, chanting and outdoor work,
Tassajara Zen Center is a macrobiotic community that glows
with the enthusiasm of those who are learning satori.
“In Santa Barbara, Dorothy Duncan let us use her home
for our next lecture, attended by 60. Mrs. Tomoko [Aveline]
Kushi’s Los Angeles home was the scene of our next 2
lectures, to which about 200 came. In Las Vegas we had a
brief visit with our old friends Alvin and Freda Glantz.
“After camping out in Grand Canyon, we were then
greeted by 3 macrobiotic couples in Jack Garvy’s fantastic
Spanish-style mansion in Tucson [Arizona]. Though
relatively new to macrobiotics, Jack is the leader there and
has recently opened a macrobiotic food store that is causing a
sensation. About 70 came to the lecture and cooking class in
Jack’s home, after which we saw a full moon reflected in the
swimming pool.
“I was curious to meet Elizabeth Marsh, author of the
wonderful ‘Macrobiotics for Americans’ (which appeared
in volume 10, number 1 and will be made into a library
report next year). I was amazed that a young girl could write
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such an interesting and precise article. I met her in Houston
[Texas], next stop on the tour. Our lectures and cooking class
were arranged by Elizabeth, who I found to be an attractive,
socially active young girl. About 70 attended. It’s hot and
humid in Houston, and the amount of meat eaten there is
startling and dangerous. A yin macrobiotic diet, with plenty
of raw vegetables and a relatively large amount of fruits,
should be taught there. In Baton Rouge, we enjoyed our
reunion after 8 years with Evelyn Rabalais, who has a fine,
busy health food store; thanks to her efforts, 120 attended
a cooking class and 2 lectures in a luxurious hotel there.
Baton Rouge macrobiotic people are suffering from excess
yin food and drink. In Athens, Georgia, 20 people came to
the lecture, arranged by Leslie Grey, who has a charming
health food store in front of the University. In Philadelphia
[Pennsylvania], Charles Smith has a busy grain store; 110
attended our lecture and the cooking class Cornellia gave, in
response to strong requests.
“After that it was the New Jersey Turnpike, heading for
New York, unforgettable city we lived in, with numerous
troubles and innumerable joys, for 9 years. For me, New
York is the memorial of Yin and Yang, my second native
land, for it is there that I started a new life. Even our
children, Marie and Jiro, grew excited as the car approached
the tall buildings and bright lights. The Buddhist Academy
on Riverside Drive was much as it had been when Ohsawa
stayed there in ‘59, with a statue of Shinran in front, and
Rev. and Mrs. Seki looking as bright and youthful as before.
The evening of our arrival, we were given a party, arranged
by Marion leBlanc and attended by 120, which was so
successful hardly anyone could move afterwards! The next
day, we lectured at Wilkie Memorial Hall, where Ohsawa
gave his ‘sanpaku’ lecture in ‘63. About 130 came, and
many stayed for further questions and discussions, which
lasted till midnight. The following morning, Cornellia gave a
cooking class, attended by 40, at Marion’s Lower East Side
apartment; and that evening we were warmly welcomed
by Michel Abehsera and his wife, Claude, at their home in
Binghamton.
“Michel, whom I met at last year’s Big Sur summer
camp, recently moved to Binghamton from New York City,
where he spent a few years as an inspiring leader, lecturer,
and writer. Author of the excellent Zen Macrobiotic Cooking,
Michel is also a vital speaker. His warmth, sincerity and deep
gratitude to macrobiotics is inspiring many people, about 60
of whom attended our lecture in Binghamton. On the way to
Ashley Falls, Massachusetts (where Martha Shaw welcomed
us warmly and we enjoyed the peaceful farmland and the 30
people who came to our lecture), we stopped at Woodstock,
found a macrobiotic restaurant, and gave a brief talk that was
heard by about 30 people.
“In Brookline, Mass., Michio Kushi, my most inspiring
friend, welcomed us to his huge ranch-style house. His
teaching of macrobiotics is influencing young Americans so

fast that soon there will be few who haven’t heard of it. And
although the somewhat scattered arrangement of the several
macrobiotic houses in the Boston area (in which several
hundred of his disciples reside) could cause difficulties in
unifying the group, his energetic lectures are keeping them
well-knit.
“The first day’s party and the next 2 days’ lectures
were attended by about 400. In Gloucester, we admired the
famous sea shore. Since Stephen Scotti, a pianist, arranged
our lecture, most of the 20 people there were educated
professionals. The questions and discussions flowed
effortlessly and covered many interesting and unexpected
topics. In Jericho Center, Vermont, another interesting
meeting was held, at the home of Stuart and Barbara
Harnish. We lectured outside, as the house was too small
to accommodate the 50 people there–many from far away–
several from Montreal. Stuart has rented an abandoned house
free for 10 years, but still has much to repair. After camping
out by Lake Ontario and sightseeing at Niagara Falls, we
stayed in a large Detroit [Michigan] macrobiotic community
house on 3 acres of land rented by Roger and Jeff Vain;
the cooking class and 2 lectures (questions and discussions
after the 1st lasting till midnight) were attended by 140. In
Cincinnati [Ohio], our backyard meeting was arranged by
Joanne Honnhopp. After 3 hours of intensive questions and
discussions on the bio-physiological aspects of macrobiotic
eating, a big dinner was enjoyed by all of us.
“The Chicago [Illinois] meeting was organized by Loren
McCune, whom I had seen several times before. It was hot
and humid, and many more than the 70 who attended our
first lecture couldn’t find room, became tired of standing
outside, and left before it was over. About 70 came to
the cooking class and lecture the next day. Most Chicago
macrobiotic people are beginners, and their understanding
is conceptual-not practical. They seem to need much help,
especially since Loren is busy managing a macrobiotic store
and organizing the community. In Davenport, Iowa, where I
had contacted Mrs. Minna Vollum, owner of a macrobiotic
store, our lecture was attended by 50. That night, we camped
out by the Mississippi, and saw another full moon–reflected
in the ripples. At midnight, a large cargo boat passed by, with
its searchlight on. July 16th: we have completed half the trip.
“The following day, Dr. and Mrs. Gordon Ruesink
welcomed us warmly in their home in Kansas City,
Kansas. The lecture that night, in a Presbyterian Church,
was attended by 50; the cooking class and lecture at the
Ruesinks’ the next day, by 80. Dr. Ruesink, a chiropractor
who is no longer practicing, gives free help and macrobiotic
advice after work at the Post Office. One of the most
devoted macrobiotic professionals I know of, Dr. Ruesink
has developed many followers in his area. His medical
knowledge and experience will greatly benefit macrobiotics.
Dr. Knuts, a friend of his, is also a chiropractor who was
convinced of the effectiveness of macrobiotics by his own
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experience.” (Continued). Address: The Ohsawa Foundation,
Inc., 2523 Gunn Road, Carmichael, CA 95608.
1226. Retzloff, Mark Alan. 1970. Certified resolution of
change of registered office: Eden Organic Foods, Inc.
Lansing, Michigan: Michigan Department of Treasury. 1 p.
Nov. 17. 26 cm.
• Summary: Mark A. Retzloff, treasurer and assistant
secretary of Eden Organic Foods, Inc. states that at a
meeting of the board of directors, held on 17 Nov. 1970, it
was “Resolved that the location of this corporation within
the State of Michigan is changed from 514 East William
Street to 211 S. State Street, Ann Arbor, Washtenaw County,
Michigan 48104.” Signed by Mark Retzloff on 17 Nov.
1970. Received by the Michigan Department of Treasury,
Corporation Division (Lansing, Michigan), on 18 Nov. 1970.
Filed on 19 Nov. 1970. Address: Ann Arbor, Michigan.
1227. Schaible, Philip J. 1970. Poultry: Feeds and nutrition.
Westport, Connecticut: AVI Publishing Co. xii + 636 p.
Illust. Index. 24 cm. 2nd ed. by H. Patrick and P.J. Schaible,
1980, 668 p. [961* ref]
• Summary: This excellent book is about the rise of factory
farming and use of chickens as biological machines that
make money. The system has kept the prices of eggs and
poultry meal low, but it rests an consumers not understanding
what is being done on their behalf.
The commercial broiler industry came of age in America
in the mid-1940s. Broilers used to require 5 lb of feed to gain
1 lb in weight and it took approximately 15 weeks for them
to reach a 3-lb market weight. Today, broilers require half
that amount of feed and time.
“Good crop land will produce 10 to 20 times the amount
of human food that can be obtained by utilization of animals
produced on the same area of land. At best, only a fourth of
the protein in the edible parts of plants is returned as meat.
A dairy cow is the most efficient converter (28%) and the
beef cow the least efficient (6%) in converting plant protein
into animal protein. The broiler, laying hen, and swine are
intermediate with 22, 22, and 16% efficiencies, respectively.
Alfalfa and soybean crops are the leading producers.”
“Lavoisier in 1777 laid the foundation for the science
of nutrition by supplying the basic facts regarding energy
metabolism. Not until the 19th century was it known that
there was a difference in the dietetic value of different foods”
(p. 1)
“A world now populated by 3.3 billion people maintains
a livestock and poultry population equivalent to almost 15
billion human beings or a total feeding burden exceeding that
of 18 billion human beings. The present world living mass
(biomass) consists of 180 million metric tons of humans
requiring 920 million metric tons of livestock and poultry for
their food... Only 1/10 of what the human race eats consists
of animal products.” Address: Dep. of Poultry Science,

Michigan State Univ., East Lansing, Michigan.
1228. Schwarz, Richard W. 1970. John Harvey Kellogg,
M.D. Nashville, Tennessee: Southern Publishing Assoc.
256 p. Illust. Index. 22 cm. See p. 44, 120-23, 243. Also
published in 1970 by Andrews Univ. Press (Berrien Springs,
Michigan).
• Summary: This excellent biography of Dr. J.H. Kellogg
was originally written as a 1964 PhD thesis at the University
of Michigan. Although it contains no references or footnotes,
and thus lacks the documentation and completeness of the
dissertation, it is still (March 2009) the best biography of Dr.
Kellogg. The author is a Seventh-day Adventist.
Contents: Preface. 1. The boy foreshadows the man. 2. A
convert (the early health reform and vegetarian movements
in America). 3. From teacher to doctor. 4. A man is what
he eats. 5. Changing American habits. 6. Developing the
Battle Creek Sanitarium. 7. Sanitarium ups and downs. 8. A
torrent of words. 9. Variations on a boyhood dream. 10. The
unwilling surgeon. 11. Products of an active mind. 12. All
work, but little play. 13. What manner of man. 14. Father of
forty-two children (and Ella Eaton Kellogg, his wife). 15.
His brother’s keeper. 16. The ties of fifty years are broken.
17. Food manufacturing and family quarrels. 18. New outlets
for promoting an old program. 19. The last battles. 20. An
epilogue.
Concerning meat substitutes [meat alternatives] (p. 12123): “During the years in which he directed the experiments
which led to the production of flaked cereals, Bromose,
and Malted Nuts, Dr. Kellogg also attempted to develop a
substitute for meat from plant sources. He traced his interest
in such a product to conversations with Dr. Charles W.
Dabney, noted agricultural chemist and former president
of the University of Tennessee. When Dabney was serving
as President Cleveland’s Assistant Secretary of Agriculture
[probably about 1893-1897], he had discussed with Kellogg
the problem of supplying adequate protein for the world’s
rapidly expanding population. The men agreed that it was
better economics to use grain for human food than to feed
it to animals and then use them for food. The problem, as
Dabney saw it, was to produce a grain product which would
have all the nutritional value and taste appeal of meat.
“In 1896 Kellogg announced that he had perfected the
ideal substitute for meat in Nuttose, a nut product which
he could prepare to taste much like beef or chicken... The
doctor’s interest in new vegetarian meatlike protein foods
continued active until shortly before his death. Among
some of the more popular creations later developed in his
laboratories were Protose, Battle Creek Steaks, and Battle
Creek Skallops. Various combinations of nuts and wheat
gluten composed the principal ingredients in the imitation
meats...
“Kellogg’s last major food discovery was an artificial
milk made principally from soybeans. He was particularly
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enthusiastic over soy milk because it proved an excellent
host for the acidophilus bacteria which the doctor believed
needed to be implanted in the intestinal tract in order for it to
function perfectly. Shortly after Kellogg had developed soy
acidophilus milk, he chanced to read that Marie, smallest of
the Dionne quintuplets, was suffering from bowel trouble.
Immediately wiring the quints’ physician, Dr. A.R. Dafoe, he
announced he was sending him a supply of soy acidophilus
milk, which he was certain would cure Marie’s problem.
About ten days later he received a letter from Dafoe which
indicated that the soy acidophilus milk had indeed corrected
the situation and asked that a continuous supply be sent to
Callander, Ontario [Canada], for the five little girls.”
In summarizing Dr. Kellogg’s major accomplishments,
the author notes (p. 243): “His introduction of peanut butter
added another widely accepted item to the American diet,
and it probably did more to provide a market for peanuts
than did the efforts of any other person, with the possible
exception of George Washington Carver. John Harvey’s
development of meatlike products from nuts and legumes
combined with wheat gluten has not only helped to enrich
the dietary of thousands of persons who for ethical, health,
or religious reasons choose to be vegetarians, but such highprotein foods also hold possibilities for supplementing the
diet in countries where the supply of meat is insufficient to
provide enough protein for a rapidly expanding population.”
Concerning Granola: In the early 1860s, Dr. James
Caleb Jackson of Dansville, New York, developed Granula,
America’s first successful cold breakfast cereal, made
solely from wheat. For 40 years, Dr. Jackson operated “Our
Home on the Hillside,” probably the most successful of the
“water-cure” institutions that blossomed in the 1850s. “In
an atmosphere approaching that of a European spa, Jackson
provided hydropathic treatments and a special diet for as
many as a thousand patients a year.” In about the 1870s, at
the Battle Creek Sanitarium, John Harvey Kellogg developed
a similar product, which he named Granola. It differed from
Jackson’s Granula in that it consisted of several grains, and
longer baking dextrinized the starch more thoroughly. “At
first he apparently had no thought of selling it. He intended
it solely for sanitarium patients. Gradually, however, as
former patients and others interested in dietetic improvement
sent to the sanitarium for Granola, a small commercial
business developed, and Battle Creek thus took its first
step toward becoming the ‘Breakfast Food Capital of the
World.’... Shortly after the production of Granola for patients
at the sanitarium began in 1877, Dr. Kellogg organized the
Sanitarium Food Company as a subsidiary of the Battle
Creek Sanitarium. Operated as an adjunct to the sanitarium
bakery, for more than a decade it marketed a variety of
oatmeal, graham, and fruit crackers and whole-grain cooked
cereals–all originally devised to provide variety in the
menu of sanitarium patients.” All products were made from
whole grains without artificial additives, and all underwent

prolonged high-temperature baking designed to dextrinize
their starch. “By 1889 the Sanitarium Foods had become
popular enough to warrant the establishment of a separate
factory; Granola alone sold at the rate of two tons a week.”
But when Dr. Kellogg wanted to expand the business, other
sanitarium doctors refused to vote the funds. So Dr. Kellogg
launched the private Sanitas Food Company, relying heavily
on his younger brother, Will Keith, who had served as his
personal accountant and business manager since 1880. John
Harvey’s new flaked cereals and vegetable meats became
the property of the Sanitas Company. In mid-1906 Dr.
Kellogg decided to change Sanitas’ corporate name to the
Kellogg Food Company. Then: “In the spring of 1921, to
avoid further difficulties with Will Kellogg’s manufacturing
business [Battle Creek Toasted Corn Flake Company], Dr.
Kellogg changed his concern’s name to the Battle Creek
Food Company.”
Concerning flaked breakfast cereals: The first ones were
developed from wheat jointly by Dr. J.H. Kellogg and his
brother Will, in about 1894. Dr. Kellogg named their first
successful wheat flakes product Granose Flakes, and on 31
May 1894 he applied for a U.S. patent on “Flaked cereal and
process for preparing same.” But in 1903 courts declared the
doctor’s patent invalid. Will Kellogg developed the product
into a great commercial success, in part by adding sugar
to the malt and corn combination from which he made the
flakes. “The sugar greatly enhanced the cereal’s taste appeal,
and, as a result, the Corn Flakes business was booming by
late 1905.” Will convinced his brother, John Harvey, to
relinquish Sanitas’ rights to Corn Flakes, and in early 1906
Will established a separate Battle Creek Toasted Corn Flake
Company with outside financing. John Harvey agreed not
to take an active part in the new company’s management.
Six months later John Harvey decided to change Sanitas’
corporate name to the Kellogg Food Company. The new
company “began operating in July 1908, with Dr. Kellogg
owning all but two of its fifteen thousand shares of stock.
Not only did the new company absorb the old Sanitas
Company, but it also leased the entire plant, machinery,
goodwill, and business of the Battle Creek Sanitarium Food
Company, thus bringing the manufacture and distribution of
all the food products with which Dr. Kellogg was associated
into one organization. By then John Harvey had decided that
it would be a good thing to put out all company products
under the trade name ‘Kellogg’s.’”
Will became very upset when Dr. Kellogg attached
the family name to his new food company and products.
Eventually a series of legal battles developed between the
two brothers over this and other products. Will Keith Kellogg
is discussed on pages 64, 118-20, 122, 144, 148, 192, 21018, 224, 237-38.
On pages 193-208 are 16 pages of excellent black-andwhite photos from the life of Dr. Kellogg, starting with a
portrait of him and his wife in 1884.
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Reprinted in 2006 by Review and Herald Publishing
Association (Hagerstown, Maryland)–but with the new
subtitle: “Pioneering health reformer.” Adventist pioneer
series. On the new cover, on a snipe in the upper right
corner: “Father of the health food industry.” Address:
Andrews Univ., Berrien Springs, Michigan.
1229. Trager, James. 1970. The enriched, fortified,
concentrated, country-fresh, lip-smacking, finger-licking,
international, unexpurgated foodbook. New York, NY:
Grossman Publishers. xv + 579 p. Illust. Index. 24 cm.
[350+* ref]
• Summary: This hefty volume is packed with information
about a multitude of interesting, little known, or bizarre
subjects related to food. It is divided into 11 major chapters,
each of which contains many mini-chapters, often with
witty or enticing (but often undescriptive) titles such as
“mushrooms take savvy” or “Farmer Jefferson.” The
extensive index is very useful, containing entries for such
things as Accent/MSG (p. 445-48), prehistoric agriculture
and food (p. 3-11), meat analogs and Bac*Os (p. 450-51,
457, 501), Archer Daniels Midland (p. 450), bean curd (p.
333, 362), Battle Creek Sanitarium (p. 460), Kellogg (p.
384, 460-61), miso soup (p. 362), soybeans (p. 21, 262,
382, 450-51, 518), soy protein (p. 450), vegetarianism and
vegetarians (p. 3, 324, 343, 457-59).
In Chapter 10, titled “Nuts in the Fruitcake” (p. 455-86),
the author takes the opportunity to make fun of anything he
discusses related to health/natural foods or vegetarianism.
To him, it all smacks of food faddism and extremists. There
are sections about vegetarians past and present (“there are
no convincing nutritional justifications for vegetarianism”),
Sylvester Graham (“One of America’s first home-grown
food faddists”), Horace Fletcher, Dr. William Howard Hay
and acidosis, Gayelord Hauser (“Perhaps the most prominent
diet and health mythologist in recent years”), organic foods
baloney (“DDT has not yet been shown to have harmful
effects for humans”), Carlton Fredericks and Adolphus
Hohensee, Tiger’s Milk, aphrodisiac foods, and food and
astrology. Address: New York.
1230. Eden. 1971. Eden: Organic foods, natural foods (Ad).
East West Journal 1(2):8.
• Summary: “Organic grains and vegetables. Miso and
tamari. Oils, teas, and condiments. Nuts and seeds. Fresh and
dried fruits. Book and utensils. Traveling accommodations
on advance notice.” The Eden logo is 4 sprouts in a double
circle.
Note: This is the earliest document seen (April 2021)
that advertises or markets miso. Address: 211 South State St.,
Ann Arbor, Michigan; 347 Ludlow Ave., Cincinnati, Ohio.
Phone: 313-769-8444.
1231. Soybean Digest. 1971. Seed directory (Ad). Feb. p.

34-35.
• Summary: Soybean seedsmen and seed companies
are listed alphabetically by state (and within each state
alphabetically by city) in the following states: Alabama,
Arkansas, Georgia, Illinois, Indiana, Iowa, Kansas,
Louisiana, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, North Carolina, Tennessee.
For each listing is given the amount and varieties of seed
available, and whether certified, uncertified, or registered.
Most of the entries are for individual farmers.
1232. Soybean Digest. 1971. Final estimate [of U.S. soybean
acreage, yield, and production] was up slightly: Crop report.
Feb. p. 35.
• Summary: USDA’s final crop report issued Dec. 18 was
slightly above earlier estimated of 10 million bu. and was a
new U.S. record. A large graph, titled “Soybeans for beans”
gives acreage harvested (in 1,000 acres), yield per acre,
and production (in 1,000 bushels), by states, for the years
1968, 1969, and 1970. The states (arranged geographically)
included are: New York, New Jersey, Pennsylvania, Ohio,
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Indiana, Illinois, Michigan, Wisconsin, Minnesota, Iowa,
Missouri, North Dakota, South Dakota, Nebraska, Kansas,
Delaware, Maryland, Virginia, North Carolina, South
Carolina, Georgia, Florida, Kentucky, Tennessee, Alabama,
Mississippi, Arkansas, Louisiana, Oklahoma, Texas, Total
USA.
The top three states in production in 1970 were Illinois
(2.12 million bu), Iowa (1.86 million), Indiana (1.04
million). Total U.S. production in 1968 was 11.03 million bu,
in 1969 was 11.26 million, and in 1970 was 11.36 million.
1233. Implement & Tractor (Kansas City, Missouri). 1971.
Soybean combining: Search for a better way. 86(6):40.
March 7.
• Summary: The majestic combine “was criticized for its
shortcomings by agricultural engineers from 14 states and
Canada during the Univ. of Illinois soybean equipment
conference, Feb. 4-5.
“’The combine is a child of the grain industry and serves
that industry well. But soybeans demand more tender loving
care than the combine provides,’ said William M. Bruce,
chief of USDA’s harvesting and Farm Processing Research
branch, Beltsville, Maryland.”
Agricultural engineers can help agronomists increase
soybean yields. “’An additional 2 bushels of soybeans per
acre due to better harvesting machinery will increase the
current average yields of soybeans by 7.5 per cent. That’s 85
million bushels, or about $250 million in terms of the 1971
crop,’” said Henry Parker, manager of Swift Edible Oil Co.,
Champaign, Illinois.
Agricultural engineers from eight major soybean
producing states reported on research programs on combines
at their land-grant universities: Illinois, Minnesota, Nebraska,
Iowa, Missouri, Louisiana, and Michigan.
Note: The soybean was first harvested by combine
in 1924, and this crop was, in fact, responsible for the
introduction of the combine into the eastern United States.
1234. Bolduc, William T.; Retzloff, Mark A. 1971.
Certificate of amendment to the articles of incorporation:
Eden Organic Foods, Inc. Lansing, Michigan: Michigan
Department of Treasury. 2 p. April 8. 26 cm.
• Summary: Eden Organic Foods, Inc. has its registered
office at 211 South State Street, Ann Arbor, Michigan 48104.
At a meeting of the shareholders, held on 8 April 1971,
Article I was amended to read as follows: “The name of the
corporation is Eden Foods, Inc.”
Signed by William T. Bolduc, Jr. and Mark A. Retzloff
on 8 April 1971. Address: 1. President; 2. Secretary.
Washtenaw Co., Michigan.
1235. Safir, G.R.; Boyer, J.S.; Gerdemann, J.W. 1971.
Mycorrhizal enhancement of water transport in soybean.
Science 172(3983):581-83. May 7. [15 ref]

• Summary: Mycorrhizae produced by Endogone mosseae
decrease the resistance to water transport in soybean.
This decrease is associated with an increase in the growth
of shoots but not of roots. Address: 1&3. Dep. of Plant
Pathology; 2. Dep. of Botany. All: Univ. of Illinois, Urbana,
Illinois 61801; Safir’s present address: Dep. of Botany
and Plant Pathology, Michigan State Univ., East Lansing,
Michigan 48823.
1236. Eden Foods, Inc. 1971. Wholesale pricelist. 211 South
State St., Ann Arbor, MI 48108. 2 p. July 26.
• Summary: See next page. This is the earliest existing
Eden Foods catalog seen that is dated. The company was
wholesaling the following products: Bulk grains (including
some organically grown: Wheat (Deaf Smith), organic [from
Texas]; Rye, soft wheat, and open-pollinated corn, organic
from Michigan; Brown rice (natural, unsprayed), and sweet
brown rice), bulk cereals or packaged cereals (incl. organic
cracked wheat, corn flakes, wheat flakes, and rye flakes from
Deaf Smith, Texas), bulk flour (all flour is stone ground on
order in Ann Arbor, incl. organic soy flour), beans (incl.
organic soybeans from Michigan [60 lb], and azuki beans
[out of stock until fall]), noodles, oil and nut/seed butters
(all unrefined and pressed, incl. soy oil in pint, quart, and
5-gallon sizes), dried fruit.
Soybean products: Tamari soy sauce (pints, quarts, and
liters), Hacho Miso (Soy Paste; 1 lb), Mugi Miso (Barley
Soy Paste). Note: The Eden logo with 4 sprouts in a circle
is shown. Many of these soy products were obtained from
Erewhon, and the grains from Arrowhead Mills. The format
of the catalog, the product categories, and the product names
and spellings are very similar to those used in the Erewhon
catalog at this time. Address: Ann Arbor, Michigan. Phone:
(313) 769-8444.
1237. Product Name: Eden Soybeans (Organically Grown
in Michigan; Whole Dry Yellow), and Soy Flour (Organic).
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 211 South State St., Ann Arbor,
MI 48108. Phone: (313) 769-8444.
Date of Introduction: 1971 July.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: Soybeans: 60 lb bag. Soy flour:
50 lb.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods Inc. 1971. July
26. Wholesale pricelist. “Soybeans, Mich. org.” “Soy Flour,
org.”
Eden Foods pricelist. 1972. Oct. 5. Organically grown
soybeans are now sold in 1 lb, 2 lb, and 5 lb sizes. Soy flour
is now in 25 lb size.
Eden Foods, Inc. 1973. April 15. F.O.B. Pricelist. “Soy
Flour, organically grown (Deaf Smith, Texas).” Note that the
flour is no longer made from soybeans grown in Michigan,
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though the soybeans themselves are still grown organically
in Michigan.
Ad in Soycraft. 1979. Summer. p. 38. “Traditional
Soy Products from Eden Foods.” “Our organically grown
soybeans come from Michigan’s mineral rich Saginaw Valley
region, an area world famous for its high quality agricultural
products. Comes in 10 lb and 50 lb sizes.”
Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. A farmer 10 miles from Saline was growing soybeans
organically for Eden Foods starting in about 1969. Originally
the soybeans were grown in Washtenaw County; later they
were grown in the Saginaw Valley region, and many other
places.
Talk with Michael Potter of Eden Foods. 1993. Oct. 31.
The soybeans used to make this soy flour were grown by
Tom Vreeland. Eden cleaned them then ran them through a
roaster (the same one they made cereal in) at 211 South State
St. After the flour cooled, it was ground in a Meadow’s Mill
that was located in the same room as the roaster. The man
who ground these first organic soybeans was Royce (“Roy”)
Seeger, who now lives at 133 S. Clinton, Manchester,
Michigan 48158. Phone: 313-428-0973.
Note: This is the earliest known commercial soy product
made with organically grown soybeans.
1238. Product Name: Eden Soy Oil (Unrefined and
Pressed).
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 211 S. State St., Ann Arbor, MI
48108. Phone: (313) 769-8444.
Date of Introduction: 1971 November.
Ingredients: Soy oil.
Wt/Vol., Packaging, Price: Pint, quart, or 5 gallons.
How Stored: Refrigerated.
New Product–Documentation: Eden Foods Inc. 1971. July
26. Wholesale pricelist. “Soy oil.”
1239. Product Name: Kokoh.
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 330 Maynard St., Ann Arbor,
Michigan 48108. Phone: Wholesale: (313) 769-8444. Retail:
(313) 761-8134.
Date of Introduction: 1971 November.
New Product–Documentation: Ad in East West Journal.
1971. Nov. 30. p. 19. “Eden: Natural, organic. Serving
mid-America with the food of the future.” Stardust cereals:
Barleycorn, 7-grain, Kokoh, Rising Sun, Sherpa, Grainola,
Rice Cream, Tempura.” This ad also appeared in the Dec. 15,
1972 issue (p. 19) of this magazine.
Talk with Royce Seeger. 1993. Oct. 31. He began to
work in the Eden Foods retail store in about the fall of 1970.
One of his main jobs was roasting and grinding grains. About
a year or two after he began work, Eden introduced Kokoh,

a macrobiotic baby cereal, which contained roasted soy flour
and was packed in the small biodegradable cello bags. All
the ingredients were roasted together and then ground; soy
was one of the ingredients. The soy was roasted more than it
was for the plain soy flour.
Note: Kokoh (also called Grain Milk or Kokkoh) is
a macrobiotic preparation typically containing a finely
ground combination of roasted rice, glutinous rice, oatmeal,
soybeans, and sesame seeds.
1240. SoyaScan Notes. 1971. Chronology of soybeans,
soyfoods and natural foods in the United States 1971
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1971 Jan. East West Journal starts publication
in Boston, Massachusetts.
1971 Feb. Westbrae Natural Foods, founded in late
1970, opens for business in Berkeley, California, as a natural
foods retail store.
1971 Feb. Essene Traditional Foods begins operation
as a macrobiotic natural foods distributor in Philadelphia,
Pennsylvania. They sell miso and tamari.
1971 May. Tree of Life opens as a natural foods retail
store in St. Augustine, Florida, founded by Irwin Carasso.
1971. The Food Protein Council (renamed Soy Protein
Council in Dec. 1981) is established as a trade association
for major manufacturers of soy protein for food use.
1971 Aug. 15. Richard Nixon devalues the U.S. dollar
by cutting its tie with gold. It starts to float, thus changing
many of the basics of international trade.
1971. India’s first soyfoods development project starts at
G.B. Pant University.
1971 Feb. 22. Textured soy protein products authorized
for use as meat extenders in National School Lunch Program.
1971 Sept. Diet for a Small Planet, by Frances Moore
Lappé, published by Ballantine Books. A landmark book that
plays a major role in the rise of interest in meatless diets.
1971 Sept. 3. Stephen Gaskin and several hundred
friends and disciples purchase a 1700-acre farm at 156
Drakes Lane, Summertown, Lewis County, Tennessee.
Vegans (complete vegetarians) and long-haired hippies,
they first planted soybeans in the spring of 1972. In
December 1971 Alexander Lyon, who has a PhD degree in
biochemistry, begins the community’s first serious library
research on soyfoods, especially soymilk and tempeh.
1971 Aug. 23. Laurelbrook Foods begins operation
as a macrobiotic natural foods distributor in Forest Hill,
Maryland–founded by Rod and Margie Coates. They kept a
post office box in nearby Bel Air.
1971 fall. Eden Foods in Ann Arbor, Michigan, begins
distributing macrobiotic natural foods. In June 1971 they had
begun wholesaling these foods out of the back of their retail
store.
1971. Shadowfax begins operation as a natural food
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distributor, founded by Charlie Smail.
1971. This year the natural foods boom in America
can be said to have begun, pioneered by macrobiotic food
distributors. Soyfoods rode to popularity on this wave. Food
for Life in Chicago (IL), Ceres in Colorado Springs, and
Lifestream in British Columbia (Canada) also started at
about this time.
1971. Soybeans as a Food Source, by Wolf and Cowan
published by CRC Press. It focuses on modern soy protein
products, offering an excellent review of the literature (86
pages and 276 references). A revised edition is published in
1975 (101 p., 416 references).
1971. First modern study on the effect of dietary
protein on blood lipids titled “Plasma cholesterol levels and
liver cholesterol biosynthesis in rabbits fed commercial or
semisynthetic diets with and without added fats and oils,”
by Dr. K.K. Carroll (Dep. of Biochemistry, University of
Ontario, Canada) published in Atherosclerosis. From 1977 on
a group led by Sirtori in Milan, Italy, was actively pursuing
this same line of research which showed that even in fatfree diets, animal proteins raise serum cholesterol and soy
proteins lower it. As early as 1908 the Russian Ignatowski
had shown that dietary protein plays a significant role in the
development of atherosclerosis in rabbits, but his findings
had been forgotten.
1971. African soybean production first tops 100,000
metric tons.
1971–Earl L. Butz replaces Clifford Hardin as U.S.
Secretary of Agriculture, ushering in an era of free market
agriculture which favors large producers.
1241. Joyous Revival. 1971. Natural Foods (Ad). East West
Journal 1(20):20.
• Summary: The company sells: Miso. Nuts. Seeds. Beans.
Grains. Tamari. Fresh ground flours.
Note: Michael Potter, later head of Eden Foods, worked
with this company in the early 1970s, until Dec. 1970. He
was not a founder of the company, but he eventually rose
to become a partner. Address: 1810 S. Woodward Ave.,
Birmingham, Michigan 48011. Phone: 313-644-9756.
1242. Farmilant, Eunice. 1972. Macrobiotic cooking. New
York, NY: New American Library. 224 p. Foreword by
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on
the cover of ears of wheat, one wooden spoon filled with
soybeans and one filled with unpolished rice. It is “A basic
introductory guide to cooking and eating the macrobiotic
way.” The author’s interest in macrobiotics began in April
1968. Basic information on soyfoods (especially miso,
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soyrelated recipes include: Wheat berries and black beans (i.e.
black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83).
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of

miso soup (p. 135). Black beans and wheat berries (p. 139).
There is an entire chapter on miso and tofu (p. 142-46)
including: What makes miso so beneficial? Barley miso
(nutritional analysis). Miso-vegetable stew. Miso-rice.
Miso stew with vegetables. Miso-vegetable spoon bread.
Homemade tofu (curded with fresh lemon juice).
Pizza–Macrobiotic style (with miso, p. 149). Chop suey
(with tofu and miso, p. 151-52). Miso bechamel sauce (p.
159). Miso gravy. Simple tahini and tamari sauces (p. 160).
Tempura dip (with tamari). Simple miso spreads (p. 161).
Miso-vegetable spread. Miso-watercress spread.
There is a directory of macrobiotic stores and restaurants
in the U.S. (p. 191-203, subdivided alphabetically by state,
and within each state alphabetically by city). The following
states have the following number of stores and restaurants:
Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4,
Connecticut 18, District of Columbia 3, Florida 14, Georgia
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4, Maine
14, Maryland 7, Massachusetts 51, Michigan 12, Minnesota
3, Mississippi 2, Missouri 3, Nevada 1, New Hampshire 20,
New Jersey 9, New Mexico 3, New York 61, North Carolina
5, Ohio 14, Oklahoma 3, Oregon 2, Pennsylvania 8, Rhode
Island 5, South Carolina 1, Texas 4, Utah 1, Vermont 26,
Virginia 4, Washington 3, Wisconsin 2.
There is also a directory of stores, restaurants, and
centers outside the U.S. (p. 204-07, subdivided by country).
The following countries have the following number of
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil
2, Canada 15, Denmark 4, France 29, Germany 1, Holland
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto
Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom:
England 13, Scotland 1, Vietnam 2.
A list of wholesale distributors in the U.S. (p. 208-09)
includes Shiloh Farms (Route 59, Sulfur Springs, Arkansas;
[Warren Clough]), Erewhon Trading Co. (8003 W. Beverly
Blvd., Los Angeles, California 90048), Chico San Foods
(1262 Humboldt Ave., Chico, California 95926), Erewhon
Trading Co. (33 Farnsworth St., Boston, Massachusetts
02210), Deer Valley Farms (Guilford, New York 13780),
Infinity Food Co. (171 Duane, New York, NY 10013), Mottel
Foods (451 Washington, New York, NY 10013), Juniper
Farms (Box 100, Sugar Loaf, NY 10981), Pioneer Specialty
Foods (Fargo, North Dakota 58100), Merit Food Co. (Pill
Hill Lane, Box 177, Bally, Pennsylvania 19503), Essene
(58th & Grays Ave., Philadelphia, PA 19143).
Note: This is the earliest document seen (March 2020)
that contains a directory of macrobiotic food stores in the
United States and worldwide.
1243. Safir, G.R.; Boyer, J.S.; Gerdemann, J.W. 1972.
Nutrient status and mycorrhizal enhancement of water
transport in soybean. Plant Physiology 49(5):700-03. May.
[31 ref]
• Summary: “The vesicular-arbuscular mycorrhizal

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 547
relationship, one of the most common forms of symbiosis,
increases the growth of many host plant species... including
soybean (30, 31). The increased growth has been attributed
to an enhanced nutrient uptake by the host plant...
Mycorrhizal plants take up more phosphorus than nonmycorrhizal controls when relatively unavailable sources
of phosphorus are supplied to the roots... In most cases the
addition of more readily available phosphorus eliminates
differences in growth and phosphorus uptake...” Address:
1&3. Dep. of Plant Pathology; 2. Dep. of Botany. All: Univ.
of Illinois, Urbana, Illinois 61801; Safir’s present address:
Dep. of Botany and Plant Pathology, Michigan State Univ.,
East Lansing, Michigan 48823.
1244. Lewis, David L. 1972. A bushel in every car! The
versatile soybean and the inquisitive mind of Henry Ford
produced one of the most interesting chapters in the annals
of Ford Motor Company history. Ford Life 2:14-24. May/
June. Also published as: “Henry Ford’s plastic car.” 1972.
Michigan History. Winter. p. 319-30.
• Summary: One of the best articles seen summarizing
Henry Ford’s work with soybeans.
“... 30 years ago Ford unveiled the first car with a
complete plastic body, thereby paving the way for 100 to 110
pounds of plastics to be built into today’s autos.
“Ford’s research into plastics was tied in with his
promotion of farm chemurgy–an emerging agricultural
concept which strove to put chemistry and allied sciences to
work for agriculture–which in turn was keyed to his life-long
efforts to improve the lot of the farmer...
“Ford planted 300 varieties of the soybeans on some
8,000 acres of his Michigan farms in 1932 and 1933. He
also urged neighboring farmers to plant the beans with the
assurance that his company would provide a market for
them. By 1933, the industrialist’s experimentation, at a
cost of $1,250,000, had been rewarded with the discovery
of soybean oil which made a superior enamel for painting
automobiles and for oiling casting molds and a soybean meal
which was molded into the horn button...
“Two years later a bushel of soybeans went into the
paint, horn button, gear-shift knob, inside window riser
knobs, accelerator pedal, and timing gears of every Ford
car...
“By late 1937, Ford’s research laboratory–under
the direction of youthful, self-trained Robert Boyer–had
developed a curved plastic sheet which Ford hoped would
replace steel in automobile bodies.” Ford unveiled his
handmade car with complete plastic body on August 13,
1941, at the climax of Dearborn’s annual community festival.
Early in World War II, Ford tried unsuccessfully to
interest the armed forces in making uniforms out of soybean
fabric. He finally sold his fabrication process and machinery
to The Drackett Company of Cincinnati in November 1943.
“Neither Drackett nor any other firm has been commercially

successful in producing textile fibers from soybean protein.
“Ford’s efforts to develop palatable foods and popularize
recipes based on soybeans were no more successful than
his experiments with fabrics. To develop the nutritional
possibilities of the bean, Ford set to work his boyhood friend,
Dr. Edsel Ruddiman, ex-dean of the School of Pharmacy at
Vanderbilt University. Dr. Ruddiman prepared a soybean
biscuit, described by one of Ford’s secretaries as ‘the most
vile thing ever put into human mouths’ (but which white rats
liked and the auto king professed to like) and a variety of
other recipes.”
“... few of Ford’s achievements pleased him more than
to help prove that there was industrial magic in a beanstalk.”
“During 1939, Ford Motor Company imports of wool
were close to 250,000,000 pounds–approximately 35% of the
total used–with the bulk of shipments coming from Argentina
and Australia. Fearful of losing trade with Australia because
of Pacific conditions, Ford stepped up production of soybean
fibers.”
Photos (from the Ford archives) show: (1) A tractor in a
field of soybeans. (2) Henry Ford and Robert Boyer mixing
ingredients. (3) Ford Soy Bean Processing plant, located
in the River Rouge complex. (4) Cartoons about car bodies
made from soybeans.
(5) A huge French Oil Mill hydraulic press in Ford’s
River Rouge Tool & Die Shop stamps out a short run of
soybean plastic trunk lids for experimental work in 1940.
Henry Ford installed one on his personal car in 1941. (6)
Henry Ford, dressed in coat and hat, swinging an ax at his
1941 trunk lid made of plastic for the press to prove that
the lid was ax resistant. The plastic was made from several
common crops, including soybeans, wheat, hemp, flax, and
ramie. (7) Film star James Cagney examines a souvenir gear
shift knob made of a soybean compound during a visit to the
Ford Building at the 1935 California Pacific International
Exposition, held in San Diego, California. The illustrated
knobs were sold to visitors for a nickel each and are much
prized by collectors today. (8) Henry Ford’s plastic car
(white, with “Dearborn” written on the black license plate).
At the wheel is Lowell Overly, the project engineer who
designed the plastic body. The car was first unveiled to the
public on 13 August 1941 at the climax of Dearborn’s annual
community festival.
(9) Inside the Ford Exposition Building at the 1939
World’s Fair in New York. A turntable (called “the Ford
Cycle of Production”) 100 feet in diameter is topped by a
circular platform on which is displayed a new Ford, Mercury,
and Lincoln-Zephyr. Soybeans were a prominent part of the
display. (10) A male worker assembling a soybean plastic
distributor rotor on a 1937 Ford V-8 engine. Soybean meal
was converted into a resin and mixed with wood flour, stearic
acid, and coloring, then shaped in high-pressure molds.
(11) A lady worker doing final assembly on a Ford V-8
distributor coil, on 14 July 1937 at the Rouge River Plant.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 548
(12) Illustrations (line drawings) of a distributor coil, rotor,
and distributor cap.
(13). Biscuits of soybean extract are being molded in
1937 into the upper and lower coil housing. (14) A workman
spraying a 1938 Lincoln Zephyr with the very durable
soybean enamel paint, which had been introduced in 1933.
(15) A workman in about 1939 with a machine that makes
soybean fiber for automobile upholstery. The process for
making the fiber is described. (16) Interior parts for Ford
cars cast from soybean plastic were used on the Zephyr,
Mercury, Ford Deluxe (1940), and Ford Standard. These
included door escutcheons (1938), gear shift lever balls
(1939), etc. (17) Henry Ford and George Washington Carver,
old friends, at Carver’s laboratory at Tuskegee Institute in
1938. Carver smiles as he enjoys one of the grass tidbits
they developed. (18) Dishes made from soybeans, developed
after 1934, published in the March, 1939 issue of Ford News.
Soy bean recipes are included for: Nut bread (using 1 cup
soy bean flour); waffles (using 1¼ cups soy bean flour); soy
loaf (using 2 cups of soy cheese); croquettes (using 2 cups
soy bean cheese); and salad (using 1½ cups of boiled soy
beans). (19) Henry Ford with his top executives at one of the
daily roundtable luncheons at the wood-paneled Dearborn
Engineering Laboratory. Dishes containing soy were often
served at these meals. Address: Prof. of business history,
Univ. Michigan, Ann Arbor, Michigan.
1245. Webber, Ella V. 1972. Perry A. Webber: Pioneer
missionary in true education to Japan. Chattanooga,
Tennessee: Southern Missionary College. 87 p. No index. 28
cm. *
• Summary: Perry A. Webber was born on 15 June 1890
in Northville, Michigan. His parents became Seventh-day
Adventists (SDAs) during his early childhood. In 1904 the
family moved to Berrien Springs, Michigan, and Perry was
educated there. In 1911 Perry graduated with a BA from
Emmanuel Missionary College [in Berrien Springs] and in
1912 he was married to Ella Mae Verney.
In 1913 he was appointed by the SDA General
Conference Foreign Mission Board to go, with his wife,
as missionaries to Japan. In Tokyo they studied Japanese
language for 2 years, then began pioneering educational
work in Japan until 1927. For 4 years (1915-19) they
worked in Fukuoka (in northern Kyushu), then returned to
Tokyo. A son, Alfred B. Webber, was born in Dec. 1919;
he later became a medical doctor. In Tokyo they worked
at a school in Ogikubo. By 1921 Perry was teaching about
the virtues of brown rice. In 1923 Perry found 25 acres
of land in Sodegaura; in September of that year the Great
Tokyo Earthquake (Kanto Daishinsai) took place. Later in
1923 the family returned to California because of the wife’s
respiratory problems. Harry Webber was born in Glendale.
After a year in Honolulu, Hawaii, in 1934, they returned to
Japan in the summer of 1925 and moved the college into

the country. In the spring of 1926 the students and teachers
started to build their own self-supporting school, with Perry
as principal. This school later grew into the Japan Missionary
College (Saniku Gakuin). The Japanese name means “threesided school” since equal emphasis was placed on mental,
moral, and manual development.
During these years Perry grew very fond of Japanese
food and especially of Inari-zushi (made of deep-fried tofu
pouches filled with vinegared rice). On his way to language
school, he used to stop in regularly at the Shinoda Sushi
Shop in Kanda (in Awaji-cho by the 1970s) to enjoy their
Inari-zushi. The shop once developed a special Webber
Sushi, named after him, and they used his name in some of
their promotional materials. He was also very fond of regular
tofu and of miso soup.
In 1927 the Webbers returned to America to educate
themselves in good health. At this time Adventists believed
that the true remedies are “pure air, sunlight, abstemiousness,
rest, exercise, proper diet, the use of water, and trust in
Divine power (Ministry of Healing, p. 127). In the fall of
1928 Perry entered Michigan State University to study
biological chemistry while his wife, Ella Mae, studied
nutrition; both were deeply interested in understanding
the principles of good health. By May 1929 Perry was
considered “one of our teachers” by Madison College in
Madison, Tennessee.
During the early 1930s and the Great Depression, many
students’ only hope of getting an education was to rely on
their own efforts. Madison, which offered a work-study
program, became a very attractive alternative school.
In Sept. 1930 the family moved to Madison while Perry
finished his thesis. In June 1931 Perry was awarded his
PhD degree in biological chemistry, with special interest in
chemistry and soyfoods development. At Madison he became
a instructor of chemistry with a strong interest in food
chemistry. In the following years he became the main person
at Madison responsible for the school’s growing involvement
with soyfoods. In Nov. 1931 Perry wrote a long two-part
article for The Madison Survey titled “Facts Concerning
the Soybean.” During the early 1930s he put a great deal of
creative energy into expanding Madison’s line of commercial
soyfood products. Most of the products that were introduced
between 1931 and 1934 were the result of his work. In
August 1933 Perry Webber and Frances L. Dittes attended
the annual convention of the American Soybean Association
(ASA) in Baton Rouge, Louisiana. Webber presented a
lecture with slides about the importance of soyfoods in
Asia and their potential in America. He also prepared an
exhibition of Madison soyfoods that was displayed at the
convention. Webber was secretary-treasurer of the ASA
for one year at this time. He visited Edsel A. Ruddiman at
the Ford Motor Company and gave a talk to him and other
leading research scientists about soyfoods. He was also a
close friend of Dr. John Harvey Kellogg. He visited Kellogg,
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talked about soyfoods, and did some work developing a
preservative for some of Kellogg’s crackers.
Perry Webber worked at Madison until Sept. 1935
when, after a big farewell party, he returned to Japan to
serve as principal of the Japan Missionary College (Saniku
Gakuin). There he taught a lot about nutrition and the value
of a vegetarian diet. In about 1936 Webber visited Dr. Harry
Miller in Shanghai, China, and helped him set up a sanitation
and research lab for analyzing the Vetose soymilk products at
his new plant.
From 1939 to 1943, during World War II, Webber
was back in the USA, teaching at Madison as head of the
chemistry department. He was also at Madison from 1946
to 1953 and from 1959 to 1962, each stay punctuated by
work in Japan. While serving as an administrator at Madison
Foods (1959-1963) he and Sam Yoshimura pulled the factory
out of debt and put it several thousand dollars into the black
in one year’s time.
During his trip to Japan that began in the spring of 1953,
he taught one food plant how to make gluten, soymilk, and
soy croquettes. Also in 1953 he started a self-supporting
organization at Mt. Akagi, about 125 miles northwest of
Tokyo; there he worked for more than 7 years. In the winter
of 1956 he suddenly became ill with pneumonia. He returned
to America in the summer of 1958 and was found to have
Parkinsonism; no medicine was prescribed until 1962. In
1966 Perry was an outpatient at the Madison Sanitarium /
Hospital for a time, then he became a inpatient from Oct.
1967 to Jan. 1968. In Sept. 1968 he went to a convalescent
home in Lodi, California. His son, Dr. Alfred B. Webber, was
living and practicing medicine in Lodi. In 1969 he returned
to the Wildwood Sanitarium, a self-supporting Seventh-day
Adventist convalescent home and health care facility in
Wildwood, Georgia (northern Georgia). He passed away
there in January 1973 at age 82 of Parkinsonism.
Note: This book, owned by Pacific Union College in
Angwin, California, is mimeographed, printed on one side of
each page, and spiral bound.
1246. Davis, Michael W.R. 1972. Plastic Fords: Ford hoped
to tie farm to factory via a $400 plastic car. Special-Interest
Autos. June/July. p. 18-19.
• Summary: Five photos show the plastic car and two photos
show equipment and factories.
1247. Demetrio, Jefren L.; Ellis, R., Jr.; Paulsen, G.M. 1972.
Nodulation and nitrogen fixation by two soybean varieties as
affected by phosphorus and zinc nutrition. Agronomy Journal
64(5):566-68. Sept/Oct. [22 ref]
• Summary: “Zinc deficiency decreased shoot weights, Zn
concentrations in all plant parts, nodule weights, nodule
leghemoglobin concentrations, and amounts of N fixed.
Growth and P and Zn concentrations in one or more plant
parts and nodule weights were greater for the P-tolerant

variety than for the P-sensitive variety.” Address: Dep. of
Agronomy, Kansas Agric. Exp. Station.
1248. Eden Foods. 1972. [Catalog and pricelist]. 211 South
State St., Ann Arbor, MI 48108. 2 p. Oct. 5.
• Summary: This is the second earliest existing Eden Foods
seen that is dated. Soy-related products include: Hopi
Roasted Soybeans (1.3 oz snack). Soybeans (1 lb, 2 lb, and
50 lb bags). Soy flour (25 lb or 50 lb). Tamari soy sauce
(pints, quarts, gallons).
Other interesting products include: Azuki beans (25 lb,
50 lb, and 100 lb bags). Sweet rice flour (25 lb). Celestial
Seasonings herb teas (incl. The Red Zinger). Mu herbal
tea #9, #16. Wild ginseng tea. Wild ginseng root. Wild
goldenseal powder. Whole wheat noodles. Dr. Bronner’s
Castile Soap. Corona Hand Mill. Honey (blueberry blossom
or raw clover; “This honey is strained only once and heated
only to 115 degrees and not above in order to preserve the
natural nutrients and enzymes in the honey”).
Note: This is the earliest document seen (Jan. 2002)
containing the term “Sweet rice” or “Sweet rice flour.” The
new term is used in place of the traditional term “glutinous
rice” which is inaccurate since this type of rice contains no
gluten. People with celiac disease, celiac sprue, or Duhring’s
disease must strictly avoid foods that contain gluten; they
can eat “sweet rice.” Address: Ann Arbor, Michigan.
1249. Wong, William. 1972. The affair of Archbold and
La Choy: How love sprouted, then cooled off. Wall Street
Journal. Oct. 10. p. 4.
• Summary: “La Choy Food Products, a division of Beatrice
Foods Co.,” grows so many [mung] bean sprouts (700,000
pounds a week) in Archbold, Ohio, that it uses 70% of the
village’s water–about 355 million gallons last year. This
(and general growth in the area) is threatening to dry up the
village’s water supply in Bush Creek Reservoir, which can
hold only 308 million gallons.
The average growing cycle is six days from mung bean
seed to harvest. The sprouts grow in about 24 70-foot-long
bins, each about 5 feet wide and 5 feet deep.
La Choy employs 330 workers and pays $175,000 a year
in property taxes. But the villagers don’t like the designation
“Chinatown U.S.A.” which has come to be applied to
Archbold–even though the town’s Chinese population has
been zero throughout its 106-year history.
La Choy started because Wallace Smith, in his mid-20s
and a business graduate of the University of Michigan, was
running a grocery store in Detroit, Michigan. One of his
best-selling foods was mung bean sprouts, grown by Chinese
residents of Detroit, and sold to Mr. Smith through Ilhan
New, a Korean who had attended college with Mr. Smith.
Eventually [by 1920] the bean sprouts in his store sold so
well, the Mr. Smith asked Mr. New to grow them for him.
Mr. New agreed to do this. The sprouts continued to sell
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so well that the two men decided to can them. Sales grew
even more and the two men formed a company. The word
“choy” means “vegetable” in Chinese.
The company diversified into other Chinese foods and
sauces. In 1937, shortly before completion of a new La Choy
factory in Detroit, Mr. Smith was killed by lightning. So his
wife took his place as a director in the budding company.
After World War II started, the U.S. government
declared all of La Choy’s products nonessential, denied the
company tin for canning, then took over the plant for use in
making rifle parts.
It so happens that Mrs. Smith came from Archbold,
Ohio–as did her brother and father, both of whom were
now important La Choy stockholders. The directors decide
to move the company to Archbold and to temporarily enter
the business of canning tomato juice–which was essential
enough to qualify for tin. After the war, La Choy continued
with its former business–but in Archbold.
One day in 1958, in connection with a La Choy
celebration, the governor of Ohio and the mayor of Archbold
designated Archbold as Chinatown U.S.A. Since then the
name has stuck since La Choy has used it in news releases.
But the residents still dislike it.
Today Archbold is a village of 3,100 people, two traffic
lights, and not a single Chinese.
1250. Product Name: Hopi Roasted Soybeans.
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 211 South State St., Ann Arbor,
MI 48108. Phone: 313-769-8444.
Date of Introduction: 1972 October.
Ingredients: Whole soybeans, tamari.
Wt/Vol., Packaging, Price: 1.3 oz bag.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods wholesale
catalog and price list. 5 Oct. 1972. “Hopi Roasted Soybeans.
24 x 1.3 oz.”
Talk with Bill Bolduc, founder of Eden Foods. 1992.
March 14. Erewhon was probably the first company in
America to develop a line of tamari-roasted seeds and grains.
Eden was carrying the tamari-roasted soybeans by Oct. 1972,
and the full line by early 1973. Bill learned how to make
such seeds from Susan and Jimmy Silver. Susan first showed
Bill how to roast sunflower seeds with tamari on their home
stove.
1251. Midwest Natural Foods Distributors, Inc. 1972.
Catalog and price list 11/1/72. Offering the best in natural
foods. Ann Arbor, Michigan. 58 p. Nov. 1. Index. Illust. 22
cm.
• Summary: This is a very early natural foods catalog,
typewritten and mimeographed on pink paper; it contains
a few logos of manufacturers but no ads. On the front
cover is a stylized illustration of a rayed sun, with each

ray represented as a fruit or vegetable. Contents: Hi! Who,
where, phone, why. General information: Service, terms,
freight, notes, contact (Henry Bednarz and Larry Kociela,
p. 1-2). Special case lot discount–5%. Lines on which case
lot discounts are not allowed (7). “Computerized billing by
January 1, 1973 including Quantity, Unit, Description, Size,
Sugg. [Suggested] Retail, Unit cost, extension, 10 day 2%
discount, 10 day case lot discount” (p. 4).
The body of the catalog is an alphabetical listing of
suppliers / manufacturers, with major brands or product
categories a cross references (e.g. Bakon Yeast, see Sovex).
Within each, products are listed alphabetically (shown below
in parentheses). These include: Acme juicer Co. Appliances
& utensils. Barth’s Nutra Foods (Barth Soya Date Cereal).
Books (Nutri-Books Corp., Denver, Colorado). Chico
San (Rice Cakes, Lima Tamari Soy Sauce, Miso Soybean
Puree, Sesame Salt, Sesame Butter, Salt Plums, Kuzu
{wild arrowroot}, azuki beans, Mu Tea, kombu, soysauce
tableserver–glass, chopsticks), Celestial Seasonings teas,
Continental Culture Specialists (acidophilus culture, kefir
grains, royal yogurt), Dr. Bronner & Assoc. (dulse sea
lettuce, lecithin protein cereal, Do It Twice Soy Vege Base,
pure peppermint oil soap), El Molino (7 Grain Cereal, soy
beans–whole, soya flour, soya grits, soya meal, Graham
flour), Fearn Soya Foods (Pancake S.F. [Soya Flour] Mix,
liquid lecithin, High Protein (carob, chocolate, vanilla), soya
protein 96%, Protein 600 Tablets (vanilla, chocolate), Muscle
Protein, Soya Powder–Natural, Soya Powder–Low Fat,
Soya Granules, cooking soybeans, Wheat Cereal Soya Mix,
Corn Bread Soya Mix, Salted Plain SoyoSnax, Soybean–
sprouting, lecithin granules, Soy O Snaks–Natural, barley–
hulled organic, triticale flour–organic), Flavor Tree (Pernola,
Pernuts {unsalted, sea salted, mild garlic, onion, carosel
[carousel] carob covered}), Gides, Inc. (Nu-Life {vitamins
& minerals–has the most products of any supplier}; A
Soyadophilus, vitamin E natural mixed tocopherols), Lassen
Foods (granola), Malt-O-Meal (Soytown) (salted soy beans
[roasted], unsalted, barbecue flavor, garlic, soy spread, soy
honey bar, soy nut bar), Miracle Juicer Co., Modern Products
(Gayelord Hauser), Norganic (vegetable oils, incl. peanut
oil, soy oil, safflower oil, sesame oil, sunflower oil, Gold
Soya Mayonnaise), Richter Bros. (Familia cereals {Swissy
Cereal, Fritini Mix}, Morga vegetable bouillon, Pero coffee
substitute, Herbmare seasoning salt), A. Sahadi Co. (sesame
tahini), Sourdough Jack’s Country Kitchen (sourdough
starter), Sovex (granola, Bakon Yeast), Seelect Dietary
Products: Herb teas (incl. Bladderwrack, dulse leaves, saw
palmetto, Irish moss), St. Laurant Peanut Butter, Sunshine
Valley, Viobin (lists 16 products, incl. wheat germ oil),
Mineral Waters (incl. Apollinaris, Vichy, Perrier, Mountain
Valley), Grist Mill (granola, Wunder Bars, Honey Graham
Cracker, Super Protein Concentrate), Norwalk Juicer Co.,
Parkelp (Ocean Labs, Inc.; lists 4 kelp products), Nuvita
Foods (Langes; Soya Carob Macaroni). Organic Sun Valley
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Dried Fruits (incl. Calimyrna figs, Monukka raisins, Black
Mission figs, Zahadi dates). Honey Preserves–No sugar
added. Index by products and suppliers.
Note 1. This is the earliest document seen (March 2020)
concerning Midwest Natural Foods.
Note 2. This is the earliest English-language document
seen (July 2021) that mentions the “Acme Juicer” or the
“Acme Juicer Co.” Address: 310 W. Ann St. (P.O. Box 100),
Ann Arbor, Michigan 48107. Phone: 313-761-2997.
1252. Lang, Alvin L. 1972. Fifty years of service: A history
of seed certification in Illinois 1922-1972. Urbana, Illinois:
The Illinois Crop Improvement Association. 136 p. Undated.
Illust. No index. 22 cm.
• Summary: Contents: Dedication–to Prof. J.C. Hackleman.
Biography of Hackleman. Acknowledgments, by George
Keith. Introduction. 1. Organizational history: First seed
certification meeting (Jan. 1921), first meeting of the
executive committee, first annual meeting of the Illinois
Crop Improvement Association, first constitution of Illinois
Crop Improvement Association, Illinois Corn Growers merge
with ICIA, incorporation and trade mark, Corn Breeders’
Association joins ICIA. 2. Seed certification. 3. Legalities
and mechanics of certification. 4. Organizational activities. 5.
Shows and contests. 6. Financial and educational assistance.
7. Facilities and personnel. 8. Publications and advertising.
9. Past presidents. Appendixes: A. Officers and board of
directors of the Illinois Crop Improvement Association, Inc.
B. Proposed methods of seed certification–season 1921.
C. Constitution and by-laws Illinois Crop Improvement
Association. D. Corporate Certificate. E. Illinois Seed Corn
Association. F. Acreages for fifty years.
A portrait photo shows Prof. J.C. Hackleman seated
at a desk. The text below (p. 2), by Prof. Lang, states:
“The founding of Illinois Crop Improvement Association
was largely the work of Prof. J.C. Hackleman and many
dedicated farmers and extension workers in Illinois. Prof.
Hackleman, J.C. as he was always known, came to Illinois
in 1919 after 10 years of farm crops teaching extension
work and five years as secretary-treasurer of Missouri Corn
Growers` Association at the University of Missouri.
“Biography (p. 3-4): Prof. Jay Courtland Hackleman
was born on a farm near Carthage, Indiana, June 24, 1888.
He graduated from Carthage High School in 1906, from
Purdue University with a BS degree in 1910 and received his
MS degree from the University of Missouri in 1912.
“While an undergraduate at Purdue University, he was
president of the Agriculture Society, editor-in-chief of the
Purdue Agriculturist, associate editor of the Purdue Daily
Exponent, organization editor of the Purdue year book and
president of the Emersonian Literary Society.
“From Purdue, Prof. Hackleman went to the University
of Missouri where he served as instructor in farm crops
1910-1917 and assistant professor of crops extension 1917-

1919. He was secretary-treasurer of the Missouri Corn
Growers’ Association 1914-1919. In 1919 Prof. Hackleman
came to the University of Illinois, Department of Agronomy,
as assistant professor in charge of crops extension. He
was made professor in 1923 and served as crops extension
specialist in the Department of Agronomy until his
retirement in September 1956.
“Prior to his retirement, Prof. Hackleman helped
organize the Illinois Crop Improvement Association in 1922.
He served as its secretary and treasurer for 15 years, after
which he served as Chairman of the College of Agriculture
and Agricultural Experiment Station Advisory Committee
to that organization until his retirement. Prof. Hackleman
was an Honorary Member of the Illinois Crop Improvement
Association and after retirement from the University of
Illinois, he remained on the association’s staff as Director of
Public Relations and editor of their newsletter.
“From 1922 he served actively on the International
Crop Improvement Association Board of Directors and was
secretary-treasurer for four years, and president one year.
He was made an Honorary Member in 1955, and chaired
a committee which wrote a very detailed, comprehensive
history of the International Crop Improvement Association
1919-1961. Prof. Hackleman, [a] founder of the American
Soybean Association and secretary and president to the
association, was instrumental in convincing Illinois farmers
that there was great potential in soybeans.
“He was also a renowned grain judge, serving for many
years as one of the corn judges at the International Grain and
Hay Show in Chicago. He was also on the wheat judging
committee for the Pillsbury national show and judged grain
at many state and county fairs during his extension activities.
In 1932 he served as a judge at the world’s wheat congress
in Canada, and as crop production specialist for the Mutual
Security Agency in European countries, May 1, 1952 to
September 1, 1953.
“He was an active member on many committees of the
American Society of Agronomy and chairman of Section IV–
”Crops Seed and Technology” in 1947, as well as a fellow in
the Society. He was a member of Acacia and Alpha Gamma
Rho Social Fraternities and Alpha Zeta, Epsilon Sigma Phi,
and Gamma Sigma Delta Honorary Fraternities as well as
Masonic Orders and Urbana Exchange Club.
“Honors bestowed include the Award of Merit by the
Indiana Crop Improvement Association on January 21, 1965.
Each year this organization gives this coveted award to some
agriculturist who has rendered outstanding service to the
state of Indiana; Prof. Hackleman was the first man from
outside of Indiana to receive this award.
“In October 1969, the International Crop Improvement
Association, at its golden anniversary meeting in St. Louis,
Missouri, awarded Prof. Hackleman a plaque of merit
as a charter member of that organization. At the annual
Soybean Conference of the Illinois Crop Improvement
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Association, January 26, 1970, he was again honored with
a certificate of appreciation for many years of valuable
service to agriculture, signed by Governor Richard B.
Ogilvie and Director of Agriculture John W. Lewis. During
his active career, Prof. Hackleman published many scientific
articles, station bulletins and circulars. His main literary
contributions, however, were the hundreds of popular,
comprehensive farmer mimeograph newspaper releases and
national farm magazine articles.
“With his death on April 15, 1970, Prof. Hackleman
left an enviable legacy of service and leadership in the
agricultural world.”
Introduction, by Prof. J.C. Hackleman (p. 11): The
idea of having pedigreed and certified grain is thought to
have originated in Sweden, and today they are credited with
having the best example of the certification of grain and
vegetable seed in the world. Their success, no doubt, is due
to this cooperation, honesty, and desire for the best seed
possible.
“In 1900, the Canadian Seed Growers’ Association
organized, having for its object the encouragement of
farmers to take better care of their seed grains, the production
of superior quality grain and the production of a higher yield
per acre. Today their organization stands as the premier
association of North America–the oldest organization of
like nature in the U.S.A. is the Wisconsin Agricultural
Association, organized in 1901. They have been doing
excellent work with hemp, alfalfa, and soybeans and of late
years, with rye, wheat and potatoes. The members have
come to realize the value of pure seed and the importance
of knowing the origin, purity, germination and quality of the
same. In like manner, Iowa, Ohio, Kansas, Michigan and
others organized and began to function, having as their prime
object the location of seed centers whose quality of purity of
grain is emphasized more than quantity of grain and number
of sales.” Address: Univ. of Illinois agronomy staff.
1253. Wik, Reynold M. 1972. Henry Ford and grass-roots
America. Ann Arbor, Michigan: The University of Michigan
Press. viii + 266 p. See p. 142-57, 207. Illust. Index. 24 cm.
[376* footnotes]
• Summary: The author devotes considerable attention
to Ford’s work with soybeans in chapter 8, titled “Ford,
Science, and Rural Ecology.” Ford considered dairy farming
inefficient and a waste of time.
Note: The author is one of the country’s leading
authorities on the history of American technology. A
paperback edition was published in 1973 by Ann Arbor
Paperbacks. Address: May Treat Morrison Prof. of American
History, Mills College, Oakland, California 94613.
1254. Eden Foods, Inc. 1973. Catalog. 211 South State St.,
Ann Arbor, Michigan. Undated. Probably published about
Jan. 1973.

• Summary: Eden Foods is now carrying Organic Soybean
Flakes from Arrowhead Mills (34% protein), and a line
named “Hopi Seeds” which includes soybeans, sunflower
seeds, pumpkin seeds, almonds, and cashews–each dry
roasted with tamari, each in a consumer snack-sized pack
weighing 1.3 to 1.5 oz. Note: This “Hopi Snacks” line was
developed by Eden.
Other interesting products include “Michigan Grain”
(soybeans, corn, rye, and wheat grown organically in
Michigan, mostly by Tom Vreeland in Ypsilanti), umeboshi
plums in salt brine, and kuzu arrowroot. Address: Ann Arbor,
Michigan.
1255. Product Name: Hopi Seeds: Sunflower Seeds,
Pumpkin Seeds, Almonds, Cashews, or Soybeans (Each Dry
Roasted with Tamari).
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 211 South State St., Ann Arbor,
MI 48108. Phone: 313-769-8444.
Date of Introduction: 1973 January.
Ingredients: Whole soybeans, tamari.
Wt/Vol., Packaging, Price: Soybeans and sunflower: 1.5 oz
bag. Pumpkin, almond, and cashews: 1.3 oz.
How Stored: Shelf stable.
New Product–Documentation: Talk with Bill Bolduc,
founder of Eden Foods. 1992. March 14. Erewhon was
probably the first company in America to develop a line
of tamari-roasted seeds and grains. Eden was carrying
Erewhon’s tamari-roasted soybeans by Oct. 1972, and the
full line by early 1973.
1256. Product Name: Organic Soybean Flakes (34%
Protein–Arrowhead Mills).
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 211 S. State St., Ann Arbor, MI
48108. Phone: (313) 769-8444.
Date of Introduction: 1973 January.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 25 lb bag.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods wholesale
catalog and price list. 1973. Jan. [Undated]. Eden Foods,
Inc. 1973. April 15. F.O.B. Pricelist. “Soybean Flakes,
organically grown (Deaf Smith, Texas).” Eden bought this
product from Arrowhead Mills in Hereford, Texas.
1257. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois). 1973. Report of the second
national soybean research conference: Memphis, Tennessee,
March 5-8, 1973. No. 775. March 5. xvii + 51 p.
• Summary: The title page states: “This is a progress
report of cooperative investigations containing data the
interpretation of which may be modified with additional
experimentation.”
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Contents: Preface by Richard L. Cooper, conference
chairman. List of conference participants. March 6, morning.
Plant breeding and genetics division: Germplasm old and
new (Germplasm sources of southern varieties, germplasm
sources of northern varieties, new additions to the germplasm
collection, tropical germplasm in breeding programs), new
tools in breeding and genetics. March 6, afternoon. Crop
production division. March 6, evening. Committee meetings
of the Uniform Regional Test participants (Northern,
Southern).
March 7, morning. Plant physiology and biochemistry
division. March 7, afternoon. Plant pathology, nematology,
entomology division. Current status of soybean diseases.
Past and present status of brown stem rot. Impact of insects
on soybean production. Breeding and genetics division.
Photoperiodism and day neutrality. Plant physiology
and biochemistry division. Plant pathology, nematology,
entomology division. Contains a 1/3 page abstract of 62
papers within the above divisions. Research activities of
conference participants (p. 40-51).
Note: Lindsy Ribble, reference librarian at the
University of Illinois ACES library, who found this
document, states: “This is the only report on a National
Soybean Research Conference that we have. I searched the
WorldCat database for similar proceedings and this was the
only one that came up... So it appears as though the National
Soybean Research Conferences did not continue, and if there
was a first one, there were no published proceedings.”
“List of Conference Participants:
“Ahlrichs, L. Monsanto Co., 800 N. Lindbergh, St.
Louis, MO 63131.
“* Albritton, D.J. Prof., Agronomy & Agr. Chem., A&M
Normal College, Pine Bluff AR 71601.
“* Aldrich, R.J. Associate Dean, College of Agriculture,
Univ. of Missouri, Columbia, MO 65201.
“Alexander, L.M. University of Florida, Gainesville,
Florida 32601.
“Anderson, I.C. Iowa State University, Ames, IA 50010.
“Aslin, W.E. Missouri Seed Improvement Association,
Univ. of Missouri, South Farm, P.O. Box 852, Columbia,
MO 65201,
“Athow, K.L. ARS, Dept. of Botany & Plant Path.,
Purdue Univ., Lafayette, IN 47907.
“* Baker, S.H. Georgia Coastal Plain Experiment
Station, Tifton, GA 31794.
“Baldwin, C.H. University of Missouri, Delta Center,
P.O. Box 160, Portageville, MO 63873.
“Batt, A.J. FFR Coop., 1600 W. Darlington St.,
Florence, SC 29501.
“Becker, R. Ohio Seed Improvement Association, 1001
W. Lane Ave., Columbus, Ohio 43221.
“Belledin, F.W. Rohm & Hass Co., 2049 McPherson
Rd., Memphis, TN 38116.
“Berger, G. Arkansas State University, State University,

AR 72467.
“Bernard, R.L. U.S. Regional Soybean Lab., Univ. of
Illinois, Urbana, IL 61801.
“Bhangoo, M.S. Univ. of Arkansas, Pine Bluff, AR
71601.
“Bingham, T. University of Wisconsin, Madison, WI
53706.
“Blackmon, C.W. Clemson Univ., Edisto Experiment
Station, Blackville, SC 29817.
“Boerma, H.R. University of Georgia, Plant Sciences
Bldg., Athens GA 30601.
“Boone, L.V. University of Illinois, Urbana, IL 61801.
“Brandsberg, G. Creative Services, Inc., 3612 S. W. 9th,
Des Moines, IA 50318.
“Brigham, R.D. Texas Agricultural Experiment Station,
Lubbock, TX 79401.
“Brim, C.A. USDA, North Carolina State, Raleigh, NC
27607.
“Bromfield, K.R. USDA, Ephiphytology Research Lab.,
Box 1209, Frederick, Maryland 21701.
“Brown, J.R. University of Missouri, Columbia, MO
65201.
“Browne, E.B. University of Georgia, Athens, GA
30602.
“Brun, W.A. University of Minnesota, St. Paul, MN
55100.
“Buhr, K. Iowa State University, Ames, IA 50010.
“Burleigh, G. University of Arkansas, Pine Bluff, AR
71601.
“* Burnett, J. University of Missouri, Columbia, MO
65201.
“Burns, D.L. McNair Seed Co., P.O. Box 706,
Laurinburg, NC 28352.
“Burns, G.R. USDA, N. C. State University, P.O. Box
5120, Raleigh, NC 27607.
“Burris, J. Iowa State University, Dept. of Botany &
Plant Path., Ames, IA 50010.
“Burton, J.C. Vice Pres., Research & Development,
Nitragin Co., Inc., 3101 W. Custer Ave., Milwaukee, WI
53209.
“Butt, C.K. Indiana Crop Improvement Association,
Lafayette, IN 47905.
“Butzow, M. Seedmakers, Inc., Sidney, IL 61877.
“Caldwell, B.E. USDA-ARS, Beltsville, MD 20705.
“Caviness, C.E. Dept. of Agronomy, University of
Arkansas, Fayetteville, AR 72701.
“Chamberlain, D.W. U.S. Regional Soybean Lab.,
Urbana, IL 61801.
“Chambers, A.Y. University of Tennessee, W. Tennessee
Experiment Station, 605 Airways Blvd., Jackson, TN 38301.
“Clapp, J.G. North Carolina State University, Raleigh,
NC 27607.
“Cole, R.H. Pennsylvania State University, Dept. of
Agronomy, University Park, PA 16802.
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“Collins, K.L. Agronomy Dept., Purdue University, W.
Lafayette, IN 47907.
“Colville, W.L. University of Georgia, Dept. of
Agronomy, Athens, GA 30602.
“Cothren, T. University of Arkansas, Fayetteville, AR
72701.
“Cooper, R.L. U.S. Regional Soybean Lab, Urbana, IL
61801.
“Cottingham, C. South Carolina State College,
Orangeburg, SC 29115.
“Cowan, J.C. Northern Regional Research Lab., Peoria,
IL 61604.
“Creech, R.G. Mississippi State Univ., Dept. of
Agronomy, Mississippi State, MS 39762.
“Criswell, J.G. University of Guelph, Guelph, Ontario,
CANADA.
“Crittenden, H.W. University of Delaware, Newark, DE
19711.
“Curley, R.L. The Nitragin Co., 3101 W. Custer Ave.,
Milwaukee, WI 53209.
“Curry, R.B. Dept. of Agricultural Eng., Ohio Agric.
Research & Dev. Center, Wooster, OH 44691.
“Davis, M.F. International Harvester Co., Memphis, TN
38116.
“Davis, W.H. Teweles Seed Co., Box 900, 1600 Oregon
St., Muscatine, IA 52761.
“Demski, J.W. Dept. of Plant Path., Georgia Experiment
Station, Experiment GA 30212.
“Dornhoff, G. University of Nebraska, Box 66, Clay
Center, NB 68901.
“Douglas, C. Georgia Coastal Plain Experiment Station,
Tifton, GA 31794.
“Duclos, L.A. University of Missouri, Portageville, MO
63873.
“Dunleavy, J.M. USDA, ARS, 417 Bessey Hall, Ames,
IA 50010.
“Eby, W. Stine Seed Farm, Adel, IA 50003.
“* Edwards, C.R. Purdue University, W. Lafayette, IN
47907.
“Edwards, C.J. ARS, Delta Branch Experiment Station,
Stoneville, MS 38776.
“Edwards, D.I. USDA, ARS, University of Illinois,
Urbana, IL 61801.
“Egli, D. University of Kentucky, Lexington, KY 40506.
“Ennis, W.B. NPS, ARS, USDA, Beltsville, MD 20782.
“Epps, J.M. USDA, ARS, PSRD, 605 Airways Blvd,
Jackson, TN 38301.
“Evans, A.W. Dupont Co., 1332 Glen Oaks Drive,
Memphis, TN 38117.
“Evans, C.L. Oklahoma State University, Stillwater, OK
74074.
“Ewing, E.C., Jr. Delta & Pine Land Co., Scott, MS
38772.
“Fennell, J. DuPont Co., 1620 Post Oak Tower, Houston,

Texas 77027.
“Freed, J. Iowa State University, Ames, IA 50010.
“Fehr, W.R. Iowa State University, Ames, IA 50010.
“Foels, T. Northrup King S Co., Washington, IA 52353.
“Ford, J.D. University of Missouri, Delta Research
Center, Portageville, MO 63873.
“Ford, R.E. University of Illinois, Plant Pathology Dept.,
Urbana, IL 61801.
“Gerard, J. Syler Inc., Plymouth, IN 46563.
“Gillham, L.B. E.I. DuPont, 142 Lilac Lane, Greenville,
MS 38701.
“Gordon, D.T. Ohio Agri. Research & Development
Center, Wooster, OH 44691.
“Gorman, J.P. ASA Tennessee Soybean Association,
Brownsville, TN 38013.
“Graham, J.C. Monsanto, 800 N. Lindbergh Blvd., St.
Louis, MO 63066.
“Green, D.E. Iowa State University, Ames, IA 50010.
“Green, J.M. McNair Seed Co., Laurinburg, NC 28352.
“Green, L.A., Jr. Green Bros. Seed Co., Nashville, TN
37202.
“Gross, H.D. North Carolina State University, Raleigh,
NC 27607.
“Gossett, D.M. University of Tennessee, Knoxville, TN
38919.
“Gray, L.E. U.S. Regional Soybean Lab, Urbana, IL
61801.
“Guerry, W.W. Mississippi Seed Improvement
Association, Box 275, State College, MS 39762.
“Hadley, H.H. University of Illinois, Department of
Agronomy, Urbana, IL 61801.
“Ham, G. University of Minnesota, St. Paul, MN 55113.
“Hardy, R. W. F. DuPont, Wilmington, DE 19898.
“Harper, J.E. U.S. Regional Soybean Lab, USDA,
Urbana, IL 61801.
“Hartwig, E.E. USDA-ARS, Stoneville, Mississippi
38776.
“Havelka, U.D. DuPont Experiment Station,
Wilmington, DE 19898.
“Hendrix, C. Indiana Crop Improvement Association,
Lafayette, IN 47907.
“Herbek, J. University of Kentucky, West Kentucky
Substation, Princeton, KY 42445.
“Hexem, R.O. ASU, State University, AR 72467.
“Hill, J.H. Iowa State University, Ames, IA 50010.
“Hinson, K. USDA-ARS, University of Florida, 1303
N.W. 30th, Gainesville, FL 32601.
“Hittle, C.N. University of Illinois, Dept. of Agronomy,
Urbana, IL 61801.
“Hoffman, C.H. USDA-ARS, Beltsville, MD 20705.
“Holmsen, T. Dow Chemical, 567 Woodcock Road,
Midland, Michigan 48640.
“Horn, N.L. Louisiana State Univ., Baton Rouge,
Louisiana 70803.
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“Howell, R.W. University of Illinois, Urbana, Illinois
61801.”
Note: This is the earliest document seen (March 2021)
that mentions McNair Seed Co. (Continued).
1258. RSLM (U.S. Regional Soybean Laboratory
Mimeograph, Urbana, Illinois). 1973. Report of the second
national soybean research conference: Memphis, Tennessee,
March 5-8, 1973 (Continued–Document part II). No. 775.
March 5. xvii + 51 p.
• Summary: (Continued): “Huey, B. Seed Broker, Carthage,
Illinois 62321.
“Huey, L.E. Mike Brayton Seeds, Inc., Box 308, Ames,
IA 50010.
“Hymowitz, T. Department of Agronomy, University of
Illinois, Urbana, Illinois 61801.
“Jaworski, E.G. Monsanto Co., 800 N. Lindbergh, St.
Louis, MO 63166.
“Jeffers, D.L. Ohio Agricultural Research &
Development Center, Wooster, OH 44691.
“Johnson, D. University of Missouri, Columbia, MO
65201.
“Johnson, H.W. University of Minnesota, St. Paul, MN
55112.
“Johnson, J.W. University of Illinois, Dept. of
Agronomy, Urbana, Illinois 61801.
“Jordan, W. Mississippi Extension Service, P.O. Box
5425, Mississippi State, MS 39762.
“Judd, R.W. National Soybean Crop Improvement
Council, Urbana, Illinois 61801.
“Judson, T. Delta & Pine Land Co., West Point, MS
39773.
“Kahn, R.P. APHIS-USDA, U.S. Plant Introduction
Station, Glenn Dale, Maryland 20769.
“Kamprath, E.J. North Carolina State University,
Raleigh, NC 27606.
“Keeling, B. USDA, Stoneville, MS 38776.
“Keith, G. Illinois Crop Improvement Association,
Urbana, Illinois 61801.
“Kennedy, B.W. Soybean Research Corp., University of
Minnesota, St. Paul, MN 55101.
“Keogh, J.L. University of Arkansas, Marianna,
Arkansas 72360.
“Kerr, H. University of Missouri, Delta Center,
Portageville, MO 63873.
“Kilen, T.C. USDA-ARS, Delta Branch Experiment
Station, Stoneville, MS 38776.
“Kim, D.K. Green Bros. Seed Co., Nashville, TN 37202.
“Kingsolver, USDA, Frederick Maryland 21701.
“Kinloch, R.A. University of Florida, ARC, Jay, FL
32565.
“* Kinsell, R. Silver Lane Hybrids, Remington, Indiana
47977.
“Kirby, J.S. Agronomy Dept. Oklahoma State

University, Stillwater, OK 74074.
“* Kogan, M. University of Illinois, Urbana, Illinois
61801.
“Koller, H.R. Dept. of Agronomy, Purdue University,
Lafayette, Indiana 47907.
“Krober, O.A. ARS, U.S. Regional Soybean Lab.,
Urbana, Illinois 61801.
“Laible, C.A. Funk Seeds Int. Inc., Bloomington, Illinois
61701.
“Laing, W. University of Illinois, Urbana, Illinois 61801.
“Lambert, J.W. University of Minnesota, St. Paul, MN
55108.
“Lancaster, L. University of Missouri, Portageville, MO
63873.
“Laviolette, F.A. Purdue University, Dept. of Botany &
Plant Path., W. Lafayette, Indiana 47907.
“Leffel, R.C. ARS-USDA, Plant Nutrition Lab. PPhI,
Beltsville, Maryland 20705.
“Legg, J.O. USDA-ARS, Plant Nutrition Lab. PPhi,
Beltsville, Maryland 20705.
“Leggett, E. University of Kentucky, Lexington, KY
40506.
“Lewis, C.F. ARS, Beltsville, Maryland 20705.
“Lewis, S.A. Clemson University, Clemson, South
Carolina 29631.
“Lindahl, D.A. U.S. Regional Soybean Lab., Urbana,
Illinois 61801.
“Lipscomb, C. Northrup King & Co., Atmore, Alabama
36502.
“Littlejohns, D.A. Ridgetown College of Agr. Tech.,
Ridgetown, Ontario, Canada.
“Lockwood, J.L. Michigan State University, East
Lansing, MI 48823.
“Luckman, W.H. Illinois Natural History Survey,
University of Illinois, Urbana, Illinois 61801.
“Luedders, V.D. USDA, University of Missouri,
Columbia, MO 65201.
“Maddox, J. Mississippi State University, Starkville, MS
39762.
“Mader, E.L. Kansas State University, Manhattan, KS
66502.
“Major, D. University of Missouri, Columbia, MO
65201.
“Marchant, W.H. Georgia Coastal Plain Experiment
Station, Tifton, GA 31794.
“Marchetti, M.A. Plant Disease Research Lab., USDA,
Frederick, Maryland 21701.
“Marley, S.J. Iowa State University, Ames, IA 50010.
“Marlow, J.L. Rudy Patrick Co., Box 404, Princeton,
Illinois 61356.
“Matson, A.L. Soybean Research Foundation, Mason
City, Illinois 62664.
“Maxwell, J.D. Clemson University, Clemson, SC
29631.
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“Mies, D. FS Service, Inc., Piper City, Illinois 60959.
“Milbrath, G.M. Dept. of Plant Path., University of
Illinois, Urbana, Illinois 61801.
“Miller, P. Crop Science Dept., North Carolina State
University, Raleigh, NC 27607.
“Moraghan, B.J. Delta & Pine Land Co., Scott, MS
38772.
“Munson, R.D. Potash Inst., 2147 Doswell Ave., St.
Paul, MN 55108.
“Musen, H.L. Clemson University, Edisto Experiment
Station, Blackville, SC 29817.
“Myhre, D. USDA, Mississippi State University,
Mississippi State, MS 39762.
“McCrate, A. University of Missouri, Delta Research
Center, Portageville, MO 63873.
“McDaniel, M.C. Coop. Ext. Service, P.O. Box 391,
Little Rock Arkansas 72205.
“McKibben, G.E. University of Illinois, Dixon Springs
Ag. Center, Simpson, Illinois 62985.
“McKinney, L. USDA, P.O. Box 5677, Athens, GA
30604.
“McWhorter, C.G. ARS-USDA, Stoneville, MS 38776.
“McWilliams, J.W. USDA, Bio-Environmental Ins.
Control Res. Lab., Greenville, MS 38701.
“Nave, W.R. USDA, U.S. Regional Soybean Lab.,
Urbana, Illinois 61801.
“Nester, R. Cooperative Extension Service, University
of Arkansas, Little Rock, AR 72204.
“Newsom, L.D. L.S.U., Baton Rouge, Louisiana 70803.
“Nickell, C.D. Agronomy Dept., Kansas State
University, Manhattan, KS 66502.
“Nissly, C. University of Illinois, Urbana, Illinois 61801.
“Ogren, W.L. U.S. Regional Soybean Lab., Urbana,
Illinois 61801.
“Ohlrogge, A.J. Purdue University, West Lafayette,
Indiana 49706.
“Oliver, D. University of Arkansas, Fayetteville, AR
72701.
“Orellana, R.G. USDA, Beltsville, Maryland 20705.
“Owen, D. High Plains Research Foundation, Plainview,
TX 79072.
“Palmer, J. Clemson University, Clemson, SC 29631.
“Palmer, R.G. USDA, Ames, IA 50010.
“Parker, M.B. Coastal Plain Experiment Station, Tifton,
GA 31794.
“Paschal, E.H. Purdue University, W. Lafayette, Indiana
47906.
“Pauli, A.W. Deere & Co., Moline, Illinois 61265.
“Phillips, D.V. University of Georgia, Georgia
Experiment Station, Experiment, GA 30212.
“Pitre, H.N. Mississippi State Univ., P.O. Drawer EM,
Mississippi State, MS 39762.
“Pluenneke, R.H. Mississippi State University,
Mississippi State, MS 39762.

“Polson, D.E. University of Minnesota, St. Paul, MN
55110.
“Pongsroypech, C. University of Missouri, Columbia,
MO 65201.
“Porter, O.A. University of Arkansas, Pine Bluff, AR
71601.
“Probst, A.H. Purdue University, W. Lafayette, Indiana
47906.
“Quebedeaux, B.E. I. duPont de Nemours & Co.,
Experimental Station, Wilmington, DE 19898.
“Raney, H. University of Kentucky, Princeton, KY
42445.
“Regan, J.B. Dow Chemical Co., Geneseo, Illinois
61254.
“Riggs, R.D. University of Arkansas, Dept. of Plant
Pathology, Fayetteville, AR 72701.
“Rinne, R.W. U.S. Regional Soybean Lab., Urbana,
Illinois 61801.
“Robinson, C.W. First American Farms, Freeport, FL
32439.
“Rodda, E. University of Illinois, Agr. Eng. Dept.,
Urbana, Illinois 61801.
“Roth, J.A. University of Missouri, Delta Center,
Portageville, MO 63873.
“Rouwenhorst, D. Rudy Patrick Co., Princeton, Illinois
61356.
“Royer, E.G. Chr. of Research Committee, American
Soybean Assoc., Irwin, Ohio 43029.
“Royster, C.M. University of Missouri, Delta Center,
Portageville, MO 63873.
“Rudolph, R. University of Arkansas, Agronomy Dept.,
Fayetteville, AR 72701.
“Russell, R.B. USDA, Athens, GA 30601.
“Ryan, R.F. Peterson Seed Co., Ames, IA 50010.
“Ryder, G.J. Ohio State University, Columbus, OH
43210.
“Schillinger, J. Univ. of Maryland, Agronomy Dept.,
College Park, Maryland 20740.
“Schmitthenner, A.F. OARDC, Wooster, Ohio 44691.
“Schneider, R. University of Illinois, Urbana, Illinois
61801.
“Scott, J.R. Kalo Lab’s Inc., Quincy, Illinois 62301.
“Scott, J. University of Missouri, Dept. of Agronomy,
Portageville, MO 63873.
“Scott, W.O. University of Illinois, Urbana, Illinois
61801.
“Seatz, L.F. University of Tennessee, Knoxville, TN
37901.
“Shibles, R. Iowa State University, Ames, IA 50010.
“Shipp, E. Chemagro, 1420 Union Ave. #317, Memphis,
TN 38104.
“Sij, J.W. Texas A&M Univ., Agr. Research & Ext.
Center, Rt. 5, Box 366, Beaumount, TX 77706.
“Sinclair, J.B. Univ. of Illinois, 107C Hort. Field Lab.,
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Urbana, Illinois 61801.
“Singh, B. Fort Valley State College, Fort Valley, GA
31030.
“Sloger, C. USDA-ARS-ARC (W), Beltsville, Maryland
20705.
“Smith, N.A. Botany & Plant Path., Michigan State
Univ., E. Lansing, MI 48823.
“Smith, R. Agric. Res. Center, University of Florida, Jay,
FL 32565.
“* Smith, S. Agri-Laboratories, Columbus, Ohio 43210.
“Smith, T.J. Virginia Polytechnic Inst. & State Univ.,
Blacksburg, VA 24060.
“Stanton, J.J., Jr. Coker’s Pedigreed Seed Co.,
Hartsville, SC 29550.
“Stivers, R.K. Agronomy Dept., Purdue University, W.
Lafayette, Indiana 47907.
“Stoller, E. USDA-ARS, U.S. Regional Soybean Lab,
Univ. of Illinois, Urbana, Illinois 61801.
“Streeter, J.G. Ohio Agr. Rec. & Development Center,
Wooster, OH 44691.
“Stutte, C.A. University of Arkansas, Fayetteville, AR
72701.
“Swearingin, M.L. Purdue University, Agronomy Dept.,
W. Lafayette, Indiana 47907.
“Tanner, J.W. University of Guelph, Guelph, Ontario,
Canada.
“Taylor, G.R. FFR Cooperative 4112 E. State Rd., W.
Lafayette, Indiana 47906.
“Tester, C. USDA, North Carolina State University,
Raleigh, NC 27607.
“* Thomas, C.A. USDA, Beltsville, Maryland 20705.
“Thompson, W.R., Jr. Potash Institute of NA, 810
Howard Rd., Starkville, MS 37959.
“Thorne, J.C. Northrup King & Co., Washington, IA
52353.
“Thurlow, D.L. Auburn Univ., Dept. of Agronomy &
Soils, Auburn, AL 36830.
“Thorne, J.H. University of Wisconsin, Madison, WI
53706.
“Vidaver, A. University of Nebraska, Plant Pathology
Dept., Lincoln, NB 68503.
“Vineyard, M.L. Moews Seed Co., Granville, Illinois
61326.
“Voldeng, H. Canada Dept. of Agric., Ottawa Research
Station, Ottawa, Ontario, Canada.
“Voris, M. Voris Seeds, Inc., Windfall, Indiana 46076.
“Voss, R. Iowa State University, Ames, IA 50010.
“Walters, H.J. University of Arkansas, Fayetteville, AR
72701.
“Wax, L. USDA, U.S. Regional Soybean Lab, Urbana,
Illinois 61801.
“Weathers, R.E. Delta & Pine Land Co., Scott, MS
38772.
“Weber, C.R. Petersen Seed Co., P.O. Box 151, Ames,

IA 50010.
“Weber, D.F. ARS-USDA, Beltsville, Maryland 20705.
“Whigham, D.K. University of Illinois, Urbana, Illinois
61801” (Continued).
1259. Eden Foods, Inc. 1973. F.O.B. pricelist. 330 Maynard
St., Ann Arbor, MI 48108. 3 p. Effective April 15.
• Summary: The subtitle reads: “Serving mid-America with
natural foods.” Eden Foods is now selling the following soy
products: Soybean Flakes (25 lb bags, organically grown,
from Deaf Smith, Texas [Arrowhead Mills]). Soy Flour
(50 lb bags, organically grown, from Deaf Smith, Texas
[Arrowhead Mills]). Soybeans (50 lb, organically grown,
Michigan). Soy-Rice Shells (15 lb, organic, [probably from
Erewhon]). Kome Miso (soy paste with rice, 1 lb and 44 lb).
Tamari Soy Sauce. Mugi Miso. Soybean Oil (Erewhon, pints,
quarts, and 5 gallons). Corn Munchies (organic corn chips
with soy sauce, 4 oz.). Rice Munchies (organic rice chips
with soy sauce, 4 oz.). Sunflower seeds roasted with tamari
(50 lb).
Other interesting products include: Umeboshi (salt
plums pickled in brine, 22 lb keg). Kukicha twig tea. Lotus
root tea. Pure & Simple Apple Butter. Sea vegetables
(Wakame, kombu, hiziki, nori [dried laver], dulse, agar-agar
[kanten sea gelatin]).
Note: This is the earliest document seen (March 2020)
that mentions Pure & Simple (as a brand). Address: Ann
Arbor, Michigan. Phone: (313) 769-8444.
1260. Bongartz, Roy. 1973. Lost in deepest America.
Saturday Review of Society 1:61-63. April.
• Summary: About La Choy Food Products Co., of
Archbold, Ohio–which calls itself “Chinatown U.S.A.”
Located 40 miles west of Toledo, Ohio, Archbold is a nice
little town of 3,000 surrounded by cornfields. Yet no men or
women of Chinese ancestry were to be found. The La Choy
plant uses about 360 million gallons of water a year–so much
it has nearly dried up the town’s reservoir. It buys none of its
food locally.
The company was started in 1920 in Detroit. Two
classmates at the University of Michigan, Ilhan New
(Korean) and Wallace Smith (American) had started a
company making bean sprouts after they graduated; soon
the company was also selling a lot of soy sauce and canned
foods. Mr. New eventually left the company and in 1937 Mr.
Smith was struck by lightning and killed. Smith’s wife, a
native of Archbold, moved the business back home to Ohio,
where it has remained to this day. In 1947 [sic, Sept. 1943],
La Choy was purchased by Beatrice Foods, a conglomerate.
La Choy believes it is the only company in America
that knows how to grow bean sprouts. The writer and his
guide pass through big steel doors into a room where mung
beans are sprouted in “bins 5 feet wide, 5 feet deep, and 70
feet long.” The mung beans, which are subjected to “various
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pressures of water spray and degrees of temperature,” take 6
days to sprout. The little olive-green beans are transformed
“into glorious, yellowish-white, fresh, long sprouts,...” which
will soon be canned. The company harvests 40 tons of mung
beans a day. Each year La Choy makes a total of 100 million
cans of 30 different food products.
But why do they call it Chinatown U.S.A.?
Note: This is not the Saturday Review that began
publication in 1920. Rather Saturday Review of Society
(ISSN 0091-8571) was a short-lived magazine that ended
up merging with other magazines: World (New York. 1972)
ISSN 0049-8009; Saturday Review of Education, ISSN
0091-8555; Saturday Review of the Arts, ISSN 0091-8563;
and: Saturday Review of the Sciences, ISSN 0091-8547; to
form: Saturday review. World, ISSN 0091-620X.
1261. Product Name: Kome Miso (Soy Paste with Rice).
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor). Purchased from Erewhon (Boston–Importer).
Made in Japan.
Manufacturer’s Address: 330 Maynard St., Ann Arbor, MI
48108. Phone: (313) 769-8444.
Date of Introduction: 1973 April.
Wt/Vol., Packaging, Price: 1 lb. plastic bag, or 44 lb keg.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods, Inc. 1973.
April 15. F.O.B. Pricelist. “Kome Miso, soy paste with rice.”
Eden Foods, Inc. 1974. Feb. 1. Wholesale prices, FOB.
“Kome Miso, rice-soy paste (Erewhon).” This is the first
time the word “Erewhon” appears after miso. It looks like
Erewhon was requiring Eden to add it–which may have
caused bad feelings.
1262. Product Name: Soy-Rice Shells (Organically
Grown).
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor).
Manufacturer’s Address: 330 Maynard St., Ann Arbor, MI
48108. Phone: (313) 769-8444.
Date of Introduction: 1973 April.
Wt/Vol., Packaging, Price: 15 lb.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods, Inc. 1973.
April 15. F.O.B. Pricelist. “Soy-Rice Shells, organically
grown.”
Eden Foods, Inc. 1974. Feb. 1. Wholesale prices, FOB.
“Soy-Rice Shells (Erewhon) organically grown.” This is
the first time the word “Erewhon” appears after the product
name. It looks like Erewhon was requiring Eden to add it–
which may have caused bad feelings.
1263. Product Name: Corn Munchies, Rice Munchies
(Organic Corn/Rice Chips with Soy Sauce).
Manufacturer’s Name: Eden Foods, Inc.

Manufacturer’s Address: 330 Maynard St., Ann Arbor, MI
48108. Phone: (313) 769-8444.
Date of Introduction: 1973 April.
Ingredients: Incl. soy sauce.
Wt/Vol., Packaging, Price: 4 oz.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods, Inc. 1973.
April 15. F.O.B. Pricelist.
1264. Soybean Digest. 1973. Tips on boosting yields from
key agronomists. May. p. 10-11.
• Summary: “’Lack of adequate weed control is a big factor
in holding down soybean yields in Arkansas,’ says D.A.
Hinkle, U. of Arkansas agronomist.
“Arkansas is far from being alone with a weed problem,
however, as nearly every one of the 20 agronomists
replying to the 1973 Soybean Digest survey of key soybean
agronomists listed weeds as a major yield-reducing factor.
Half of the respondents mentioned fertility and a third cited
late planting and wide rows as other major factors holding
down the average growers’ yields.
“Not surprisingly, the agronomists’ 1973 answers aren’t
much different from those of the past few years. And not
surprisingly, it is changes in precisely these areas that will be
the biggest differences in soybean production by 1980, the
agronomists say.
“What kind of yields should soybean growers be
getting? Agronomists figure the top 10% of them should
be hitting 50 bu/a in the Delta areas of Arkansas, Louisiana
and Mississippi; 50 to 60 bu/a in Kentucky; 35 to 45 bu/a in
the Carolinas; 45 to 50 bu/a in Minnesota; the low 40’s in
other north central states; 55-60 bu/a in southern Michigan;
50 bu/a in most of the Midwest, and from 43 to 65 bu/a in
Illinois depending on the agronomist giving the answer.
“’You must recognize there are differences in climate
and soil type, and, therefore, what the top 10% should be
getting will vary by location,’ emphasizes W.O. Scott of the
U. of Illinois. ‘Farmers blessed with adequate rainfall and the
better soil types should be shooting for yields within 70% to
75% of the contest-winning yields.’ For northern Illinois, that
would put the goal at about 43 bu/a; for central Illinois, about
62 bu/a, and for southern Illinois, about 45 bu/a, based on
winning yields the past 2 years.
“Some growers are at those levels. Many are not, as
indicated by state average yields which show that only three
states topped 30 bu/a in 1972 (see table).
“’Acid soils hold us down–42% of the soil samples
submitted to the North Carolina Soil Testing Laboratory for
1972 soybeans needed lime,’ reports J.M. Clapp Jr. at North
Carolina State U.
“H.E. Thompson at Iowa State U. makes the strongest
case for narrower rows. ‘Everything comes back to one
thing: If we want to get production up, we have to get rows
closer together. Average row spacing in Iowa in 1972 was
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37.3 inches. Our state average yield was 36 bu/a. If our
average row spacing could have been 26 or 27 inches, we
could have topped the 40 bu/a mark, based on our research in
comparing various row spacings. There is no other practice
that we can change that will get us as great an increase as
narrowing rows and that will cost so little to gain such an
increase.’
“Some Ohio research is the latest evidence that earlier
planting pays, according to Gordon Ryder of Ohio State U.,
one of several agronomists plugging this practice. Three-year
Ohio tests, completed last fall at two locations using four
varieties, indicate a yield drop of about 3 bu/a for every 10
days planting is delayed after May 1.
“Dates of Planting Yields”
May 1 50.7 bu/a
May 10 47.2 bu/a
May 20 44.5 bu/a
May 30 41.3 bu/a
“’During the past 5 years, an average of only 45% of the
soybean crop has been planted by May 30 in Ohio,’ notes
Ryder. ‘Earlier planting offers the greatest potential for yield
increase of any one single production practice in soybeans.’
“Diseases, nematodes, placement of priorities, lodging,
poor seed quality, harvest losses, choosing improper variety,
planting too deep and poor timing were other answers given
for less than maximum yields on many farms.
“One of the solutions for overcoming yield problems
mentioned by a number of agronomists is the development of
new varieties.
“Williams, Bonus, Amsoy 71 and Wells are among
the newer varieties that presently appear to have the most
potential across most of the soybean belt, the agronomists
say. Williams is a Group III recommendation for southern
parts of Ohio and Indiana stretching all the way into
Missouri and Kansas. Columbus is another suggestion from
Kansas State U.’s Verlin Peterson.
“Farther north, Steele shows promise in Minnesota,
Wisconsin and Michigan, agronomists report. ‘The greatest
potential lies in Steele because of maturity–Chippewa plus 4
days–and yield superiority. It should replace Chippewa,’ says
U. of Minnesota agronomist Dale Hicks. Ada, Wilkin and
Swift also look good for areas even farther north, Hicks adds.
“Top new Southern varieties appear to be Essex, Forrest
and Hutton in North Carolina; Hutton in South Carolina as
a full-season variety; Essex, Mack and Forrest in Louisiana;
Mack and Lee 68 in Arkansas; Forrest in the Boot Heel area
of Missouri, and Calland in north central Kentucky and
Mack in western Kentucky, according to the agronomists.
“’There will most certainly be some varietal
breakthroughs by 1980 that will drastically change the yield
potential,’ Ryder believes. ‘By 1980, I think there will be a
gradual shift to determinate (semidwarf) varieties for better
lodging control,’ adds Marvin L. Swearingin of Purdue U.
‘There’ll be much more use of fertilizer, especially potash,

on soybeans,’ he adds.
“J.W. Pendleton of the U. of Wisconsin agrees there’ll
be ‘more direct fertilization,’ but Scott says, ‘I can’t see
any major changes in fertility practices.’ Chemical growth
regulators in the southern part of the state might be worth
a closer look, suggests Edward Oplinger of the U. of
Wisconsin.
“Weed control and new herbicides will be another
big area of improvement, the agronomists feel. ‘Two new
herbicides, Basagran and Roundup (neither labeled yet),
appear to have great potential in helping to control two
of our major weed pests–cocklebur and johnsongrass,’
says Curtis Williams of Louisiana State U. ‘BAS 3512, an
experimental post-emergence material for broadleaf control,
will be a godsend if it is as good as it has looked here,’ adds
Swearingin.
“’Better weed control will mean yields of 38 to 40 bu/a
average,’ says Morris Bitzer of the U. of Kentucky.
“New herbicides will mean some change in practices.
‘If weed control chemical development is such as to
give substantial insurance of weed control, there will be
a switch to very narrow rows or drilled plantings,’ says
William Murphy of the U. of Missouri. ‘If we can obtain
a considerably higher degree of weed control in solidplanted soybeans, we can increase our yield per acre,’ agrees
S.C. Hildebrand of Michigan State U. The narrow rows
themselves will help shade out some weeds, points out R.C.
Kinch of South Dakota State U.
“Another result of herbicide improvement will be ‘more
double-cropping of soybeans after small grain and increased
use of limited tillage in soybean production,’ says Don
Graffis of the U. of Illinois.
“Another big area of improvement in recent years that
will continue in the next few years is the development of
disease and nematode resistant varieties and improvement of
nematicides and seed protectants. With more funds available
from expanded checkoff programs, more long-needed basic
soybean research will be possible by 1980. ‘Work in plant
physiology and genetics will provide new information as a
basis for developmental research,’ points out L. V. Boone, U.
of Illinois agronomist.
“Perhaps as important will be a change in attitude
toward soybeans in some areas where beans have always
been a second crop that got only the leftovers, several
agronomists point out.
“’I think we will see South Carolina farmers go to
soybeans more seriously by 1980,’ says U.S. Jones and
J.H. Palmer, agronomists at Clemson U. ‘More growers
will be making the 30 to 40 bu/a averages because of better
management.’
Here’s where yields are now: Average Yield (bu/a) State
1971 1972
Ohio 30.5 27.0
Indiana 33.0 29.5
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Illinois 33.0 35.0
Michigan 20.5 26.0
Wisconsin 23.5 28.0
Minnesota 23.0 28.0
Iowa 32.5 36.0
Missouri 27.0 28.0
Nebraska 25.0 33.0
Kansas 20.5 28.0
Virginia 24.0 23.0
North Carolina 24.0 25.0
South Carolina 21.5 19.0
Georgia 25.5 15.0
Kentucky 29.5 27.0
Tennessee 26.0 22.0
Alabama 26.0 21.0
Mississippi 21.5 20.0
Arkansas 21.5 20.0
Louisiana 24.0 23.0
Texas 27.0 26.0
U.S. Total 27.5 28.0

dream of a plastic car body and “growing cars out of the
ground” might have been realized. Today the average U.S.
car contains about 250 parts made of plastic. On Ford’s
plastic car, the I-beam was discarded in favor of a lighter
tubular frame, which weighed less than 250 pounds. The
tubular frame also permitted the car to be made of only
14 surface panels. Ford was a pioneer in using phenolic
plastics. But the soybean car had to be put aside after Pearl
Harbor. Ford died in 1946 before normal auto production
was resumed after the war. The tubular frame, reinforced
phenolic car was just one of many ideas that “got lost in the
files.”
1268. Eden Foods, Inc. 1973. Wholesale prices. P.O. Box
100, Ann Arbor, MI 48107. 3 p. Catalog. Effective Aug. 1.
• Summary: The products are very similar to those in the
April 1973 catalog. Address: Ann Arbor, Michigan. Phone:
(313) 769-8444.

1265. Detroit News. 1973. Ford: Model T first, then the
soybean. June 13. p. E-1, col. 5.
• Summary: Henry Ford was one of the first Americans to
recognize the value of soybeans. He made great contributions
to their use in industrial applications and in foods. Robert
Boyer recalls that when the Depression came, Ford wanted
to do something for American farmers, who were among his
best customers for the Model T and Model A. So he built a
laboratory to investigate industrial uses of farm crops.
Ford was the first to use soybean oil to make enamel
(paint) finishes for cars. He used the protein to make plastics
used for horn buttons and gearshift knobs, and synthetic
wool. Boyer filed his first patent for edible fiber in 1949.
1266. Riley, Cyrilla. 1973. Saga of the soybean. Detroit
News. June 13. p. E-1, col. 1. p. E-14, cols. 1-3.
• Summary: Starts with a brief and largely incorrect history
of the soybean, followed by a discussion of its nutritional
value, its many food uses (margarines, salad dressings,
mayonnaise, salad and cooking oils, flour, or meat extenders
such as textured soy protein or textured vegetable protein),
plus recipes.
The soybean is called a “Symbol of thrift... poor man’s
beef.” The Michigan Bean Co., a division of the Wickes
Corp. of Saginaw, is introducing dry soybeans in 1-pound
packages in major supermarkets in the Detroit metropolitan
area at approximately 50 cents per pound. A recipe for
cooking these soybeans is also given. Address: Household
Editor, Detroit News.
1267. Atlanta Journal and Constitution. 1973. Henry Ford’s
soybean auto “Just got lost in the files.” July. 22. p. 10B.
• Summary: If World War II had not intervened, Ford’s

1269. Lewis, David L. 1973. Ford village industries–A
history and a tour route. Horseless Carriage Gazette
35(4):14-5, 17-19. July/Aug.
• Summary: “Henry Ford was one of the most visionary
Americans of his time. His dreams led him to build the
Model T, introduce the moving assembly line, double his
workers’ pay overnight, and reduce car prices by a third.
They also inspired him to become one of the first to recycle
waste products, make auto parts out of man-made fibers,
proclaim that cigarettes were hazardous to one’s health,
advocate the abolition of capital punishment, and insist that
criminals and alcoholics should be rehabilitated.
“But few of the motor king’s visions were more
novel than his plan to dot many of America’s rivers with
small water-driven auto parts factories which would offer
employment to farmers. The city, Ford pointed out, had been
a mistake. It meant high land costs, high taxes, poor housing,
and congested transportation. The country, in contrast,
was an area of hope. ‘Factory and farm should have been
organized as adjuncts one of the other, not as competitors,’
Ford declared. ‘With one foot in industry and one foot in
agriculture, America is safe.’”
In 1919 Henry Ford began buying sites for his village
industries, including those on the Rouge and Raisin Rivers
in southeastern Michigan. “The first rural production center,
a reconverted mill at Northville, twelve miles up the Rouge
from Ford’s home in Dearborn, began making Model T
valves in early 1920. By 1925 nine hydroelectric plants were
in operation.
“Some of these factories were truly ‘village industries’
employing only a dozen to three or four dozen workers.
Others were sizeable plants employing a work force of up
to 1,000 or 2,500. All of the factories, large and small, were
fully or partly driven by waterpower. Ford, eager to show
people that hydropower was effective, usually displayed his
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generators in glass-enclosed rooms so that visitors could
more easily view his plants’ inner workings.”
“Ford’s village industries were not a financial success,
but the auto king, breaking ground, did not count what he
spent. In fact, between 1935 and 1941 he established a dozen
additional hydroelectric plants [including the one in Saline]
on small Michigan streams; and in 1938 he had drawn up a
list of 212 additional potential sites. Making such parts as
cigarette lighters, carburetors, horns, and ignition coils, his
factories employed 2,460 persons in 1939...
“... Despite these glowing accounts, village industries
did not proliferate throughout the land. Indeed, only a
handful of Henry Ford’s own rural plants were kept in
operation by the cost-conscious Ford organization after the
founder’s retirement in 1945. Eight of the factories were
making Ford parts in 1945; five in the mid-1950’s; three in
the early 1960’s; and today only the Northville plant, still
making valves, remains a part of the Ford empire.”
This tour of nine of Ford’s village industries begins at
Saline, on U.S. highway 12, some 44 miles west of Detroit.
The “starting point is a former Ford soy bean extraction
plant at 555 West Michigan Avenue, Saline, now the home
of Weller’s country store. Ford acquired the three-story
Saline River mill in 1938, and its 19 employees processed
soybeans into oil for plastic auto parts until 1946. The mill’s
water wheel and generators were sold several years ago, but
the nearby dam and lake, washed out by floods in 1970, are
being restored. Country store proprietors Carl and Micki
Weller live in the mill’s former grain hopper on the second
floor. They sell a bit of everything to ‘junk-o-holics,’ as they
affectionately describe their patrons and keep their store
open from 10 to 6 weekdays and 12 to 6 Sundays.” Address:
Prof. of Business History, Univ. Michigan, Ann Arbor,
Michigan.
1270. Tanner, J.W. 1973. Where we are and how we got
there: An historical review of soybean production in Ontario.
In: Ontario Soya-Bean Growers’ Marketing Board, ed. 1973.
Ontario Soybean Symposium 1973. Ottawa: Agriculture
Canada. 110 p. See p. 11-22.
• Summary: The best summary of soybean history in Canada
seen up to this time. The author believes that, “based on the
chaotic events of the last 12 months... for historical purposes
it would seem desirable to divide the history of soybeans
into two eras: pre-September 1972 and post-September 1972.
Certainly the events of the last year created an awareness
in producers and the general public alike of a whole new
vocabulary, including words such as anchovies, futures
market, protein gap, embargo, superburger, and soaring
prices. The latter produced another vocabulary most of which
would be unprintable.”
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the term “superburger” (or
“superburgers”).

“The first report of soybeans grown in Canada was by
C.A. Zavitz in 1893 at the Ontario Agricultural College.
The seeds had been obtained from Dr. C. [Prof. C.C.]
Georgeson, Kansas, who had received them from Japan three
years earlier. [Note 2. Zavitz first published his research on
soybeans in 1901, and first reported the results of his 1893
research in 1908]. For 30 years Zavitz, alone in Canada,
meticulously conducted trials on variety tests, dates of
planting, seed rates and row widths for soybeans grown for
seed and hay.
“By 1927, Zavitz had evaluated over one hundred
varieties, most of them for five years or over. The 31 year
average of his best variety, Early Yellow was 16.78 bu/acre.
The 22 year average green crop yield for the variety Ito San
was 7.5 tons per acre per year. In 1924, Zavitz released OAC
211, the first variety of soybeans registered by the Canadian
Seed Growers’ Association. The variety continued as one of
the recommended varieties until the mid 40’s.
“The soybean program at Harrow was started in 1923
by Dr. F. Dimmock. [In 1923 he grew the first soybeans
at Harrow. In 1925 the first soybeans were grown in Kent
County. In 1930 the first soybean crosses were made at
Harrow.] Dr. Dimmock was transferred to the Ottawa
research station in 1927 where he continued his work on
soybeans and produced a string of excellent early varieties
of soybeans over 35-40 years including Acme, Comet,
Crest, Mandarin, Capital, Merit, Kabott and Pagoda. The
Harrow research was continued by Casper Owen who started
breeding soybeans in 1931. This program was to prove to
be one of the most outstanding in North America producing
such varieties as AK (Harrow), Harman, Harly, Harosoy and
Harome.”
“In the late 1920s a few farmers were growing a small
acreage of soybeans for grain, harvesting with a reaper and
threshing the seed out. Two short-lived crushing plants
were established in the south west part of Ontario in the
mid-1930s, one of which was located at Shelbourne [sic,
Colborne] Street in Chatham.”
Note 3. Founded in 1934 (see p. 18), this was apparently
the first crushing plant in Canada. In Shepherd’s City of
Chatham (Ontario) Directory 1934-35 (p. B-166) we read:
“Soyabean Oil & Meal Co-operative Co Ltd, G E Biles, mgr,
Colborne n, w cor Adelaid.” Spelled out, with punctuation,
this becomes: northwest corner of the intersection of
Colborne St. and Adelaide St. See also C.A. MacConkey
(1935, p. 65) who gives the company name as: Soy Bean Oil
and Meal Co-Operative Co. of Canada, Ltd.
“Subsequently, few beans were grown for hay. The late
1930s were critical years for the soybean in Ontario, and
without the help of the Maple Leaf Mills plant (which was
primarily processing flax) and Toronto Elevators [which later
merged with Maple Leaf Mills in 1962], there would have
been no place to market the new crop.
“The establishment of soybeans as a major crop in North
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America was assured by the occurrence of World War II.
Demand for oil created a rapid expansion in acreage and
processing facilities, and in the U.S.A. 1940 marked the first
year in which the acreage harvested as seed exceeded the
acreage harvested for hay. The latter continued to dwindle
away and now, represents an insignificant portion of the U.S.
acreage.
“The rapid expansion in acreage, once the demand
for oil was established, occurred as a result of a major
promotional effort by the consuming industries. With the
construction of a new plant in Toronto in 1944, Victory
Mills launched one of the greatest promotions of a crop ever
witnessed in the Province of Ontario. Extension bulletins,
newspaper advertisements, movies, newsletters and meetings
inundated the farmers with information and enthusiasm.
Ralph Chamberlain and later Ivan Roberts promoted the crop
at every opportunity. Acreage grew and by the early 50’s, the
soybean had become a major cash crop in S. Ontario and had
its own marketing board.
“As the market for oil increased and the acreage
expanded in the 1920’s and 30’s, the problem of disposing
of all of the meal economically became acute, to the point of
slowing the expansion... Gradually the feed industry began
to recognize the value of the meal in livestock and pet foods
with the result that, with a major market established for
the meal by-product, the expansion of the oil industry was
assured.”
“To me there have been three outstanding
accomplishments in the development of soybeans in Ontario
to date: the pioneering work of C.A. Zavitz at the Ontario
Agricultural College... Next, the role of Victory Mills in
promoting the crop once the market for oil was established.
“Finally, the development at the Harrow Research
Station of the variety Harosoy by Mr. Casper Owen.
Released in 1951, Harosoy eventually grew to 80% of the
Canadian crop (1965). However, its total impact was even
greater in the United States Midwest where, in 1966, 26%
of the total U.S. crop of 25 million acres was Harosoy,
including 42% of the crop in Illinois, 48% in Indiana, 46%
in Ohio and 58% of Michigan’s crop. To be that dominant, a
variety can’t just be good, it must be great and Harosoy (and
later Harosoy 63) was certainly that.”
A graph (p. 20) compares soybean yield in the USA and
Canada from 1924 to 1971. The first statistics on Canadian
soybean yields date from 1941, and from that year onward
Canadian soybean yields were generally higher than U.S.
yields–in some year 5-6 bushes/acre higher.
A second graph (p. 22) shows the surprisingly parallel
growth of the number of soybean acres harvested from 1924
to 1972. Though the number of acres is smaller in Canada,
the rate of growth is almost identical. Address: Crop Science
Dep., Univ. of Guelph, Guelph, Ontario, Canada.
1271. Eden Foods, Inc. 1973. Wholesale prices, F.O.B.

P.O. Box 100, 310 W. Ann St., Ann Arbor, MI 48107. 2 p.
Catalog. Effective Nov. 1.
• Summary: The products are very similar to those in the
April 1973 catalog. But a new soy product is Wheat-Soy
Grits (50 lb). Other products include “Umeboshi salt plums,”
and Kelp powder (10 lb, bulk [from California]). Address:
Ann Arbor, Michigan. Phone: (313) 769-8444.
1272. Product Name: Wheat-Soy Grits.
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 310 West Ann St., Ann Arbor,
MI 48107. Phone: (313) 769-8444.
Date of Introduction: 1973 November.
Wt/Vol., Packaging, Price: 50 lb.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods, Inc. 1973.
Nov. 1. Wholesale Prices, F.O.B.
1273. Borgstrom, Georg. 1973. World food resources. New
York and London: Intext Educational Publishers. xi + 237
p. For soybeans, see p. 20-21, 136-37, 222. Index. 23 cm.
Series: Intext Series in Ecology. [210* ref]
• Summary: Contents: Series preface. Preface. Introduction.
Section I: Production. 1. Food commodities. 2. Prerequisites
for crop production. 3. The tropics. 4. Crops and water.
5. Livestock and poultry. 6. What oceans and freshwaters
provide. 7. Visions of the future. Section II: Utilization. 8.
Food storage, processing, and marketing. 9. International
trade in food and feed. Section III: Consumption. 10. Man’s
needs. 11. Food and population. 12. Nutrition and health.
13. Protein: the key issue. 14. Food and the ecology crisis.
Supplementary tables.
The United States is presently the world’s largest
producer of soybeans, producing 67% of the total; China
produces 24.5% and Others produce the remaining 8.5%.
Three pie charts show global production of soybeans and
peanuts (groundnuts) (p. 20-21). The section on “Oilseeds”
(p. 136-37) also discusses soybeans and peanuts. Tables
show (p. 222): (1) “Soybeans–world trade–annual average of
1967-1969 (millions of metric tons).” The USA has 90.1%
of the 8.74 MMT of world exports. Europe has 58.3% and
Asia has 36.3% of the 8.64 MMT of world imports. The
leading countries for net soybean imports are: Japan 2.39,
West Germany 1.48, Spain 0.92, Netherlands 0.66, Italy
0.61, Denmark 0.42, Taiwan 0.40, and Canada 0.38. (2)
United States soybean exports (millions of bushels). Gives
quantity and percentage of total for major regions and
individual countries in 1967-68 and 1969-70. The protein in
these exports is used mostly for livestock feed; no hungry
countries are major importers of soybeans.
India is the world’s leading producer of peanuts,
producing 33% of the total, followed by China (13.5%),
Nigeria (7.3%), the USA (7.2%), and Other (39%). Address:
Michigan State Univ.
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1274. Borgstrom, Georg. 1973. Harvesting the Earth. New
York, NY: Abelard-Schuman. xi + 237 p. Illust. Index. 24
cm. [130+ ref]
• Summary: First published under the title “World Food
Resources” (1973). This is a book about a world in crisis: too
many people and not enough food, a worsening environment.
The widening Hunger Gap remains the overriding
predicament. Population is increasing by 75 million people
each year.
Contents: Series Preface. Preface. Introduction.
Section I–Production.
1. Food Commodities: Contributions from Plant
Cultivation, Contributions from Domestic Animals
(Livestock), Wildlife Contributions.
2. Prerequisites for Crop Production: The Land, The
Crops, The Environment, The Return.
3. The Tropics: Tropical Climates, The Land,
Competitors in the Environment, A Treacherous Paradise,
Hungry Weeks and Worn-out Soil.
4. Crops and Water: Water from the Atmosphere, Water
Needs, Irrigation.
5. Livestock and Poultry: Modern Animal Husbandry,
Intensive Production, Steps for Increased Production of
Animal Foods, Animals in Hungry Countries, Climate and
Milk Production, Diseases and Malnutrition.
6. What Oceans and Freshwaters Provide: The Oceans,
The Freshwaters, Cropping the Waters.
7. Visions of the Future: Synthetics, Intensive Animal
Production, Intensive Cropping, Complications, HighEfficiency Fishing, Mariculture, Hobbies of the Well-to-Do?
Section II–Utilization
8. Food Storage, Processing, and Marketing: Food
Storage, Food Processing, Distribution and Marketing,
Losses to the Global Household.
9. International Trade in Food and Feed: Changed
Patterns in Trade and Processing, The Commodities in the
Trade, Shipping Resources and the World Hunger, Cardinal
Features of the Flow of Food and Feed,
Section III–Consumption
10. Man’s Needs: The Main Needs, Energy-Supplying
Foods, Body-Building Foods, Balancing Nutrients, Vitamins
and Related Compounds, Water,
11. Food and Population: The Age-Long Slow Growth
Explodes, Causes of the Explosion, The Food Deficit, The
Land Supply, The Green Revolution,
12. Nutrition and Health: The Hungry World Is Sick,
The Hungry World Is Poor, Food, Growth, and Efficiency,
The Hunger Experience, Protein Deficiencies, Vitamin
Deficiencies, Mineral Deficiency-Dental Caries, Interaction
in Nutrition, Health Issues of the Satisfied World.
13. Protein: The Key Issue: The Protein Gap, Protein
from Livestock, Fish Protein, Plant Protein, Novel Protein
Sources, Demand and Deficit,

14. Food and the Ecology Crisis: The Food Quest,
Pollution Hazards to Food, Irrigation Hazards, The Mounting
Intricacies of Food and Ecology,
Supplementary Tables (p. 211-227).
References are at the end of each chapter.
About 144 liters of water are required to produce 100
kcal from wheat, whereas the same amount of calories from
beef requires 612 calories–4.24 times as much (p. 65).
Soy is mentioned on pages 20-12, 136-37, and 222.
Address: Michigan State Univ.
1275. George Ohsawa Macrobiotic Foundation. 1973. Useful
names and addresses. 1471–10th Ave., San Francisco, CA
94122. 55 p. 21 cm.
• Summary: This macrobiotic directory lists names and
addresses of macrobiotic people, organizations, food stores
and restaurants, and bookstores in the United States (each
category broken down by state), Canada, and abroad. The
leading states for individuals are California (7.3 pages), New
York (1.5 p.), and Massachusetts (1 p.).
There are listings for the following foreign countries:
Argentina, Australia, Austria, Belgium, Brazil, Costa
Rica, Denmark, England, France, Germany, India, Ireland,
Italy, Japan, Mexico, Netherlands, New Zealand, Norway,
Portugal, Spain, Sweden, Switzerland, South Vietnam.
There are ads for the following companies: Sunflower,
The Queensberry Bakery (112 Queensberry St., Boston
02215), East West Foundation Center, Sanae Inc. at 2
locations (Sanae Restaurant at 272A Newbury St., Boston,
and The Seventh Inn at 288 Boylston St. in Boston), Prasad
(1956 University Ave., Berkeley, California) (p. 0). Eden
whole earth grocery and delicatessen, and Sun Bakery (330
Maynard St., Ann Arbor, Michigan) (p. 18). Janus Natural
Foods (712 7th Ave. South, Seattle, Washington 98104.
Phone: 206-MA4-1084) shows that they distribute (import)
tamari and miso, as well as sea vegetables. They carry the
following brands: Erewhon, Spiral Foods, Deaf Smith, Pure
& Simple, Chico-San, Arrowhead Mills (p. 27). Cliffrose
(129 Coffman, Longmont, Colorado). Ceres Harvest Natural
Foods (3632 W. Colorado Ave., Colorado Springs, CO
80904; wholesale and retail) (p. 39). The Good Karma Cafe
(501 Dolores St., San Francisco), and The Good Earth (123
Bolinas Rd., Fairfax, CA 94930) (p. 50). Greenberg’s Natural
Foods, Inc. (125 1st Ave., New York, NY 10003).
Individuals and organizations interested in macrobiotics
in the United States (arranged by state): Massachusetts:
James Silver, Seventh Inn, 288 Boylston St., Boston, 02116.
Erewhon Trading Co., 33 Farnsworth St., Boston, 02210.
Michio Kushi, 440 Boylston St., Brookline, 02146. John
Deming, c/o Kushi, 440 Boylston St., Brookline, 02146. Nik
& Joanne Amartseff, Top of the Harbor, Gloucester, 01930.
Ken & Ann Burns, 22 Knoll St., Roslindale, 02131.
Michigan: Mr. and Mrs. Michael Potter, #1169, 1407
Charlton Ave., Ann Arbor, 48103. Judith A. Bolduc, 822
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Brookwood Rd., Ann Arbor, 48104.
The George Ohsawa Macrobiotic Foundation is a nonprofit organization located at 1471–10th Ave., San Francisco,
California 94122. It was founded in 1971. The aim of the
Foundation is to spread the teaching of the unifying principle
and its practical applications in daily life. Address: San
Francisco, California.
1276. Miller, Harry W., Jr. 1973. Observations from forty
years of soy protein processing and engineering. Cedar Falls,
Iowa: Soypro International, Inc. 8 p. Undated. Unpublished
manuscript.
• Summary: “It was a late summer morning 1922 in the State
of Maryland that my father announced at the breakfast table
that I would accompany him on a short trip to Frederick,
Maryland to look at a stone burr mill he wished to purchase
for some soy milk experiments he wanted to conduct.
“Protein had always been a high priority topic in
our house as Dr. John Harvey Kellogg had made a deep
impression on my father (Dr. Harry W. Miller, Sr.) during his
student medical days at Battle Creek, Michigan.
“On the way to Frederick my father explained to me
that the mill he wished to purchase was to be used to prepare
soybeans so that a white milky fluid of suspensible protein
could be extracted from the beans. Little did I realize that I
was to be introduced to a research field that would dominate
my work and studies the rest of my life.
“Having purchased the mill the next step was to
find a proper location to conduct the experiment. One of
Maryland’s larger dairy farms was chosen for this, and after
transporting the mill to the farm, it was bolted to heavy
timbers and one of the dairy’s tractors was used to turn the
pulley on the mill.
“To a boy of ten it was more interesting than spectacular
to see a white milky liquid run down out of the mill instead
of seeing the milk being drawn from the udder of a cow.
However, this experiment made a lasting impression on a ten
year old who was always experimenting and constructing
contraptions of his own.
“No, the liquid from that mill did not replace the milk
produced on the farm. However, at the present rate of
population increase, and ever-increasing shortages of grazing
area to produce milk, we may in the future be looking to
the use of this mill and its complementary equipment to
supplement the animal products in lands of large dairy
production.
“Shortly after my introduction to the first experiments on
that dairy farm, I traveled to the land of the soybeans. This
country was to become my home and source of information
as my parents had accepted a call to mission service in
China.
“Having been raised a strict vegetarian, the foods made
from vegetables and grain sources were always a challenge
to my curiosity.

“Roaming the streets of Shanghai every portable food
caterer, street sidewalk restaurant, as well as the more
sophisticated Buddhist (vegetarian) restaurant held a new
horizon of future products made from the soybean.
“It was indelibly inscribed on my young mind that each
procedure in each shop had a very definite and end-resulting
purpose behind it.
“The first visit I made to a shop which produced these
foods, the owner would address me. ‘What is your honorable
name,’ and my answer would be, ‘my humble name is “Show
Me,’” translated small rice.
“My childish curiosity either amused the shop keepers
or my youth intrigued them. Regardless, I was soon known
as ‘small rice.’ in all these shops and home processing
establishments and was allowed to roam at will and have my
questions answered frankly–so much so, that I was able to
get answers and ingredient names that my elders were unable
to secure.
“Basically, the first step in extracting protein was to
hydrate the bean. I found that each shop had some variation
in soaking the bean. Hot water was used in one place and
cold in another. Some added chemicals to the soaking water
and others varied by prewashing the bean before soaking
while others washed the beans after soaking.
“Although I knew that all their variations were vital to
the end product, it was to be several years before I would be
using these various steps to achieve end results.
“During my earliest experience with processing, I
learned that enzyme action is definitely affected by these
variations in procedure.
“The Orientals extract soy protein to produce soy
curd, in its various forms, and soy skin or film membrane.
Note: This is the earliest English-language document seen
(Oct. 2012) that uses the term “soy skin” or the term “film
membrane” to refer to yuba.
“Soy curd is produced by coagulating the extracted,
liquid-suspended protein. After being pressed from the
granular residue [okara] of the bean, a liquid white protein
suspension is left. Each shop had a different heat to bring the
liquid to before adding the coagulatory chemical.
“Each producer had a different product for the customer.
One would have a large cake of rather coarse curd. This they
cut into blocks according to the purchaser’s need. The buyer
taking it would flavor and prepare it as he desired.
“Another shop would produce a firmer curd which was
pressed into small cakes; some were flavored with sesame
oil; some peanut oil in which they were deep fried; and
others were boiled in soy sauce and sold in this form to the
customers.
“They also had what I called the yogurt shop. This was
a very exacting procedure of heat control and quantity of
coagulant to produce a yogurt-like curd which was chilled in
bowls and served with rice malt poured on top to flavor it.
“There was one shop that pressed a fine curd till it was
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rather dry. These cakes were cut into square pieces about
3/4 of an inch square, were stacked on bamboo mat trays
and placed in a culture-inoculated, heat-controlled room for
three days. After this period the mold-covered squares were
put loosely in glass jars in a hot pickling juice with ginger,
ground red peppers, rice wine, brown sugar, and salt, and
were sealed so the sauce would preserve the curd and flavor
it [to make fermented tofu]. This product is sent all over the
world to delight the palates of the Orientals.
“Perhaps the most interesting to me was the film protein
[yuba] produced by heating the liquid extract to a definite
regulated temperature and allowing a film to form on the top
of it. This is picked up with a long chopstick and hung on a
wire line to dry.
“Here again, liquid flavored films were produced by
temperature changes. One way of changing the thickness of
the film was to allow the liquid to evaporate so that the last
films to be produced from a pot of liquid would be thicker
than the first. Also, the fuel used would change the flavor of
the film as the smoke from coal, charcoal rice straw and wet
saw dust, or bamboo splints each had a definite taste.
“Not being satisfied with seeing these products made, I
was determined to see how they were used; so ‘Small Rice’
would go to the kitchen of the Buddhist Restaurant long
before dawn to watch the cooks soak these films in various
sauces, some to be rolled tightly into bologna-like rolls and
broiled for hours in a soy sauce, ginger, and anise flavored
juice. This roll, when sliced, had a beef-jerky like flavor.
Another was to lay the films one after another on top of each
other to be sprinkled (each one) with rice wine, sesame oil
and monosodium glutamate. These films were folded into a
half moon shape, placed in bamboo trays and steamed for
several hours. They were then placed on a screen to dry the
surface moisture, then fried in deep sesame oil or peanut oil
whichever flavor was desired.
“When these foods with various seasonings were served
you would have anything from fish to turkey or duck.
“It was the eating of these Buddhist meats that gave me
the courage in later life to learn to eat animal tissue, as I had
been raised a strict vegetarian.
“Had I not learned to eat and taste these various animal
products, I am afraid I would be like the official in India:
when describing to him how we could make meat analogs
from soy milk residue he asked, ‘Well, what does chicken
taste like?’
“This early experience in China was a challenge to make
extensive study into each country’s dietary and food flavor
habits before designing a product for them.
“In the early 1930’s with the encouragement of W.J.
Morse and La Clara Reed of the U.S. Department of
Agriculture, my father and I, using equipment supplied
jointly by the Department and ourselves, produced a spraydried soy milk formula which was granted a patent by
the U.S. Patent Office, and which the American Medical

Association accorded its own highly valued seal of
acceptance for an infant formula.
“The first commercial plant was installed in Shanghai,
China, during 1936 and 1937. Although we were using
soy milk for feeding babies and institutional employees,
due to the high price of pasteurized cow’s milk there was a
challenge to install a soy dairy to produce a vegetable milk at
a low price.”
Note 1. This is the earliest document seen (Aug.
2013) that uses the term “soy dairy” to refer to a facility
which makes soymilk and related products from soybeans.
Continued. Address: Cedar Falls, Iowa.
1277. Vest, H.G., Jr.; Weber, D.F.; Sloger, C. 1973.
Nodulation and nitrogen fixation [in soybeans]. In: B.E.
Caldwell, ed. 1973. Soybeans: Improvement, Production, and
Uses. Madison, Wisconsin: American Society of Agronomy.
xviii + 681 p. See p. 353-90. Chap. 10. [203 ref]
• Summary: Contents. 1. Introduction. 2. Role of R.
japonicum in initiating nodule formation. 3. Nodule
development and structure. 4. Ecology of R. japonicum
and host-strain associations. 5. Host-strain specificities. 6.
Symbiotic nitrogen fixation.
Contains a good definition of ineffective nodulation.
Address: 1. Dep. of Horticulture, Michigan State Univ., East
Lansing, MI 48823.
1278. Eden Foods, Inc. 1974. Wholesale prices, F.O.B.
P.O. Box 100, 310 W. Ann St., Ann Arbor, MI 48107. 2 p.
Catalog. Effective Feb. 1.
• Summary: The products are very similar to those in the
Nov. 1973 catalog. The 3 types of miso (Mugi, Hacho,
Kome) bear the Erewhon label. Address: Ann Arbor,
Michigan. Phone: (313) 769-8444.
1279. Eckstein, Alexander; Chao, Kang; Chang, John. 1974.
The economic development of Manchuria: The rise of a
frontier economy. J. of Economic History 34(1):239-72.
March. [24 footnotes]
• Summary: This excellent history is actually only “an
interim research report.”
The basic article runs from p. 239 to p. 260. There are
tables on pages 261-64. Pages 265-72 contain a lengthy
comment on the paper by Peter Mathias (All Souls College,
Oxford).
Contents: Introduction. Expansion of Manchuria’s
agricultural frontier, 1860-1930: Population (1860-1940),
cultivated land, exports, a recapitulation. Industrial
development in the interwar period, 1924-41: The rate of
growth, changes in economic structure, comparative growth
patterns in China and Manchuria.
“The economic development of Manchuria holds special
fascination, since within the compass of a limited area and
a self-contained time span of about one hundred years–
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between 1860 and 1960–we witness three different types of
development patterns, based on three alternative sources of
economic growth. The first and longest period, extending
roughly from 1860 to 1930, was based on the development
of an open frontier, the settlement of a new region.”
“Industrialization based to a considerable extent on
the importation of foreign capital and entrepreneurship–
primarily from Japan–provided the principal engine of
growth during the second period, which extended roughly to
the end of World War II.”
The third period, starting around 1950, when Manchuria
was reunited with China Proper, came about through
profound transformation of the whole economic system
under a centrally-controlled economy.
In 1860 the Sino-Russian Treaty of Peking was signed,
and “this was soon followed by the opening of Newchwang,
the first treaty port in Manchuria. The opening of this port
clearly marks the beginning of a continuous and sustained
rise in the volume of exports.”
Table 1 on page 245 shows Manchuria’s estimated
population (in millions) for selected years from 1860 to 1940
as follows: 1860 = 3.283. 1872 = 4.454. 1887 = 5.150. 1898
= 6.943. 1908 = 17.055. 1910 = 17.942. 1914 = 19.652. 1930
= 31.300. 1940 = 38.400.
Soy is mentioned 22 times in this article. Address: 1.
Univ. of Michigan; Univ. of Wisconsin; Asian Development
Bank.
1280. Michigan Soybean Association–New state soybean
association. 1974. Organized March.
• Summary: Soybean Digest. 1974. “Michigan affiliates
with ASA” [American Soybean Assoc.]. Sept. p. 31.
“We welcome the Michigan Soybean Assn. as the 23rd
state association to become affiliated with ASA. The
new association became affiliated in early July with 234
members. Felix Witt of Jasper represents Michigan on the
ASA National Board of Directors...”
Soybean Digest Blue Book. 1975. March. p. 15.
“Organized March 1974.”
Soybean Digest. 1976. “Affiliated states.” June. p. 37.
“Organized March 1974.”
1281. Redmond, Timothy. 1974. Certificate of change of
registered office and/or change of resident agent: Eden
Foods, Inc. Lansing, Michigan: Michigan Department of
Commerce–Corporation and Securities Bureau. 1 p. March
12. 26 cm.
• Summary: The name of the corporation is Eden Foods, Inc.
The address of the former registered office is 211 South State
Street, Ann Arbor, Washtenaw County, Michigan 48104. The
address of the registered office is changed to 310 W. Ann
Street, Ann Arbor, Michigan 48103.
The name of the former resident agent is William T.
Bolduc, Jr. The name of the successor resident agent is

Timothy Redmond. Signed by Timothy R. Redmond 12
March 1974. Filed by the Michigan Dep. of Commerce on 20
March 1974. Address: President, Ann Arbor, Michigan.
1282. Soybean Digest. 1974. What makes a yield champion
(Continued–Document part II). April. p. 16-18.
• Summary: (Continued): Louisiana: ‘Good weather, weed
control and plant population.’ Robert Dupre, Ville Platte,
62.8 bu/a.
“Dupre applied 300 lbs. of 6-24-24 plow-down to his
winning field, a silt loam soil, which was in soybeans the
past 2 years. To prepare the seedbed, Dupre disk-plowed 6
in. deep to bury a ryegrass cover crop. He then disked twice
and applied Treflan for weed control. He planted certified
Bragg in 40-in, rows at 45 lbs/a. ‘I had no problems at
harvesting; I drove real slow,’ Dupre says.
“Michigan: Plants in narrow rows to utilize equipment
and for increased weed competition. Robert Canfield,
Decatur, 57.57 bu/a.
“To prepare his seedbed in early May, Canfield spread
50 lbs. of 0-0-60/a and then deep-plowed. To control weeds,
he disked twice and applied Treflan preplant and then Sencor
pre-emerge. Canfield planted Amsoy 77 in 15-in. rows at 90
lbs/a with a modified pickle planter. “I like narrow row beans
because I can use my existing pickle equipment, and weed
competition is reduced because the beans cover faster.” He
also applied 200 lbs/a of 15-30-15 as a starter fertilizer at
planting.
“Minnesota: ‘Fertilizing, spraying and cultivating for
weed control and a good seedbed produce a good soybean
crop.’ Dennis Huebsch, Good Thunder, 62.98 bu/a.
“’I usually follow a corn-soybeans-oats rotation,’
Huebsch comments. His 1972 corn crop received 200
lbs. liquid nitrogen and 400 lbs. 4-13-10. His soybeans
received 200 lbs. each 0-0-60 and 18-46-0. He fall plowed
the cornstalks and disked once for seedbed preparation and
applied Treflan for weed control. Huebsch planted SRF 307
in 30-in. rows at 50 lbs/a. Ii also uses a rotary hoe for weed
control. ‘It loosens up the ground. It’s really important to
keep the ground open after a rain.’
“Mississippi: Follows cotton with soybeans. Albert L.
Andrews, Leland, 80.1 bu/a.
“Beside a good growing season, Andrews feels that deep
chiseling and the use of chemicals helped boost his yields.
After shredding the cotton stubble, Andrews chiseled three
times crossways at a 4 to 6 in. depth. ‘Chiseling helps to
sink the moisture deeper than plowing,’ Andrews says. To
combat weeds, he broadcast Treflan and at planting applied
Sencor in a 20-in, band. Andrews used Dare seed in 40in. rows at 75 lbs/a. He follows his cotton with soybeans
because, ‘soybeans use up the residual fertilizer, especially
the phosphate and potash.’ He doesn’t apply any fertilizer to
his soybeans.
“Nebraska: ‘You’ve got to love ‘em–not treat them like
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a second crop.’ Frank Kraus, Beaver Crossing, 51.4 bu/a.
“’High fertility, good seedbed, shallow planting and
good weed control,’ were the things Kraus listed first
when asked how he grew his high yield. He usually rotates
soybeans with corn or milo, applying about 200 lbs. 8-1616, and up to 240 lbs. of anhydrous ammonia on corn. He
uses no fertilizer on dry land soybeans, but applies 200
lbs. of 8-16-16 to his irrigated soybeans. For weed control,
he normally applies Treflan and tandem disks twice to
incorporate. Kraus used Calland seed planting in 36-in. rows.
In 1974, he wants to try narrow rows on part of his acreage,
using Treflan and Sencor and no cultivation.
“North Carolina: ‘Soybean yields were good all the way
across last fall.’ George Prayer Jr., Ayden, 70.1 bu/a.
“Prayer’s winning field was in tobacco the year before
and had 1,600 lbs/a of 4-8-12 and 100 lbs. of 15% nitrate
of soda. He soil tested the field in the fall of ‘72 and spread
1,800 lbs/a of lime. Six hundred lbs. of 3-9-18 were applied
to the winning soybean field in 1973. Prayer planted certified
Bragg which had been inoculated in 28-in. rows at 50 lbs. of
seed per acre. To control weeds, he used Lasso and cultivated
twice with a 4-row cultivator with sweep-type shovels.
“North Dakota: ‘Soybeans have been an excellent cash
crop.’ Duane Mergner, Arthur, 46.02 bu/a.
“Mergner grew his championship soybeans on a 56acre field of Barnes silty clay loam that had been in barley
and summer fallow. In August, Mergner plowed his field
to a depth of 8 in. Two months later, he applied 50 lbs. of
nitrogen and field cultivated. The year before, he had applied
80 lbs/a of anhydrous ammonia and 100 lbs/a of 18-46-0.
Mergner applied Treflan preplant and when his soybeans
were about 3 in. tall, he cultivated and applied MCPA for
cocklebur. During the season, Mergner cultivated twice and
hand weeded once. He planted certified Swift seed in 30-in.
rows at 65 lbs/a.
“Ohio: Shallow planting, herbicides make the difference.
Wilbur Lamp, Canal Winchester, 65.3 bu/a.
“Lamp’s winning yield was on a 23-acre silty clay loam
field that had been in corn the past year. Lamp had manured
heavily the previous fall and applied 2 tons of lime per acre
to keep the soil pH at 6.6. He followed in the spring with
150 lbs/a of 7-37-7 fertilizer. Nitrogen had been applied to
the previous year’s corn crop. Following plowing, herbicide
application of Lasso and Lorox, disking and harvesting,
Lamp planted using 60 lbs/a of inoculated Williams seed. He
used a spring-toothed harrow in front of the planter, which
plants 28-in. rows.
“Oklahoma: ‘We only drill where we’re sure of good
weed control.’ Jack Limon, Coweta, 61.73 bu/a.
“Limon attributes his high yield to good soil fertility,
weed control and timely rains. He applied 200 lbs. of 0-4660 and limed with 2 tons per acre 3 years ago. For weed
control, Limon had Treflan flown on 3 weeks before planting
and incorporated. Limon flat breaks his soybean land 8 to

10 in. in the fall. He chisel plows twice at a 10-in. depth to
bring the rhizome johnsongrass to the surface, then tandem
disks and applies his herbicide. Limon used registered Dare
and drilled in 14-in, rows at a rate of 75 lbs/a. ‘I like to drill
soybeans because it cuts down on expenses and saves time,’
he says.
“South Carolina: Ransom seed, good insect and weed
control. Jerome Lovell, Marion, 64.21 bu/a.
“Lovell grew the winning yield on a 43-acre high
organic field in corn the past 3 years. The winning field was
disked three times in the spring, chisel plowed 12 in. deep,
harrowed and bedded prior to planting. Fifty-five lbs. of
Ransom seed was planted per acre. ‘We’ve got two types of
soil,’ Lovell said, ‘muck and clay.’ We generally get about
45 bu/a on muck and expect 10 to 15 bu. less on clay. Lovell
used Lasso and Tenoran to control weed problems.
South Dakota: ‘If you haven’t got weed control, you
haven’t got anything.’ Craig Rearick, Volga, 41.9 bu/a.
“Rearick’s winning field is a silty clay loam with a pH of
6.5. It has been in corn for 3 years. In preparing his seedbed,
Rearick used a 6-row chopper to cut last year’s corn stubble.
Following the chopper, he applied 65 lbs/a each of 18-460 and 0-0-62 and plowed about 6 in. deep. He then disked
twice. Before planting, Rearick broadcast Treflan and crossdisked to complete incorporation. Rearick planted Corsoy
in 30-in. rows at 70 lbs/a with no-till planter. At planting,
Rearick applied 120 lbs/a of 5-12-10 directly under the seed
as a starter fertilizer. The soybeans were cultivated once and
hoed twice.
Tennessee: Good growing season, excellent weed
control and proper combine operation. Danny Joe Pritchett,
Finley, 44.27 bu/a.
“Pritchett, 20, the youngest farmer to win the Tennessee
contest, grew his soybean crop on a 440-acre silty clay field
that had been in soybeans for the past 3 years. The winning
field was limed with 2 tons/a of lime in 1971 and received no
fertilizer in 1973. ‘We chiseled twice in February,’ Pritchett
said, ‘then disked once. We put on Treflan and disked at the
same time. Before planting we ran a roller harrow and DoAll to incorporate.’ Pritchett used Davis and Pickett varieties
in 38-in. rows at 60 lbs/a.
“Texas: ‘We need to fertilize soybeans just like any other
crop.’ Robert Carthel, Lockney, 67.6 bu/a.
“Carthel attributes his high yield to fertilizer, water and
herbicides. He applied 200 lbs. of anhydrous ammonia and
250 lbs. of 7-14-14. He also added 20 lbs/a actual sulphur.
Carthel watered his soybeans five times with a gated pipe
system, adding 2 acre-inches each time. ‘We had excellent
weed control,’ he says. He put out Treflan with a tractormounted boom and incorporated twice with a tandem disk.
Carthel used York certified seed in the winning field, planting
in 40-in, rows at a rate of 73 lbs/a.
Virginia: ‘Good seed and chemical weed control.’ John
T. Peace, Manquin, 60.12 bu/a.
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“Peace’s winning field was doublecropped soybeans
after wheat, the year before. The wheat-soybeans received
60 lbs/a actual P and K. On his 1973 soybeans, he applied
500 lbs/a of 3-18-18 in April and plowed 12 in. deep. Before
planting, he applied an additional 300 lbs/a of 3-18-18
liquid fertilizer. For weed control, Peace added Treflan to
the fertilizer solution. He used SRF 450 seed in 36-in. rows
using 46 lbs/a.”
Note: Each state is in a box, together with a portrait
photo of the winner from that state.

26 cm.
• Summary: The name of the corporation is Eden Foods,
Inc. The address of the former registered office is 310 W.
Ann Street, Ann Arbor, Michigan 48108. The address of the
registered office is changed to 330 Maynard St., Ann Arbor,
Michigan 48108.
The name of the resident agent is Timothy Redmond.
Signed by Timothy R. Redmond, President, 27 Sept. 1974.
Filed by the Michigan Dep. of Commerce on 3. Oct. 1974.
Address: President, Ann Arbor, Michigan.

1283. Eden Foods. 1974. Spring pricelist. P.O. Box 100, Ann
Arbor, MI 48107. 4 p. Effective June 1.
• Summary: See next page. There are many more total
products than in the Nov. 1973 catalog. The 8 oz tamari
soy sauce and the 3 types of miso (Mugi, Hacho, Kome)
in 1-lb packages bear the Erewhon brand after the product
name in the catalog, but the pints and gallons of tamari soy
sauce and the same 3 types of miso sold in bulk (44 lb tubs)
do not bear the Erewhon brand, perhaps indicating that
Eden has found a way to go around Erewhon in importing
bulk miso. New products include: Kuzu arrowroot. Grade
C Korean nori (Roland). Canadian leaf dulse (Atlantic
Mariculture). Cicilian olives (Pure & Simple). Barley malt
powder. Barley malt syrup. Maple syrup. Bee pollen. Shiuchu finest preserved Ginseng roots (China). Kirin extra large
ginseng roots, red. pres. (China). Ginseng balls (fo-ti-tieng,
dong kwai [angelica root]). Mao herb (Chinese ephedra).
Lemongrass. And many other herbs. Address: Ann Arbor,
Michigan. Phone: (313) 769-8444.

1286. Soybean Digest. 1974. Michigan affiliates with ASA
[American Soybean Assoc.]. Sept. p. 31.
• Summary: “We welcome the Michigan Soybean Assn. as
the 23rd state association to become affiliated with ASA.
The new association became affiliated in early July with 234
members. Felix Witt of Jasper represents Michigan on the
ASA National Board of Directors and was officially seated
during ASA’s annual meeting in Houston.”

1284. Redmond, Timothy. 1974. Certificate of amendment
to the articles of incorporation: Eden Foods, Inc. Lansing,
Michigan: Michigan Department of Commerce–Corporation
and Securities Bureau. 2 p. Sept. 16. 26 cm.
• Summary: The name of the corporation is Eden Foods,
Inc. The location of the registered office is 330 Maynard
Street, Ann Arbor, Michigan 48104. At a meeting of the
shareholders in September, Article V was amended to read
as follows: “The total capital stock is: 500 Preferred shares
at Par Value of $50.00 per share. 50,000 Common shares
at Par Value of $1.00 per share. The Board of Directors is
authorized to divide the Preferred Stock into series and to
prescribed the relative rights and preferences of the shares
of any series. The Common shares do not have pre-emptive
rights.
Signed by Timothy R. Redmond 16 Sept. 1974. Filed
by the Michigan Dep. of Commerce in Oct. 1974. Address:
President, Ann Arbor, Michigan.
1285. Redmond, Timothy. 1974. Certificate of change of
registered office and/or change of resident agent: Eden
Foods, Inc. Lansing, Michigan: Michigan Department of
Commerce–Corporation and Securities Bureau. 2 p. Sept. 27.

1287. Ford, Frank. 1974. Pack to nature: Nutrition made
easy in the home or in the woods. Fort Worth, Texas: Harvest
Press. vii + 157 p. Introduction by Roger Hillyard. Index.
Oct. 18 cm. [13* ref]
• Summary: This book, containing over 250 recipes,
describes how to use whole, natural food staples in quick,
easy to prepare dishes. By Sept. 1976 this book had become
The Simpler Life Cookbook from Arrowhead Mills.
In the introduction, Roger Hillyard (writing in Oct.
1974 from Soquel, California) recalls that in late February of
1969, he and his wife and daughter were returning to Boston
from California. They stopped in the small Texas town of
Hereford to visit Deaf Smith County and the company that
was supplying food to a growing number of natural foods
followers and devotees–including Erewhon. Four years
later they spent a year in Hereford working with Frank
Ford and Arrowhead Mills. “During the five years I have
worked with, lived with, and been friends with Frank, I have
witnessed one of the most dramatic and beautiful personal
unfoldings. Frank never wore that robe of self-righteousness,
and he helped me to exchange mine for something more
embracing.”
Soy-related recipes include: Quick soy pancakes (with
soy flour, p. 35). Soybean salad (with cooked soy flakes, p.
43). Quick tamari orange salad dressing (with tamari soy
sauce, p. 47). Paul’s salad dressing (with tamari, p. 47).
Soybean chili (with dry soybeans and “tamari soysauce,” p.
54). Sprout soup (with 2 cups fresh soybean sprouts, p. 54).
Sprouted lentil soup (with soy flour, p. 55). Squash stew
(with soy flakes, p. 55). Tamari bouillon (p. 56). Vegetablesoy-sesame soup (with soy flakes, p. 59). Basic soybeans (p.
74). Basic soy flakes (p. 75). Basic bulghur-soy grits (p. 75).
Lentil soy loaf (with cooked soybeans or soybean flakes,
p. 84). Soy & mushroom loaf (with soy flakes, p. 85). Soy
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patties (with soy flakes, p. 87). Stuffed peppers (with soy
flakes, p. 87). Soyflake & tahini spread (with soy flakes, p.
106).
A 2-page directory titled “Some Natural Foods Sources”
(p. 153-54) lists 30 of the natural food industry’s pioneers,
including Akin Distributors, Inc. (Tulsa, Oklahoma),
Arrowhead Mills, Inc. (Hereford, Texas), Basic Needs
(Grand Prairie, Texas), Cinagro Distributors, Inc. (Atlanta,
Georgia), Cliffrose (Longmont, Colorado), Collegedale
Distributors, (Collegedale, Tennessee), The Concord
(Snowflake, Arizona), Deer Valley Farms (Guilford, New
York), Eden Organic Foods (Ann Arbor, Michigan), Erewhon
Trading Company (33 Farnsworth St., Boston, Massachusetts
02210, and 8454 Steller Dr., Culver City, California 90320),
Food for Health (Phoenix, Arizona), Food for Life (Elmhurst,
Illinois), Good Food People (Austin, Texas), Great Plains
Distributors (Kansas City, Missouri), Happy Health Products
(Miami, Florida), Janus (Seattle, Washington), Laurelbrook
Foods (Bel Air, Maryland), Lifestream Natural Foods
(Vancouver, BC, Canada; Ratana and Arran Stephens),
Mottel Health Foods (New York, NY), Naturally Good
Foods (Hereford, Texas), Nu-Vita Foods Inc. (Portland,
Oregon), Organic Foods & Gardens (City of Commerce,
California), Shadowfax (Binghamton, New York), Shiloh
Farms (Sulphur Springs, Arkansas), Taiyo, Inc. (Honolulu,
Hawaii), Tree of Life (St. Augustine, Florida), Vim & Vigor
(Honolulu, Hawaii), The Well (San Jose, California), Walnut
Acres Inc. (Penns Creek, Pennsylvania).
A small photo on the back cover shows Frank Ford out
hiking, wearing a backpack.
Note: This is the earliest published document seen
(March 2020) concerning Lifestream Natural Foods
(Vancouver, BC, Canada). Address: Deaf Smith County,
Texas.
1288. Stone, David E. 1974. Profile: Francis E. Calvert
pioneer of soybean protein. Food Engineering 46(10):40, 42.
Oct.
• Summary: Francis Earle Calvert was born in 1912 in
Cambridge, Massachusetts. He was selected by Henry
Ford to be part of a special group attending Ford’s Wayside
Technical School in Sudburry, Massachusetts. There was
no tuition–a Godsend during the Great Depression. Then
he attended Ford’s Edison Institute at Dearborn, Michigan.
Calvert’s introduction to the soybean came directly
from Ford himself–in the early 1930s. One day the great
entrepreneur dropped in lugging a 100-pound sack of
soybeans, saying that there must be something valuable in
them since Orientals had been using them for 4,000 years.
He challenged the young students to find out how to use
them.
He and his young co-workers at the Greenfield Village
laboratory had developed a destructive distillation process.
It decomposed the soybeans using heat in a closed container.

Later Calvert helped to design a new solvent extractor for
soybean built like an Archimedes screw; it removed soybean
oil using a counter-current solvent. Soon Calvert, and
colleague Robert Boyer, were making spun protein fibers for
upholstery in Ford cars, as well as plastic car parts.
Because soybeans were hard to get, the young men
had to grow their own. They planted several thousand acres
of soybeans, then had to develop mechanical equipment
to harvest them. Now they set out to adapt them to human
consumption. In 1936 the lab delivered fortified soymilk to
Dearborn families, made a soy sherbet that was sold in the
Ford employee cafeteria, and canned green soybeans for use
as a vegetable.
Why do soybeans have a bitter taste? Its a survival
mechanism.
The Drackett Corporation hired Calvert, and shortly
thereafter they purchased the Ford Textile Fiber Division.
They put Calvert in charge of basic protein research. In 1949
he was appointed research director at Drackett. In 1962
Calvert joined Ralston Purina Co. in special soy products
research. He retired in Aug. 1973. Address: Product Mgr.,
Food Protein Div., Ralston Purina Co.
1289. Eden Foods. 1974. Fall & winter pricelist. 4601 Platt
Rd., Ann Arbor, MI 48104. 2 p. Effective Nov. 1.
• Summary: Note that the company has moved to a new and
much larger warehouse. Soybean Flakes are still organically
grown in Deaf Smith, Texas. Tamari Soy Sauce, and 3 misos
still bear the Erewhon brand. Eden is selling Honey Vinegar,
Apricot Butter, and Apple Sauce under the Pure & Simple
brand. Address: Ann Arbor, Michigan. Phone: (313) 9739400.
1290. SoyaScan Notes. 1974. Chronology of soybeans,
soyfoods and natural foods in the United States 1974
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1974 March. The first issue of Vegetarian Times
is published by Paul Obis in Chicago, Illinois.
1974 April. Bob Gerner (of Westbrae) and William
Shurtleff (guide) travel throughout Japan searching for
quality sources of traditional miso and soy sauce. Right after
the trip, Westbrae starts importing these products.
1974 Aug. 9. President Nixon, elected in 1968 and 1972,
resigns after the Watergate scandal. Gerald Ford succeeds
him as president. Butz continues as Secretary of Agriculture.
1974. Brazil passes West Germany to become the
world’s second largest soybean crusher, after the U.S.
1974 late. Miles Laboratories / Worthington introduces
the Morningstar Farms line of meat analogs based on spun
soy protein fiber. Sold nationally at U.S. supermarkets.
1974 late. The Farm in Summertown, Tennessee,
publishes Yay Soybeans!, a 14-page booklet containing many
innovative soyfoods recipes, such as “soy ice cream–ice
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bean,” soy yogurt,” “soy cheese,” “soy cheesecake,” “soy
mayonnaise,” and “soysage” (a meatless okara & soymilk
sausage). Most of the dairylike products were made with
fresh or cultured soymilk. The Farm now grows 150 acres
of soybeans to feed its community of 800 people. It has just
established Plenty, a non-profit corporation “To help share
out the world’s food, resources, materials, and knowledge
equitably for the benefit of all.”
1974. The Farm in Summertown, Tennessee, publishes
Hey Beatnik, which contains the earliest know use of the
term “Soy Dairy.” The Farm’s soy dairy now makes 60
gallons of soymilk a day at a total cost of $0.30 per gallon.
1974. Tofu Recipes, the first book on tofu in English,
written and self-published by Grace Kikuchi in Ann Arbor,
Michigan. Spiral bound and 47 pages long, it gives a recipe
for homemade tofu and uses tofu largely with fish and meat.
1974 Nov. World Food Conference in Rome, Italy.
Delegates from 130 UN member countries adopt an
international strategy to overcome world hunger and
malnutrition.
1974-1975? Eden Foods starts to import natural foods,
including miso and shoyu, from Japan.
1291. Product Name: Eden Miso [Mugi (Barley), Hacho
(Soybean), or Kome (Rice)].
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1974.
New Product–Documentation: Ad in Soycraft. 1979.
Summer. p. 38. “Traditional Soy Products from Eden Foods.”
“Eden miso is made from whole soybeans, grains, and sea
salt, fermented at natural temperatures in cedar kegs. Barley
miso (mugi), Soybean miso (hacho), Rice miso (kome), and
Brown rice miso (genmai) are all available in 14 oz, 8.8 lb,
22 lb, and 44 lb sizes.”
Eden Foods, Inc. 1991. Feb. “Eden Foods Product
Overview.” “1972–Trade relationship began with Muso
Company, Ltd. of Osaka, Japan.”
Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. Originally Eden bought tamari and miso from Erewhon.
Then Eden started importing them from Mitoku; they were
importing from both Mitoku and Muso in the very beginning.
Letter from Bill Bolduc, a founder of Eden Foods. 1991.
Dec. 4. Eden started to import a line of foods from Japan in
about 1974 or 1975. Imports had definitely not yet started by
the fall of 1973. Talk with Michael Potter, Chairman of Eden
Foods. 1993. Oct. 31. These 3 varieties of miso arrived with
the first shipment imported from Mitoku in Japan.

Iowa: The Upjohn Company. 15 p. Undated. 28 cm.
• Summary: Contents: You, Asgrow, and the soybean
industry: Introduction, seed quality, crop management, five
new soybeans for 1975, commitment. Research: Higher
yields, seed quality, the research goal. Why quality soybean
seed pays big dividends: Asgrow handling a big plus, seed
quality, Asgrow handling, new plants, seed sizing, uniform
seed size, tolerance to diseases (especially Rhizoctonia and
Fusarium) and herbicides, genetic purity, germination and
vigor (cold test, growth rate test, accelerated aging test).
New exclusive Asgrow soybeans (for 1975): A2440, A2340,
A2770, A3300, A3440. Crop management: Seven steps that
can increase your soybean yields.
Note: This may be Asgrow’s first soybean catalog.
“Encouraged by the Plant Variety Protection Act [PVP Act]
and anticipating the changing demands and decisions that
you will be making, Asgrow has made a firm commitment to
the soybean industry.
“Asgrow is committed. And, we have a headstart
because several years ago we made a commitment... to
unrelenting research, to new and expanded production
facilities, to expert personnel.
“Seed Quality: Asgrow is convinced that soybean seed
quality is an integral part of maximizing soybean production.
That’s why our new soybean plant at Oxford, Indiana, and
the new plant at Clarion, Iowa, which is to be completed in
1975 are designed with the finest, most up-to-date equipment
in the industry.”
Contains many color photos including: (1) A large sign
standing in a field of soybeans: “Asgrow seed research
plot. Welcome. New! Soybeans (front cover and p. 8). (2)
A soybean breeder with tweezers holding a soybean flower
between his thumb and forefinger: “Emasculation of the
immature soybean flower, the first step toward a new variety”
(p. 3). (3) An aerial view of the winter nursery at Delray
Beach, Florida. It enables Asgrow to grow two additional
crops each year thereby accelerating the research process
(p. 3). (4) A tall, metal spiral separator, “the final quality
checkpoint in the processing plant. The seed revolves in the
separator (see inset) with the good seed staying to the outside
and moving onto bagging, while the small or cracked seed
drops out during the process.” (4) A tractor pulling a planter
(p. 14). (5) Spraying a field of newly planted soybeans with
herbicide (p. 15). (6) A combine harvesting a field of mature
soybeans (p. 15). (7) A bag of Asgrow soybean seeds. A
photo on the back cover shows a bag of Asgrow Soybean
Seeds.
Note: This is the earliest document seen (Jan. 1998)
that uses the term “Agronomic Division” in connection with
Asgrow. Address: Subsidiary of The Upjohn Company,
Agronomic Div., P.O. Box 2010, Des Moines, Iowa.

1292. Asgrow Seed Company. 1974. How Asgrow is
committed to... increasing your soybean needs. Des Moines,

1293. Kikuchi, Grace F. 1974. Tofu recipes. Ann Arbor,
Michigan: Published by the author. 47 p. Illust. by Lou Bohr.
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No index. 22 cm. Spiral bound.
• Summary: Contents: 1. To begin with:
Homemade tofu, okara. 2. Soups and
sauces: Clear and miso soups, mushroom
tofu soup, tofu sauce for vegetables. 3.
Poached, steamed, fried: Hiyadofu–chilled,
yudofu–hot, stewed tofu, fried tofu, steamed
tofu, ganmodoki. 4. Pots–one dish meals:
Hamanabe, fresh pork and vegetables,
chicken mizutaki, sukiyaki, shabu shabu,
sin sul lo. 5. With fish: Seafood mizutaki,
tofu steamed with fish, tofu with flounder,
sakamushi, tofu and tuna fish. 6. With this
and that: Stir-fried tofu, soboro domburi,
mandoo, meatballs made with tofu, tofu
with scrambled eggs, tofu with pork and
miso, beef with tofu and chili peppers.
Glossary.
There is a full-page illustration at the
beginning of each section. On the book’s
cover, occupying the top 80% of the page,
above the English title, are the two large
Chinese characters for “tofu.”
Note 1. This is the earliest known
book on tofu ever published in the Western
world or in a European language. It is spiral
bound, sells for $1.25, has white covers
front and back, and was printed by BraunBrumfield, Inc. in Ann Arbor, Michigan.
All but 12 of the recipes contain meat, fish,
or poultry. A small sheet, stapled to the title
page, is titled: “Meatless recipes in this
book.”
Note 2. The author’s formal married
name is Mrs. Chihiro Kikuchi. Address: 260
Sumac Lane, Ann Arbor, Michigan 48105.
1294. Newman, Marcea. 1974. The sweet
life: Marcea Newman’s natural-food dessert
book. Boston, Massachusetts: Houghton
Mifflin Co. 161 p. Illust. by Linda Stine.
Index. 29 cm. A 1981 revised edition
contained 176 p. [63* ref]
• Summary: This early and beautifully presented natural
foods cookbook contains very innovative and tasty tofu
dessert recipes made with limited natural sweeteners and
no dairy products. It discusses the harmful effects of refined
and denatured foods, with details on white flour, sugar, oil,
salt, eggs, milk, and baking powder [which contains alum, a
product of aluminum; “it may even be harmful”].
Chapter 1, titled “Natural necessities: Equipment,
techniques, and ingredients,” gives good definitions of and
introductions to amasake (p. 6), miso (p. 10), tamari (p. 12),
and tofu (soybean cheese, p. 13). Soy-related recipes include:

Basic cake II with tofu sour creame (p. 25). Cheesecake
tofu pie (p. 37). Cantaloupe cheesecake (p. 37, with tofu).
Upside-down tofu cake (p. 38). Mincemeat filling with miso
(p. 50-51). Tofu poppy seed filling (for pastries or phylo, p.
53). Instant tofu creame (p. 59). Tofu creame (p. 59). Tofu
creame whip (p. 60). Tofu sour creame I and II (p. 60). Tofu
custard (p. 62). Apple tofu delight (p. 82). Creame puffs with
amasake filling (p. 82). Cherry tofu strudel (p. 88). Tofu sour
creame cherry tart (p. 92). Thanksgiving squash-mincemeat
pie (with miso in the filling, p. 98-99).
The inside dust jacket gives a brief biography of the
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author, who was born and raised in New York. In Berkeley,
California, she studied Japanese and natural-food cooking,
and helped to start a “noodle bar” where she baked her first
dessert. Now she lives in Boston and caters weddings, parties
and school fairs with natural and organic foods and desserts.
An Appendix (p. 151-52) lists the name and address of
39 suppliers of natural foods in the USA (divided into five
regions), with 2 in Canada. This list includes the following
companies. Northeast: Erewhon Trading Co. (33 Farnsworth
St., Boston, Massachusetts 02210), Good Nature Distributing
Co. (Box 447, Export, Pennsylvania 15632), Infinity Co.
(173 Duane Ave., New York, NY 10005), Shadowfax (25 N.
Depot St., Binghamton, NY 13901), Sundance Organic Food
(R.D. #1, Box 146A, Coventry, Connecticut 06238), Walnut
Acres (Penns Creek, Pennsylvania 17862; founded by Paul
Keene).
Southeast: Collegedale Distributors (Box 492,
Collegedale, Tennessee 37315), Laurelbrook Foods (Box
47, Bel Air, Maryland 21014), Tree of Life (Box 1391, St.
Augustine, Florida 32084).
Midwest and Mountain States: Ceres, Inc. (2582
Durango Dr., Colorado Springs. Colorado 80910), Cliffrose
(129 Coffman St., Longmont, Colorado 80501), Eden Foods
(Box 100, Ann Arbor, Michigan 48107), Food for Life (420
Wrightwood St., Elmhurst, Illinois 60126).
Southwest: Akin Distributors (Box 2747, Tulsa,
Oklahoma 74101), Arrowhead Mills (Box 866, Hereford,
Texas 79045), Shiloh Farms (Box 97, Sulphur Springs,
Arizona 72768), Sunrise Distributors (Box 5216, Phoenix,
Arizona 83010).
West Coast: Erewhon Trading Co. (8454 Steller Dr.,
Culver City, California 90230), Janus Natural Foods (1523
Airport Way, South, Seattle, Washington 98134), New Day
Distributors (1242 S. Berendo St., Los Angeles, CA 90006),
The Well / Pure & Simple (795 West Hedding St., San Jose,
CA 95126).
Canada: Lifestream Natural Foods, Ltd. (724-26 W. 6th
Ave., Vancouver 9, BC), and Natural Foodstuffs (1 Main St.,
Box 27, Sutton, Quebec).
Note: This book contains the earliest recipe seen (Dec.
2005) for a tofu cheesecake. It is also the earliest Englishlanguage document seen (Dec. 2005) that uses the term
“cheesecake tofu pie” to refer to a tofu cheesecake. For
the story of how Marcea got interested in tofu and wrote
this book see the interview: Marcea Newman. 1994. Oct.
Re: Early work with tofu and tofu cheesecakes in America.
Address: Boston, Massachusetts.
1295. Pearce, Jean. 1975. Jean Pearce’s How to get things
done in Japan. Vol. 1. Tokyo: Japan Times Ltd. [iv] + 245 p.
Jan. Index. 19 cm. [Eng]
• Summary: This book is composed of reprints of the
popular and informative articles, answering questions from
readers on a wide variety of subjects, that Jean Pearce wrote

in her column in The Japan Times from 1 Jan. 1972 to 27
July 1974; they appear in this book in chronological order.
From 16 Oct. 1973 (p. 76): “Health foods” are now
widely available in Japan, but familiar products are not
always to be found. You can, however, find many soybean
products, including natural soy sauce, and natural miso. “Try
Nihon Kenko Shizenshoku in Shinbashi [Tokyo], phone 5734181, or Shizenshoku Center in Shibuya, 461-7988. Both
have restaurants that serve natural foods only.”
Note: On pages 77-78 is a good history of Calpis.
From 8 Jan. 1974 (p. 118-19): “Health food remains
a subject of interest... The basic Japanese diet, with a little
discretion in the use of salt, is a health faddist’s delight.
Also on natural foods, a shop (Ishii Shoten, 1-2-7 Nishikata,
Bunkyo-ku [Tokyo], phone 811-2457 in Japanese), that still
makes by traditional methods roasted soybeans from midDecember through June, far superior, I’m told, to any of the
imported varieties... ‘A nice low-cal snack, and a good hors
d’oeuvre...’ They come with or without salt.”
From 5 Feb. 1974 (p. 134): “A woman wants to learn
how to make tofu. I have a recipe but I don’t think I’ll give
it again. It is very difficult to do and the end result is more
often failure than success. However, anyone can buy instant
tofu at most Japanese food stores. It’s easy to make, will be
better than trying to do it yourself, and is inexpensive, ¥80
the last time I bought it but it has no doubt gone up. It makes
two squares. The nigari she asks about is bittern, necessary
for thickening [curding, coagulating]. Tofu is now available
in many foreign countries. If you don’t know where to look,
call anyplace listed under Buddhist in the classified directory.
Ask where they buy theirs.”
From 12 March 1974 (p. 154-55): “Tofu lovers, united!
There are lots of them and their sympathy was with the
woman who was denied a do-it-yourself recipe in this very
column. So kinder hearts provide the following.
“Two collectors [Shurtleff and Aoyagi] are compiling a
book of tofu recipes, which includes a number for making
tofu, using various solidifiers and soybean products. I’ll let
you know when it’s published.
“A book, Tofu Recipes, was published by a tofu
enthusiast after a year’s visit to Japan. It is her first literary
endeavor, a labor of love which will be understood by
anyone who is a tofu devotee. Grace Kikuchi tells you how
to make it and how to use it, relying on childhood memories
and modern innovations. I’ll be in the kitchen when I finish
this column. You can be equally inspired if you send your
order to Grace Kikuchi, 260 Sumac Lane, Ann Arbor,
Michigan, U.S.A. Enclose $2.00. Somehow.”
From 7 May 1974 (p. 184-85): “There is a new health
food [natural food] restaurant in Tokyo, Hakumon (“White
Gate”), just across from the Chuo University exit to the Shin
Ochanomizu Station on the Chiyoda subway line, phone
291-9762. French owner Jimmy Dejeammes... I’d like to go
back daily for the tofu that they make. Try the mochi made
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of brown rice and prepared in a variety of ways... All bread
is baked there; high nutritional value... Among the beverages
is Soyalac, made of soybean milk.” It is made and distributed
here by Saniku Shokuhin, the Seventh Day Adventist health
food company. Neuroca, a Swiss coffee substitute, is also
available at Hakumon. Phone before you go. Hakumon may
be moving soon. Address: The Japan Times, Tokyo, Japan.
1296. Product Name: Cedar Lake Vegeburger (Meatless).
Manufacturer’s Name: Cedar Lake Foods.
Manufacturer’s Address: Box 116, Cedar Lake, MI 48812.
Phone: 517-427-5590.
Date of Introduction: 1975 March.
Ingredients: Wheat gluten, water, soy flour, oatmeal, corn,
yeast, salt, hydrolyzed vegetable protein, onion, celery salt.
Wt/Vol., Packaging, Price: 19 oz can
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label printed 19 March
1975.
Midwest Natural Foods Distributors, Inc. 1975. Catalog
#7. Nov. Ann Arbor, Michigan. 108 p. See p. 22. Cedar
Lakes. “Vegeburger” (19 oz).
Cedar Lake Foods wholesale price list. 1976. March 15.
1297. Product Name: Cedar Lake Vegetarian Mix for
Sloppy Joes.
Manufacturer’s Name: Cedar Lake Foods.
Manufacturer’s Address: Box 116, Cedar Lake, MI 48812.
Phone: 517-427-5590.
Date of Introduction: 1975 March.
Ingredients: Wheat protein, water, tomato paste, textured
soy protein, corn meal, oatmeal, rehydrated celery,
rehydrated green and red bell peppers, food yeast, soy sauce,
salt, hydrolyzed vegetable protein.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label printed 19 March
1975. Cedar Lake Foods wholesale price list. 1976. March
15.
1298. Soybean Digest Blue Book. 1975. Soybean breeders
(Private). p. 124, 126.
• Summary: The following companies are listed
alphabetically by state:
1. Teweles Seed Co., Morton Seed Div., Bowen, Illinois.
Dr. Jim Ford, soybean breeder.
2. Soybean Research Foundation Inc., Mason City,
Illinois. Dr. Arnold Matson, breeder.
3. Louis Bellatti, Mt. Pulaski, Illinois.
4. Seedmakers Inc., Princeville, Illinois. Marshall
Butzow and Louis Ballatti [sic, Bellatti], breeders.
5. Midwest Oilseeds Inc., Adel, Iowa. Harry S. Stine,
president.
6. Northrup, King and Co., Washington, Iowa. Other

plants: Minneapolis, Minnesota; Waterloo, Iowa. Dr. John
Thorne, soybean breeder.
7. Peterson Seed Co., div. of Pioneer Hi-Bred, Waterloo,
Iowa. Dr. Clark Jennings and Dr. C.R. Weber.
8. Asgrow Seed Co., subsidiary of Upjohn Co.,
Kalamazoo, Michigan.
9. McNair Seed Co., Laurinburg, North Carolina. David
Burns, Breeder.
10. Coker’s Pedigreed Seed Co., P.O. Box 340,
Hartsville, South Carolina. Josh J. Stanton, soybean
breeding.
11. Excel Hybrid Seeds Inc., subsidiary of Ring Around
Products Inc., Plainview, Texas. Dr. William H. Davis.
12. Teweles Seed Co., Clinton, Wisconsin. Dr. Jim Ford.
Several soybean seed companies have ads in this issue:
Jacob Hartz Seed Co. (Stuttgart, Arkansas, p. 19. Full-page
ad). Agripro (Ames, Iowa, p. 125. Full-page ad). Asgrow
Seed Co. (p. 127. Full-page ad). Address: Hudson, Iowa.
1299. Eden Foods. 1975. Wholesale pricelist. 4601 Platt Rd.,
Ann Arbor, MI 48104. 19 p. Aug. Catalog.
• Summary: This catalog is large enough to have a table
of contents on page 1, along with an illustration (line
drawing) of large windmills. Page 7 lists “Tamari, Miso
& Condiments.” Tamari Soy Sauce is now sold under 3
labels (Erewhon, Japan, and Lima–Chico San). Miso (Mugi,
Hacho, and Kome) is also still sold under the Erewhon label.
Mugi miso is described as “barley-soy paste” and Kome
miso as “rice-soy paste.” Also includes “Kuzu Arrowroot,
Umeboshi Salt Plums (Erewhon), and Sea Salt–white
French.” Address: Ann Arbor, Michigan. Phone: (313) 9739400.
1300. Rich Products Corp., Public Relations Dep. 1975.
Robert E. Rich (News release). 1145 Niagara St., Buffalo,
New York 14240. 9 p. Undated.
• Summary: Accompanying a 2-page outline about Mr. Rich,
this is a more detailed story of his life and work. “Bob Rich
has always been known throughout the frozen food industry
as a man with keen foresight and unequalled determination.”
“After graduation from the University of Buffalo
in 1935, with a degree in Business Administration, Rich
purchased a small milk business, Wilber Farms in Buffalo,
and actively ran it until World War II when he was called to
Washington where he was a consultant to the dairy section of
the War Food Administration.
“Shortly thereafter he was sent to Detroit by the WFA
to be the milk order administrator for Michigan. It was
during his Detroit stay that he got the idea for a whipping
cream replacement to made from soy bean oil–after learning
about some successful research conducted by the George
Washington Carver Laboratories to develop a milk and
cream replacement using soy oil.
“On his return to Buffalo, and his dairy business, Rich
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pursued his idea for a whipping cream from the soy oil (the
Carver ‘milk’ and ‘cream’ would not whip) and Buffalo’s
Spencer Kellogg & Sons research and development team
came up with a whippable and saleable whipping cream from
the soy bean.”
In 1975 the company packaged its 500 millionth retail
pint and quart carton of Coffee Rich.
“In 1975 the company had 11 regional sales offices,
48 field sales people, 1200 employees at eight production
centers and sales topped $100 million for the first time.”
“Bob Rich has gone to court more than 40 times to
prevent such restrictions and has been successful in all but
one instance. His position throughout has been that his
company’s non-dairy products are not imitations of anything
and are actually functionally superior products. He is so
dedicated to this legal fight that he formed the National
Association for Advanced Foods in 1968 with other nondairy producers and suppliers to combat onerous legislation
on an industry-wide united front.”
“In 1969 Jones-Rich was sold to the Dairylea
cooperative because as he (Rich) puts it, ‘we wouldn’t be
carrying frozen non-dairy business on one shoulder and a
fresh milk processing company on the other.’”
“In 1958 U of B [University of Buffalo] honored him
with its Distinguished Service Award and in 1959 he received
the General Alumni Board’s coveted Samuel P. Capen Award
‘for notable meritorious service to the university.’ He was
elected to the school’s Athletic Hall of Fame in 1966.
“Bob Rich has always had a deep interest in athletics.
At U of B as an undergraduate he was captain of the football
team his junior and senior years. He also captained the
wrestling team as a senior... He later coached U of B’s
freshman football team for two undefeated seasons.”
“His summers are spent at his Point Abino, Ontario
[Canada], home. During his six-month winter stay in Florida,
Mr. Rich travels to Buffalo almost every Sunday night and is
at his Niagara Street desk early Monday morning for Buffalo
business Monday and Tuesday.”
“One of Bob Rich’s crowning achievements in the field
of community relations came in 1973 when the company
purchased the naming rights to Erie County’s magnificent
new 80,000-seat stadium in Orchard Park, New York (a
suburb of Buffalo). Rich Stadium is the home of Buffalo’s
National Football League entry.”
“It was Bob Rich’s early determination to find a superior
replacement for a hard-to-get natural product that led to
the founding of a whole new industry, the non-dairy foods
processing industry,” Address: Buffalo, New York. Phone:
716-883-3211.
1301. Soybean Digest. 1975. Management decisions by
computer. Oct. p. 4-5.
• Summary: Discusses how Jim Moseley a Purdue graduate,
uses computers to help him make farm decisions in areas

such as financial planning, hog management, whether or not
to buy a nearby farm or large farm machinery. Also discusses
universities that have developed computer programs to help
farmers make management decisions: Iowa State, Oklahoma
State, Michigan State, and Purdue.
Note: This is the earliest article seen (Jan. 2004) about
computers in Soybean Digest.
1302. Product Name: Cedar Lake Soynut Loaf (Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1975 November.
Ingredients: Water, peanut butter, soy flour, wheat protein,
tomato juice, peanut meal, salt, vegetable seasoning.
Wt/Vol., Packaging, Price: 19 oz can
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 22. Cedar Lakes. “Soynut Loaf.”
Label.
1303. Product Name: Cedar Lake Chippetts / Chipettes
(Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1975 November.
Ingredients: Wheat protein, water, soy sauce, vegetable
seasoning, salt.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 33. Cedar Lakes. “Chippetts” (19
oz).
Label. Seventh-day Adventist Dietetic Assoc. 1990. Diet
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix
A.6-27. “Chipettes–Meatless. Cedar Lake foods.”
1304. Product Name: Cedar Lake Sloppy Joe (Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1975 November.
Ingredients: Wheat protein, water, tomato sauce, vegetable
seasoning, cornmeal, soy sauce, oatmeal, corn oil, salt,
brown sugar.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 22. Cedar Lakes. “Sloppy Joe” (19
oz).
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Label.
1305. Product Name: Cedar Lake Hostess Cuts (Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1975 November.
Ingredients: Wheat protein, whole wheat flour, water, soy
sauce, vegetable seasoning, salt.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 22. Cedar Lakes. “Hostess Cuts” (19
oz). Plus Label sent by Cedar Lake.
Seventh-day Adventist Dietetic Assoc. 1990. Diet
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix
A.6-27. First ingredient is written as “Wheat gluten.”
1306. Product Name: Cedar Lake Vegetarian Chops.
Manufacturer’s Name: Cedar Lake Foods.
Manufacturer’s Address: Box 116, Cedar Lake, MI 48812.
Phone: 517-427-5590.
Date of Introduction: 1975 November.
Ingredients: Wheat gluten, water, soy sauce, salt,
hydrolyzed vegetable protein, onion, celery salt.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 22. Cedar Lakes. “Vege Chops” (19
oz).
Cedar Lake Foods wholesale price list. 1976. March 15.
Label printed March 1976.
1307. Cedar Lakes. 1975. Products (Document part). In:
Midwest Natural Foods Distributors, Inc. 1975. Catalog #7.
Nov. ‘75. Ann Arbor, Michigan. 108 p. See p. 33
• Summary: Soynut Loaf (20 oz). Vegeburger, Vegetarian
Chili Burger, Vegetarian Chops, Turkettes, Sloppy Joe,
Tender Tip, Hostess Cuts, Ready Roast, Meatlike, Chippettes
(19 oz each), Breakfast Links, Luncheon Loaf (14 oz each).
Note the spelling “Cedar Lakes,” rather than “Cedar Lake.”
It may be an abbreviation of Cedar Lake Foods. All these
foods are vegetarian. Address: [Cedar Lake, Michigan].
1308. Midwest Natural Foods Distributors, Inc. 1975.
Catalog #7. Nov. ‘75. Ann Arbor, Michigan. [vii] + 93 + 8 p.
Index. Illust. 28 cm.
• Summary: This catalog, largely printed by a computer,
contains many ads on unnumbered pages. Contents:
Hi! Ordering and service information. Bulk: Whole
grains, beans, seeds and nuts, dried fruit, nut butters, etc.
Refrigerated and frozen (“Frozen meats {beef}–No DES,

steroids, female hormones, antibiotics, or stimulants
used in feeding; Chickens–No hormones & antibiotics.
Ask for turkeys and hens during Thanksgiving.” “Frozen
soy products: soy milk and tofu soybean curd”). Books.
Packaged (by company and product category). Index by
product. Index by manufacturer.
“We are happy to announce that Midwest and Mountain
High are now one entity... We go into the fall and winter
seasons with a fall and winter catalog, delivery schedule,
and computer system.” For new developments, watch
the monthly newsletter and sale sheets. “Your Friends at
Midwest.”
Includes the following ads (the number is that of the
facing page). Wheat Stalk Soya Burger (Cotati, California,
p. 17). Arrowhead Mills (p. 27). Dr. Bronner’s Magic Soap
(p. 32). Chico-San (p. 35). Erewhon (p. 41, incl. “Trail Mix,
Niks”). Fearn Soya Foods (p. 42; shows a package of Fearn
Soy/o Buckwheat Pancake Mix). Flavor Tree–Pernut soy
beans (p. 42). Hain (p. 49, “Cold pressed safflower oil,”
mayonnaise, and margarine). Health Main (p. 54; soy is not
mentioned–only natural potato chips and yogurt dressing &
dip). Infinity Herbal Products Ltd. (p. 56). Malt-O-Meal–Soy
Town (dry roasted soy beans, p. 60). NF Factors (Lafayette,
Calif., p. 67. A photo shows a can of Protesoy). Pure &
Simple (p. 72, 795 West Hedding St., San Jose, California
95126; mainly fruits, fruit juices, fruit butters, vinegars).
Sovex (p. 83-84. “The fastest selling natural cereal line on
the market... Here’s the one that started it all, the original
Crunchy Granola”). Viobin (wheat germ oil, p. 85F, 89).
Tiger’s Milk Products (p. 86).
Companies whose products are listed with ads include:
Back to Nature (granola, p. 28). Country Natural (granola,
p. 36). El Molino (p. 38-39; incl. Cara Coa Crunch Bar,
Carob Fruit & Nut Bar, Carob Mint Candy, Chia Seeds,
Flaxseed–Whole, Pumpkin seeds, Soybeans–whole, Soya
flour, Soya grits, Carob Coated Soybeans). Ener-G-Foods–
Jolly Joan (incl. Instant Soy Milk Powder, Wheat & Soy
P&W [Pancake & Waffle] Mix {regular and low salt}, p.
39). Flavor Tree (Pernola cereal, Pernut soy beans–salted,
cinnamon, salt free, garlic, Pernut toasted soybeans–salted,
salt free, garlic, onion). Wok sets in gift box, Quaker City
grain grinder, Corona hand mill (p. 58). Lassen Foods
(granola, p. 60, 60F). Mac Knives (p. 60). Orjene (p. 70-71).
Parkelp–Ocean Labs (p. 71, incl. Sea Zun).
The Chico-San Inc. ½-page ad (facing p. 35) features
four products; a photo of each is given and each is K-Parve:
Rice Cake San-Wich (filled with sesame seeds and Yinnies
Rice Syrup). Yinnies Rice Syrup (natural sweetener,
made from rice and barley). Yinnies (traditional oriental
confection, wrapped like individual candies). Rice Cakes in 4
varieties: Salted or Unsalted, Rice Cakes with Millet–Salted.
Rice Cakes with Buckwheat–Salted. “Other Chico-San
Products: Organically grown brown rice. Lima soy sauce,
miso (soybean puree), rice malt vinegar, sesame butter,
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sesame oil, nigari, barley koji, tekka, sesame salt, sea salt,
salt plums, kuzu, organic rice cream, organic rice flour, black
soybeans, azuki beans, sea vegetables, mu tea, lotus root tea,
twig tea, toothpowder, seaweed shampoo.” Address: Ann
Arbor, Michigan 48107. Phone: 313-769-8444 or in Area
313 1-800-552-6297.
1309. Product Name: Soybeans.
Manufacturer’s Name: Midwest Natural Foods
Distributors, Inc.
Manufacturer’s Address: Ann Arbor, Michigan. Phone:
313-769-8444 or in Area 313 1-800-552-6297.
Date of Introduction: 1975 November.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: 50 lb.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 3. Bulk. “Soybeans.” 50 lb.
1310. Product Name: Wholewheat Soy Elbows,
Wholewheat Soy Spaghetti, Soya Rice Shells.
Manufacturer’s Name: Midwest Natural Foods
Distributors, Inc.
Manufacturer’s Address: Ann Arbor, Michigan. Phone:
313-769-8444 or in Area 313 1-800-552-6297.
Date of Introduction: 1975 November.
Wt/Vol., Packaging, Price: 10 lb.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 6. Bulk. “Most bulk pasta by
Erewhon.” 10 lb.
1311. Product Name: Soy Milk [Plain, Carob], Tofu
Soybean Curd.
Manufacturer’s Name: Midwest Natural Foods
Distributors, Inc.
Manufacturer’s Address: Ann Arbor, Michigan. Phone:
313-769-8444 or in Area 313 1-800-552-6297.
Date of Introduction: 1975 November.
Wt/Vol., Packaging, Price: Soymilk: 16 or 32 oz. Tofu: 10
oz.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 15. Frozen. “Soy products–soy milk
has all amino acids, contains no animal fat, no lactose.”
Note: There are several reasons for thinking that these
two products were probably made or purchased from Health
Valley or Health Maid in California: (1) In the first index,
under “Soy Products,” those from Health Maid are shown as
appearing on pages 14-15. Although the name “Health Maid”
does not appear on p. 15, there is good reason to believe that

Health Maid was selling tofu by Nov. 1975; Shurtleff and
Aoyagi visited their warehouse in Los Angeles in Jan. 1976
and saw their tofu. (2) The main entry for “Health Maid
Natural Foods” states: “See also Refrigerated-Frozen.” (3)
Although located in Ann Arbor, Michigan, the same city as
Midwest Natural Foods, The Soy Plant did not start making
tofu until Jan. 1977, or soymilk until July 1977. (4) It would
only make sense to freeze tofu and soymilk if they had
to be shipped from a distant location, such as California.
Freezing totally transforms the texture of tofu, and degrades
the quality of soymilk. (5) In Midwest’s Catalog 13, spring
1979, the same soymilk (frozen) and tofu (now refrigerated)
products are shown as coming from “Hvly” (Health Valley).
1312. Product Name: R.G. Lecithin Granules.
Manufacturer’s Name: Midwest Natural Foods
Distributors, Inc.
Manufacturer’s Address: Ann Arbor, Michigan. Phone:
313-769-8444 or in Area 313 1-800-552-6297.
Date of Introduction: 1975 November.
Ingredients: Lecithin.
Wt/Vol., Packaging, Price: 25 lb bulk.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 60. “R.G. Lecithin Granules” (6 or
14 oz).
Note: This is the earliest document seen (May 2006) that
mentions “R.G. Lecithin” or “R.G. Lecithin Granules.” Yet
this is almost certainly the same product as “RG Lecithin,”
launched by The Glidden Co. in Jan. 1955. RG stands for
“refined, granulated.” Midwest Natural probably bought this
R.G. Lecithin from either Central Soya Co. (which took over
operation of the Glidden Company’s Chemurgy Division on
1 Sept. 1958) or from Fearn Natural Foods, which began to
purchase the product from Glidden in the mid-1950s.
1313. Product Name: Gold Soya Mayo.
Manufacturer’s Name: Midwest Natural Foods
Distributors, Inc.
Manufacturer’s Address: Ann Arbor, Michigan. Phone:
313-769-8444 or in Area 313 1-800-552-6297.
Date of Introduction: 1975 November.
Ingredients: Wt/Vol., Packaging, Price: 25 lb bulk.
How Stored: Shelf stable.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 69. Mayonnaise & dressings. “Gold
Soya Mayo” (16 or 24 oz).
1314. Eden Foods. 1975. Wholesale pricelist. Winter 75-76.
4601 Platt Rd., Ann Arbor, MI 48104. 26 p. Dec. 15.
• Summary: On the cover is a man entering the gate of his
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snow-covered cabin in the moonlight. Tamari Soy Sauce is
now sold under 2 labels (Erewhon, and Japan-Marushima).
The three types of miso (all under the Erewhon brand) are
still spelled Mugi, Hacho, and Kome. Address: Ann Arbor,
Michigan. Phone: (313) 973-9400.
1315. Black, Roy. 1975. Weather variation as a cost-price
uncertainty factor as it affects corn and soybean production.
American J. of Agricultural Economics 57(5):940-44. Dec.
[23 ref]
• Summary: Many difficulties remain in predicting the
effects of weather variations on the production and price of
corn and soybeans. Remember, it’s 1975.
“Sunspot activity, therefore probably solar energy, tends
to exhibit cyclical behavior. Further, there appears to be a
relationship between sunspot activity and climatic cycles; in
North America and corresponding latitudes, sunspot activity
and climatic change appear to be related in an approximately
twenty-two-year cycle consisting of two eleven-year
cycles. However, each eleven-year cycle is different; at the
beginning of each cycle, the polarity of the magnetic field
associated with sunspots completely reverses between the
two solar surfaces. Thus, the charged particles reaching the
earth’s upper atmosphere from the sun behave differently
from one cycle to the next.
“The two cycles do not have the same influence on
climate. In one eleven-year cycle (minor), sunspot activity
has little impact on climatic change. In the other cycle
(major) both maximum and minimum activity produce a shift
in climate. Climatologists have observed striking differences
in the general circulation of the earth’s atmosphere from
one eleven-year period to the next. Periods of drought tend
to begin near the end of the minor-effect period as sunspot
activity approaches a minimum; drought tends to continue
until the following peak in sunspot activity during the major
cycle. Major-effect minimum sunspot periods occurred in
1866, 1888, 1912, 1933, and 1954.” Address: Asst. Prof.,
Dep. of Agricultural Economics, Michigan State Univ.
1316. Product Name: Tofu.
Manufacturer’s Name: Spartan Soy Products.
Manufacturer’s Address: 1307 Cedar Hill Dr., East
Lansing, MI 48823.
Date of Introduction: 1975 December.
New Product–Documentation: Shurtleff & Aoyagi. 1975.
The Book of Tofu. p. 313.
1317. Product Name: Black Soybeans (Whole Dry).
Manufacturer’s Name: Eden Foods, Inc. (Importer).
Grown in China (PRC), then in Japan, then in Michigan.
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104.
Date of Introduction: 1975.
New Product–Documentation: Eden Foods Products

Catalog. 1987.
Talk with Ron Roller, CEO of American Soy Products
in Saline, Michigan. 1991. Nov. 27. Eden Foods originally
imported these soybeans (along with azuki beans; the
Tientsin small red beans) from China. They dealt directly
with the Chinese government. Then both types of beans were
imported from Japan (from the Muso Co.). The beans were
sold as uncooked dry beans. After that, Ron had the black
soybeans grown in Michigan.
1318. Stafford, Walter W.; Day, Charles E. 1975. Regression
of atherosclerosis effected by intravenous phospholipid.
Artery 1(2):106-14. [20 ref]
• Summary: Polyunsaturated lecithin was administered
intravenously to Japanese quail which were on an
atherogenic diet. The lecithin was injected once a week at
a level of 400 mg/kg/week for 3 months. “Grossly visible
atherosclerosis in the thoracic aorta and right brachiocephalic
artery was significantly reduced. Arterial cholesterol was also
reduced.”
The injected phospholipid was Lipostabil® made by
Nattermann Co., Cologne, Germany. This regression effect
on atherosclerosis has been shown on a variety animals, but
only if it is administered intravenously. Address: The Upjohn
Co., Kalamazoo, Michigan.
1319. Product Name: Protose (Meatlike Product Made of
Wheat Gluten with Soy Flour).
Manufacturer’s Name: Worthington Foods.
Manufacturer’s Address: Worthington, Ohio.
Date of Introduction: 1975.
New Product–Documentation: This product, introduced in
1900 by the Sanitas Nut Food Co. of Battle Creek, Michigan,
was originally based on peanuts. Worthington Foods
acquired this company, which had been renamed Battle
Creek Foods, in 1960. By 1975 (as shown below), wheat
gluten was the main ingredient, and soy flour had been added
to formulation.
Seventh-day Adventist Dietetic Assoc. 1975. Diet
Manual, Utilizing a Vegetarian Diet Plan. 4th ed. p. 176. The
ingredients in “Protose (Battle Creek)” are “wheat protein
[wheat gluten], peanuts, wheat and soy flour, corn oil, yeast
extract, soy sauce, salt, HVP, niacinamide, thiamin, iron,
vitamin B-6, riboflavin, vitamin B-12.”
1320. Gray, Roy Burton. comp. 1975. The agricultural
tractor: 1855-1950. Revised ed. St. Joseph, Minnesota:
American Society of Agricultural Engineers (ASAE). 91 +
60 p. Illust. Index of manufacturers. Index of brand names.
28 cm.
• Summary: This remarkable is packed with amazing
illustrations of tractors and steam plows from as early as
1849.
First published in 1954 under the title Development of
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the Agricultural Tractor in the United States. In this 1975
edition, the original format was completely revised. The text,
however, remains true to the original, except where altered
to fit the new format. One substantial change was made,
with the addition of two indexes (Manufacturers, and brand
names) following Part II.
Contents: Part I–1855-1919: Introduction. The
beginnings of mechanical power (1705+). Self-propelled
steam engine (traction engine). Some steam tractors
(1877-1919, with photo and year of introduction of
each). Functional units of steam traction engines. Early
internal combustion engines and tractors. V. Early tractor
development (1889+). Some early gasoline tractors (year by
year from 1889, with photos): Ignition systems, lubrication,
governing and carburetion, cooling, clutches, transmissions,
wheels and tracks (type and arrangement), miscellaneous.
VI. Track-type tractors.
Part II–1920-1950. Introduction. Tractor development in
the 1920’s (year by year from 1920, with photos). Table 1 (p.
1) shows the number of tractor companies, tractors produced,
and number of horses and mules on farms, 1904-1920. The
number of tractors produced jumped from 2,000 in 1909 to
62,742 in 1917, to 203,207 in 1920. This table is continued
(Table 2, Part II, p. 21) for the years 1921-1930. The number
of horses on farms peaked in 1919 at 26.436 million. The
number of tractor companies peaked in 1921 at 186. Table
3 (p. 21) shows the U.S. Census of tractors on farms in
1920, 1925, and 1930. In the latter year, the top five states
were Illinois (69,628), Kansas, Iowa, Ohio, and Wisconsin
(50,173). Table 4 (p. 29) shows number of tractors on farms
from 1925-1935.
The word “tractor” first appeared in 1890, in U.S.
patent No. 425,600 issued on a tractor invented by Geo. H.
Edwards of Chicago. It next appeared in 1906 as a popular
replacement for the longer expression “gasoline traction
engine,” in an ad for a tractor made by the Hart and Parr
Co. of Charles City, Iowa. This company is credited with
having built the first successful internal combustion engine
tractor and founding the gasoline tractor industry. In 1907
the Ford Motor Company of Detroit, Michigan, produced
an experimental tractor using some of the parts from a Ford
car and a binder (p. 23). A photo of the 1906 Ford tractor
and a 1906 International Harvester tractor appear on p. 25.
In 1917 the Ford Motor Co. introduced its Fordson tractor; it
was not called a “Ford” because that name had already been
preempted by a competing firm, the Ford Tractor Company
of Minneapolis, Minnesota (p. 50, 52).
“In 1918, the United States, in its second year of war,
was faced with an acute shortage of labor and work animals.
The farm tractor played an important part in meeting the
situation and that year 132,000 tractors were produced.” The
Fordson accounted for more than 25% of all these tractors.
In 1918 Ford announced that its Fordson tractors would be
sold only to state and national governments. But some were

also sold through Ford auto dealer agencies. By August 1920
Ford claimed that 100,000 Fordsons had been sold (p. 53).
A nationwide depression in 1921 reduced the demand for
tractors. In 1921 the low-priced Fordson accounted for about
50% of U.S. tractor production; and in 1923 and 1925 more
than 100,000 Fordson tractors were produced each year, or
60 to 75% of the tractors produced by all companies. “After
1925 with returning normalcy augmented by the influence
of the general purpose tractor, Fordson production decreased
and its manufacture was finally discontinued in this country
in 1928.” It continued to be made at the Ford plant in Cork,
Ireland (until about 1931), and imported to the USA. General
purpose tractors were produced by International Harvester
Co. (their important Farmall 20 line was launched in 1922),
Oliver Farm Equipment, Massey-Harris, MinneapolisMoline, Case, and Allis-Chalmers.
Based on the number of entries in the Manufacturers
Index, the most important tractor makers (listed
alphabetically) were: Allis-Chalmers Co. (2.6 lines of
entries), Avery Farm Machinery Co. (2.4), J.I. Case Co.
(3.1), Caterpillar Tractor Co. (1.5), Cleveland Tractor Co.
(1.8, Cletrac), John Deere Tractor Co. (2.0). Ford Motor Co.
(1.5, Fordson). Hart-Parr Co. (1.7), Huber Mfg. Co. (1.6),
International Harvester Co. (3.2, Farmall), Massey-Harris
Co. (1.5), Minneapolis-Moline Co. (2.7, Universal), M.
Rumely & Co. (1.5), and Russell Tractor Co. (1.7 lines).
Pages 2-4: “By 1870 farming was becoming an industry
in which more and more power was needed. In that year
more than 2,000 establishments were manufacturing
farm machines valued at $48,000,000. Twenty one years
previously (1849) when many experiments were being
conducted to apply steam to agriculture.
Pages 23-25: In 1907 the Ford Motor Co. of Detroit,
Michigan, produced an experimental tractor using some of
the parts from a Ford car and a binder (page 25)...
“The origin of the word ‘tractor’ is credited to the year
1906 and popular establishment of the name ‘tractor’ to
replace the longer expression ‘gasoline traction engine’ is
commonly attributed to Chas. W. Hart and Chas. H. Parr of
Charles City, Iowa, who are credited with have built the first
successful internal combustion engine tractor and founding
the gasoline tractor industry...” Address: Former Head, Farm
Machinery Section, Agricultural Engineering Research
Branch, USDA.
1321. La Choy Food Products, Inc. 1975. The wonderful
world of Oriental cookery: Recipes and menu ideas for the
novice, experienced and gourmet cook. Archbold, Ohio: La
Choy Food Products. 23 p. Illust. (some color). 21 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
1322. McKeon, John. 1975. Farm commodity programs:
Their effect on plantings of feed grains and soybeans. PhD
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thesis, Michigan State University. 200 p. Page 1682 in
volume 36/03-A of Dissertation Abstracts International. *
Address: Michigan State Univ.
1323. Boyer, Robert A. 1975? Resumé of Robert A. Boyer.
Dunedin, Florida. 3 p. Undated. Unpublished manuscript.
• Summary: Born 30 Sept. 1909 in Toledo, Ohio. Personal
history: Lived in Toledo area until 1916. Lived in Detroit
[actually Royal Oak], Michigan until 1923 [His father
worked in the accounting dept. of the Ford Motor Co.
in nearby Highland Park]. Moved to South Sudbury,
Massachusetts, and lived at Wayside Inn [where his father
was business manager] until 1927. Returned to Detroit,
where he lived until 1943. Lived in Cincinnati, Ohio, 1943 to
1963. Lived in St. Louis, Missouri until 1972. Have lived in
Dunedin, Florida since 1973.
Educational background: Attended grade schools in
Toledo and Detroit. Attended high school in Framingham,
Massachusetts, graduating in 1927. Attended Henry Ford
Trade School 1927-1929. From 1929-1933 attended Edison
Institute of Technology at Greenfield Village, Dearborn,
Michigan. This was the school founded by Henry Ford and
Thomas Edison as a school for inventors.
“Work experience: 1933–Research studies at Edison
Institute gradually became more and more involved in Ford
Motor Co. research projects. The Main Lab. at The Edison
Institute was absorbed by the Ford Motor Co. Since I was
directing the work at the time, as Manager, I became a Ford
employee.
“The main purpose of the Lab. was to develop industrial
products from farm crops. Thereby providing new outlets for
the farmers hard hit by the ‘Great Depression’. One of the
most publicized projects was our work with soybeans.
“In the 1930’s the soybean was practically an unknown
crop in the U.S. Today it is the second largest cash crop in
America. A great deal of the credit for its tremendous growth
goes to the Ford Motor Co. and our research.
“Due to World War II, all activity of a non-military
nature was terminated, which included our work with the
Soybean.
“After the war, The Ford Motor Co. did not resume
its work on the soybean. I continued the research,
independently, and in 1951 I obtained a pioneer patent on
texturized vegetable protein. A second major patent was
granted in 1954.
“In 1951 I started a consulting business based on soy
and other proteins.
“Within a few years several of the largest food firms in
the world took out licenses from me on my patents.
“The rest is history. The soybean is now an important
agricultural commodity throughout the world, and is playing
a major role in feeding the world’s population.
“1970’s “I decided to retire and gradually began to terminate my

consulting contracts.
“Today, except for a few patent infringement suits
where I appear as an ‘expert witness’, I am fully retired, and
enjoying worldwide travel.” Address: Dunedin, Florida.
1324. La Choy Food Prods. 1975? Brief history of La Choy.
2 p. Undated. Unpublished manuscript.
• Summary: “Archbold, Ohio, with a population of only
2,500 is the home of La Choy Food Products, largest
producer of canned Chinese foods in the world–including
China!
“The business actually was started in 1920, by Wally
Smith and Ilhan New, who became friends while attending
the University of Michigan. Smith had a grocery store in
Detroit and wanted to sell fresh-grown bean sprouts. New, a
Korean, knew how to grow them [mung bean sprouts].
“Sometime later, the pair conceived the idea of canning
bean sprouts in glass jars. The next logical step was to use
metal cans, and this was accomplished in 1922 when the
company was incorporated. New left the company shortly
after 1930 and Smith was killed by lightning in 1937.
“After several moves, each time to larger quarters, the
first La Choy plant was built in 1937 in Detroit. This was
sold to the government at the start of World War II and the
firm moved to its present 25 acre Archbold site. The La Choy
plant today covers approximately 7½ acres under roof.
“’Chinatown, U.S.A.’ is more strategically located for
the efficient and economical production of Chinese foods
than a glance at a map would indicate. Just to the north are
the famed celery beds of Michigan. La Choy is the largest
single user of Michigan celery in the nation. More than 5,000
tons are used annually in the new process developed by La
Choy which produces up to 50 tons a day of extra-fancy fine
cut celery for chop suey and chow mein dishes.
“To the east is the famed Pennsylvania mushroom belt,
and La Choy is among the largest users of fresh mushrooms
in the nation.” Note: An attached photocopy of an ad (with
no date or source) titled “La Choy operates the world’s
largest Chinese food plant,” contains two photos: (1) Large
aerial view of the La Choy plant in Archbold, Ohio. (2)
Portrait photo of Gordon E. Swaney, General Manager. He
was named General Manager of La Choy Food Products in
1962. He joined La Choy 18 years ago after graduating from
Indiana University.
The text below the photo of the plant states: “This
multimillion dollar facility was expanded in 1958 and
doubled La Choy production. No other Chinese food
processing plant anywhere approaches it in output.” The
plant is situated on 25 acres.
“La Choy became a division of Beatrice Foods
Company in 1943, a year after it moved from Archbold,
Ohio, from Detroit, Michigan, where the company was
started in 1920.” Since it became a Beatrice unit, sales have
increased more than 700%. Address: La Choy.
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1325. Soybean Digest. 1976. Seed directory (Ad). Feb. p.
26-28.
• Summary: Organized alphabetically by state, and within
each state, alphabetically by city. For each seed seller is
given, the Zip code, company name, address, the available
number of bushels of each variety, and whether or not the
seeds have been certified and/or registered. For example:
“12,000 bu. certified Bragg.” Seedsmen / seed dealers in the
following states are listed: Alabama (6 seedsmen), Arkansas
(11), Florida (1), Georgia (2), Illinois (15), Indiana (5), Iowa
(16), Kansas (5), Kentucky (3), Louisiana (2), Michigan (1),
Minnesota (29), Mississippi (4), Missouri (10), Nebraska (7),
New York (2), North Carolina (7), North Dakota (1), Ohio
(3), Oklahoma (5), South Carolina (4), South Dakota (2),
Tennessee (6), Virginia (4), Wisconsin (1)
Note: This is the last “Seed directory” that appears in
Soybean Digest.
1326. Product Name: Cedar Lake Terkettes (Meatless).
Manufacturer’s Name: Cedar Lake Foods.
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1976 March.
Ingredients: Gluten from unbleached and whole wheat
flour, water, salt, hydrolyzed protein, onion salt.
Wt/Vol., Packaging, Price: 20 oz (1 lb 4 oz) can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label (printed 24 March
1976) sent to Soyfoods Center by Cedar Lake Foods. 4¼ x
11 inches. Dark blue, red, black, and yellow on light yellow.
“Cedar Lake Foods are developed to meet the dietary needs
of Millions of Americans who recognize the benefits of a
meatless diet.”
1327. Product Name: Tekka (Miso Condiment).
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor).
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1976 March.
Ingredients: Incl. carrot, burdock, ginger, lotus root, miso.
Wt/Vol., Packaging, Price: 2.8 oz jar.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods. 1976. March.
Spring Catalog. Page 15. “Tekka. A salty condiment very
rich in iron and minerals. Made from carrot, burdock, ginger,
lotus root, and miso.”
1328. Eden Foods. 1976. Spring catalog. 4601 Platt Rd., Ann
Arbor, MI 48104. 30 p.
• Summary: On the cover is a woman carrying a sheaf
of grain and a sickle on her head, with a child following
after her. This is the earliest Eden catalog seen (July 2012)
with explanations of the product categories and individual

products. Tamari Soy Sauce is now sold under 2 labels
(Erewhon, and Marushima). “All of this soy sauce, bulk and
bottled, is naturally and slowly aged for 2 years in wooden
kegs. Made from soybeans, wheat, water, and salt.” Hacho
miso and kome (rice) miso, both still sold under the Erewhon
brand, are fermented for 2 years, barley miso for 18 months.
A new condiment is Tekka, sold in a 2.8 oz jar. “A salty
condiment very rich in iron and minerals. Made from carrot,
burdock, ginger, lotus root and miso.”
Under packaged meals is Fritini (regular, with herbs,
with curry, or with paprika; 8 oz.). Also new is Plum Extract
(Bainiku Ikisu [sic, Ekisu]). Address: Ann Arbor, Michigan.
Phone: (313) 973-9400.
1329. Shelef, L.A.; Morton, L.R. 1976. Soybean protein
foods: Use and acceptance in institutional feeding. Food
Technology 30(4):44, 46, 48, 50. April. [19 ref]
• Summary: Of 100 institutions contacted, only 15 indicated
that they were using soy protein in their feeding programs.
These 15 represented 50% of the school lunch programs
contacted, 27.3% of the nursing and convalescent centers,
22.2% of the industrial food services (such as business
cafeterias), 10.5% of the hospitals, and 0% of the restaurants
and caterers.
Soy-fortified food products appear to be the best
vehicles for protein improvement in the diets of Egypt and
many parts of the world. The net cost on a nutritional basis
indicated that defatted flour is the least expensive protein
source ($4.50/lb of protein). The future of soy-fortified
popular foods seems bright. Address: Dep. of Family and
Consumer Resources, Wayne State Univ., Detroit, Michigan
48202.
1330. Soybean Digest. 1976. [American Soybean Assoc.]
Activities, publications, market development program,
educational films, affiliated states. June. p. 34-37.
• Summary: Contents: Activities: Objectives, government,
annual conferences, answers your questions. Publications:
Soybean Digest, Gold Book issue of Soybean Digest
(published each June as a marketing guide and reference
for soybean producers), Blue Book issue of Soybean
Digest (published each June is the directory of the soybean
industry), and Soybean Profits newsletter (published 32
times a year–weekly during the harvest and fall marketing
season–devoted to: (1) Exchange of high-yield ideas among
panel members, (2) Market intelligence information from
a worldwide network of authorities). Membership (active
or contributing. Note: The number of ASA members is
not given). Market development program (started in 1956
in Japan; Fifteen states now have legislated checkoffs:
Minnesota, Iowa, Illinois, Georgia, Florida, Arkansas, Texas,
North Carolina, South Carolina, Mississippi, Louisiana,
Alabama, Virginia, Kentucky, and Nebraska).
Educational films: Farmer for the world, The gold that
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grows, Japan–Your growing cash customer, More from less
(no-tillage farming), and Soybeans to grow (Elanco).
Affiliated states (24):
Alabama Soybean Producers Association: Organized
1968.
Arkansas Soybean Association: Organized Aug. 1974
[sic, Aug. 1964].
Florida Soybean Producers Association: Organized
March 1969.
Georgia Soybean Association: Organized 1968.
Land of Lincoln Soybean Association (Illinois):
Organized Nov. [sic, Sept. 10] 1964.
Indiana Soybean Growers Association: Organized Sept.
1966.
Iowa Soybean Association: Organized Dec. 1974 [sic,
Dec. 1964].
Kansas Soybean Association: Organized Dec. 1972.
Kentucky Soybean Association: Organized April 1970.
Louisiana Soybean Association: Organized Jan. 1967.
Michigan Soybean Association: Organized March 1974.
Mid-Atlantic Soybean Association: Organized March
1970 (Delaware, Maryland, Pennsylvania, and New Jersey).
Minnesota Soybean Growers Association: Organized
1962 [Dec. 6].
Mississippi Soybean Association: Organized Dec. 1963.
Missouri Soybean Association: Organized Feb. 1966.
Nebraska Soybean Association: Organized March 1969.
North Carolina Soybean Producers Association:
Organized 1966.
Ohio Soybean Association: Organized March 1966.
Oklahoma Soybean Association: Organized Aug. 1975.
South Carolina Soybean Association: Organized Jan.
1966.
Tennessee Soybean Association: Organized Feb. 1966.
Texas Soybean Association: Organized Jan. [sic, Feb.
20] 1967.
Virginia Soybean Association: Organized Feb. 1968.
Wisconsin Soybean Association: Organized July 1973.
1331. Boyer, Robert A. 1976. Early history of the plant
protein industry. Cereal Foods World 21(7):297-98. July.
• Summary: “Shortly after the turn of this century, there
appeared on the American scene one of the first examples of
a food product based on a processed plant protein. Dr. John
Harvey Kellogg, in an effort to add more vegetable protein
foods to the menu of his famed Battle Creek Sanitarium [in
Michigan], developed a method for producing wheat gluten
from ground wheat and converting it into an attractive entree
resembling a cut of meat.”
Yet long before, people of the Orient have obtained a
major portion of their protein from bean curd or tofu. There
follows a good history of modern soy protein development
from 1930 to the present. In the “late 1950s, the first edible
soy protein plant went on stream in Chicago [Illinois, where

Central Soya made Promine]. This was followed a few years
later at another edible plant in Louisville, Kentucky [owned
by Ralston Purina Co.]. Soon products began appearing on
the marketplace listing ‘soy protein’ or ‘vegetable protein’
in their ingredient lists... This triggered a rapid growth in
the plant protein industry starting in the mid-1960s... To
summarize, it can be said that the first 65 years were the
hardest for this new industry, but after that the progress was
irresistible. Nothing is as powerful as an idea whose time has
come.”
A portrait photo shows Boyer, who “attended the
Edison Institute of Technology before serving as Manager
of the Soybean and Chemurgic Laboratory, Ford Motor Co.
from 1931 to 1943. He spent the next six years as Director
of Research for Drackett Co. Boyer worked as a Protein
Consultant for the next 13 years with such companies as
Swift and Co., Unilever Ltd., Worthington Foods Inc.,
Nabisco, General Mills and Ralston Purina. In 1962 he
joined Ralston Purina as Protein Scientist. He served in
this capacity until his retirement in 1971, at which time he
assumed his present position.” Address: Protein Consultant,
Miles Laboratories, Inc., Elkhart, Indiana, 46514.
1332. Portrait photograph of Robert Boyer in his later years.
1976. Undated.
• Summary: See next page. Negative number: 0.19429.
Source: From the collections of Henry Ford Museum &
Greenfield Village. Reprinted with permission.
1333. Product Name: Solar Soya (Whole Roasted Soy
Nuts–Oil-roasted) [Salted, Unsalted, Jalapeno, Chopped, or
Ground].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: Plant: Diehlfields, 905 Jackson,
Dansville, MI 48819. Office (in the Stuttman’s home): 2331
Forest Rd., Lansing, MI 48910. Phone: 517-882-3323.
Date of Introduction: 1976 August.
Ingredients: Soybeans, oil (90% palm oil, 10% soy oil).
Wt/Vol., Packaging, Price: Packaged or bulk.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Calories 420, protein 37 gm,
carbohydrate 27 gm, fat 26 gm.
New Product–Documentation: Lehnert, Dick. 1976. “New
plant produces edible soys.” Michigan Farmer (Duluth,
Minnesota). Sept. p. 48. A new company named INARI, Ltd.
(which stands for International Nutrition and Resources,
Inc.) is processing edible soybeans (Corsoy variety) for a
market fast growing beyond the health food stores. An open
house was held recently at the new facility. The company’s
“pilot sized” plant produces about 2,200 lb (1 metric ton)
of deep-friend soybeans per [8-hour] day. It is located in
Dansville, Michigan, on Diehlfields, the farm owned by
Dave Diehl (Michigan Agricultural Commissioner) and his
sons and sons-in-law. Photos show: (1) Leonard Stuttman
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and Dorn Diehl talking. (2) Small packets of Solar Soya.
(3) A tag showing the many possible uses for Solar Soya.
“Whole–Chopped–Ground. Extender to: Chilies, meatless
meat loaf, spaghetti, sloppy joes, etc. Base for: Soups,
stews, sauces. Garnish: Creamed soups, vegetable sauces,
etc. In bakery: Soylava, cookies, coffee cake. Toppings for:
Puddings, sundaes. Ingredient in: Breads, party mix, nut
pies, cereals (hot and cold). Candies: Soya brittle, nut rolls,
nut bars, caramel nuts. Best use: Whole as a snack, salted or
flavored.”
Leach, Hugh. 1976. “Dansville may become soybean
capital: Production launched in pilot plant.” State Journal
(Lansing, Michigan). Sept. 16. Thurs. INARI plans to
distribute its products through Spartan Stores under the brand
name “Solar Soya.” They will eventually be distributed in
other stores under other brand names.
Talk with Len Stuttman. 1999. March 5. The Diehlfield
family, a farm family with 5,000 acres of farmland, gave the
Stuttmans their original space. They set up little research
laboratory and began doing experiments in an abandoned
milk parlor attached to the Diehlfields’ barn. Then they set
up a pilot plant in a newly-built pole barn outbuilding on the
land; there the made their first commercial soynuts, named
Solar Soya, for almost a year. The original address of their
pilot plant was Diehlfields, 905 Jackson, Dansville, Michigan
48819. Irene still has the “historical notebook” with dates
and results of all the early work. The first varieties the
Stuttmans used were Corsoy and Harosoy. They have kept
the first check they ever received for sale of soynuts. Dated
28 Aug. 1978 it is from The Fort, a restaurant and gift shop
in Michigan. Solar Soya was the label for supermarkets; it
went into Spartan Stores and several others in Michigan. The
Super Soys brand was first introduced about 8-10 months
after Solar Soya. They were thinking of taking the jalapeno
flavor to Mexico and calling it “refritos picantitos.”
Note: According the Michigan Business Profiles, INARI
Ltd. was officially formed on 5 Feb. 1975 by N. Irene
Stuttman in Michigan. Registered office address: 2331 Forest
Rd., Lansing, Michigan 48910. Stock ownership: 1,600,000
shares.
Note: This is the earliest product seen (Aug. 2019) made
by INARI Ltd.
1334. Soybean Digest. 1976. “Yes” and “No” on
referendums. Aug. p. 34.
• Summary: In Missouri, soybean checkoff referendum
balloting which closed April 2, failed. Of the ballots
returned, 61% (4,450 “yes” votes) were favorable, but
according to Missouri law, the 27% of ballots not returned
were automatically counted as “no” votes. Only about
one-third of Missouri’s soybean growers who signed the
referendum petition actually registered and voted.
In Michigan, the soybean checkoff passed in July by
81%, according to the Michigan Department of Agriculture.

The “yes” vote represented 76% of the soybeans grown in
Michigan. Michigan growers are now working to create
the mechanisms for collecting and investing the ½ cent per
bushel checkoff funds. Collection will begin with fall 1976
soybeans.
1335. Leach, Hugh. 1976. Dansville may become soybean
capital: Production launched in pilot plant. State Journal
(Lansing, Michigan). Sept. 16. p. B-7. Thursday.
• Summary: A pilot plant facility that processes soybeans
began operation this week in a building behind the big white
barn at Diehl Fields [Diehlfields] farm on Jackson Street.
The plant, operated by INARI, Ltd., has as its goal “bringing
glamour and respectability to the once lowly soybean.” In
addition to making a profit, of course. It could also help put
Dansville on the map.
INARI (International Nutrition and Resources Inc.) is
the brainchild of Len Stuttman, former television personality,
political candidate, and world traveler. He is president of
the corporation; his son, Jeff, a former chef in a Holland
restaurant, manages the processing plant. The plant is now
making various products: salted soybean nuts (quite similar
in appearance and taste to peanuts), highly seasoned jalapeno
nuts (something like taco chips in nut form), a soybean meal,
and unseasoned, cooked soybeans. Other companies make
similar soybean products, but they are mostly sold at health
food stores and stores catering to foreign students. Stuttman
notes that he doesn’t want to make this just a diet or health
food. “We think it should be available for everybody.”
INARI plans to distribute its products through Spartan Stores
under the brand name “Solar Soya.” They will eventually be
distributed in other stores under other brand names.
Initially, Stuttman envisioned producing soybean
products for sale overseas, but in the process of developing
and testing them, he found there was a potential market in
the USA. He still has high hopes of eventually marketing the
product overseas as well.
The plant can process 2,200 pounds of soybeans in an
8-hour shift, using only two employees. The soybeans used
will be grown on more than 300 acres at Diehl Fields. The
product is packaged at Lake Odessa. A photo shows Jeff and
Len Stuttman inspecting salted soybeans as they come out of
the oil roaster.
Note. This is the earliest document seen (Aug. 2019)
that mentions INARI, Ltd., the maker of oil-roasted soynuts
established by Len and Irene Stuttman in Michigan. Address:
Staff writer.
1336. Detroit News. 1976. Dansville gets new industry:
INARI, Ltd. promotes soybean. Sept.
• Summary: A new company named INARI Ltd. formally
opened Saturday. Some 25 dignitaries interested in soybean
development attended the opening ceremonies to see the
pilot plant and taste the new product–named Solar Soya.
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Located on Diehlfield Farms, it is run by Leonard Stuttman,
who has gotten development help from Michigan State
Univ. Jeffrey Stuttman, Leonard’s son, is managing the new
firm. All soybeans to be used by INARI will be grown at
Diehlfields Farms. A large photo shows Leonard and Jeffrey
Stuttman, and Dorn Diehl, Michigan State Agricultural
Stabilization Service director.
1337. Ford, Frank. 1976. The simpler life cookbook from
Arrowhead Mills. Fort Worth, Texas: Harvest Press. 157 p.
Introduction by Fred Rohé. Index. 18 cm. [13* ref]
• Summary: The copyright page states: “First printing–Oct.
1974–23,000. Second printing–Feb. 1976–17,000. Third
printing [this book], 110,000. This book is the second third
edition of a book which was originally released under the
title of Pack to Nature.”
The body of the book is the same as that of earlier
printings. However the 2-page directory titled “Some
Natural Foods Sources” has been updated and expanded. It
now lists 41 companies with full addresses and Zip codes.
New additions include: Arrowhead Mills Distributing Co.
(Denver, Colorado). Ceres Natural Foods (2582 Durango
Dr., Colorado Springs, Colorado). Cinagro Distributors
(now in Chamblee, Georgia). Earth Bound, Inc. (Woodbury,
Connecticut). Earthwonder (Blue Eye, Missouri). Health
Foods, Inc. (Des Plaines, Illinois). Houston Health Food
Distributors (Houston, Texas). Kahan & Lessin Co.
(Compton, California). Kozek Products (Los Angeles,
California). Landstrom Co. (San Francisco, California).
Laurelbrook Foods No. 2 (Raleigh, North Carolina).
Lifestream Natural Foods (now at 1241 Vulcan Way,
Richmond, BC, Canada). Manna Foods (Scarborough,
Ontario, Canada). Midwest Natural Foods (Ann Arbor,
Michigan). Nature’s Best (El Segundo, California). Pure &
Simple (795 West Hedding, San Jose, California). Shiloh
Farms, Inc. Eastern Warehouse (Martindale {near New
Holland}, Pennsylvania). The Wide Earth Store (Anchorage,
Alaska). Tochi Products (Fargo, North Dakota).
Note: This is the earliest document seen (March 2006)
that mentions Health Foods, Inc., a wholesale distributor of
health foods and natural foods in Des Plaines (near Chicago).
Address: Deaf Smith County, Hereford, Texas.
1338. Lehnert, Dick. 1976. New plant produces edible soys.
Michigan Farmer (Duluth, Minnesota). Sept. p. 48.
• Summary: A new company named INARI, Ltd. (for
International Nutrition and Resources, Inc.) is processing
edible soybeans (Corsoy variety) for a market fast growing
beyond the health food stores. An open house was held
recently at the new facility. The company’s “pilot sized”
plant produces about 2,200 lb (1 metric ton) of deepfriend soybeans per [8-hour] day. It is located in Dansville,
Michigan, on Diehlfields, the farm owned by Dave Diehl
(Michigan Agricultural Commissioner) and his sons and

sons-in-law. Dorn Diehl, now head of the state’s Agricultural
Stabilization and Conservation Service, also comes from this
farm. The Diehls only connection with the plant is that they
provide the Corsoy soybeans for the roasters. Dorn Diehl
enthusiastically points out that this is the first new industry in
Dansville (population 483) in 30 years.
The corporation INARI, headed by Leonard M. Stuttman
of Lansing, Michigan, has ten stockholders and a capital
investment of $60,000. The plant is run by Jeff Stuttman,
Leonard’s son. Leonard has a colorful history in the Lansing
area, once hosting a TV show about world travel, running a
nature center, and most recently working for the American
Soybean Association–where he became enthusiastic about
using soybeans for direct human consumption. The company
presently makes only one product, peanut-like whole fried
soybeans named Solar Soya (sold whole, chopped, or
ground) a crunchy snack food fried in a mixture of 90% palm
oil and 10% soybean oil.
INARI sells its product to health food stores and
Spartan Foods. Miller’s Ice Cream in the Lansing area
offers the product in its Butter Soya Crunch ice cream. Near
Kalamazoo, Wesley Quaker Maid is testing it as Natural
Caramel Crunch.
Dorn Dielhl looks at the new soybean plant as a good
omen. In the granary next to the new plant, he showed
visitors old timbers taken from mills owned by Henry Ford
and torn down after he died. Ford used these mills to grind
soybeans, from which he made plastics that went into an allplastic car body in 1939. “What might the car industry–and
agriculture–have been like if that idea had flown? Now right
next to those old timbers, there’s a new soybean idea about
which Diehls and INARI are enthusiastic.”
Photos show: (1) Leonard Stuttman and Dorn Diehl
talking. (2) Small packets of Solar Soya. (3) A tag showing
the many possible uses for Solar Soya.
1339. Mayer, Jean. 1976. TVP: Can you tell the meat
substitutes from the ‘real’ thing? (Only chickens, pigs and
cows know for sure)! Family Health 8(9):40-41, 69. Sept.
• Summary: Discusses TVP and soy-based meat analogues,
their history, how they are made, and reasons for eating
them. These foods are an outgrowth of the “extenders”
added to ground beef after the 1973 rise in meat prices.
“Today, the canned and frozen-foods sections in many large
supermarkets sport long rows of soy-based meat analogs
(definition: something similar in function to, but differing in
structure from, something else)–diced ‘ham,’ sliced ‘bacon,’
or ‘chicken’ or ‘sausage’ patties, ‘cheese’ bits, chili-conTVP, and dried stuffing-like mixtures that can be shaped into
‘meat’ loaves or ‘hamburgers’ or used as extenders.” The
future for TVP looks bright. Some experts predict growth of
25-50% a year, “and its estimated that by 1985 extenders and
analogues will comprise about 10 percent of the total meat
consumed in the United States!”
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But such foods are not new. For centuries, Chinese and
Japanese have processed soybeans and wheat into products
resembling meat and cheese. “Similarly, prototypes of many
of today’s vegetable-protein foods were developed at the turn
of the century by Dr. John Harvey Kellogg for his SeventhDay Adventist patients–all vegetarians–at the Adventist
sanitarium in Battle Creek, Michigan... Determined to
provide his patients with a nutritious, balanced and tasty
vegetarian diet, he produced ‘coffee’ made from cereals,
decaffeinated coffee and peanut butter. His first meat
analogues, which he called ‘nutmeats,’ combined nut
butters with water in an emulsion. Then flours, starches, and
cereals with different textures and flavors were added to the
line. These mixtures were cooked and served as entrées or
diced and added to salads. Kellogg made the analogues by
extracting gluten, the main protein of wheat, washing away
the starch, and mixing the gluten at high speed with nuts,
grains and beans. The result: a fibrous, stringy dough that
could be cooked as a loaf, diced, and canned for making
vegetable bouillon or ground like hamburger.” Dr. Kellogg’s
peanut butter and breakfast cereals soon became popular
across America. But the “meat substitutes” were sold only
to a small, specialized clientele. A photo shows various meat
analogues served on plates. Address: Prof. of Nutrition at
Harvard Univ. from 1950 to 1976, is the new president of
Tufts Univ. [Medford, Massachusetts].
1340. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso
America Tour: 29 Sept. 1976 to 3 Feb. 1977 [Itinerary with
two maps]. Lafayette, California: New-Age Foods Study
Center. Unpublished manuscript.
• Summary: See next page. On 13 Sept. 1976 the authors
bought a large, white 1975 Dodge Tradesman 300 van (used,
with 40,000 miles on it). On one side Akiko painted in large,
bold letters “Tofu and Miso America Tour 1976-77.” Their
Book of Tofu had been published in December 1975 and
Book of Miso on 23 Sept. 1976. On Sept. 29 they packed the
van full to the ceiling with their books on tofu and miso, plus
Larry Needleman’s tofu kits–and departed. In the van was an
itinerary of hosts and places to which they had been invited
and the route drawn on a large map of the USA.
This trip had five main purposes: (1) To introduce tofu
and miso to America; (2) To introduce people to the many
benefits of a meatless / vegetarian diet; (3) To encourage
people to start soyfoods companies, especially tofu shops;
(4) To discuss the dangers of human population growth to
our small planet; and (5) To promote the authors’ newlypublished Book of Tofu and Book of Miso.
This itinerary includes the name and address of 64
people and organizations visited. Many of these were
pioneers in the soyfoods and natural foods movements:
Sept. 29–David and Kathleen Sandler, Robert Dolgin,
Don Wilson, Farm Food Co. (San Rafael, California; we
observed and recorded in detail how Don Wilson made

tempeh and tempeh starter / inoculum, and how soymilk
ice cream was made at Farm Food Co.). Oct. 1–Petaluma,
California. Oct. 2–Josephine County Food Center, Grants
Pass, Oregon. Oct. 3. Heliotrope Natural Foods (Salem, OR).
Oct. 4–West Bank Cafe (Corvallis, OR). Oct. 5. Visit Linda
Shurtleff (McMinville, OR). Visit Rain Magazine (Portland,
Oregon). They do an interview which is published in their
Nov. 1976 issue. Oct. 6. Blake Rankin and Janus Natural
Foods (Seattle, Washington). Oct. 7. Janus. Oct. 8–Luke
Lukoskie and Sylvia Nogaki of Island Spring (Vashon,
Washington). Oct. 10–Jack Grady, a macrobiotic (Spokane,
WA). Oct. 13–Univ. of Minnesota. Oct. 14–Georgie Yiannias
of Wedge Food Co-op and Ananda Marga (Minneapolis,
Minnesota). Our largest class with 300 people. Oct. 15–
Barbara (“Bobbie”) Reinhardt Shurtleff dies of colon cancer
at Alta Bates Hospital, Berkeley, CA. Oct. 15. Famine Food
Co-op (Winona, Minnesota). Oct. 16–Bonnie Maroney of
The Wisconsin Farm (Ettrick, WI). Oct. 19–Visit George
Strayer and Larry Krueger of the American Soybean
Assoc. (Hudson, Iowa). Visit David and Ann Tucker (Iowa
City, Iowa). Oct. 20. Outpost Natural Foods (Milwaukee,
WI). Visit Bountiful Bean Co-op. Oct. 21. Visit Dr. Danji
Fukushima and Kikkoman Foods (Walworth, Wisconsin).
Oct. 22–Visit Drs. Hesseltine, Wang, Wolf, Mustakas, Cowan
at Northern Regional Research Center (Peoria, Illinois).
Oct. 23–Morning class on commercial production for Les
Karplus and 5 people at Vegetarian Incorporated (Urbana,
Illinois). Oct. 23-24. Side trip to visit ADM and Staley
(Decatur, IL). Oct. 24–Les and Debbie Karplus of Vegetarian
Inc. (Urbana, IL). Oct. 25–Visit Dr. L.S. Wei of the Univ. of
Illinois Dept. of Food Science (Urbana, Illinois). Evening
program for Karplus in Urbana. Oct. 26. Purdue University
(Indiana). Oct. 27–Chris Steele (Lansing, Michigan). Oct.
28–Mike Potter and Louis Howie of Eden Foods (4601
Platt Rd., Ann Arbor, Michigan). Oct. 29–Calico Market
(Erie, Pennsylvania). Oct. 30–Visit Greg Weaver and Jay
Thompson of Rochester Zen Center (Rochester, New
York; Later Northern Soy). Visit Genesee Co-op. Oct. 31–
Alternative Health Education Center (Rochester).
Nov. 1–Visit Arnold Karmody at Empty Cloud
(Canandaigua, New York). Meet Dr. Keith Steinkraus
(Geneva, New York). Nov. 2–Visit with Dr. Steinkraus at
New York Agric. Exp. Station (Geneva, NY). Lunch together
with his wife, Maxine. Nov. 3–Tom MacDonald at Hannibal,
New York. Nov. 4–Ira and Kathy Leviton of Corncreek
Bakery (South Deerfield, Massachusetts). Visit Laughing
Grasshopper tofu shop just before it begins operation. Nov.
5–Fritz Hewitt of Common Ground Restaurant (Brattleboro,
Vermont). Visit Tom Timmins of Llama, Toucan & Crow
(Brattleboro). Nov. 6. Shep Erhard (Franklin, Maine).
Nov. 7–Ann S. Johnson, assistant manager of dining halls,
Univ. of Maine (Orono, ME). Nov. 8–Visit Marine Colloids
(Rockland, Maine). Nov. 10–Drive to Boston, stay with
Nahum & Beverly Stiskin (Brookline). Nov. 13–Tofu &
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Miso program in Boston. Visit Erewhon Natural Foods (33
Farnsworth St., Boston, Massachusetts), Martha Trundy,
Jeffrey & Gretchen Broadbent. Nov. 14–Visit to shops in
Boston’s Chinatown. Michio and Aveline Kushi give a big
party in our honor at their home at 62 Buckminster Rd.,
Brookline, then take us out to dinner at the Seventh Inn.
Nov. 15–Tofu-making class at a home in Boston. Nov.
17–Visit offices of East West Journal. Sherman Goldman
conducts long interview, later published in Jan. 1977 issue.
Misomaking class at home of Ken Burns. Nov. 18–Visit Joel
Wollner in Cape Cod. Nov. 19–Radio show then program for
Joel. Nov. 20–Peter Smith at Quaker group in Pennsylvania.
Nov. 22–Visit Woods Hole, Massachusetts to study sea
vegetables. Evening program at New Bedford, MA. Nov.
23–Stay with Seung Sahn, Sa Nim at Providence, Rhode
Island Zen Center. Meditate and show students how to make
tofu. Evening at Insight Meditation Center, Barre, MA, a
Vipassana center in a former Catholic seminary, co-founded
in 1976 by Jack Kornfield, Joseph Goldstein and 3 others.
We have dinner, meditate with the sangha, and hear Jack talk
about Vipassana. Nov. 24 Sit morning zazen with master and

students at Providence zendo. Nov. 25–Thanksgiving. Akiko
and I stay alone in a house near Hartford, Connecticut and
taste a good tofu pumpkin pie. I read about seaweeds. We
take a long walk in the countryside. Nov. 26–Program for
Erewhon Natural Foods in Hartford (stay with Maria Orefice,
owner of Garden of Eating restaurant in Hartford). Article in
The Hartford Courant (Dec. 1). Nov. 27–Long River Food
Coop in Connecticut. Nov. 28–Stay with Susan and Kirk
Gershuny of Snowflower (Tivoli, New York). They plan to
make soy ice cream soon. Nov. 29–Drive in deep snow to the
New York Farm in Franklin, New York. Stay in a big house
they built. Nov. 30–Carl Bethage of the East West Center in
Gardiner, New York. Also did a radio program.
1976 Dec. 1–Visit Frances Moore Lappé at her upstairs
office in Hudson-on-Hastings, New York. Then visit her
large home on the hillside. Dec. 1-5–We missed a program
for Annemarie Colbin in New York City (partly because
we feared our van would be burglarized on the street) so
we stayed Dec. 1-5 at the luxurious home of Leo S. Nikora
(Niki; Bobbie’s friend). I work on writing The Book of
Kudzu. Dec. 6-7. Program for 40 people (Hosts: Nancy
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N. Bailey and Robert Rodale) at Rodale Press (Emmaus,
Pennsylvania); I am surprised they serve white sugar on
their dining tables. Dec. 8–Tim Snyder of Ecology Co-op
in Philadelphia. Dec. 9–Stay at home of Sylvia Anderson
in Pleasantville, New Jersey and do a program upstairs in
a modern university. Study magnificent photos of Native
Americans by Edward S. Curtis. Dec. 10–Visit Jay and Freya
Dinshah of the North American Vegetarian Society (Malaga,
New Jersey); their poor vegan child has bowed legs. Dec.
12–Cindy Blouse in Dallastown, Pennsylvania. Dec. 13–
Visit Laurelbrook Foods, a natural foods distributor in Forest
Hill, Maryland. We meet Rod and Margie Coates. Dec. 14–
Big program hosted by Ella May Stoneburner and Seventhday Adventists near Washington, DC. Dec. 15–Michael
Rossoff (who ran the East West Center in Washington, DC)
planned to host a class in a DC church. After we witness
a robbery, we are afraid to leave our van on the street. So
we do a scaled-down program in the home of Murray and
Pam Snyder, which was the East West Center in Baltimore,
Maryland. Visit Laurelbrook Foods Warehouse #2 in Durham
/ Chapel Hill. Dec. 16–Roanoke Food Co-op in Copper Hill,
Virginia. Dec. 17-18–John Shuttleworth and Jim Morgans
of Mother Earth News (Hendersonville, North Carolina).
They do a long interview and take photos. Program at night.
Note: An audio tape of Bill’s talk at this program is filed with
Soyfoods Center documents for 1976. Dec. 19–Chandler
Barrett in Atlanta, Georgia.
Dec. 28 & 29–Workshop on tofu and miso at East
West Foundation, Coconut Grove, Florida. Not on written
schedule, but shown in two published articles. Handwritten
trip notes show: “Dec. 27-29. Heartsong, Miami. Bob &
Toni Heartsong, 6051 S.W. 46th Terrace, Miami, FL 33155.
Was this also related to Mary Pung, who flew from Florida
to attend one of the programs on our tour? At the time, she
invited us to come to Florida–which was not on our planned
route.
Note 1. This is the earliest document seen (May 2019)
concerning the work of Ira Leviton or Tom Timmins with
soy. One evening, before Shurtleff was scheduled to speak
at Leviton’s Corncreek Bakery, Leviton drove Shurtleff to
see the Laughing Grasshopper Tofu Shop which was under
construction on the second story of an old wooden building
in the nearby town of Millers Falls, Massachusetts. Much
of the equipment was made out of wood–including wooden
curding vats and a wooden cider press. The company opened
in Jan. 1977.
Note 2. This is the earliest document seen (March 2020)
concerning Llama, Toucan & Crow in Brattleboro, Vermont.
Note 3. This is the earliest document seen (March 2020)
concerning the forerunners of United Natural Foods, Inc.
(INFI)–in the form of Llama, Toucan & Crow. Address: 790
Los Palos Manor, Lafayette, California 94549. Phone: 2833161.

1341. Shurtleff, William; Aoyagi, Akiko. 1976. Tofu & Miso
America Tour: 29 Sept. 1976 to 3 Feb. 1977. Continued from
Jan. 1977. [Itinerary with two maps]. Lafayette, California:
New-Age Foods Study Center. Unpublished manuscript.
• Summary: Continued: 1976 Dec. 21. Arrive at The Farm
in Summertown, Tennessee. Meet Margaret Nofziger and
Stephen Gaskin. Stay until 2 Jan. 1977. We stayed most of
the time at “Hoot Owl Hollow,” a large community ownerbuilt home with many families; our host was Edward Sierra.
During the next few weeks we stayed in a parked mobile
home (owned by the Sandlers) in a lovely valley about 1
hour drive away. I worked on The Book of Kudzu final draft.
Heavy confrontation with Farm folks–as I am about to start a
program–about how they didn’t like my way. Write a 4-page
pamphlet titled “What is Tempeh?” jointly with Cynthia
Bates. 1976 Dec. 31–This is our first year with significant
income ($27,390, mostly from Autumn Press royalties) but
no profit. During 1976 thirty articles and book reviews about
our work with tofu and miso were published in magazines
and newspapers in the USA and Japan.
1977 Jan. 2–Our Tofu & Miso America Tour continues.
Jan. 3–Stay in a suburban home with Lynn Delacruz
in Meridian, Mississippi. Jan. 4–Program for Atlantis
Distributors in New Orleans. That night we stay in a trailer
home with John and Katherine Gabriel in Houma, Louisiana.
They are from The Farm and make commercial tempeh
in their trailer. Jan. 6–Jim Baker (Dallas, Texas). After the
program I meet Dr. Ralph Sand who is studying tofu and soy
cheeses at Anderson Clayton. We also visit with my cousin,
Bob Shurtleff, near Dallas. Jan. 7–Jane Binante in Denton,
Texas. Jan. 9–Jim Hemminger of Gregg St. Tofu Co. (started
by Thom Leonard) in Fayetteville, Arkansas. His partner is
Mary Weingartner. We sleep on the floor of a small house
in Fayetteville and the next morning see Jim make tofu in
a bathtub. Jan. 10–East Wind in Tecumseh, Missouri. Jan.
12–Stay with Robert Nissenbaum (a fine, humble fellow) in
St. Louis, Missouri. I finish typewritten manuscript of “What
is Tempeh?” Jan. 13–Program at a restaurant, The Sunshine
Inn (St. Louis). Sponsored by The Ethical Society. Stephen
Uprichard, Dale Deraps, and Robert Nissenbaum are there.
Jan. 15–Meet David and Danette Briscoe (Kansas
City, Missouri; they soon start publishing Soycraft, a small
periodical on soyfoods), dinner with Thom Leonard at his
home in Lawrence, Kansas (we have miso soup with miso
that Thom made, then do a big program sponsored by the
Mercantile Community Co-op in downtown Lawrence at
either the Lawrence Library or Community Center–in a big
downstairs room. I tape the lecture. Unbeknownst to me, Ken
Bader, CEO-to-be of the American Soybean Assoc., is in
attendance). Jan. 16–Visit Bob Amelay of the Omaha Food
Co-ops in Omaha, Nebraska. Jan. 17–Drive across Nebraska
to Denver. Jan. 18-19–Dave Bolduc and Christie Shurtleff in
Boulder, Colorado. The first night we do a big tofu program
in the historic Boulder Theater. That afternoon we have an

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 590
audience with the Karmapa–a high Tibetan spiritual leader,
who has diabetes; we give him an inscribed hardcover copy
of The Book of Tofu. Akiko recalls cooking tofu burgers for
him. That evening in a large, packed hall, we witness his
Holiness conduct the Black Crown Ceremony.
Jan. 20. Jimmy Carter is inaugurated as president. Jan.
24–Program for The Colorado Farm in Hotchkiss, Colorado–
way out in the boondocks. Jan. 25–Stay with Andrea Chin in
Taos, New Mexico. Visit Lama Foundation high above Taos
in the snow (Steve Durkee, teacher). They have many small
meditation cubicles around the hillside and have just finished
a nice adobe meditation hall. Near Durango, Colorado, we
visit Ed Tripp, who looks lonely, sad and desolate, farming a
little patch of organically grown wheat and living alone in a
bare shack on coffee and cigarettes.
Jan. 26. We stay somewhere in New Mexico. Jan. 27–
Program at the First Unitarian Church in Albuquerque (79
p.m.) hosted by Michele E. Martin of Jemez Bodhi Mandala
Zen Center, Jemez Springs, New Mexico. Sit meditation in
their cold Rinzai zendo then soak in the hot springs outside
in the snow. Their teacher, Sasaki roshi, is not there. Jan.
28–Susan Berry in Silver City is supposed to host a program.
We cannot find her house. At one point along in here we do
a program in or near Utah in a remote church up on a little
bluff. Dinner before at Frosty Hot Dog place. Jan. 29–Long
drive across Arizona to San Diego. Jan. 30–Big program in
San Diego for 350 people at the Ocean Beach Community
School hosted by David and Barbara Salat, publishers of
Well Being magazine. Afterwards we stayed overnight on
their houseboat in San Diego Bay. Magical. Akiko had a bad
cough and was very tired.
In Los Angeles we spend a day (in late January or early
February 1977) with Lewis Headrick and Jimmy Silver
visiting three small tempeh shops: Bali Foods (in Baldwin
Park, run by Mr. Henoch Khoe), Country Store Health Foods
(in Sun Valley; Joan Harriman), and Toko Baru (in West
Covina; Randy Kohler). One evening we had dinner with Mr.
Yamauchi and perhaps Al Jacobson. I gave a presentation on
tofu. Afterwards, in the parking lot, Mr. Yamauchi gave me
an envelope containing several hundred dollars in bills–his
way of saying thank you for the work we were doing on
behalf of tofu.
Feb. 1. Drive to northern California, then have dinner at
the home of Herman and Cornellia Aihara (Oroville, CA).
Feb. 2. Last program of the tour for Harold Lockhard of the
Sacramento Natural Foods Co-op (Sacramento, California;
Program is in a modern college building).
On 3 Feb. 1977 arrive home in Lafayette, California.
On this 4-month tour the Shurtleffs, trying to do for
soyfoods what Johnny Appleseed did for apples, presented
70 public programs attended by about 3,646 people, did
many media interviews and appearances, and traveled 15,000
miles. They had a gross income of $18,020 from honoraria
and sales of their books (Book of Tofu, Book of Miso), tofu

kits, pamphlets, and nigari. Total trip expenses were about
$5,361 plus about $7,200 for books from the publisher,
leaving a net income of about $5,459. It was a huge,
challenging, and exhausting Odyssey that bore abundant fruit
in the founding of a new tofu shop almost everywhere they
spoke.
1977 Feb. 9–Meeting in Lafayette (790 Los Palos Dr.)
with Robert Dolgin and David Sandler (from the Farm and
Farm Foods in San Rafael) and Larry Needleman leads to
the establishment of Bean Machines, Inc. (BMI). The Farm
places a firm order for a Japan tofu system.
1977 Feb. 12–Bill and Akiko leave America and fly to
Japan. Air fare paid by Hydrometals. Address: 790 Los Palos
Manor, Lafayette, California 94549. Phone: 283-3161.
1342. Order forms containing names and addresses of people
who purchased publications or materials from New-age
Foods Study Center in November 1976 (Archival collection).
1976. Lafayette, California. Order forms filled out by the
person who placed the order.
• Summary: BOT2 = The Book of Tofu, Vol. 2–later titled
Tofu & Soymilk Production. BOM = The Book of Miso.
BOM2 = The Book of Miso, Vol. 2–later titled Miso
Production. WIT = What is Tofu? pamphlet. WIM = What
is Miso? pamphlet. TB = Tofu box. TK = Tofu Kit. NN =
Natural nigari. CTE = Catalog of commercial tofu-making
equipment. CKS = Catalog of koji starter for miso or shoyu.
November: Evan Root of Erewhon, Inc., 33 Farnsworth
St., Boston, Massachusetts 02210 (plus follow-up letter of
15 March 1977 from same address). Alec Evans, Welcome
Home Bakery, 231 S.W. 2nd St., Corvallis, Oregon 97330
(BOT2, TK, Tofu Cassette). Ira Leviton, Corncreek whole
grain bakery, 60 Elm St., S. Deerfield, Massachusetts
01378 (100 WIT, 100 WIM, TB). Lulu Yoshihara, General
Delivery, Denman Island, BC, V0R 1T0, Canada (BOM2).
Jean Celle (According to the Book of Tofu he started a
company, however, there is no proof that it exists), Fondation
Macrobiotique Vellave, 36 bis, Avenue Charles Du Puy
43700, Brives Charensac, France (BOT2, BOM2, CKS).
Frank Konishi, Southern Illinois University at Carbondale,
Carbondale, Illinois 62901 (BOT). Tim Redmond, Eden
Foods, 4601 Platt Rd., Ann Arbor, Michigan 48104 (BOT2,
BOM2, CTE, CKS). Bernadette of Lifestream Natural
Food Store, 1813 West 4th Ave., Vancouver, BC V6J 1M4,
Canada (50 WIT, 50 WIM). K.K. Fung, 4661 Chancellor
Cove, Memphis, Tennessee 38118 (BOM, BOT2, BOM2,
NN, CTE, CKS). Dr. Tsutomu Mochizuki, c/o Shinshu
Miso Research Institute, 1014 Minamiagata Machi, Nagano
City 380 Japan (3 BOM). Max Sprenger, Knorr Research
Institute, Leutschenbachstrasse 46, CH 8050 Zurich,
Switzerland (BOM, BOT2, BOM2, 3 WIT, 3 WIM, CTE,
CKS). Vegetarian, Inc., 1310 W. Main, Urbana, Illinois
61801 (BOT2, 2 BOM2, NN, CTE, CKS). Wholistic
Health Education Foundation, 715 Monroe Ave., Rochester,
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New York 14607 (BOM2, 50 WIT, 50 WIM, NN, CTE,
CKS). Bruce Walker, 2131 Red Deer Road, Saskatoon,
Saskatchewan, S7K 1C8, Canada (BOT2, BOM).
Note: This is the earliest document seen (July 1999)
that contains the word “wholistic.” Address: New-Age
Foods Study Center, 790 Los Palos Dr., Lafayette, California
94549. Phone: (415) 283-3161.
1343. Kokoczka, P.J.; Stevenson, K.E. 1976. Effect of
cottonseed and soy products on the growth of Clostridium
perfringens. J. of Food Science 41(6):1360-62. Nov/Dec. [10
ref]
• Summary: Clostridium perfringens has become a major
cause of foodborne disease in the United States. Substitution
of soy protein for about half of the meat protein did not
significantly affect the generation times.
The soy protein sources used were: (1) Fern brand Low
Fat Soya Flour (Richard Foods Corp., Melrose Park, Illinois
60160), and (2) Bontrae texturized soy product (General
Mills, Minneapolis, Minnesota 55453). Address: Dep. of
Food Science & Human Nutrition, Michigan State Univ.,
East Lansing, Michigan 48824.
1344. Lolas, G.M.; Palamidis, N.; Markakis, P. 1976. The
phytic acid-total phosphorus relationship in barley, oats,
soybeans, and wheat. Cereal Chemistry 53(6):867-71. Nov/
Dec. [6 ref]
• Summary: “Phytic acid, which is myoinositol
1,2,3,4,5,6-hexakis (dihydrogen phosphate), has attracted
considerable attention in recent years as it interferes with the
intestinal absorption of certain minerals, especially zinc, and
thereby causes nutritional deficiencies.
“The following correlation coefficients were found
between phytic acid content and total P content of four
seed types: 0.9612 for barley, 0.9103 for oats, 0.9852 for
soybeans, and 0.9682 for wheat.” This high correlation may
be used for the estimation of phytic acid content through the
simpler total phosphorus determination. Address: 1-2. Dep.
of Food Science and Human Nutrition, Michigan State Univ.,
East Lansing, Michigan 48824.
1345. Meyer, Paul A.; Diaz, Enrique; Sarnecki, Christopher.
1976. Weller’s. Saline, Michigan. 24 p. Dec. Unpublished
typescript. 28 cm. [8 ref]
• Summary: An excellent, in-depth history of this Greekrevival style building conducted as part of the Saline Historic
Preservation Survey. Contains 20 photos of the building
taken over a span of many years during its 131-year life.
“The premise used for this study is that a potential developer
is interested in investigating the property for possible
redevelopment... The authors wish to sincerely thank Mr.
and Mrs. Carl J. Weller, Jr., owners of Weller’s Mill, for their
complete cooperation during the research for this study.
“The city of Saline was first settled in the 1820s at

the point where the Chicago Road, paralleling the old
Indian Great Sauk Trail, crossed the Saline River. The first
commercial buildings in the area were mills which harnessed
the power of the river to provide settlers first with sawn
lumber and later with floured grain.
“In 1845, Schuyler Haywood built and began operating
a flour and a saw mill immediately west of the crossing of
the Chicago Road and the Saline River. A small industrial
settlement grew around Schuyler’s mills... Haywood named
this settlement Barnegat after his hometown in New Jersey.”
The mill was used to best advantage under Mr. Haywood,
who produced 25 barrels of flour a day not including custom
flour milling work. A romantic recount of “Barnegat in 1855”
was published in the Saline Observer in 1909; it noted that
“a great hill separated the town of Barnegat from Saline.”
[Note: In 1993 it was about ½ mile from the mill to the
center of downtown Saline.] The Schuyler mill was sold
in 1855 to Jacob Sherman, and then again in 1857 to W.H.
Paetison. “In 1866 the mill and surrounding property were
bought by John A. Klein,” who operated it until 1881. John
produced 3 grades of flour with the patent flour; it found
a ready market in Detroit, and some was also sold in Ann
Arbor. Then John’s son, Adam, operated the mill for some
years and built his home across the street. Then Adam’s
son, Orris, began operation of the mill and continued until
1927. Thus three generations of the Klein family operated
the mill for the next 61 years. They updated the mill with
an Excelsion Turbine waterwheel and a patented Eureka
machine. “But as Saline prospered, Barnegat died. During
the later years of this period many of the buildings of
Barnegat were abandoned and rapidly deteriorated. The mill
stopped operating about 1925. Joseph Schmidt purchased
it in 1927 and sold it to Henry Ford in 1937.” [Note: Ford
Motor Co. 1944, and Rusty Davis, 1983, both say that Ford
purchased the mill in 1934 and began operating it in 1938].
“The acquisition of the property by Henry Ford was
part of his ‘village industries’ plan, a great experiment of
industrial decentralization. His factory-farm philosophy
envisioned dotting many American rivers with small waterdriven auto parts factories which would offer employment
to farmers and stop their migration to the urban centers.
The city, according to Ford, had been a mistake. It meant
overcrowding, high land costs, high taxes, poor housing, and
congested transportation, while the country was an area of
hope. Ford declared that ‘factory and farm should have been
organized as adjuncts of one another, not as competitors.’
‘With one foot in industry and one foot in agriculture,
America is safe,’ he said.”
“Ford acquired extensive land holdings along the Saline
River in Barnegat, reconstructed the millpond, and cleared
the property of many ramshackle buildings including the
saw mill. He shifted the flour mill about 30 feet south of its
original location in order to have more room on the highway
side. It is not certain if the entire building was dismantled
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and reassembled, but it is known that the building was
substantially restored and improved, the milling equipment
was replaced by large soybean handling machinery, and the
chimney was rebuilt at the end of the building instead of
the center. Ford also added a characteristic glass-enclosed
room at the east end to house generators powered by water
turbines in the millrace below. At the same time he built an
extraction plant (in a 19th Century style) to complete his
industrial complex which would mill soybeans to produce oil
for use in making plastic parts and paint for automobiles [sic,
the plastic parts were made from soy protein]. Subsequently
Ford also added a storage shed of cement block at the west
end of the building. During the war [World War II], the mill
was converted to produce aluminum bearings for aircraft.
“After Henry Ford’s retirement in 1945, the effort to
encourage village industries came to a halt without really
having accomplished what it had set out to do. The Ford
Motor Company began to divest itself of its mill properties.
Soybrands Incorporated, a local firm, acquired the Schuyler
Mill to produce soybean animal feed, but the operation was
short-lived because the machinery was found to be obsolete.
In 1947 the mill was sold to the Valley Chemical Company, a
rendering firm based in Mount Pleasant, Michigan.”
“From 1951 to 1952 Barbara Hamel [the niece of one of
the owners of Valley Chemical Co.] producer [manager] of
the Saline Mill Theater, turned the extraction building into
a playhouse. The main mill building was used for sleeping
quarters for the members of her summer stock company.
“About the late 1950s, the mill became semi-abandoned
and changed owners several times. In 1962, it was turned
into an antique shop and general store known as the Sauk
Trail Inn. Attempts were made to develop it as commercial
shops or apartments; all were unsuccessful.
“In 1967 the property was purchased by the Carl Weller
family, who converted the mill into a furniture store and a
group of quaint shops. Efforts to renovate and improve the
building and grounds have been made and are continuing
to be made by the Weller family. By August 1969 the mill
was named Weller’s Sauk Train Inn. No longer generating
its own electricity, it had a Detroit Edison Company service
connection. By June 1971 new signs [that read ‘Weller’s’]
had been added and the split rail fence was removed.” Photos
show the mill building in summer 1974 and Jan. 1975. It
is located at 555 W. Michigan Ave. It has 3 floors plus a
basement. Address: Saline, Michigan.
1346. Perry, Aiko K.; Peters, C.R.; Van Duyne, F.O. 1976.
Effect of variety and cooking method on cooking times,
thiamine content, and palatability of soybeans. J. of Food
Science 41(6):1330-34. Nov/Dec. [13 ref]
• Summary: Soybeans soaked and boiled in water or in
0.07% sodium bicarbonate solution contained more thiamine
and had higher total acceptability scores than did those
prepared with 0.2% or 0.5% sodium bicarbonate solutions.

Soybeans soaked and boiled in the latter solutions were
darker and had mealy textures and alkaline flavors. “Fried
and boiled soybeans retained the most thiamine and had
the highest flavor scores.” Address: 1&3. School of Human
Resources & Family Studies, Univ. of Illinois, Urbana,
IL 61801; 2. Dep. of Food Science & Human Nutrition,
Michigan State Univ., East Lansing, MI 48824.
1347. Phillipps, Stanley N. 1976. The HF [health food]
industry has come of age. Health Foods Retailing. Dec. p.
70-78, 238, 240, 242, 244, 246, 248, 250, 252, 254, 256-56.
• Summary: In this, the 40th anniversary issue of this
publication, the author, a two-time president of the National
Nutritional Foods Association (NNFA), reminisces about
the history of the industry and the NNFA. He has been in
the health food business for almost 56 years. In 1920 in
Cincinnati, Ohio, he began selling the full line of 25 products
from Battle Creek Sanitarium Foods. Hain Health Foods
of California was one of his first suppliers. Figco was a big
selling coffee substitute. Early lecturers who drew large
audiences were Paul C. Bragg (1932), Gayelord Hauser (very
high class), Edward McCollum, and Walter Hadson. A major
industry change came at the end of the 1930s when new FDA
laws prevented manufacturers or retailers from saying much
about their products. The 1930s was the golden era, when
people became aware of “the harmful effects of devitalized
foods.” The main product lines during the 1930s and
1940s were Paul Bragg’s Live Vital Foods [sic, Live Food
Products], Gayelord Hauser’s Modern Products, American
Dietaids (formerly Tam Products, Inc.), and Alberty Foods.
Better Nutrition was a major health food magazine. Eugene
Schiff was a pioneer who brought stores some of the first
natural vitamins.
“The real booms in the industry came at many different
times and I will mention a few of them. Gayelord Hauser’s
book, Look Younger, Live Longer, was one of the books that
in 1950 did a terrific job on the five wonder foods, brewers
yeast, blackstrap molasses, wheat germ, low-fat skim milk
powder and yogurt. This book was the top seller on the nonfiction list for weeks and weeks, and it brought people into
the health food stores for these and many other foods so that
a real demand for products began to cause scarcities in these
items. The business boom from this book was tremendous
and it lasted for a long time...
Calories Don’t Count, by Herman Taller, M.D., was
another book that created an unbelievable demand for protein
foods and low carbohydrate foods... Then came the Dextrose
boom... The biggest boom and perhaps the most long lasting
was the Adelle Davis books that brought people to the stores
in droves seeking the natural vitamins and supplements.
“From her first book, written in story-book fashion, and
called You Can Get Well in 1939, Adelle Davis became the
queen of the health food movement.
“Hauser’s books, Kordel’s books, Bragg’s books, Ancel
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Keys book, N.S. West, Mildred Lager, Dr. Wm. Howard
Hay, and H. Curtis Wood, M.D., all wrote interesting and
well studied books that brought lots of business to our stores
across the nation. Linda Clark, Rachel Carson. Dr. Jarvis and
many others have written books that bring customers to your
door.”
Concerning the history of the NNFA, in 1937 Anthony
Berhalter had a consumer organization started called the
American Health Food Association. Berhalter, a man of
great foresight, operated a bakery and health food shop on
North Clark Street in Chicago. He made fresh-fruit coffee
cakes from whole wheat flour, which he procured from
Elam Mills on Damen St. in Chicago. The Association’s first
convention was in the spring of 1937 in Chicago. About 150
people attended. Walter Hodson was one of the speakers.
Companies that exhibited included Live Food Products [Paul
Bragg], Alberty Products, American Dietaids (at that time
known as Tam Products, Inc.), Battle Creek Scientific Foods,
Chippewa Spring Water Co, Dietetic Food Co. of New York
(Diamel), Elam Mills, Health Food Jobbers, H.W. Walker
Company, Loeb Dietetic Foods, Modern Diet Products, Inc.,
Natural Health Products of New York, Nutty Brown Mills
of Texas, Parkelp of California and Vegetable Juices Inc. of
Chicago.
After the 1937 meeting a new organization was formed
named the National Health Foods Association. Its first
convention was in the summer of 1938 in Chicago, which
then became its headquarters. The convention lasted 3 days
and the 800 to 900 attendees listened to speakers like Paul
Bragg and Edward McCollum. Thereafter conventions were
held each year; retailers, manufacturers, and distributors all
met. 1947 was a low point in the association’s history, then
Stanley Phillips stepped in and helped create a comeback.
The 1948 meeting was in Coronado, California. In 1948 the
Association was named the National Dietary Foods Assn. In
1964, with $30,000 in the treasury, the Association acquired
its first full-time secretary. Health Foods Retailing magazine,
published originally by Lelord Kordel and then by Jack
Schwartz, became designated as the association’s official
publication. In 1966 Phillips resigned from the NDFA and
helped start a new retailers organization, ADRA, which
merged back into NDFA in 1970. The new organization was
called the National Nutritional Foods Assoc. (NNFA). The
1975 convention at the MGM Grand Hotel in Las Vegas was
a highlight of the NNFA in its heyday. Throughout its history,
and especially in more recent decades, the industry’s greatest
adversary has been the U.S. Food and Drug Administration
(FDA).
1348. Cedar Lake Foods. 1976. Wholesale price list. March
15. Box 116, Cedar Lake, MI 48812.
• Summary: The following products are listed: Chops,
Vegeburger, Terkettes, Sloppy Joe, Soynut Loaf, Chili
Burger, Chipetts, Tender Tips, Breakfast Links, and Hostess

Cuts. Terkettes and Tender Tips (and perhaps some others)
contain no soy. Address: Cedar Lake, Michigan. Phone: 517427-5590.
1349. Product Name: Tofu.
Manufacturer’s Name: East-West Soy Products Co.
Manufacturer’s Address: 2780 E. Grand River Ave. #223,
East Lansing, MI 48823.
Date of Introduction: 1976.
New Product–Documentation: Shurtleff & Aoyagi. 1977.
Jan. 28. Commercial Tofu Shops and Soy Dairies. Tim &
Meilun Price.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu
Shops and Soy Dairies in the West.” p. 396. East-West Soy
Products, 2780 East Grand River Ave., Lot 4, East Lansing,
Michigan 48823. Phone: 517-332-3745. Owner: Timothy
Price.
1350. Lewis, David L. 1976. The public image of Henry
Ford: An American folk hero and his company. Detroit,
Michigan: Wayne State University Press. 598 p. Illust. Index.
26 cm. [56 ref]
• Summary: This outstanding book, together with the
author’s 1972 article titled “A Bushel in Every Car” (Ford
Life, May/June, p. 14-24) comprise the best summary seen
to date of Henry Ford’s work with soybeans. The research,
writing style, and interpretation are excellent, and the book
contains an extensive, original bibliography. “Ford’s interest
in relating scientific technology to agriculture, which led
to his extensive soybean experimentation and research into
plastics, was keyed to his lifelong efforts to improve the lot
of the farmer. As early as 1907 the industrialist experimented
with an ‘automobile plow,’ hoping to ease the farmer’s
burden. During the ‘teens and ‘twenties he designed and built
the Fordson [tractor].
“In early 1928, Ford became interested in a new
agricultural concept, farm chemurgy; that is, putting
chemistry and allied sciences to work for agriculture. The
industrialist was chiefly interested in finding new industrial
uses for farm crops, although he also hoped to find new
ways to use crops for food.” Footnote 22 (p. 529) cites an
article dated 15 Dec. 1931 from the Chambersburg Opinion
(Pennsylvania) in which Wheeler McMillen, a leader of the
farm chemurgic movement, states that he “first discussed the
idea of new uses for farm products, and new crops, with him
[Ford] early in 1928.” However Lewis notes (p. 529): “There
are no articles in the Ford clipbooks concerning Ford’s
interest in the chemurgic concept prior to 1931.”
“In 1929 he [Ford] established a laboratory in Dearborn
and began experiments to determine which plants or legumes
offered the most promise. After extensive research, he
decided in 1931 to focus attention on the soybean, rich in
versatile oil, high in protein content, and with a residual fiber
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amenable to many uses.
“Ford planted 300 varieties of the soybean on some
8,000 acres of his farms in 1932 and 1933. He also urged
Michigan farmers to plant the beans with the assurance that
the Ford Company would provide a market for them. By
1933 his experimentation, which cost $1,250,000, had been
rewarded with the discovery of a soybean oil which made
a superior enamel for painting automobiles and for oiling
casting molds, plus a soybean meal which was molded into
the horn button. The discoveries excited Ford. ‘By now,’
Fortune reported in late 1933, ‘he is as much interested in
the soya bean as he is in the V-8.’ Two years later, a bushel
of soybeans went into the paint, horn button, gearshift
knob, door handles, accelerator pedal, and timing gears of
every Ford car. Numerous other small parts of the Ford car
eventually were made of soybean-derived materials.”
There are good summaries of Robert Boyer, the
development of soybean plastics and the “plastic car,” Henry
Ford’s demonstration of striking the trunk lid of one such
car with an ax, development of soybean fiber and wool from
which was made a necktie and suit of clothes, development
of soybean foods, encouragement of chemurgy, and the
Chicago World’s Fair. The author sums up Henry Ford’s
contributions related to soybeans as follows: “Although
Ford’s free-ranging predictions were often wide of the mark,
his frequent assertion that ‘soybeans will make millions of
dollars of added income for farmers... and provide industry
with materials to make needed things nobody even knows
about now’ was proved correct by the passage of time.
In addition to their uses in cooking, soybeans are used in
plastics, in varnishes and enamels, in adhesives, coatings,
and sizings, as additives in lubricants, and as industrial
resins. By 1959, American soybean production–only
1,000,000 bushels in 1920–had grown to 538,000,000
bushels, making it fifth in importance of all our crops. By
1973 American farmers were devoting one acre in seven
to soybean cultivation, growing $1.5 billion bushels of
beans, and converting the legume into the country’s No. 2
cash crop, which sold for $8.8 billion. Soybeans outpaced
jet aircraft, computers, and all other products and crops to
become the nation’s most valuable export in the early 1970s.
Treasury Secretary George P. Shultz facetiously suggested
at a businessmen’s conference in 1973 that soybeans might
replace gold as a standard of international wealth if its price
($0.45 per bushel in the 1930s, $2.60 in the mid-1960s and
$12.12 in 1973) continued to climb. ‘When the price of
soybeans reaches the price of gold, we’ll be set,’ said Shultz.
‘We could go over to the soybean standard.’
“Through his experimentation, and the publicity he
gave it, Henry Ford made a substantial contribution to the
increased utilization of the soybean. His work in this field,
started when he was in his late sixties and carried forward
until he was eighty years of age, is perhaps the outstanding
achievement of his declining years. Of all of Ford’s

accomplishments, it is possible that none pleased him more
than in helping to prove that there was industrial magic in a
beanstalk.
“Ford’s farm-related activities–unlike his attitudes
toward government and organized labor–were generally
enlightened, progressive, and sometimes far ahead of his
times. He helped to set in motion the whole chemurgic
movement, not only by the example of his laboratories, but
by playing host to 300 leading agriculturists, scientists, and
industrialists who met in Dearborn to organize the National
Farm Chemurgic Council in 1935. Twenty-seven years later,
Wheeler McMillen, ex-chairman of the council, regarded
Ford’s invitation to the charter members of the organization
as ‘the outstanding single thing Mr. Ford did in behalf of
chemurgy.’ The council and other groups subsequently
induced the government to establish four large regional croputilization laboratories [including the Northern Regional
Research Laboratory at Peoria, Illinois, which continues to
do very important work with soybean utilization]. By 1961
more than 8,000 new processes and scores of entirely new
industries had resulted from their efforts” (p. 287).
The chapter titled “Folk Hero” includes a discussion
of Henry Ford’s strong feelings about diet and health. Page
229 notes his active opposition to drinking alcohol (he
even checked his workers while Prohibition laws were in
effect prior to 1933), and adds that his “well publicized
dietary fancies varied almost from year to year.” In 1922
he claimed that “chicken is fit only for hawks.” In 1926
he regarded carrots as a cure-all, and “during the 1930s
he advocated soybeans as a panacea, ate meals consisting
of only soybean derivatives, and developed a vile-tasting
soybean biscuit which he pressed upon his friends; during
the 1940s, wheat became the ‘divine food,’ containing
everything a man needed to remain healthy and live long...
Ford frequently predicted that he would live to be 100 years
old... His prescription for longevity included exercise, and
his photograph appeared frequently in the newspapers as he
jogged along on foot or pedaled a bicycle. Ford challenged
scores of people, particularly reporters, to footraces, and only
the most fleet-footed could stay with him over 100 yards.
The manufacturer was still racing when he was eighty years
old.”
For more from this book, see the several accompanying
“document part” records, including one located at 1941
titled “Henry Ford’s plastic car.” Pages 484-85 contain an
interesting map of Dearborn titled “Ford Country,” with
important Ford-related places numbered and explained. Note:
Prof. David Lewis is probably the greatest Ford historian
alive today. He is at the University of Michigan at Ann
Arbor. Address: Prof. of business history, Univ. Michigan,
Ann Arbor, Michigan.
1351. Lewis, David L. 1976. Henry Ford’s “plastic car”:
Comments by the U.S. print media and subsequent use of
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plastic in automobiles (Document part). In: David L. Lewis.
1976. The Public Image of Henry Ford. Detroit, Michigan:
Wayne State University Press. 598 p. See p. 282-85. [14 ref]
• Summary: “Carrying his dream a step further, on August
13, 1941, at the climax of Dearborn’s annual community
festival, [Henry] Ford dramatically unveiled a handmade
car with a complete plastic body. This event occurred
at a time when Americans were just becoming aware of
plastics. Moreover, the nation was being alerted to a metal
shortage. The new car generated great publicity and stirred
the imagination of editorial writers as had few other Fordrelated events for some years. Many newspapers regarded
the experimental Ford vehicle as revolutionary. The New
York Times thought it ‘may have a great influence on the
automobile industry’; the Wheeling Intelligencer (West
Virginia) predicted it ‘will revolutionize the automobile
industry’; and the San Diego Union [California] said that it
‘may well bring about something in the nature of a highly
desirable and peaceful agricultural revolution’; while the
Indianapolis Star looked upon it as ‘outstanding industrial
achievement... an artistic triumph, no matter what the future
may bring.’ Other newspapers, noting that William S.
Knudsen, of the National Defense Advisory Committee, had
expressed ‘intense interest’ in the vehicle, emphasized the
possibility that Ford’s plastic might be substituted for steel
and other metals used in cars. ‘Obviously,’ stated the Decatur
Herald Review (Illinois), ‘here is something an America on
wheels has been waiting for. Please hurry it, Mr. Ford, hurry,
hurry!’ The Saginaw News (Michigan) dismissed Ford’s
statement that the car was ‘purely experimental.’ ‘Shucks,’ it
drawled, ‘who doubts that our motorists, or some of them at
least, will soon be riding around in plastic car bodies.’
“Observing that Ford’s plastic was molded from several
common crops (including, in addition to soybeans, wheat,
hemp, flax, and ramie–and that other commodities could also
be used to make plastics), dozens of newspapers speculated
on what large-scale plastic production could mean to the
economy of their sections... A few papers regrettably had to
pass on the depressing news that their areas could contribute
little to the cars of the future. ‘It is hard to get soybeans to
mature here,’ mourned the Cheboygan News (Michigan).
‘Planting earlier might prove the solution.’
“A few newspapers were less interested in growing
the ingredients for Ford’s plastic than in putting the new
substance to better use than motor cars. The Bristol Press
(Connecticut), noting that the plastic was ‘dent resistant,’
suggested that it might be used for battleship armor, while
the Spartanburg Herald (South Carolina) suggested that Ford
‘might find greater profit in the manufacture of coffins than
in automobile bodies.’ ‘Plastic coffins,’ the paper declared,
‘would be lighter, more durable and as attractive as the
present metal things, and they could be made at far less cost.’
“A humorous vein, most of it related to the vegetable
content in the Ford car, appeared in many editorials. The

Cleveland Press wondered why Ford didn’t strengthen this
plastic by adding spinach; the Cedar Rapids Gazette [Iowa]
suggested that the auto slogan of the future might be ‘ask
the man who grows one’; and the St. Louis Globe-Democrat
stated that the new vehicle, ‘part salad and part automobile,’
marked the triumph of the vegetable over the steel industry.
Jokes about edible cars sprang up on all sides. PM [New
York] printed a few of them:...
“Farmer Corntassel: What crops ye growing this year,
Zeke–Fords or Chryslers?” “The new car would not need
gas. Just sprinkle a little salt, pepper, and vinegar on it and
it would go to beat hell; a man need not buy a new car every
year; he could have last year’s car warmed over; a man could
eat his car and have it too; ad infinitum. In 1943, several
of these jokes were dusted off when a goat actually ate an
Illinois license plate made of a soybean-derived fiberboard.”
[In 1944 Montana issued a soybean-based license plate.]
“Henry Ford was heavily praised for his vision and
achievement in building a ‘plastic’ car. The unveiling of the
vehicle was one of the last occasions on which concerted
praise would be heaped upon him by the nation’s press.
Many newspapers compared his research into plastics
favorably to his past achievements. The San Diego Union
regarded Ford’s intention to convert farm products to
industrial uses as ‘more revolutionary than that which gave
birth to the flivver,’ while the Detroit Legal Courier felt
that ‘when history is written and the achievements of Henry
Ford are chronicled, the Soy Bean victory will stand out as
his foremost contribution to mankind.’ ‘While it may seem
funny to say “let’s take a ride in our new vegetable car,”
summed up the Arkansas City Tribune (Kansas), ‘the world
has only admiration and respect for Henry Ford, who like
Edison, will leave so many testimonies of greatness and gifts
to the masses by having put within their reach pleasures that
otherwise would have been denied them.’
“The outbreak of World War II and the suspension of
automobile production forced Ford to abandon his efforts
to mass produce plastic car bodies. Until 1943, however, he
maintained that he would build them as soon as the war was
over. In any event, others carried forward his work, and in
1953 the first mass-produced car with a plastic body [albeit
fiberglass-reinforced plastic], the Corvette, was introduced
by Chevrolet. A second mass-produced car with a plastic
body, Studebaker’s Avanti, made its appearance in 1962.
By 1962 the Ford Company was using as average of 29
pounds of plastic in its cars, by 1968, 50 pounds, by 1972,
120 pounds; and the firm expects to use an average of 200
pounds of plastic per car by 1980.
Note 1. By 1991 some 258 pounds of plastic were
being used per Ford car. Note 2. Lewis states in footnote
29, p. 529: “The fiber glass reinforced plastic bodies of
the Corvette and Avanti are rust and corrosion proof and
weigh about half as much as a steel body of comparable
size. Although the soybean has not been an ingredient of the
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Corvette or Avanti body, it is used in many plastics.”
Note 3. Clipbook 121 at the Henry Ford Museum
in Dearborn, Michigan, contains scores of editorials and
hundreds of news stories on Henry Ford’s plastic car (p.
529). Address: Prof. of business history, Univ. Michigan,
Ann Arbor, Michigan. Phone: 313-764-9540.
1352. Lewis, David L. 1976. Ford Motor Co. profits, Henry
Ford’s waning interest in his company, and his growing
involvement in outside activities or “hobbies,” 1926-1941
(Document part). In: David L. Lewis. 1976. The Public
Image of Henry Ford. Detroit, Michigan: Wayne State
University Press. 598 p. See p. 205, 207, 233, 237, 246, 27682. [14 ref]
• Summary: Because the Ford Motor Co. was privately
owned until early 1956, yearly profit and loss statistics after
1921 are hard to find. (For statistics from 1903 to 1921 see
Nevins and Hill 1954, Appendixes II-VIII.) This book is one
of the best sources of such statistics. They both reflect and
help explain Henry Ford’s growing interest in his “hobbies”
(including soybeans, see below) and his declining interest
in the Ford Motor Co. The Model T, launched in 1908, was
Ford’s first big money maker. It led the automotive field until
1926. In early 1928 it was replaced by the Model A–which
some auto historians and many old-car enthusiasts believe
was–”pound for pound, dollar for dollar–the best car ever
built.” But during the years of transition between these two
models–1927 and 1928–the company lost $101 million.
However the Model A sold so well (it passed its chief rival,
the Chevrolet, by 400,000 units in 1929) that in 1929 and
1930 Ford’s profits (after taxes) exceeded $131 million.
Ford fared better than most auto makers following the great
stock market crash on 29 October 1929. In 1930 alone, the
first year of the depression, Ford’s after-tax profits were $40
million. In 1931, however, the depression caught up with
the Ford Company. Only half as many Model As were sold
that year as in 1930, and Ford lost $31.181 million. During
1932-1933 the company lost another $88 million, with losses
for 1933 alone being $7.89 million after taxes. By 1934 the
company was again making money, a modest $21.4 million
for the year. Yet “after the mid-1930s the Ford Company
took a declining share of the auto market and consistently ran
behind the Chrysler Corporation, as well as General Motors,
in unit sales.” In fact, between 1933 and 1941 Ford earned an
estimated profit of only $32 million. Its assets in 1941 were
$23 million less than in 1927, as the company drifted to third
rank in the U.S. auto industry.
“Henry Ford’s career after 1932 was anticlimactic...
The break in the manufacturer’s forward momentum can
be attributed to at least two factors. One was his age;
in 1933 he was seventy, albeit a very active seventy. Of
more importance, however, was the depression, which not
only checked the flow of Ford’s profits, but also ruled out
any opportunity to expand his organization. Indeed, the

company’s heavy losses during the early 1930s led to a
severe retrenchment in 1933 which included mass layoffs
of hourly and salaried personnel, discontinuance of all
product advertising for almost a year, and divestiture of the
Airplane division and other properties... General Motors
assumed sales leadership in 1931, a position it has never
relinquished...
“Ford’s drive and his attitude–very probably affected by
his age, the depression, and his loss of sales supremacy–also
changed appreciably during 1932-33. After building his ‘last
mechanical triumph,’ the V-8, in late 1931 and early 1932,
the industrialist’s interest in the company’s products and in
its day-to-day affairs gradually abated. His 1933 statement,
‘The Rouge is no fun any more,’ was indicative of his
attitude toward the business in general. On the other hand his
‘hobbies’–the Edison Institute (Greenfield Village and the
Henry Ford Museum), the ‘village industries,’ soybean and
plastics experimentation [plus the Chemurgic movement],
the Ford schools, and tractor development–increasingly
absorbed him. These projects, though not unimportant,
fell far short of the numerous bold and exciting ventures
in which Ford had been engaged during the previous
decade.” Yet “Henry Ford’s vitality during this period was
extraordinary, despite a mild stroke which he suffered in
1938 at age seventy-five.”
“Each of the magnate’s hobbies was well publicized, and
the Edison Institute–for year’s commonly called ‘Greenfield
Village’–was the best publicized of all. Of all Ford’s outside
activities, Greenfield Village was the closest to his heart.
It memorialized his most treasured friend, Edison, and it
symbolized much of what Ford valued most in life. He spent
freely on it–more than $30,000,000.” Today it contains the
world’s largest collection of Americana. The “out-door”
museum contains more than 100 historic buildings on a 200acre site.
Ford’s interest in soybeans is described in other records
related to this outstanding book. Address: Prof. of business
history, Univ. Michigan, Ann Arbor, Michigan. Phone: 313764-9540.
1353. Lewis, David L. 1976. Henry Ford: Legend and
legacy (Document part). In: David L. Lewis. 1976. The
Public Image of Henry Ford. Detroit, Michigan: Wayne State
University Press. 598 p. See p. 413, 480-83, 488-89. [14 ref]
• Summary: Note: The fact that Henry Ford, a man who
was widely known and greatly admired, was also America’s
best-known advocate of soybeans from about 1932 to 1950,
is of considerable importance in understanding the rapid rise
of interest in and production of the crop during that period.
In fact, if we plot U.S. production of soybeans (for beans)
on a semi-log graph–the kind most useful in showing rates
of growth and changes in those rates–we see that the rise
in this production was most rapid from 1926 (5.2 million
bushels) to 1942 (187.6 million bu), when the crop increased
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36-fold in only 16 years! This represented an average annual
compound growth of slightly more than 25% a year; during
this 16-year period soybean production doubled, on average,
every 2.8 years! The single period of fastest growth was
from 1933 (13.5 million bu) to 1935 (48.9 million bu), at
exactly the time when Ford’s promotion of soybeans and of
chemurgy was most active.
“Although far past his prime during 1942-45, Ford was
one of the country’s best publicized businessmen during the
war years” [World War II]. Among businessmen, only Eric
A. Johnston (president of the Chamber of Commerce of the
United States) and shipbuilder Henry J. Kaiser were more
publicized than Ford during the war.
“Ford’s reputation, although on the decline since the
early 1930s, was more durable than his newsworthiness...
In the spring of 1942, when Fortune asked a representative
sample of Americans which of eleven prominent figures they
‘would like to see given an important position in Roosevelt’s
war administration,’ 30.9 percent named Ford. In this study
the auto maker was outpolled only by General Douglas A.
MacArthur... and Wendell L. Wilkie.”
“In the fall of 1942, the nation’s newspaper editors,
surveyed by Pearl S. Buck, president of the Eat and West
Association, rated Ford second among ‘Americans, now
living or alive since 1900, who [are] typical of our best’ and
about whom the peoples of Asia should know more.”
“Idolized by many Americans during his lifetime, Henry
Ford remains a folk hero, his name constantly paraded before
the public.” Ford’s reputation would probably have been
enhanced if he had died earlier. “Had he passed on in late
1914, with his moving assembly lines humming, his Model
T running away with the market, and his Selden patent fight,
five-dollar day, and price cuts behind him, his star might now
be brighter... Ford’s reputation similarly would have been
better served had he retired in 1929, at age sixty-six... But
rather than move offstage and permit Edsel [Ford, his son],
Sorensen, and others to run the company, he hung on until
1945... progressively falling out of step with the times and
acquiring a ‘Model T’ image.
Note: Concerning the Selden patent–George B. Selden
(1846-1933) was a lawyer and inventor who was issued
the first patent for an automobile, which he invented in
1877. Inspired by the gigantic internal combustion engine
invented by George Brayton displayed at the Centennial
Exposition in Philadelphia [Pennsylvania] in 1876, Selden
began working on a smaller lighter version. He succeeding
by 1878 in producing a one cylinder 400 pound version
which featured an enclosed crankshaft. He filed for a patent
on 8 May 1879; it included both the engine and its use in a
four-wheel car. He then filed a series of amendments to his
application. On 5 Nov. 1895, after 16 years, he was issued
U.S. patent No. 549,160. In 1889 he sold his patent rights to
William C. Whitney, an attorney. Together they negotiated
a royalty of 0.75% on all cars sold by the Association of

Licensed Automobile Manufacturers. However Henry Ford
(owner of the Ford Motor Co., founded in Detroit in 1903)
and four other U.S. car makers, decided to contest the
patent infringement suit against them filed by Selden and
Whitney. The legal fight lasted for 8 years and was highly
publicized and very costly. Selden won the first round, but
Ford appealed. On 10 Jan. 1911 Ford won the case using the
argument that the engine used in automobiles at that time
was not based on George Brayton’s engine, the Brayton
engine which Selden had improved, but on the Otto engine,
based on a 4-stroke cycle developed by the German engineer
Nicolaus Otto in 1876. It was a stunning victory for Ford.
“Still Henry Ford maintains a reputation for greatness.
In 1967 a nationwide sample of business executives, when
asked by the University of Michigan to name the greatest
businessmen in American history, rated Ford first, followed
by Andrew Carnegie and Thomas A. Edison. In 1971,
readers of Nation’s Business, published by the Chamber of
Commerce of the United States, ranked Ford as the greatest
businessman in American history, followed by Alexander
Graham Bell and Thomas A. Edison.”
Henry Ford “was the first to find a mass market for what
we would not call a ‘big-ticket’ item. All over the world his
name came to stand for the ability of industrial capitalism to
lift workers and consumers to higher levels of prosperity.”
Of the Ford Motor Company’s “worldwide properties,
the River Rouge plant, built by Henry Ford during the ‘teens
and 1920s, remains the most impressive. To this day the
factory has been challenged in size only by the Volkswagen
Works in Wolfsburg, Germany. Much of Henry Ford’s older
and second largest industrial complex, the Highland Park
plant, remains standing.” His third great factory, the Willow
Run bomber plant, is intact, and used by General Motors as a
manufacturing facility.
“General Motors’ great inventor, Charles F. Kettering,
observed in 1943 that ‘a thousand years from now, when the
Churchills and the Roosevelts are but footnotes in history,
Henry Ford will loom as the most significant figure of our
age.’” Lewis concludes: “The best remembered fact of his
life will be his great achievement. By preaching high-volume
production, low prices, and universal consumption, he
became the key figure in a far-reaching revolution” (p. 48889). Address: Prof. of business history, Univ. Michigan, Ann
Arbor, Michigan. Phone: 313-764-9540.
1354. Liu, Christine Y.C. 1976. Nutrition and diet with
Chinese cooking. [Ann Arbor, Michigan?]. [ix] + 319 p.
Illust. (by Jacqueline Sharp). Recipe index. General index.
23 x 19 cm. Reprinted in 1977. [26 ref]
• Summary: Contents: Acknowledgment. 1. Introduction.
2. Is Chinese food nutritious?: The protein facts, other
advantages. 3. About monosodium glutamate (MSG) (many
recipes contain 1/8 teaspoon MSG–optional). 4. Custom,
chopsticks and tea. 5. Method of preparation and cooking. 6.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 598
Cooking utensils. 7. Menu planning. 8. Recipes: Soup, meat,
poultry, seafood, vegetables, bean curd (to fu), rice, noodles
and Chinese steamed bread, eggs, desserts and snacks.
9. Chinese ingredients and seasonings. 10. Tables
and charts: Measurements and abbreviations. sources of
important nutrients, desirable weight for selected heights
(for men and women, small, medium or large frame.
Source: Metropolitan Life Insurance Co.), minimum daily
requirement of calories, certain vitamins and minerals,
calories, protein, fat and carbohydrate value of foods used.
11. Recipe index. 12. References. General index. Order
forms.
The chapter on “Bean curd “(to fu)” (p. 191-217)
contains 22 recipes, each with the English name in bold
characters, and the Chinese name both romanized in pinyin
and written in Chinese characters. The first of these is a
recipe for homemade tofu made from 1 cup soy beans and
a choice of five different coagulants. The 2nd recipe in this
chapter is “Fried bean curd (to fu), plain fried (You dou fu).
Note: This is the earliest English-language document
seen (April 2013) that contains the term You dou fu
(regardless of hyphenation).
For each recipe, the calories, protein, carbohydrates, and
fat are calculated. Most recipes call for either “fresh bean
curd” or “dry bean curd” (dou fu gan). A typical ingredient
listing would be “1 lb bean curd, diced.”
Other recipes include: Those calling for soy bean sprouts
(p. 40, 73, 185 {home grown}). Steamed fish with black
beans (Dou chi zheng yu, with “3 T black beans {about one
ounce}, p. 141). Lobster Cantonese style (with “1½ T black
beans, minced,” p. 154). Wheat gluten (vegetable steaks)
(mian jing, p. 186). Vegetarian’s delight (Su shi jin, with “2
oz. dried bean curd sticks [dried yuba sticks], soaked and
cooked.” “Soak the dried bean curd sticks with 1 t [teaspoon]
soda in hot water for 1 hour; drain. Add fresh cold water and
bring to a boil. Drain and cut into 1 inch long pieces”) (p.
189-90). Red bean paste (dou sha) (p. 269). Many recipes are
seasoned with soy sauce.
The section on “Chinese ingredients and seasonings”
[glossary] includes: Bean curd or to fu, bean sprouts
(the sprouts of mung beans or soy beans), black beans
(“Fermented and highly seasoned black soy beans”), calcium
sulfate, ginger root, hoisin sauce, monosodium glutamate,
mushroom soy sauce (“A newly imported soy sauce from
the People’s Republic of China... The flavor is excellent...”),
oyster sauce (can be used like soy sauce but oyster sauce is
saltier), sea weeds, sesame oil, soy sauce.
“About the author: Born and raised in Shanghai,
Mainland China, Mrs. Liu completed her education at
the National Taiwan University. It was there she met and
married her husband, Stephen Liu, presently professor of
Microbiology at Eastern Michigan University.
“After the birth of their eldest son, the Lius lived awhile
in the United States, then moved to San Paulo, Brazil, where

they remained for some years. The Chinese community in
Sao Paulo was sizeable and affluent and their cuisine was
quite popular. It was during this time that Mrs. Liu kindled
her latent interest in cooking which ultimately led to the
writing of this book.
“In 1965 the Lius returned to the United States and
settled in the Ypsilanti-Ann Arbor area. Mrs. Liu further
developed an interest in and took up the study of nutrition at
the University of Michigan. She received her Masters degree
of Nutrition in the School of Public Health in 1971.
“For some eight years Christine Liu has contributed her
cooking and teaching talent to the Ann Arbor community by
teaching Creative Chinese Cooking and Nutrition & Diet at
the Continuing Education Department of Ann Arbor Public
Schools...” The Lius have four children: Ted, Paul, Becky,
and Peter. A photo shows Christine Liu. Address: M.P.H.,
P.O. Box 1332, Ann Arbor, Michigan 48104.
1355. Mitchell, Helen S.; Rynbergen, Henderika J.;
Anderson, Linnea; Dibble, Marjorie V. 1976. Nutrition in
health and disease. 16th ed. Philadelphia, New York, San
Jose, Toronto: J.B. Lippincott Co. xii + 652 p. Illust. (some
color). Index. 26 cm. [400+* ref]
• Summary: “First published in 1928 under the title:
Nutrition in Health and Disease for Nurses.” The index
shows that soy is discussed as follows:
Soy flour, p. 108, 168, 169.
Soybean oil: fatty acid composition, p. 29t, 423t; in
margarines and cooking fats, p. 32; vitamin E content, p. 87t,
88.
Soybeans: in Chinese cooking, p. 205; and goiter, p.
301; lecithin source, p. 29; in milk substitutes, p. 256, 291;
protein source, p. 44, 45, 201.
Soy sauce, p. 208.
Note: This appears to be the next to last edition of this
nutritional classic. Address: 1. A.B., Ph.D., Sc.D., Formerly
Research Consultant, Harvard School of Public Health; Dean
Emeritus of the School of Home Economics and formerly
Research Prof. of Nutrition, Univ. of Massachusetts,
Amherst; Exchange Prof. Hokkaido Univ., Sapporo, Japan;
Formerly Principal Nutritionist, Office of Defense, Health
and Welfare; Prof. of Physiology and Nutrition, Battle Creek
College [Michigan].
1356. Neufeld, Don F.; et al. ed. 1976. Seventh-day
Adventist encyclopedia, 2nd ed.: Granose Foods Limited
(British Health Food Factory). Washington, DC: Review and
Herald Publishing Assoc. 1640 p. See p. 527-28. Or. p. 624.
• Summary: “A health-food factory situated in Stanborough
Park, Watford, Hertfordshire, England, manufacturing
several varieties of vegetarian protein foods and breakfast
cereal biscuits, one of the latter being called Sunny Bisk. In
1973 business volume totaled £400,000, made possible by
updating the processes with modern machinery.
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“The SDA [Seventh-day Adventist] health food work in
Great Britain was begun by a group of laymen who, under
the name The London Health Food Company, purchased
health foods from Dr. J.H. Kellogg, of Battle Creek,
Michigan, and distributed them to the public. After a few
years SDA leaders in Great Britain sent J. Heide, a master
baker, to Battle Creek to learn how to make the foods. In
1899 a manufacturing company was formed under the name
The International Health Association Limited, changed in
1926 to Granose Foods Limited. The company purchased
a flour mill in Salford, near Redhill, Surrey, to serve as the
factory... A fire burned the factory to the ground in 1900.
Health foods were again temporarily imported from America,
but gifts and loans from SDA’s re-established the company in
Birmingham.
“In 1907 all SDA institutions in England, including the
food factory, were centralized at Stanborough Park, Watford.
The factory has grown until in 1973 it had a floor space of
approximately 44,000 square feet, and still further extensions
were planned.” Address: Washington, DC.
1357. Neufeld, Don F. 1976. Seventh-day Adventist
encyclopedia, 2nd ed.: Sanitarium Health Food Company.
Washington, DC: Review and Herald Publishing Assoc. 1640
p. See p. 1285-86.
• Summary: “A chain of health food factories, wholesale
branches, and retail shops in Australia and New Zealand,
operated by the Health Food Department of the Australasian
Division... Headquarters for the firm are at 148 Fox Valley
Road, Wahroonga, New South Wales, Australia.
“Products include Weet-Bix, a flaked-wheat breakfastfood biscuit; cornflakes, and other cereal foods; Marmite, a
yeast-extract flavoring; peanut butter; vegetarian meats and
textured vegetable protein; and soybean milk
“In 1973 the company was operating 12 factories in
Australia and New Zealand and 8 large wholesale branches.
There were 68 shops and 4 cafes scattered in the main
cities of the two countries; 11 of these retail branches
were in company-owned buildings. Total net worth was
approximately $24.2 million. Approximately 1,700 workers
were employed, and the company’s products were stocked
throughout the grocery trade in Australia and New Zealand.
A growing export trade was also being developed, principal
markets being the Southern Pacific and nearby Asian
countries.
“The gross annual revenue sales were $46 million.
In 1973 the company realized a profit of $2.7 million, of
which $1.362 million went directly to the treasury of the
Australasian Division for mission use. In addition, nearly
half of the general administrative expenses of the division
are met by the company as operational costs.
“History. The motivating influence leading to the
establishment of health food work in Australasia is found in
addresses given by Mrs. E.G. White at the Brighton, Victoria,

camp meeting in 1893 and in Melbourne, Victoria, in 1895.
She spoke of different aspects of the work, and urged the
leaders to move forward along medical lines, including
manufacturing of health foods and establishing of vegetarian
restaurants. In response the Australasian Union Conference
on Oct. 31, 1895–Resolved that the Executive Committee be
urged to take steps to commence such work in the various
large cities of these Colonies by the establishment of both
houses and depots for the supply of Health Foods, Sanitary
Clothing, etc. as the way may open (Minutes, p. 30).
“In 1897 a consignment of wheat biscuits, granola,
gluten, and caramel cereal [grain coffee] arrived from Battle
Creek, Michigan. A small factory was rented in North
Fitzroy, Melbourne, where the production of granola and
caramel cereal was begun. The firm, registered April 27,
1898, was first known as the Sanitas Supply Company and
then as the Sanitarium Health Food Agency. Processing was
done under the direction of E.C. Halsey, from Battle Creek.
“The results of the Melbourne enterprise were not
satisfactory, and Mrs. White counseled that the factory be
moved to Cooranbong to be operated in conjunction with
the Avondale School for Christian Workers (now Avondale
College), to which the managing committee agreed... At this
time the firm’s present name was adopted. Operations at
Cooranbong began in 1899.
“In all these early moves Mrs. White, who was residing
in Australia at the time, gave important counsel for the health
food work and shared in many of the major decisions relative
to the development of the business. At first all sales of health
foods were made through conference tract societies, but a
retail shop was opened in Sydney in 1902 in association
with the first vegetarian restaurant. However, the business
was not financially successful, and by 1904, when the whole
health food enterprise was heavily in debt, many of the
denominational leaders favored closing it... Success was
achieved, and in 1906 the first donation by the food company
for island mission work was made.
“Between 1907 and 1913 shops and cafes were opened
in Melbourne, Brisbane, and Adelaide, followed later by
branches in Hobart and Perth. The manufacturing and
wholesale sections of the business expanded rapidly in the
period 1920-1935... In 1927 the company began to sell
directly to retail grocery stores, bypassing the wholesale
merchants.
“Two competing businesses were acquired in 1928
and 1929, respectively–Grain Products, manufacturers of
Weet-Bix, and the Cerix Company, manufacturers of puffed
cereals. These acquisitions widened and strengthened the
company’s activities.
“The development of the health food work in New
Zealand paralleled that in Australia. Manufacturing began
at Christchurch in 1900 in a small plant operated by E.C.
Halsey, who had been transferred from Australia. Shops
and cafes were opened in the main cities, and in 1921 a new
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factory was built in Christchurch under the management
of A.J. Dyason. This was the beginning of an era of rapid
growth, which has since continued. The Auckland and
Christchurch factories of Grain Products, Ltd., were
acquired in 1930. A third factory, in Palmerston North, began
operation in 1952.” Address: Washington, DC.
1358. Neufeld, Don F. 1976. Seventh-day Adventist
encyclopedia, 2nd ed.: Madison Academy and Madison
Institutions. Washington, DC: Review and Herald Publishing
Assoc. 1640 p. See p. 827-32.
• Summary: Madison Academy was the school on the senior
high school level that came into being with the closing of
Madison College in the summer of 1964.
Madison Institutions. Introduction. This “group of
institutions situated at Madison, Tennessee, 10 miles
northeast of Nashville, was owned and operated from 1904
to 1963 by the Nashville Agricultural Normal Institute
Corporation independently as a self-supporting institution,
but closely allied to the Seventh-day Adventist (SDA)
church. Included were a school (grades one through 16), a
sanitarium-hospital, a food factory and a farm of 800 acres.
“Ownership of the college and hospital was transferred
to the SDA denomination in April, 1963. In 1964 Madison
College was closed, and Madison Hospital became a
Southern Union institution. Madison Academy continued
to operate under the ownership of the Kentucky-Tennessee
Conference. Madison Foods was turned over to the Southern
Union Association in 1964, and became a division of
Nutritional International Corporation (Worthington Foods).
The food factory was operated on the Madison Campus until
1972 when it was moved to Worthington, Ohio.”
“Origin of the School. The idea that bore fruit at
Madison originated with David Paulsen, M.D. during a
talk with Edward A. Sutherland. The latter was the first
president of Walla Walla College, president of Battle Creek
College when it moved to Berrien Springs [Michigan], and
first president of Emmanuel Missionary College [in Berrien
Springs]. The school was to be self-supporting by work from
the students. In Oct. 1904 possession of a farm was secured
and the first term of the Nashville Agricultural and Normal
Institute (NANI) began with 11 students. E.A. Sutherland
was president, an office he held until 1946.”
Self-supporting “Units” Established. Madison was
founded to train home and foreign missionary teachers.
It soon began to send out self-supporting workers. Some
units included vegetarian cafeterias and treatment rooms
in several large cities of the South–Nashville, Knoxville,
Louisville, Memphis (Tennessee), Birmingham (Alabama),
and Asheville (North Carolina). “Wildwood Sanitarium and
Institute, Wildwood, Georgia, is another self-supporting
institution of note.”
The Madison Rural Sanitarium was a major institution at
Madison from the very beginning. The first physician there

was Dr. Lillian Magan, wife of Prof. Percy T. Magan. In
the early years, Mrs. Nellie Druillard (Mother “D”) trained
3 nurses. After 1963 when the Southern Union assumed
ownership, “Sanitarium” was dropped from the name and the
institution was called Madison Hospital.
Industries. “The 20 campus industries provided
employment as well as learning skills for the students, who
could earn all their expenses. The sanitarium-hospital might
have been considered the biggest industry and chief source
of income for the school. The food factory and the large farm
also provided employment and food to feed both students
and staff as well as patients.
“As early as 1907 Mrs. White had advised operating
a food factory in connection with the Madison school. A
decade later, in 1917, a food factory was purchased and
moved to the campus. The industry became known as
Madison Foods.
“At one time 100,000 copies of the Madison Health
Messenger were sent out each year. The food factory
building, which also contained a bakery, was a five-story
structure with a tower, and was situated on the east end
of the campus. Madison Foods went through a series of
managements until taken over by Worthington Foods in
1964, and in 1972 was moved to the main office in Ohio. In
1973 the building was put to use by the Madison School of
Industrial Services.
“For many years the dairy herd was rated among the
best herds in the State. There was also a poultry industry
with 1,000 hens housed in seven modern units in 1948.”
Madison College. “The name given in 1904 was
Nashville Agricultural Normal Institute (NANI), indicating
training in agriculture and ‘normal’ courses, or teaching. It
was not until 1937 that the name became Madison College...
“In 1928 Madison was accredited as a junior college. In
1933 it was accepted as a four-year college by the Tennessee
College Association. The first senior college class was
graduated August 27, 1933...”
Madison College Graduates. “In 1960 the Madison
College Alumni Association obtained a full-time executive
secretary and editor of The Madison Survey, Mable H.
Towery. A room was set aside on the ground floor of the
Druillard Library for headquarters... The Madison Survey had
been published continuously since 1919. At one time 21,000
copies of the Survey were sent out each month free of charge
as the voice of Madison College.”
Changes in the 1960s. Madison College had become
heavily in debt. On November 6, 1963, the news came
that the accreditation for the nursing education program
at Madison College had been withdrawn by the State of
Tennessee. This loss of accreditation, coupled with the heavy
debt on the institution, ultimately caused the closing of the
college on 1 Sept. 1964.
“Presidents: E.A. Sutherland, 1904-1946; T.W. Steen,
1946-1948; W.E. Straw, 1948-1950; W. Amundsen, 1950-
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1952; A.A. Jasperson, 1952-1957; W.C. Sandborn, 19571961; R.M. Davidson, 1961-1963; Horace R. Beckner, 19631964.”
Note: The entry for Madison in this 1976 Encyclopedia
is much longer and more detailed than the entry in the 1966
encyclopedia. Address: Washington, DC.
1359. Ryan, Mary E.; Houck, James P. 1976. A study of
U.S. exports of soybeans and soybean meal. Minnesota
Agricultural Experiment Station, Technical Bulletin No. 309.
16 p. [3 ref]
• Summary: “Soybeans are a major income earner for
U.S. farmers. In 1973 and 1974 sales topped $8 billion and
reached about $7 billion in 1975. Soybeans constitute about
20 percent of total cash receipts that farmers receive from
sales of all crops.
“Close to half of U.S. soybean output is destined for
markets overseas. In the 1970’s, foreign buyers took two of
every five bushels of soybeans and in addition purchased
about 25 percent of the soybean meal and 15 percent
of the soybean oil produced in the United States. These
facts highlight the importance of soybean exports in the
agricultural economy of the United States.
“The research reported in this bulletin examined the
export market for U.S. soybeans and soybean products.
The major forces affecting past exports were identified and
measured to provide a framework for estimating future
export levels. This information about soybean exports can
be combined with information from other sources about
domestic soybean use and production to evaluate the entire
U.S. soybean market and its implications for growers,
processors, and others in the industry.”
“Demand for soybeans arises almost entirely out of
the demand for the two major soybean products–oil and
meal. Although food use of whole soybeans is growing, it
is a small share of total use. Soybean oil’s primary use is
as a food. It is eaten as margarine, shortening, and cooking
and salad oil. Soybean meal is a high protein supplement,
containing 45-50 percent high quality vegetable protein
for use in livestock feed. Expanding demand for meat
and other livestock products has stimulated the growth
and commercialization of animal industries in developed
countries. Such modernization involves greater attention to
animal nutrition and efficient feeding practices. When these
developments occur, demand grows for soybean meal and
other sources of protein. Markets for high protein feedstuffs
are mainly in developed countries, while oil markets exist in
developed and less developed nations.
“Soybean oil and meal are obtained simultaneously and
in rather fixed proportions in the processing operation. Each
60-pound bushel of soybeans yields 47-48 pounds of meal
and 10.5-11 pounds of oil. As a consequence of high oil
prices from mid-1972 until mid-1975, the values of the oil
and meal components of soybeans were nearly equal. That

differs from the 1960’s, when about two-thirds of the value
of soybeans was derived from its meal component. Earlier,
in the 1950’s, nearly equal values had been obtained for oil
and meal. Forecasts for the 1975-76 marketing year suggest
a return to the two-to-one relationship for the values of meal
and oil.
“Prices: The shifting values of the meal and oil
components of soybeans stem from changes in the relative
prices of meal and oil since the quantities of each are
essentially fixed in each soybean. Variations in the relative
prices of soybeans, soybean meal, and soybean oil indicate
that the forces affecting prices in the oil market move
differently from their counterparts in the meal market.
“Figure 1 shows prices of soybeans, soybean meal,
and soybean oil since World War II. The dramatic rise in
the 1970’s dwarfs earlier price movements.” Address: 1.
Asst. Prof.; 2. Prof. Both: Dep. of Agricultural and Applied
Economics, Univ. of Michigan.
1360. Organically-grown soybeans start to be used by
many companies in the United States and Europe to make
commercial soyfoods (Important event). 1977. Jan.
• Summary: Here is a list of the pioneers, their companies
and their products–all introduced during 1977.
Jan. Southwest Tofu Co., Santa Fe, New Mexico (Tofu,
Kathryn O. Bennett).
Jan. Jonathan, Ekren (near Antwerp) Belgium (Soymilk,
Jos van de Ponseele).
Jan. The Soy Plant, Ann Arbor, Michigan (Tofu, Steve
Fiering; July, Soymilk).
March. Surata Soyfoods, Eugene, Oregon (Nigari Tofu,
Benjamin Hills).
June. Bhaga Tofu (renamed Lecanto Tofu Shop),
Lecanto, Florida (Tofu, Marvel Huffman).
Sept. Quong Hop & Co., South San Francisco,
California. (Tofu Dressing, Jim Miller & Stanley Lee).
Sept. White Wave, Boulder, Colorado. (Tofu, Steve
Demos).
Nov. Redwood Natural Foods, Santa Rosa, California
(Organic Tofu, Greg Hartman).
Sometime in 1977. Swan Foods, Miami, Florida. (Tofu
Chip Dip, Tofu Baked with Tamari, Tofu (Marinated),
Mary’s Roasted Cashew Tofu Cheesecake, Mary’s Tofu Rice
Salad, Soy Melk, Tofu: Organic (Soybean Curd), Mary’s
Rice Pudding, Robert Pung & Mary Brooks).
1361. Product Name: Tofu.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: c/o Wildflour Community
Bakery (a co-op), 4th Ave., Ann Arbor, MI 48104. In Jan.
1978 moved to 211 East Ann St. Phone: 313-663-8638.
Date of Introduction: 1977 January.
Ingredients: Water, organic soybeans, nigari.
Wt/Vol., Packaging, Price: 1 lb.
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How Stored: Refrigerated.
New Product–Documentation: Label in The Soy Plant
scrapbook on p. 4. 2 by 4 inches. Black on white. Pressure
sensitive. “Ingredients: Water, organic soybeans, nigari. Net
weight: 16 oz (1 lb) drained. Address: Ann Arbor, Michigan,
48108.”
Ellin Stein. 1978. Whole Foods. Jan. p. 36. “When The
Soy Plant started serving the Ann Arbor, Michigan area in
January 1977, they were producing 50 pounds of tofu per
week. They now manufacture 1,000 pounds per week.
Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu
(Ballantine pocketbook edition). “Appendix B: Tofu Shops
and Soy Dairies in the West.” p. 396. The Soy Plant, 211
E. Ann St., Ann Arbor, MI 48104. Phone: 313-663-0500.
Owner: Steve Fiering.
Letter from Steve Fiering. 1979. Oct. 22. He is about
to spend a month on the East Coast studying tofu making
with companies there. He is thinking about starting a SANA
soycrafting school.
Midwest Natural Foods Distributors, Inc. 1979. Catalog
13. Spring, 1979. Ann Arbor, Michigan. iv + 290 p. See p.
259. Soy Plant Tofu. Refrigerated. “Soy Plant Fresh Organic
Tofu / Nigari” (1 lb). On p. 260 is a half-page ad: “Tofu–
’Meat without a bone’–Made with organic soybeans and
nigari. Soysage: Bean sausage.”
Interview with Steve Fiering. 1980. “The Soy Plant
was incorporated in August 1977 and started production
in September 1977. This was America’s second tofu co-op
(cooperative), worker owned and operated, started after
Surata Soyfoods and followed by The Bountiful Bean Plant
in Madison and The Magic Bean in Milwaukee. The deli
opened on 1 May 1978.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). New address: 771 Airport
Blvd., Suite 1, Ann Arbor 48104. Phone: 313-663-8638 (A
collective).
FIND/SVP. 1981, May. “The tofu market: Overview of
a high-potential industry. p. 82. The company makes plain,
nigari firm tofu, tofu spreads, spiced tofu and tofu pies, as
well as other soyfood products such as soymilk, tempeh,
okara peanut butter balls, soy sausage, and ice bean. Soy
sausage is said to be one of their most promising products.
The firm makes about 6,500 to 7,000 lb/week of tofu. If their
other products were included, the production capacity would
increase considerably.
Talk with Steve Fiering. 1988. June 10. This was the
company’s first commercial product. He recalls it being
introduced in the spring of 1977, but it could have been as
early as January.
Talk with Bruce Rose, president of Rosewood Products
Inc. 1989. Dec. 13. In Oct. 1989 the brand on their nigari
tofu was changed to China Rose and that on their calcium
sulfate tofu was Rosewood.
Note: This is the earliest record seen (May 2019)

concerning The Soy Plant (Ann Arbor, Michigan).
1362. Canadian Adventist Messenger. 1977. Ten Talents
cookbook not recommended. Feb. 1. p. 4.
• Summary: “The cookbook A Good Cook, Ten Talents
has been placed on the not recommended book list by
the General Conference Health Department. A review
by dietitians, pharmacists and physicians has found the
nutritional and medical information contained in the book
to be generally unsound and in several instances actually
dangerous.
“Persons using this cookbook are advised to view with
caution any nutritional statements or medical advice which
it contains. Especially dangerous are the recommendations
regarding formulas and foods for infants and small children,
certain herbal remedies (some of which are poisonous), the
listing of several plant foods as ‘valuable’ sources of Vitamin
B-12 or Vitamin D, and the recommendation that apricot
kernels be added to soy milk to improve the flavor (apricot
kernels are poisonous).
“For further information, please contact: Ella Mae
Stoneburner, R.N., M.S., Associate Director, Dept. of Health,
General Conf. of Seventh-Day Adventists, 6840 Eastern
Ave., N.W., Washington, DC 20012.”
1363. SoyaScan Notes. 1977. The origin and early history of
Bean Machines Inc. (California) and Takai Tofu & Soymilk
Equipment Co. (Japan) (Overview). Feb. 9. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: 1977 Feb. 3–William Shurtleff and Akiko
Aoyagi return home to 790 Los Palos Dr., Lafayette,
California. Their four-month, 15,000-mile Tofu & Miso
America USA tour ends. This was a huge, exciting,
exhausting odyssey, that bore abundant fruit in the founding
of new tofu shops almost everywhere they spoke.
Feb. 9–Meeting at 790 Los Palos Dr. in Lafayette with
The Farm folks and Larry Needleman leads to establishment
of Bean Machines Inc. (BMI), with Larry Needleman as
owner and president. The Farm (Robert Dolgin and David
Sandler, Farm Foods, 820 “B” St., San Rafael, California
94901) place a firm order for a Japanese (Takai) tofu system.
Feb. 12–Shurtleff and Aoyagi leave the USA and fly
to Japan, arriving at Haneda Airport on Feb. 13. Shurtleff’s
main focus is to find a Japanese manufacturer of tofu and
soymilk equipment that would like to develop an Englishlanguage illustrated catalog and establish a program for
selling its equipment (plus other traditional small-scale
equipment, made by other companies, that new American
tofu makers may wish to order). From the American
Soybean Association in Tokyo, Shurtleff learns about Takai
Seisakusho, a tofu equipment manufacturer with long history
(founded in 1917) and good reputation, located in Kanazawa,
Japan.
March 28–Using a plain, typed form, Farm Foods

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 603
(Dolgin and Sandler) order 16 pieces of tofu and soymilk
equipment at a cost of $4,168. On the form is typed: “Please
mail all orders prepaid to: Bean Machines, Inc., P.O. Box
829, Corte Madera, CA 94925.”
March 30–Mary Pung, co-owner of Swan Foods, 8850
S.W. 116th St., Miami, Florida 33176 orders 8 pieces of tofu
equipment for $4,973. Needleman forwards these two orders
to Shurtleff in Japan.
1977 March 31. Larry Needleman applies for a
Fictitious Name Statement for Bean Machines Inc. with the
County of Marin. Larry and Bill Shurtleff are given as the
owners
April 5–During two days of discussions and negotiations
with Wataru Takai, son of the owner and young Director
of the Overseas Department, who speaks good English,
Shurtleff and Mr. Takai establish Takai Tofu & Soymilk
Equipment Company and draft a long-term contract.
Shurtleff stays two nights at the home of Wataru Takai and
his wife.
June 5–The contract drafted on April 5 is finally signed
by both Shurtleff and Takai. At the top of the document is
Takai’s new logo, designed by Akiko. It shows a lever, with a
soybean as the fulcrum, moving the world.
June–Akiko soon gets more involved in designing
Takai’s first English-language catalog and letterhead, and
Shurtleff works with Takai in giving accurate descriptions of
each piece of equipment and each whole system.
July 19–Shurtleff and Aoyagi leave Japan (from Haneda)
and fly to America (California).
1977 Aug. 16–The first English-language Takai Catalog
arrives at our Center. This catalog was printed with green and
black ink on glossy white paper.
1977 Oct. 14–Shurtleff signs Bean Machines, Inc. (BMI)
contract with Larry Needleman. He comes for dinner with a
friend.
Oct. 19–Mr. Takai writes William Shurtleff a typewritten
letter on the new Takai letterhead about 5-6 issues that he
would like to see resolved as soon as possible. He wants to
learn more about Underwriters Laboratories and their safety
standards in the USA.
Oct. 30–Larry Needleman sends out the first BMI
packets to existing tofu makers and potential customers.
Dec. 21–Mr. Takai writes Larry Needleman (at Bean
Machines Inc., P.O. Box 881, San Rafael, CA 94901)
a typewritten letter on the new Takai letterhead about
equipment prices landed in San Francisco or Boston without
BMI commissions.
1978 March 31–Mr. Takai sends Larry Needleman a
4-page typed letter which includes a new price list including
3% insurance.
April 4–Mr. Takai writes Larry Needleman (P.O. Box
76, Bodega, CA 94922): “Thank you for your orders. We
shall send you Pro-Forma Invoice. Please open your L/C
[Letter of Credit]. Shipment within one month after receipt

of L/C.”
1978 May 1–Bean Machines issues its typewritten (on
yellow letterhead) Price List #2 covering 44 different pieces
of equipment. “Whole system prices are not yet complete.”
The rear is devoted to “Ordering information and terms of
sale.” At about the same time, BMI sends out its first “Order
form”–on white letterhead.
1978 May–Shurtleff and Aoyagi visit Wataru Takai’s
home in Kanazawa, Japan, to work on his tofu & soymilk
equipment catalog.
1978 July 16–Wataru Takai arrives in the USA in
preparation for the 1st Soycrafter’s Conference in Ann Arbor,
Michigan and to supervise the installation of a Takai system
at Tokyo Food Co. in San Mateo.
July 26–The first Takai catalog of small and medium
scale tofu equipment (printed with dark brown ink on glossy
white paper) arrives in the USA.
At the historic Soycrafter’s Conference. Larry
Needleman is elected executive director. After the
conference, Mr. Takai, with Needleman and Shurtleff, travel
(July 30-Aug. 9), around the eastern United States visiting
tofu companies.
1978 Nov. 7–Larry Needleman sends Wataru Takai a
4-page “Takai / BMI Contract” for his consideration and
eventual signature.
1979 Feb. 14. Takai catalog of large scale tofu and
soymilk equipment arrives. Printed with dark green ink on
glossy white paper.
1979 May–BMI issues its Price List #5 for Takai
Catalog of Small and Medium-sized Equipment.
1979 Sept. 16–Larry Needleman sends Wataru Takai
a 2-page, typed, single spaced “Chronological list of Takai
problems.” The first of the 14 problems was “Nov. 1978–L/C
expired because Takai didn’t ship quickly enough. BMI
extended the L/C but it expired again because of delay in
Takai shipping.”
1980 Jan. 19–New Takai small scale equipment catalog;
1,500 to USA, 500 to Japan.
1980 Feb. 27–Larry Needleman writes Shurtleff that he
owes Shurtleff a total of $496.98 in 1979 commissions. “As
far as payment of these commissions and repayment of the
principal of your $3,500 loan to BMI, it is our intention to
pay NAFSC both of these as quickly as possible.”
1980 July 23–Larry Needleman says BMI will stop
being Takai’s agent.
1980 Aug. 22–Shurtleff writes Takai and encloses a
letter from Bean Machines Inc. in which Larry Needleman
explains that he is no longer an agent for Takai. “He has
found it almost impossible to communicate with you and has
finally decided to give up trying.”
1980 Sept. 18–Takai sells a tofu production plant to
Heilongjiang Province Foreign Trade Import Company,
Harbin, China. Takai will send 2-3 engineers for installation.
1981 May 17–Mr. Takai writes Richard Leviton that he
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would definitely like to display his Sub-System S30C at the
Soyfoods Conference at Fort Collins, Colorado. He encloses
$100 for the balance of the payment.
1981 June–Larry Needleman announces that he has
developed and is now selling the Bean Machines BMI Model
100 Disintegrator–The “Mini Mite,” a stainless steel soybean
grinder which can grind 100 pounds of dry soybeans per
hour and sells for $1,485.00. Detailed specifications are
given along with 3 photos (one full page).
1981 Dec. 19–Mr. Takai writes Shurtleff a handwritten
letter from Jakarta, Indonesia on Sari Pacific Jakarta Hotel
letterhead. He is now getting orders for equipment from
KOPTI Indonesia; he has met with Mr. A.R. Noor of Kopti,
who plans to travel to the USA in Jan. 1982 and would like
to visit and talk with Shurtleff. Takai plans to go to Bangkok
and Hong Kong after Jakarta. “We will do good business in
South East Asia.”
1986 April 27–Larry Needleman sells Bean Machines
Inc. (BMI) to Wally Rogers, plus Steve Fiering and Larry
Needleman. As part of the deal, Shurtleff sells his interest in
the company for about $4,900, plus $1,340 of overdue back
commissions.
1364. Review and Herald. 1977. Deaths: Harry W. Miller.
Feb. 24. p. 23.
• Summary: This obituary states that Dr. Miller was born on
2 July 1879 in Ludlow Falls, Ohio. He died on 1 Jan. 1977 in
Riverside, California. As well as being a famous physician in
Asia and the USA, “Dr. Miller was also a pioneer in the field
of nutrition. He developed the process of making soybean
milk to feed malnourished Chinese children in areas where
cow’s milk was unavailable.”
He graduated from the American Medical Missionary
College [at Battle Creek, Michigan] in 1902. Shortly
thereafter he married Maude Thompson and they went
together to China, where he was one of the first medical
missionaries. Two years after their arrival his new wife died,
and in 1907 he returned to the United States. In 1908 he
married Marie Iverson; they remained in Washington, DC
until 1925. Then they returned to China.
During World War II Dr. Miller was once again in the
United States, where he served as medical director of the
Mount Vernon Hospital in Ohio. While there he founded the
International Nutrition Laboratory, which [produced soymilk
and a line of soy-based vegetarian food products and] carried
out experiments in vegetarian protein products (now part of
the Loma Linda Foods Company). He returned to Shanghai
in 1949, but had to be evacuated in 1950 because of the
political revolution. His second wife died in late 1950 in
Washington, DC. In 1954 [at age 76] he married Mary Greer.
Survivors include his wife, Mary; three children by his
second wife, Marie: Maude Anderson, Harry Miller, Jr., and
Clarence Miller; and a sister, Alice (Mrs. Harry Morse). A
small photo shows Dr. Miller. Address: Field Secretary, Far

Eastern Div.
1365. Dow Chemical U.S.A. Agricultural Products
Department. 1977. The Man of the Land. Go over-thetop. For today’s most economical broadleaf weed control.
Premerge 3 (Ad). Soybean Digest. Feb. p. 22-23.
• Summary: Premerge 3 is a dinitro amine herbicide, good
for killing early season broadleaf weeds such cocklebur,
jimsonweed, or morningglory. A pre-emergence herbicide,
it should be broadcast 2 weeks before planting soybeans.
“The man of the land” can also mix Premerge 3 with Lasso
herbicide. Lasso is a trademark of Monsanto Co.
An illustration shows a young soybean plant just
beginning to emerge from the ground. A photo shows a can
of Dow Premerge 3–Dinitro Amine. Address: Midland,
Michigan 48640.
1366. Johnson, Margaret. 1977. Cook’s nook. Ingham
County Courier (Michigan). March 16.
• Summary: “Several people have asked where soybeans
may be purchased in our area. Solar Soys, which are fresh
beans and Super Soys, a roasted nut either salted or salt
free are available in Spartan Stores (Shop Rite, Felpausch)
Kroger, I.G.A., Schmidt’s, Minit Mart as well as Roma
Bakery and Small Planet & Wolf Moon Health Food Coop’s.
“Roasted soy nuts can be used in any cookie recipe,
bread recipe, pie crust (crushed soy nuts and butter, instead
of graham cracker crust) in peanut brittle, on ice cream
sundaes, in tossed salads, on cereal, for party mix, and in
any recipe that you would use any kind of nuts you could
substitute the soy nuts. They provide more protein and than
meat and less fat than peanuts!”
Contains recipes for: Soy nut clusters (from J. Stuttman,
Mason, Michigan). South-of-the-border soys (deep-fried
soybeans with minced onion, chili powder, and cheese). New
fashioned soybean pie. B-nut pie (tastes like pecan pie, but
uses “soy nuts”). A photo shows Margaret Johnson. Address:
Box 150, East Lansing, Michigan 48823.
1367. Product Name: Cedar Lake Meatless Terkettes.
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1977 March.
Ingredients: Wheat protein, whole wheat flour, water,
vegetable seasoning, salt.
Wt/Vol., Packaging, Price: 19 oz (1 lb 3 oz) can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label (redesigned; printed
12 March 1977) sent to Soyfoods Center by Cedar Lake
Foods. 4¼ x 11 inches. Blue, red, brown and black on white.
“Other tasty and nutritional products from Cedar Lake Foods
include: Peanut Butter. Vegeburger. Vege-Bits. Sloppy Joe.
Soynut Loaf. Chipettes. Hostess Cuts. Tender Tips. Chops.
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Breading Meal.” “Cedar Lake Foods assist in supplying the
nutritional needs of many people who prefer a meatless diet.”
1368. Product Name: Cedar Lake Meatless Tender Tips.
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1977 March.
Ingredients: Wheat protein, water, vegetable seasoning,
salt.
Wt/Vol., Packaging, Price: 19 oz (1 lb 3 oz) can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label (redesigned; printed
12 March 1977) sent to Soyfoods Center by Cedar Lake
Foods. 4¼ x 11 inches. Blue, red, brown and black on white.
“Other tasty and nutritional products from Cedar Lake Foods
include: Peanut Butter. Vegeburger. Vege-Bits. Sloppy Joe.
Soynut Loaf. Chipettes. Hostess Cuts. Tender Tips. Chops.
Breading Meal.” “Cedar Lake Foods assist in supplying the
nutritional needs of many people who prefer a meatless diet.”
1369. Product Name: Eden Tamari: Natural Shoyu.
Manufacturer’s Name: Eden Foods, Inc. (Imported from
Muso Shokuhin). Made in Japan.
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1977 March.
Ingredients: Whole soybeans, whole wheat, water, sea salt.
Wt/Vol., Packaging, Price: 8 oz bottle, 1 pint bottle, 1
quart bottle, 1 gallon can.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods. Spring and
Summer Catalog 1977. On page 25 is the first record of
“Eden Tamari: Natural Shoyu” which is sold in 8 oz, pints,
quarts, or 1 gallons cans. “The Muso Shokuhin Company
has been supplying the macrobiotic community of the United
States with tamari, miso and sea vegetables for the last
ten years. All of Eden’s Japanese imports are supplied by
Muso... Eden tamari is aged naturally (in wooden kegs) for
30 months and is made from whole soybeans, whole wheat,
water, and sea salt.” A photo shows 1 label and 3 bottles
of “Eden Tamari: Natural Shoyu.” Prior to this, Eden had
imported Tamari Shoyu under the Erewhon brand.
Ad in Soycraft. 1979. Summer. p. 38. “Traditional Soy
Products from Eden Foods.” “Eden tamari is a traditional
shoyu naturally aged for three years in cedar vats. It is made
from whole soybeans, water, and sea salt, giving it the depth
and richness only slow, seasonal aging can allow. Available
in 8 oz. pint, 1 gallon, and 4.75 gallon sizes. Also in 55
gallon drums.”
Eden Foods, Inc. 1991. Feb. “Eden Foods Product
Overview.” “1972–Trade relationship began with Muso
Company, Ltd. of Osaka, Japan.”
Talk with Ron Roller of American Soy Products

(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. Originally Eden bought tamari and miso from Erewhon.
Then Eden started importing them from Mitoku; they were
importing from both Mitoku and Muso in the very beginning.
Letter from Bill Bolduc, a founder of Eden Foods. 1991.
Dec. 4. Eden started to import a line of foods from Japan in
about 1974 or 1975. Imports had definitely not yet started by
the fall of 1973.
1370. Eden Foods. 1977. Spring and summer catalog 1977.
4601 Platt Rd., Ann Arbor, MI 48104. 53 p.
• Summary: See next page. On the cover are bags, trays,
and scoops filled with natural foods. Page 25 states that Eden
now sells Tamari Soy Sauce (Eden, or Marushima), plus
Hacho, Mugi, and Kome Miso. This is the earliest catalog
seen in which Erewhon’s name is not listed after any tamari
or miso products.
On page 25 is the first record of “Eden Tamari: Natural
Shoyu” which is sold in 8 oz, pints, quarts, or 1 gallons cans.
A photo shows the quart bottle with label, and the dispenser.
It is “made from whole soybeans and naturally fermented in
wooden kegs for 30 months... The Muso Shokuhin Company
has been supplying the macrobiotic community of the United
States with tamari, miso and sea vegetables for the last ten
years. All of Eden’s Japanese imports are supplied by Muso.”
Address: Ann Arbor, Michigan. Phone: (313) 973-9400.
1371. J. of the American Oil Chemists’ Society. 1977. Henry
Ford & the soybean. 54(3):207A. March.
• Summary: When Robert Boyer was 14 and Henry Ford
was about 60, they met ice skating in the winter on the frozen
pond behind the Wayside Inn in Sudbury, Massachusetts.
Ford owned the Inn and Boyer’s father was the manager.
Skating and talking over 3 winters, they became friends.
As Boyer’s high school graduation approached, Ford asked
the young man about his plans. Boyer said he was going
to Dartmouth college but didn’t know what he was going
to study. As Boyer recalls, Ford then said: “Tell you what,
Bob. Why don’t you come out to the (Michigan) plant, spend
some time in each of our divisions until you decide what you
want to do and then go to college.
“Boyer leapt at Ford’s offer to return to Michigan where
Boyer’s father had been office manager at Henry Ford
Hospital, Detroit, before moving to Sudbury. Boyer’s return
to Michigan was the start of a partnership that would produce
the most publicized of the early efforts in solvent extraction
of soybeans.”
In 1929, a few years after Boyer’s return to Michigan,
Ford founded the Edison institute, as a “school for
inventors.” Ford and Edison both believed that invention
was 99% perspiration and 1% inspiration. Ford asked Boyer,
then age 21, to be director of the institute. “The automotive
giant told him, ‘We’ll bring the best and brightest of the
(River) Rouge Trade School students over here and give you
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problems to get you in over your head,’ Boyer recalls. If you
run into something where you think you need help, we’ll
call down to Ann Arbor and get some professors up here as
consultants.’
“’We should call this the “Place for Damned Fool
Experiments,”’ Ford said. ‘We don’t want you to look at
anything smaller than an elephant.’”
When the Great Depression struck, Ford wanted to
do something to aid farmers, who were among the hardest
hit. “’If we expect farmers to be our customers, then we
(industrialists) must become the farmer’s customers,’ Ford
was quoted as saying at the time.”
Surrounding farmland was planted to various crops
and each day when the young men arrived at the three-story
wooden building housing the institute they would find a
truckload or two of some crop (such as tomatoes, potatoes,
or soybeans) for them to analyze. Before long, “soybeans
emerged as the best farm crop candidate for industrial use.”
“By 1933, Ford had 8,000 acres planted in soybeans;
by 1936 it would rise to almost 60,000 acres, the largest
soybean barony in the world at the time (as the New York
Times described it).”
Henry Ford wanted a Model T type extractor. “One
which an individual farmer could operate so that in the
summer he could work on his farm and in the winter could
run the extractor. Ford’s production-line outlook was seeking
a way for the farmer to use profitably all his time. The Ford
extractor–which could be run by one man–was the result.
The horn-angle flaker, for which Ford and Boyer received
the patent, may yet be used commercially, Boyer says. The
extractor could process six tons of [soy] beans a day.
“Was the experiment profitable for the automotive firm?
‘The enamel base paint paid for all the research all by itself,’
Boyer says. ‘Before that, all finishes [body paints] were
lacquer requiring several coats with hand polishing. It was a
costly and time-consuming process.’”
“The Edison Institute continued its work into 1943 when
war production requirements led Ford to shut it down. At its
peak, the institute had 100 persons on the staff with perhaps
20 key staffers, Boyer estimates. The soybean research
section was purchased by The Drackett Co. in Cincinnati
[Ohio]. Boyer stayed with Drackett until heirs of the owner
decided to disband the research unit.
“Ford’s efforts, however, had commanded nationwide
publicity, even international through World’s Fairs. The
continuous solvent extraction process was among the first in
the United States for commercial purposes, even if it was on
a limited scale by today’s standards.”
1372. Sudarmadji, Slamet; Markakis, Pericles. 1977. The
phytate and phytase of soybean tempeh. J. of the Science of
Food and Agriculture (London) 28(4):381-83. April. [13 ref]
• Summary: In the process of making tempeh, the “phytic
acid content of soybeans was reduced by about one-third

as a result of this fermentation, while an equivalent amount
of phosphate was released in the tempeh. The reduction of
phytic acid was due to the phytase enzyme elaborated by the
mould of the fermentation. The pH optimum of this enzyme
was 5.6.” Address: Dep. of Food Science and Human
Nutrition, Michigan State Univ., East Lansing, Michigan
48824.
1373. Iso, James Y. 1977. Japan looks to the U.S. for more
food-quality soybeans. Foreign Agriculture (USDA Foreign
Agricultural Service). May 16. p. 6, 16.
• Summary: When the People’s Republic of China (PRC)
cut back on its soybean exports last year because of a poor
domestic harvest and disruption of marketing channels by
the devastating earthquake, Japanese manufacturers of miso,
tofu, and other native soy foods were among the first to feel
the pinch, having traditionally bought large quantities of
PRC soybeans. Their shift could lead to perhaps a 100,000ton gain in U.S. exports of food-quality soybeans to Japan.
“In 1976, the U.S. shipped about 520,000 tons of these
food-use soybeans to Japan out of total U.S. soybean sales
there of 3.2 million tons and Japan’s total soybean imports
of 3.5 million. Japan received another 132,000 tons of food
beans from the PRC and a few thousand tons from other
supplying countries.
“Adding to this a domestic production of 60,000 tons
puts Japan’s total soybean use in traditional foods last year at
about 750,000 tons.
“Each year, Japan uses about 720,000 tons of soybeans
in traditional foods, including roughly 350,000 tons of
tofu (bean curd), 180,000 of miso (bean paste), and 70,000
of natto (fermented beans). The remaining tonnage goes
into other native products, such as kinako (processed [dry
roasted] beans) and frozen tofu, and into fresh soybean
consumption.
“Manchurian beans, produced in the colder regions of
North China (usually north of 43º latitude), have long been
considered the best tasting for fermented foods like miso and
natto.”
“Outside of the PRC, the varieties of beans preferred by
the food manufacturers are found in colder climates, such
as Canada and the northern regions of the United States.”
Several “Japanese trading firms involved in importing
food-type beans have come to prefer soybeans produced in
Indiana, Illinois, Ohio, and Michigan. These beans, known
among the trade as IOM (Indiana, Ohio, Michigan) beans,
made up close to 500,000 tons of the food beans imported by
Japan last year and go largely into tofu and related foods.”
Note: This is the earliest English-language document seen
(May 2016) that uses the abbreviation “IOM” in connection
with soybeans.
“Around 55,000 tons of ‘identity-preserved’ varieties
also were imported last year.” Producers are looking for
a large bean with a white hilum and high protein and
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carbohydrate content. All food beans must be #1 grade
quality. Talks with miso/natto manufacturers have revealed
that U.S. varieties Amsoy, Corsoy, Kanrich, and Beeson
meet this general description. However, a bean with all the
desired features comparable to the PRC’s, particularly as
related to taste, is not as yet commercially available in the
U.S. Address: Foreign Market Development, Oilseeds and
Products, Foreign Agricultural Service.

statistics for 30 states. (2) Metric conversions of bushels into
tons, metric tons, and long tons. (3) Current publications
on soybeans from each for the following states: Arkansas,
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Kentucky,
Maryland, Michigan, Minnesota, Mississippi, Missouri,
Nebraska, North Carolina, North Dakota, Ohio, South
Carolina, Tennessee, Texas, Virginia, Washington, DC,
Wisconsin.

1374. State Journal (Lansing, Michigan). 1977. Superstar
soybean. May 25.
• Summary: A 2-inch-square cartoon shows a character,
whose body is a curved soybean pod, plus eyes and nose,
arms and legs with shoes, jumping like a cheer leader.
Streamers and confetti fall all around. The text below
the cartoon reads: “Combining traditional Memorial Day
festivities with a soybean theme, Dansville is proud to
present its first annual Memorial Day Soybean Festival
complete with a crowning of Michigan Princess Soya and a
soybean cookie baking contest. The festival gets underway
Saturday and continues through Monday.”

1378. Howes, Charles D. 1977. Re: The influence of Dr. John
Harvey Kellogg on substitute foods and their developers in
the USA. Letter to Mr. Stephen H. McNamara, Associate
Chief Counsel for Food, U.S. Food and Drug Administration,
Washington, DC., July 15. 2 p. Typed, with signature on
letterhead. [1 ref]
• Summary: “Your paper in Food Engineering, June 1977
was read with interest. I do not intend to dispute any of the
points made in it here, but would like to share with you a
historical perspective of the development of substitute foods.
A brighter future may be assured if we remind ourselves of
the progress of the past.
“John Harvey Kellogg, M.D. promoted a simple
vegetarian diet at the Battle Creek Sanitarium in Michigan
which he headed during most of his 67 years at the medical
institution (beginning in 1875/76). During this period he
developed a unique program of diet, hydrotherapy and expert
surgery which attracted people from around the country and
the world. Patients included a number of leading people
such as William Howard Taft, William Jennings Bryan,
Roald Amundsen, Lowell Thomas, Alfred DuPont, John
D. Rockefeller, Jr., J.C. Penney, Montgomery Ward, S.S.
Kresge, etc., etc.
“As might be guessed, Kellogg’s views on diet and
health were widely spread throughout America and the
world. In order to provide a satisfactory vegetarian breakfast
Kellogg developed the breakfast cereal and Battle Creek
became the prepared-cereal capital of the world. The
breakfast cereal was a substitute for ham & eggs and other
high meat breakfasts.
“Kellogg also invented vegetable protein foods which he
served as substitutes for meat. This was the beginning of the
meat analogue industry.
“Henry Ford II [sic, Henry Ford] was a patient of Dr.
Kellogg and Kellogg was a man who liked to share his
ideas with anyone who would listen intelligently. Exactly
what was shared we do not know, but back in Detroit Ford
established a soy research team [headed by Robert Boyer].
The soy research team invented soy plastic (which was
used in Ford automobile steering wheels for several years),
soy fabric, and soy fiber [spun soy protein fiber]. When the
research team was broken up the leading members [including
Robert Boyer] joined the food industry and with additional
developments produced vegetable fiber suitable for food
products. This was the beginning of textured vegetable

1375. Potter, Michael. 1977. Certificate of change of
registered office and/or change of resident agent: Eden
Foods, Inc. Lansing, Michigan: Michigan Department of
Commerce–Corporation and Securities Bureau. 2 p. May 27.
26 cm.
• Summary: The name of the corporation is Eden Foods, Inc.
The address of the former registered office is 330 Maynard
Street, Ann Arbor, Michigan 48105 [sic, 48108]. The address
of the registered office is changed to 4601 Platt Road, Ann
Arbor, Michigan 48104.
The name of the resident agent is Timothy Redmond.
Signed by Michael Potter, President, 27 May 1977. Filed by
the Michigan Dep. of Commerce on 8. June 1977. Address:
President, Ann Arbor, Michigan.
1376. State Journal (Lansing, Michigan). 1977. Soybean is
superstar: Festival set. May.
• Summary: “Dansville–The once lowly soybean will be
elevated to royalty status during the Memorial Day weekend
in Dansville... Dansville became heavily involved with
soybeans last year when INARI Limited, a business for
the production and marketing of soybean products, was
established in the community by Len Stuttman.” The festival
is being sponsored by the Dansville Lions Club.
1377. Soybean Digest. 1977. Soybean Digest Gold Book.
June. Cover, p. 5, 23-30.
• Summary: The “Gold Book” is the June issue of Soybean
Digest published as “An aid to soybean producers for
profitable soybean marketing.” The last section in this
issue (p 23-30) has the following contents: (1) Soybeans:
Acreage, yield and production, 1975-76, by states. Gives
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protein fiber.
“In order to promote his ideas more fully and leave a
more lasting impression on the health of the world, Kellogg
founded a medical school in connection With the Battle
Creek Sanitarium. The American Medical Missionary
College was granted a charter in 1895 and had two
campuses–Battle Creek [Michigan] & Chicago [Illinois].
Much of the support for the medical school came from the
food business. The school gave an excellent education and
was soon fully accredited. Into this situation came Harry W.
Miller, a medical student from Ohio. Harry Miller started
working as a guide in the cereal factory to help support
himself as a medical student. He became interested in the
food business and became such an expert guide that Kellogg
developed an interest in him. Miller was instructed by
Kellogg in the area of food processing and read into food
development as well as studied medicine. He became wellversed in both areas.
“When Miller graduated he married and soon sailed for
China as a medical missionary. He noted malnutrition among
infants and a high death rate among them. He also noted that
soymilk was made by the people, but only the old people (no
doubt those without teeth) drank it. In time Miller applied
his knowledge of food processing methods to taking soymilk
production out of the kitchen and making it on a large scale
in a formulation suitable for infants. In the late 1930’s China
was invaded by the Japanese and the soymilk plant was
bombed. After several adventures he was able to return to the
U.S. and founded the first American soymilk plant.
“Thus a “Whole Picture” of substitute foods may be
outlined in perspective thus:” A diagram shows John Harvey
Kellogg, M.D. on the top line. Arrows point downward from
him to those he influenced on the 2nd line: (1) Henry Ford II
and the Soy Research Group. (2) Vegetable Protein Foods.
(3) Breakfast Cereal. (4) Harry W. Miller, M.D. Arrows
point downward to the 3rd row showing that: (1) Ford
and the Soy Research Group developed Vegetable Protein
Fiber. (2) Dr. Miller developed Soymilk & Soycheese.
Arrows point downward to the 4th row showing that both
Vegetable Protein Fiber and Vegetable Protein Foods led to
the [commercial] development of Textured Vegetable Protein
foods.
“I hope this background material will be helpful to you
as you deal with the nutritional problems of engineered
foods.
“Sincerely,...” Address: PhD, Technical Director, Loma
Linda Foods, 13246 Wooster Rd., P.O. Box 388, Mount
Vernon, Ohio 43050. Phone: (614) 397-7077.
1379. Product Name: Soymilk [Honey & Vanilla, or Plain].
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: c/o Wildflour Community
Bakery (a co-op), 4th Ave., Ann Arbor, MI 48104. In Jan.
1978 moved to 211 East Ann St. Phone: 313-663-0500.

Date of Introduction: 1977 July.
Ingredients: Water, organic soybeans.
Wt/Vol., Packaging, Price: ½ gallon plastic jug, or from a
cooler.
How Stored: Refrigerated.
New Product–Documentation: Label in The Soy Plant
scrapbook on p. 4. 3 by 4 inches. Black on white. Pressure
sensitive. “Keep refrigerated. Made from water and organic
soybeans by The Soy Plant, a people’s business, Ann Arbor,
Michigan, 48104. (313) 663-0500. Flavored. Just add a little
honey and vanilla.” An illustration shows soybean vines
growing to left and right out of a rayed planet.
Steve Fiering. 1979. Whole Foods. Jan. p. 38, 40. “A
Midwestern Interest in Tofu.” This is included in a list of
products presently produced by the company. Talk with
Steve Fiering. 1988. June 10. This was the company’s second
commercial product. Production probably started when they
were still at Wildflour, before they went to Eden’s. No new
products were introduced while at Edens. At Ann St. it was
also sold in a plastic cooler (a Norris Milk Machine), stirred
by a motorized paddle.
Talk with Steve Fiering, a founder of The Soy Plant
in Ann Arbor. 2000. Dec. 3. The Soy Plant probably used
organic soybeans from day one. They probably got them
directly from the The People’s Food Co-op, a retail store
located next door. The plain soymilk was purchased mostly
by Asian-Americans; they sweetened it with sugar–which
they preferred to honey.
1380. Canadian Adventist Messenger. 1977. Ten Talents
cookbook. Sept. 1. p. 14.
• Summary: There was an article about the Ten Talents
cookbook in the Feb. 1 issue of this periodical. Discusses a
controversy concerning a news release about the book. “It is
understood that Ten Talents is not stocked in the Adventist
Book Centres in Eastern and Western Canada. However Ten
Talents is presently being re-edited to clarify information on
some of the controversial areas mentioned in the February 1
article. The revised edition is available from Dr. and Mrs. F.J.
Hurd, Box 86-A, Route 1, Chisholm, Minnesota 55719.”
1381. Vogt, Pat. 1977. Cook with soybeans? Why not?
Michigan Farmer (Duluth, Minnesota). Oct. 1. p. 32.
• Summary: Len and Irene Stuttman of Lansing, Michigan,
run a company named INARI, Ltd., which offers two
products: roasted soy nuts and raw edible soybeans for home
cooking. Soy nuts are available plain, salted, or flavored
(jalapeno). The Stuttmans feel that “soybeans are a healthy
food, not a health food.” Len Stuttman, a native of Chicago
(Illinois), is a former lecturer, film maker, film producer, and
agricultural advisor. He says that after testing 77 soybean
varieties, he has found only a few that really taste good.
The Stuttmans’ interest in soybeans extends back to
their college days at Michigan State University. After their
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marriage, Len became an agricultural information advisor
to the Indian Council of Agricultural Research. They also
traveled to other countries, studying nutritional feeding
programs. While living in India and traveling abroad, they
discovered that relief foods sent by the USA and United
Nations were often incompatible with the local culture and
eating habits. Since nuts are prized by most cultures, the
Stuttmans decided to try using soy nuts, which are very
nutritious and rather inexpensive.
Len Stuttman, who has been involved in several
businesses, including a TV show in Chicago, has kept
his interest in community development and nutrition. In
1975 he accepted a job at American Soybean Association
headquarters in Hudson, Iowa, but resigned in early 1976 and
returned to Lansing where he began work on starting INARI
Ltd., a family operation to make soy nuts. That company is
now in business.
“Tofu, a bean curd, and Miso, a bean paste, are available
in some Lansing area stores.” Recipes are given for: Soybean
meatloaf (with a lb lean beef + 1.3 cups cooked soybeans).
New fashioned soybean pie. Soybean sandwiches.
1382. Stuttman, Leonard M. 1977. Re: Work developing
soynuts. Letter to William Shurtleff at New-Age Foods Study
Center, P.O. Box 234, Lafayette, California, Oct. 10. 2 p.
Typed, with secretary’s signature on letterhead.
• Summary: “Your letter was extremely flattering and I am
so pleased that you found our soynuts of the highest quality.
That kind of comment justifies the almost two years we
spent in research in and out of Michigan State University...
There are many varieties of soybeans. Much of our product
development time was spent in testing almost eighty
different varieties of soybeans. In addition, we found that
there were even distinct differences in the palatability of the
same variety grown in different regions of the U.S. based
primarily on climatic and soil conditions. We narrowed our
varietal selection to a single type grown in a specific area of
Michigan.” Good soybeans “must be identity preserved!”
To make good soynuts at home: Select a good variety
of whole soybeans that are of uniform size. Rinse the beans
and soak them overnight. The volume should have increased
approximately 2½ times over the volume of the dry beans.
Remove any excess water by spreading the soaked beans
on paper or cloth toweling. Heat vegetable oil to 325ºF. Oil
roast [deep fry] the soybeans for about 12 minutes. The color
should be golden brown, the taste bland, and the texture
crunchy without being hard. A well-done soynut should
fraction into small pieces without undue jaw pressure.
“Actually, Bill there is very little that is revolutionary
about our processing technique. The real secret is varietal
selection and careful supervision of roasting technique using
lower heat over a longer period of time.
“P.S. We have pretty much confined our marketing
efforts to Michigan and now we feel we are ready to expand

out. Could you help us by giving us a recommendation to
Erewhon and others?”
Note 1. The letterhead reads–Line 1: INARI, Ltd. Line
2: “International Nutrition and Resources Inc.” Note 2. This
is the earliest document seen (Dec. 1998) concerning INARI
(a manufacturer of soynuts) or the work of Len and Irene
Stuttman with soyfoods or soynuts. Address: President,
INARI, Ltd., 2331 Forest Rd., Lansing, Michigan 48910.
Phone: (517) 882-3323.
1383. Trout, Sally. 1977. Soy factory moving to Mason?
State Journal (Lansing, Michigan). Nov. 8. p. B-6.
• Summary: INARI Ltd. is considering moving to Mason,
Michigan, provided there are some tax incentives. Irene
Stuttman has purchased the old Silsby Implement building
at 200 N. State Street for plant operations. Under Public
Act 187 a plant rehabilitation district can be established
under certain conditions. The value of the rehabilitation
is exempted from any tax for 12 years. Address: Journal
correspondent.
1384. Product Name: Eden Nigari (Solidifier for Making
Tofu).
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in China.
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1977 November.
Wt/Vol., Packaging, Price: 6 oz, 5 lb, and 44 lb sizes.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods Fall and
Winter Catalog, 1977-78. Page 23. “Nigari (Eden) solidifier
for making tofu. Concentrated–use about 1/3 the amount
recommended in The Book of Tofu.” Ad in Soycraft. 1979.
Summer. p. 38. “Traditional Soy Products from Eden
Foods.” “Eden nigari is a natural flake nigari, obtained by the
evaporation of sea water from environmentally clean areas of
China.”
Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. Eden dealt directly with the Chinese government. But
the major product they imported from China was ginseng. In
addition, they imported other medicinal herbs, some bamboo
cooking wares (tea strainers), some tea, arrowroot flour.
After the fire destroyed Eden’s warehouse, imports from
China were discontinued.
1385. Eden Foods. 1977. Fall and winter catalog 1977–1978.
4601 Platt Rd., Ann Arbor, MI 48104. 81 p.
• Summary: On the cover are bags, trays, and scoops filled
with natural foods. Page 23 shows that Eden now sells nigari,
a solidifier for making tofu, in 6 oz or 5 lb sizes. Hacho,
Mugi, and Kome miso are now sold under the Eden brand.
Address: Ann Arbor, Michigan. Phone: (313) 973-9400.
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1386. Shurtleff, William. comp. 1977. Large natural food
distributors, health food distributors, and book distributors
in North America. Lafayette, California. 1 p. Undated.
Unpublished typescript.
• Summary: Most of the following companies are presently
distributing The Book of Tofu, The Book of Miso and The
Book of Kudzu published by Autumn Press. For each, the
company name (listed alphabetically) and address are given:
Large natural food distributors (28): Arrowhead
Distributing (Denver, Colorado), Beautiful Foods
(Philadelphia, Pennsylvania), Cc Grains (Seattle,
Washington), Chico-San Inc. (Chico, California), Clear Eye
(Rochester, New York; $3 million/year in sales), Dari Farms
Natural Foods (Tolland, Connecticut), Eden Foods (Ann
Arbor, Michigan; Phone: 313-973-9400. Tim Redmond,
Michael Potter), Erewhon (Cambridge, Massachusetts;
Phone: 617-354-2001. John Fogg, President), Erewhon West
(Vernon, California; Phone: 213-582-6144. James Silver),
Japan Food Corp. (JFC–South San Francisco, California;
also in New York), Laurelbrook Foods (Raleigh, North
Carolina), Llama Trading Co. (Greenfield, Massachusetts),
Midwest Natural Foods (Ann Arbor, Michigan), Pure and
Simple/The Well (San Jose, California; Pure & Simple
changed to 1045 Pepitone, San Jose, CA 95110; Jon
Hoefler), Rainbow Distributing (Denver, Colorado), Reality
Natural Foods (Haleiwa, Oahu, Hawaii), Redwood Natural
Foods (3245 Santa Rosa Ave., Santa Rosa, California;
Greg Hartman. Phone: 707-546-5878). Rock Island Foods
(Ignacio, California), Shadowfax (Binghamton, New York),
Starflower (Eugene, Oregon), Tree of Life (Augustine,
Florida), United Naturals (Eureka, California), Westbrae
(Emeryville, California), Lifestream Natural Foods
(Vancouver, British Columbia, Canada), Manna Foods
(Scarborough, Ontario, Canada).
Large health food distributors (8–also carry books):
Akin (Tulsa, Oklahoma), Akin Southeast (Jacksonville,
Florida), Balanced Foods (Bergen, New Jersey), Collegedale
Distributors (Collegedale, Tennessee), Foods for Health
(Phoenix, Arizona), Health Foods Inc. (Des Plaines, Illinois),
Kahan and Lessin (Los Angeles, California), Natures Best
(El Segundo, California).
Large booksellers [distributors] (3): Nutribooks Corp.
(Denver, Colorado), Bookpeople (Berkeley, California),
Landstrom (South San Francisco, California).
Note: This is the earliest document seen (March 2020)
that mentions “United Naturals.”
1387. Soy Plant (The). 1977. Re: Introducing The Soy Plant
and the Grain Burger Collective. Letter to members of the
Michigan Federation of Food Co-ops, Dec. 12. 1 p. Typed,
without signature.
• Summary: “As the co-op movement continues to grow, a
new branch of the cooperative tree has begun to develop;

that is collectively organized production groups. Two such
collectives have recently been started in Ann Arbor, and this
letter is intended to strengthen ties between the food co-ops
of Michigan and these production groups.”
“Soy Plant which, produces tofu, and the Grain Burger
Collective, which produces Grain Burger [Mix], are
organized alike. Started by experienced co-opers, these are
worker controlled collectives; this means that each has equal
decision making responsibility within the business, (i.e. there
are no bosses). We are legally non-profit and are striving
to build a system in which businesses view themselves as
an integral part of the community. Right now, we feel that
the welfare of the community demands sources of nonanimal protein that are unadulterated, enjoyable to eat, and
inexpensive.
“We hope that our collectives thrive and can expand,
but rather than expand in the traditional centralized manner,
we would like to expand by assisting other autonomous
collectives to start up and serve their own localities with our
products and products of their own.
“Our products are available from the Peoples
Wherehouse [sic, Warehouse]. Tofu comes in one lb.
containers and is packed twelve in a case.”
This unsigned letter ends with the typed word “PEACE.”
Along the bottom are stylized illustrations of a mother swan
looking to her right at three baby swans swimming toward
her. The body of each is a spiral. There are little waves to the
left of the mother swan and below the baby swans.
Note 1. This is the earliest document seen (Dec. 2000)
concerning The Soy Plant, a pioneering tofu shop in Ann
Arbor, Michigan.
Note 2. The address at 330 Maynard was in the
basement of Eden’s, a restaurant belonging to Eden Foods.
Note 3. Talk with Steve Fiering, a founder of The Soy
Plant in Ann Arbor. 2000. Dec. 3. Steve wrote this letter,
though his name is not on it. The purpose of the letter was to
introduce The Soy Plant to the Michigan Federation of Food
Co-ops to encourage them to distribute Soy Plant products.
Eden’s was a combination natural food store and sit-down
deli. A guy named James developed a Grain Burger Mix
and he was using the same downstairs kitchen that The Soy
Plant rented from Eden to mix his burger mix. Steve drew
the illustration of the swans–to express his artistic creativity.
Address: 330 Maynard, Ann Arbor, Michigan 48104. Phone:
313-663-0500.
1388. Murray, Jeff. 1977. Soynuts–Mason’s newest
product: Family business moves here. Ingham County News
(Michigan). Dec. 21.
• Summary: What are soynuts? According to Len and Irene
Stuttman, who have just opened a plant in Mason, Michigan,
“a soynut is simply a soybean that has been roasted–just like
a peanut.” In October, the Stuttmans purchased a building in
Mason on West Maple St. next to Dancer’s; it is more than
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130 years old, and somewhat of an historic landmark. Irene
believes it was first operated as a grist mill in 1857.
The company’s soynuts, which are sold under the brand
name Super Soys, come in various flavors, including onion
garlic, jalapeno, salted, and unsalted, and in a mixture with
raisins, peanuts and cashews. They are sold either in bulk
or packaged. The bulk bags are either 55 or 25 pounds. For
packaging, the soynuts are shipped in barrels to Lake Odessa
where they are put into poly bags for consumers by the
Sheltered Workshop [which employs handicapped workers].
The Stuttmans’ soynuts can be purchased for about a dollar
a pound, while a four-ounce package retails for $0.49. The
leading retailer in the area is Schmidts. Other local stores
that carry soynuts are Felpausch, Keans, Mason Foodland,
Eberhardts, A&P, IGA, Associated Grocers, and several
health food stores. The Stuttmans say that soynuts contain
only one-third as much fat as peanuts, but twice as much
protein as meat.
The Stuttmans have three sons: Jeffrey, age 28, lives in
Mason and is plant manager; Kurt, age 17, helps out parttime. Aaron age 20, has previously worked for the business.
A photo shows Len and Irene Stuttman dressed in warm
winter clothes.
Note: This is the earliest published document seen
(March 1998) that uses the word “soynuts” (or “soynut”) in
connection with the Stuttmans or their company, INARI, Ltd.
Talk with Irene Stuttman. 1999. March 19. She and Len
had four children, all boys. One died while young. Before the
move to Mason they called their product “roasted soybeans.”
Address: News special writer.
1389. SoyaScan Notes. 1977. Chronology of soybeans,
soyfoods and natural foods in the United States 1977
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 12. Laughing Grasshopper tofu shop starts
making tofu in Millers Falls, Massachusetts. Founded by
Richard Leviton, Kathy Whelan, Tom Timmins, and Michael
Cohen in April 1976, it soon becomes the largest of the new
breed of Caucasian-run U.S. tofu manufacturers. It was
renamed The New England Soy Dairy in Nov. 1977, Tomsun
Foods, Inc. in 1984, and Tomsun Foods International in
1986.
Jan. The Soy Plant starts making tofu inside Wildflower
Community Bakery at Ann Arbor, Michigan. Steve Fiering is
one of the organizers of America’s first soyfoods co-op.
Jan. 20. Jimmy Carter inaugurated as president of the
United States. Bob Bergland is Secretary of Agriculture.
March. Surata Soyfoods starts making tofu in Eugene,
Oregon. America’s second worker-owned soyfoods
cooperative, organized by Benjamin Hills.
April 5. Takai Tofu & Soymilk Equipment Co. in
Japan works with consultant William Shurtleff to acquire
an English name, develop a unified equipment catalog, and

establish international operations.
April. The Heartsong Tofu Cookbook, by Bob and Toni
Heartsong self-published in Florida.
May. Flying Cloud Tofu (soon renamed The Tofu Shop,
then Northern Soy) starts tofu production in Rochester, New
York. Founders are Greg Weaver, Greg Mello, and Andy
Schecter.
May 10-June 7. Shurtleff and Aoyagi travel to Indonesia
to do field research on tempeh in preparation for a book on
the subject.
Aug. 16. Miso Production by Shurtleff and Aoyagi
published by New-Age Foods Study Center, the Center’s first
publication.
Sept. Article in Mother Earth News announces that
tempeh starter and split whole soybeans are available from
newly founded Farm Foods at The Farm in Summertown,
Tennessee. Orders start to pour in. Farm Foods continues The
Farm’s tradition, with a great deal of creative and influential
work with soyfoods.
Sept. Swan Foods starts operation in Miami, Florida, run
by Robert Brooks and Mary Pung. They produce America’s
first commercial soymilk yogurt. After doing extremely
innovative pioneering work with second generation tofu
products and advertising them nationwide, they go out of
business in Dec. 1978 from trying to grow too fast.
Sept. White Wave starts making tofu in a bathtub in
Boulder, Colorado. Founded by Steve Demos.
Oct. The Tofu Shop, America’s second soy deli, opens
in Telluride, Colorado. Founded by Matthew Schmit, it was
later renamed Far Pavilions.
Oct. 14. Bean Machines Inc., America’s first supplier of
tofu and soymilk equipment, begins operations in California
under the direction of Larry Needleman. Most of their
equipment is imported from Takai in Japan.
Oct. Soycraft, a newsletter and America’s first periodical
focusing on soyfoods, begins publication. Initiated by David
and Danette Briscoe of Lawrence, Kansas.
Nov. Redwood Natural Foods, Inc. in Santa Rosa,
California, launches the world’s first vacuum packed tofu.
Redwood developed the packing process using tofu made by
Quong Hop & Co.
Nov. Paul Duchesne starts selling Fried Rice & Tofu
Sandwiches (wrapped in a burrito) in Fairfax, California. His
operation later becomes Wildwood Natural Foods.
* Passage of the 200 mile offshore fishing limit law
has a major impact on Japan’s protein supplies, increasing
interest in and use of soy protein products.
* By the end of 1977 there are at least 13 commercial
Caucasian-run tofu shops in America.
* The Chemurgic Council, after a period of decline,
finally closed its doors in 1977.
* The Food and Agriculture Organization of the United
Nations (FAO) establishes a European Cooperative Network
on Soybean in which 14 countries participate, exchanging
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information on soybean production.
* Genentech becomes the first company founded
specifically to apply recombinant DNA techniques for
commercial purposes.
* In China, under new post-Maoist economic policies,
soybean acreage starts to increase after almost 20 years of
decline based on grain-first policies. Soybean production
began a slow increase in the mid-1960s, despite declining
acreage.
1390. Amuti, Kofi S.; Pollard, Clifford J. 1977. Soluble
carbohydrates of dry and developing seeds. Phytochemistry
16(5):529-32. Dec. [29 ref]
• Summary: The distribution of raffinose saccharides in 32
different dry seeds was surveyed; quantitative data were
given only for soybeans. “Neither free glucose nor fructose
was detected in the developing soybean seed at any stage
studied.” Address: Dep. of Botany and Plant Pathology,
Michigan State Univ., East Lansing, MI 48824.
1391. Product Name: Super Soys. Whole Roasted Soy Nuts
(Oil-roasted) [Salted, Unsalted, Pizza Flavored, Jalapeno, or
Onion Garlic].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: Plant: 200 State St. (formerly
West Maple St.), Mason, Michigan. Office (in the Stuttman’s
home): 2331 Forest Rd., Lansing, MI 48910. Phone: 517882-3323.
Date of Introduction: 1977 December.
Ingredients: Soybeans, soy/palm oil. May also contain
salt, onion-garlic, jalapeno or pizza flavorings. Barbeque:
Soybeans, oil, salt, paprika, torula yeast, onion, garlic, HVP,
spices, natural liquid smoke flavor.
Wt/Vol., Packaging, Price: 1.25 oz (36 gm) cellophane or
structured poly bag. Or 16 oz package.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Calories 420, protein 37 gm,
carbohydrate 27 gm, fat 26 gm.
New Product–Documentation: See also next page.
Soybean Digest Bluebook. 1979. p. 94. Eight companies
are listed in the category “Roasted Soybeans,” seven in
the USA and one in Holland. INARI Ltd., 2331 Forest
Rd., Lansing, Michigan 48910 makes: “Whole roasted
soynuts from identity preserved soybeans. Salted, unsalted,
flavored to customer specification. I.P. soybeans for human
consumption. Soy flour, grits.” This is INARI’s first listing
in the Bluebook. Labels. 1979, dated. 4.5 by 6 inches; Hang
Label with twist tie: “Ready-to-Eat Snackables. Protein
Power Packed. Chucked Full of Energy. More Protein than
Meat. Less Fat than Peanuts.” Shurtleff. 1981. Soyfoods.
Summer. p. 23-24. INARI is now America’s fifth largest
manufacturer of oil roasted soynuts, making 288,000 lb/year
of soynuts and soynut products. Leonard Stuttman is the
president.

Poster, color. “Soynuts: The Crowning Touch. Soynuts
supply an aura of elegance, abundant nutrition, and a full
measure of economy.” Brown. 1987. Labels (updated) 1987.
Soya Newsletter. Sept/Oct. p. 8. They come in a variety
of flavors... seasonings (salted, onion & garlic, and BBQ),
and coatings (carob coated, yogurt and butter topping).
Wholesale price is $0.64-71/lb. Letter from Irene Stuttman.
1987. Nov. 11. “All present spelling is soynuts, not soy
nuts.” News release and brochure titled “Supersoy Soynuts.”
1392. Soy Plant (The). 1977-1987. Scrapbook. Ann Arbor,
Michigan. 54 p. 45 x 40 cm (18 x 16 inches). [49 ref]
• Summary: This large (18 by 15 inches) 34-ring binder
has flexible brown covers and holds large black sheets
with acetate sheet protectors. On each sheet are taped, in
approximately chronological order, articles, photographs
(both black-and-white and color), labels, menus, letterheads,
etc. documenting the story of this company. An excellent
scrapbook! Many of the documents will be cited separately.
Some of the highlights (the numbers of the unnumbered
pages appear in parentheses): (1) A letter of 12 Dec. 1977
to “Members of the Michigan Federation of Food Co-ops”
announcing that The Soy Plant which produces tofu (at 330
Maynard), and The Grain Burger Collective which produces
Grain Burger Mix (at 335 Catherine), both in Ann Arbor,
Michigan, are organized as collectives. Both their products
are available from the People’s Warehouse. Two large
black-and-white photos (each 5 by 7 inches) show: Jerry
MacKinnon, with long hair and mustache, cutting a large
block of tofu into cakes, and Steve Fiering pouring soaked
soybeans into the hopper of a grinder. (4) Black-and-white
labels for tofu and for soymilk. A one-page leaflet titled
“Getting to know your tofu” from “The Soyplant.” (7) Long
article titled “One of the few U.S. tofu manufacturers right
here in Ann Arbor.”
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On the last two pages of the scrapbook are two undated
and unsigned, handwritten pages torn from a spiral-bound,
lined notebook, that begin: “Important! We are under
attack! A vicious beast unknown to us has snatched from
life many a new Soy worker. This pernicious creature... has
brutishly eaten, devoured and consumed no less than three
new workers without the decency to let them call us before
being eaten... This vile unknown entity must be stopped.”
“This vile beast... bears a striking resemblance to our much
loved packing machine. Have we given birth to a monster?”
“As Ché Guevara said North Americans live in the belly of
a monster, although resembling a machine the monster is
none other than the capitalist system... Rx: Revolution and
Revolutionaries.”
Location: As of Dec. 2000 this binder is owned by Bruce
Rose, president of Rosewood Products, Inc., Ann Arbor,
Michigan. Soyfoods Center has a photocopy of the contents
of this entire scrapbook. Address: 330 Maynard, Ann Arbor,
Michigan 48104. Phone: 313-663-0500.
1393. Product Name: Cedar Lake Vegeburger (Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1977.
Ingredients: Wheat protein, water, cornmeal, soy flour, soy
sauce, oatmeal, corn oil, vegetable seasoning, salt.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 22. Cedar Lakes. “Vegeburger” (19
oz).
Label.
1394. Product Name: Cedar Lake Chops (Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1977.
Ingredients: Wheat protein, water, soy sauce, vegetable
seasoning, salt.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label printed on 12 March
1977.
Seventh-day Adventist Dietetic Assoc. 1990. Diet
Manual, Including a Vegetarian Meal Plan. 7th ed. Appendix
A.6-27.
1395. Product Name: Cedar Lake Vege-Bits (Meatless).
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.

Date of Introduction: 1977.
Ingredients: Wheat protein, water, soy sauce, vegetable
seasoning, salt.
Wt/Vol., Packaging, Price: 19 oz can.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label.
1396. Product Name: Cedar Lake Grain Burger–Meatless
Vegetarian Patties.
Manufacturer’s Name: Cedar Lake Foods of Tennessee,
Inc. (Packer).
Manufacturer’s Address: Cedar Lake, MI 48812.
Date of Introduction: 1977.
Ingredients: Wheat gluten, whole wheat flour, rye flour,
barley flour, soy sauce, vegetable seasoning, salt.
New Product–Documentation: Seventh-day Adventist
Dietetic Assoc. 1990. Diet Manual, Including a Vegetarian
Meal Plan. 7th ed. Appendix A.6-27.
1397. Product Name: Tempeh.
Manufacturer’s Name: Wolfmoon Bakery & Tempeh Co.
Manufacturer’s Address: 2011 E. Michigan Ave., Lansing,
MI 48912.
Date of Introduction: 1977.
New Product–Documentation: Shurtleff & Aoyagi. 1976.
What is Tempeh? p. 5. Run by Greg Demers. Two letters
from Greg Demers. 1978. Jan. 17. Discusses his process
for making tempeh and asks related questions. He is a very
careful researcher in both food and academic research. Home
address: 1522 Mount Vernon Rd., East Lansing.
Letter from Diane Demers (formerly Greg Demers).
1980. Aug. 1. Contains a number of bibliographic references
to tempeh. Address is now 420 Evergreen St., East Lansing,
Michigan 48823.
1398. Deutsch, Ronald M. 1977. The new nuts among the
berries. Palo Alto, California: Bull Publishing Co. viii + 359
p. Index. 22 cm. [260* ref]
• Summary: This is a follow-up to the author’s 1961 work
(revised in Feb. 1967) titled “The nuts among the berries:
An exposé of America’s food fads.” The basic premise of
both books is the same–That all popular books and people
advocating health foods, natural foods, organically-grown
foods, vegetarian or macrobiotic diets are nuts (crazy).
The book is well researched but the tone is again that of an
exposé of popular nutrition, one-sided and derogatory. There
are two excellent bibliographies. The first, titled “Some
controversial books in nutrition, contains 223 citations,
listing almost every book ever published on the subjects
noted above, including books such as Diet for a Small
Planet. The second, titled “The factual resources for this
book,” includes 37 basic nutrition books, textbooks, and
articles.
Contents: 1. The magical feast (Adelle Davis; Daisey
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Adelle Sieglinger). 2. Of cabbages and things (a brief history
of “foodism”). 3. Mr. Graham bakes a cracker (Sylvester
Graham). 4. Little men, little women, little food (Amos
Bronson Alcott, Louisa May Alcott, and vegetarianism). 5.
Water, water everywhere (The naturopaths, James Caleb
Jackson, Ellen G. White, Father Kneipp). 6. Snap! Crackle!
Enter Dr. Kellogg! (Dr. John Harvey Kellogg). 7. The battles
of Battle Creek (Michigan and Seventh-day Adventists). 8.
Life along the alimentary canal (Metchnikoff). 9. The jungle,
the sausage, and the law (Upton Sinclair, Harvey W. Wiley,
and the formation of the FDA). 10. Chew, chew Horace
(Fletcher, Chittenden). 11. The bare torso king goes public
(Bernarr Macfadden, Jack La Lanne, macrobiotics). 12.
How to stop your cow from drooling (selling nutrition). 13.
Eating for the hull of it (raw sugar, bran, fiber, and foodist
or food extremist Alfred Watterson McCann). 14. The drinks
are on the Hauser (Gayelord Hauser, macrobiotics). 15.
Old proteinaceous Joe or Is there sex after dinner (Lelord
Kordel, protein myths, and sex). 16. Mrs. Spratt’s millions
or Diet is a four-letter word (fat and dieting). 17. Protomania
or Richard Nixon’s diet revolution (high-protein diets). 18.
Swing low, sweet glucose tolerance (hypoglycemia or low
blood sugar). 19. How to sell a vitamin (Linus Pauling).
20. My mother squeaked or How to write about health
foods (popular health books and articles). 21. The red faced
confession and other tales of food cures and law (fraudulent
advertising, the FTC). 22. Quick, nurse! The bean sprouts!
(unproven therapies and cures, megavitamin therapy). 23.
Meanwhile, back at the organic ranch (Jerome I. Rodale).
24. Organic politics or Gloria Swanson goes to Washington
(toxic chemicals in foods). 25. How the poison gets into your
health food (Center for Science in the Public Interest, Gary
Null, and other health promoters).
Let us examine one chapter, 13, titled “Eating for the
hull of it.” It was well known by the 1990s that dietary fiber
was the one nutrient in shortest supply in the American diet,
and that this shortage is the cause of many diseases, from
simple constipation to various disorders of the digestive tract.
Those advocating a natural foods diet argued that we should
return to eating whole-grain bread, primarily for the dietary
fiber it contains, but also for its extra vitamins and minerals
lost in the process of making white flour. Instead of dealing
with these important issues, the author spends most of the
chapter ridiculing a “foodist” and “food extremist” named
Alfred Watterson McCann (born in 1879) and a physician
named Dr. William Howard Hay (who graduated in 1891
from the medical school of the University of the City of New
York), and comparing the nutritional value of raw vs. white
sugar. He also notes that before the Civil War, the wheat used
to make most American bread was soft winter wheat. It was
easily ground between stones, then “bolted” through a soft
cloth to sieve out some of the larger bran particles–a process
which Sylvester Graham “felt was against God’s purpose.”
After the Civil War, Scandinavian and German emigrées

moved into the virgin lands of Wisconsin, Minnesota, the
Dakotas, and Iowa, bringing with them a new tough wheat–
the hard spring wheat. When the millers began to grind and
bolt it, they found that much of the valuable gluten stuck
to the bran. “To leave the bran in the flour meant creating
a product that only a Graham or an Alcott would buy; dark
coarse in texture, and hard to chew. Not surprisingly, the
public rejected it.” The first solution was the “middlings
purifier” first installed in Minneapolis in about 1871; the
purifier used a blast of air to blow away the bran. The
primary solution was the Hungarian Mill, or highmilling
machine–which had 6-7 sets of porcelain or chilled steel
rollers. Sylvester Graham, James Caleb Jackson, and others
said it was “unnatural” to take the bran out of bread. “Dr.
[John Harvey] Kellogg’s protests, which began about the
time that the new wheat and new milling methods arrived,
were based on his belief in ‘auto-intoxication,’ which called
for bran to ‘sweep out’ the intestines and clear away their
‘toxins.’” Address: Popular scientific and medical reporter.
1399. University Microfilms International. 1977-. Dissertation Abstracts (Computerized bibliographic
database). 300 N. Zeeb Road, Ann Arbor, MI 48106.
[1043613 ref]
• Summary: This database contains virtually every American
PhD dissertation accepted at an accredited institution since
1861, when academic doctoral degrees were first granted
in the United States. Masters theses have been selectively
indexed since 1962, and abstracts are included from spring
1988 to the present. Abstracts are included for a large
majority of PhD dissertations after Jan. 1980. It also contains
many Canadian dissertations and a small but increasing
number from institutions abroad. British and European
dissertations are included in the database from Jan. 1988
forward. First available for use in computerized form: 1977.
Earliest records: 1861. Total records (9/90): 1,100,000.
Address: Ann Arbor, Michigan. Phone: 800-521-3042.
1400. Eden Foods. 1978. Catalog 1978. 4601 Platt Rd., Ann
Arbor, MI 48104. 57 p.
• Summary: On the cover is a workman loading sacks from
one of many large hoppers. Another man, in front of a truck,
moves a pallet. Pages 17 and 18 contain detailed information
about and photos of the Eden-brand tamari (natural shoyu)
and miso products. Eden now sells a brown rice miso, aged
naturally for 1½ years. Hacho miso is now called “Soybean
miso.” Nigari and Tekka are also listed. No prices are listed
in this catalog; it contains descriptions of the products and
many nice illustrations. The prices are listed on separate
sheets. Address: Ann Arbor, Michigan. Phone: (313) 9739400.
1401. Stein, Ellin. 1978. Making money making tofu. Whole
Foods (Berkeley, California). Jan. p. 32-38.
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• Summary: This multi-part
article describes commercial
operations at Farm Foods (San
Rafael, California–”Down on
the Farm”), Redwood Natural
Foods (Santa Rosa, California),
The Tofu Shop (Rochester, New
York–”Hope in Rochester”),
Surata Soyfoods (Eugene,
Oregon–”Tofu Recipe Doubles
in Oregon”), and The Soy
Plant (Ann Arbor, Michigan–
”Midwest Soy Plant Expects to
Grow”).
Note: This is the earliest
document seen (Sept. 2011) that
mentions “Surata Soyfoods,”
the first company with the word
“Soyfoods” in the company
name.
Part of the main article (“A
Busy Grasshopper Waits for
Profits”) and a full-page sidebar
titled “Making Tofu on Main
Street” tells the story of Laughing Grasshopper Tofu Shop in
Millers Falls, Massachusetts. “With The Book of Tofu as their
guide, Ira and Kathleen Leviton founded the first occidental
tofu shop in the northeastern USA in this sleepy papermill
town in Aug. 1976. At the time the Levitons owned and
operated Corn Creek Bakery in Greenfield, eight miles away,
and they ran the two businesses until August 1977, when
they closed Corn Creek due to a continuing labor dispute.
Having formed a partnership with two men, Tom Timmins
in August 1976 and Michael Cohen in February 1977, the
Levitons found their 100 bread accounts quite eager to stock
tofu. They are now producing over 800 pounds of tofu per
day to service their 100 accounts... Grasshopper makes tofu
with Prize variety soybean shipped from Iowa in trailer loads
and stored in the plant...
“Fully believing that the tofu market can be doubled
within the first quarter of 1978, Grasshopper is moving
this month to a 3200-sq.-ft. plant in Greenfield that already
offers a well-drained concrete floor... Tofu production will be
upgraded with the installation of $5,000 worth of Japanese
tofu machinery... Cohen estimates daily tofu capacity will
increase to 1,600 pounds. ‘As soon as we can,’ says Cohen,
‘we’ll have not only tofu, but deep-fried age, soymilk–
flavored and unflavored, tempeh, and soy “ice cream.” We
feel the market is at our fingertips. We’ve never taken the
step into a serious sales campaign, but I think we will. So far,
we make the soft tofu, we give the soft sell.’”
Note 1. This is the first issue of Whole Foods magazine.
This is also the earliest article on soy seen (Aug. 2002) in
Whole Foods magazine.

1402. Photograph of four members of The Soy Plant
collective, with company sign and logo, as they moved into
a new location at 211 East Ann St., Ann Arbor, Michigan.
1978. Ann Arbor, Michigan.
• Summary: This black-and-white photo (5 by 7 inches)
shows four people (left to right): Jerry MacKinnon, Sue
Kalen, Steve Fiering, and Larry (surname unknown). They
are standing on both sides of a large round sign that reads:
“The Soy Plant–Soy Dairy.” They are standing outside, by a
brick-walled building, near the door at 211 East Ann St. At
the center of the sign is an illustration of two soybean plants
growing out of Planet Earth. Steve Fiering conceived of and
designed the logo of “soybeans supporting the world.” The
artwork was done by Marge Bruchac, with Sue Kalen.
1403. Product Name: Protein 90, and Protein 90 Plus.
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor).
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1978 March.
Ingredients: 1. Isolated soy protein. 2. Isolated soy powder,
casein, lactalbumin, brewer’s yeast.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods Catalog. 1978.
“Protein 90 instant high protein soy powder, is an aid to
weight control and to reducing calorie, fat, and carbohydrate
intake. Mix in juice, milk, or soup.
“Protein 90 Plus instant high protein blend is made of
isolated soy powder, casein, lactalbumin, and brewer’s yeast.
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A nutritional aid to healthful dieting, and to reducing intake
of calories, fats and carbohydrates.”
1404. Fiering, Steve. 1978. Letters... Soycraft (Lawrence,
Kansas) 1(2):5. Winter 77/78 [March].
• Summary: “Dear Friends,
“I hope that all is well with you and your work is
proceeding well. I am writing to tell you that we are planning
on having a convention of Soycrafters here in Ann Arbor
on the 15th and 16th of July. We would like to have a
very grassroots gathering of folks involved and seriously
interested in the Soycrafts. Here in Ann Arbor the Soy Plant
produces and markets tofu, soymilk, tempeh and we are
working on miso. So our facilities could be very educational
for folks who are less developed than us.
“It is very important to begin exchanging energy in the
Soycrafts (I am sure you realize this, editing our Newsletter).
So, unless you tell us that you know of a similar convention
that is already being organized, we will assume that Ann
Arbor will be the place.
“We hope to organize the whole thing very informally,
sleep on the floor, camp out, work on exchanging whatever
energy people want to. We want to exchange a lot of energy
and information but not much money.
“So, if you would, please help us by publicizing this
event in the Soycraft Newsletter. Please list our address as:
The Soy Plant
“c/o Chris Coon
“1025 Wall St.
“Ann Arbor, Michigan 48105
“because the Soy Plant is moving. Please answer pretty
quick so we can help keep these wheels rolling!
“Peace,
“Steve Fiering.” Address: The Soy Plant, 1025 Wall St.,
Ann Arbor, Michigan 48105.
1405. Product Name: Tempeh.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-8638.
Date of Introduction: 1978 March.
Ingredients: Organic soybeans, vinegar, Rhizopus
oligosporus culture.
Wt/Vol., Packaging, Price: 8 oz.
Nutrition: Per 100 gm: Calories 157, protein 19.5 gm, fat
7.5 gm, carbohydrates 9.9 gm, calcium 142 mg, iron 5 mg.
New Product–Documentation: Letter from Steve Fiering.
1978. Oct. 2. A 5-page detailed description, including
equipment and process, of how The Soy Plant makes tempeh.
Letter from Steve Fiering. 1979. Undated. A 3-page
handwritten description of photos showing how The Soy
Plant makes tempeh. Letter from Steve Fiering. 1979. Oct.
22. A 2-page typewritten description of how The Soy Plant
makes tempeh.

Shurtleff & Aoyagi. 1979. The Book of Tempeh. p.
148. Made by Steve Fiering. Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company.
Letter/Order for The Book of Tempeh from Kurt Getman
of Frog Farm Tempeh (Soy Plant). 1979. Aug. His address
is 5177 Grand River, Fowlerville, Michigan 48836. Two
rectangular Labels in Soy Plant scrapbook. 1980. 6 by
4½ inches. Purple on white. Square Labels in Soy Plant
scrapbook. About mid-1980. 4½ inches square. Black on
white. The soy plant logo is near the bottom of a rayed V
inside a circle. Written across the top of the circle: “Keep
frozen. Thaw only portion used.” No address is given.
Soyfoods Center Computerized Mailing List. 1981. Jan.
22. Owner: Kurt Getman. Listed at 771 Airport Blvd. #1.
Label. 1981, undated. Yellow, purple and green on white.
The company name is given as “The Soyplant Co-op Inc.–A
people’s business.”
Talk with Steve Fiering. 1988. June 10. This was the
company’s fourth commercial product. In January 1978 we
moved into the shop at 211 E. Ann St. and within a couple
of months we built a small incubator and started making
tempeh.
1406. Product Name: Dofu-Gan (Firm Tofu Simmered in a
Marinade). By 1980 subtitled Savory Baked Tofu.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 March.
Ingredients: Water, organic soybeans, nigari, soy sauce,
honey, garlic, spices.
How Stored: Refrigerated.
New Product–Documentation: Label. 1980. for Dofu Gan.
Savory Baked Tofu. 2 by 3 inches. Black on white. “Slice
and serve with crackers, sandwiches, or salads.” Company
name is given as Soyplant Co-op Inc. at 211 East Ann St.
Talk with Steve Fiering. 1988. June 10. This was the
company’s third commercial product. “There was a Chinese
guy who worked with us, whose first name was Lee and who
had a recipe for this product. He cooked very firmly pressed
tofu in a marinade. It was sold in the deli, which was our
company’s Ann Street location. The first location was a room
in the basement of a restaurant called Eden’s.” Soyplant.
1984. Produce co-op price list–Delivered. Effective April 30,
1984 and subject to change. Lists Dofu Gan savory baked
($1.92/lb).
1407. Livingston County Daily Press and Argus (Howell,
Michigan). 1978. Howell chiropractor at E. Lansing event.
April 12. p. 55 (p. 25B).
• Summary: Livingston County: On Saturday, April 15 the
Natural Foods and Spring Fest is being held in East Lansing,
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Michigan. This all-day educational event will include
workshops on chelation therapy and tempeh.
“Vegetarian lunch and dinner will be available.”
Address: Features editor.
1408. Product Name: Eden Genmai (Brown Rice) Miso.
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1978 April.
Ingredients: Soybeans, brown rice, salt.
Wt/Vol., Packaging, Price: 14 oz, 8.8 lb, 22 lb, and 44 lb.
How Stored: Shelf stable, 6-12 month shelf life.
New Product–Documentation: Eden Foods spring-summer
pricelist 1978. Page 11 lists “Eden Brown Rice Miso
(Genmai)” as a new product. It is sold in 4 sizes: 14 oz, 8.8
lb, 22 lb, and 44 lb.
Eden Foods Catalog. 1978. Page 18. “Eden Brown Rice
Miso (Genmai)–the latest addition to our line is made from
soybeans, brown rice and salt. Aged naturally for 1½ years.
For more information about miso, we suggest you see The
Book of Miso and the pamphlets ‘What is Miso?’ and ‘Miso
and Tamari, Foods Steeped in Culture,’ all available in our
literature sections.”
Ad in Soycraft. 1979. Summer. p. 38. “Traditional
Soy Products from Eden Foods.” “Eden miso is made from
whole soybeans, grains, and sea salt, fermented at natural
temperatures in cedar kegs. Barley miso (mugi), Soybean
miso (hacho), Rice miso (kome), and Brown rice miso
(genmai) are all available in 14 oz, 8.8 lb, 22 lb, and 44 lb
sizes.”
Talk with Michael Potter, Chairman of Eden Foods.
1993. Oct. 31. Genmai Miso started to be imported from the
Muso Co. about 3 or 4 years after the first shipments arrived
from Japan.
1409. Eden Foods. 1978. Spring-summer pricelist 1978.
4601 Platt Rd., Ann Arbor, MI 48104. 37 p.
• Summary: Products are similar to the catalog published
earlier in 1978. Eden now carries many East Asian (mostly
Japanese) herbal products from Herb T. Company in San
Francisco, incl. Kuzu Root Tea. Salt products include:
Mineral Salt (Indianola Oquirrh), and Herba Mare (France).
Pure & Simple now makes 3 salad dressings: Romano,
Sesame Herbal, and Mayonnaise.
Page 11 lists “Eden Brown Rice Miso (Genmai)” as a
new product. It is sold in 4 sizes: 14 oz, 8.8 lb, 22 lb, and 44
lb. Address: Ann Arbor, Michigan. Phone: (313) 973-9400.
1410. Lewis, David L. 1978. Ford mills–The village
industries. Model “A” News 25(2):10-11, 13-15. March/
April.
• Summary: The Ford village industries tour begins at

the old soybean processing plant in Saline. A nice photo
shows the plant. Address: Prof. of Business History, Univ.
Michigan, Ann Arbor, Michigan.
1411. Shurtleff, William. 1978. Re: Proposal for establishing
a Soycrafters Union or Cooperative in North America. Letter
to all “Soycrafters in North America,” April. 2 p. Typed, with
signature on letterhead.
• Summary: This open letter, written on NAFSC letterhead
and dated April 1978, was submitted to Soycraft newsletter,
where it was published in June 1978 (which see). It led to the
first national meeting of soycrafters in Ann Arbor, Michigan,
on 28-30 July 1978 and the founding of the Soycrafters
Association of North America at that meeting.
The letter begins: “Dear Soycrafters of North America:
There has recently been growing interest in North America in
starting a Soycrafters Union or Cooperative, perhaps along
the lines of Japanese National Tofu, Miso, Shoyu, Natto,
etc. Unions [Associations]. Such a development would
seem to represent a great leap forward, of benefit to many
in the expansion of consciousness and production of quality
soyfoods in the Western world.”
Note 1. This is the earliest document seen (Jan. 2003)
in connection with the Soycrafters Association of North
America (SANA).
Note 2. This is the 2nd earliest document seen (June
2019) that contains the word “soyfoods.” Address: Director,
New-Age Foods Study Center, 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
1412. Shurtleff, William. 1978. Re: Ideas and a proposed
schedule for the first American Soycrafters Convention.
Letter to Jerry MacKinnon and Steve Fiering of The Soy
Plant, Ann Arbor, Michigan, May 29. 2 p. Typed, with
signature.
• Summary: “I am extremely pleased to see the concrete
developments leading up to the first American Soycrafters
Convention. I admire you very much for taking the initiative
and responsibility for this event. If planned and executed
well, it can be a source of great energy for all concerned.
And, of course, if poorly done, it will leave all regretting that
they took the time and money to attend.”
On page 1, Shurtleff describes four of the basic concepts
used to organize three international conferences has attended
in Asia during the past six months, and suggests that these
same ideas be used in organizing the Soycrafters Convention.
On page 2, he proposes a schedule for a 3-day (Friday to
Sunday) meeting, with breakfast starting at 8:00 a.m. and
the last session ending at 9:00 p.m. A footnote states that he
expects to be in Lafayette, California, from June 13.
Note: This letter was apparently written in response to a
letter from Jerry MacKinnon and Steve Fiering (in Michigan)
to Shurtleff (in Tokyo); that letter can no longer be found.
This letter was written on NAFSC letterhead and copies
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were sent to Larry Needleman (California), The
Farm, Soycraft magazine, Tom Timmins (New
England Soy Dairy, Massachusetts), Mary Pung
(Swan Foods, Florida), and Wataru Takai (Japan).
Address: New-Age Foods Study Center, 278-28
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan.
Phone: (03) 925-4974.
1413. Soy Deli (The). 1978. May. New soyfoods
restaurant or deli. 211 East Ann St., Ann Arbor, MI
48104.
• Summary: D.B. 1979. Whole Foods (Berkeley,
California). Oct. p. 44. “Soy deli’s to go!” “Other
soy delis currently known to be in operation are
the Soy Plant in Ann Arbor, Michigan, and Yellow
Bean in Detroit, Michigan.”
Shurtleff & Aoyagi. 1982. Report on Soyfoods
Delis, Cafes & Restaurants. p. 3. Started in May
1978. Talk with Steve Fiering. 1988. June 10.
Although I was the leader of the group, the deli
was not my primary responsibility. Sue Kalen was
probably the person who was most responsible
for getting the deli going. We all knew that
when we moved into Ann Street we wanted to
have a deli. We knew we could sell ready-made
soyfoods, which didn’t have any shelf life. The
basic idea was that if we had a retail outlet we
could experiment on new products, find the
ones that succeeded, then develop them into
wholesale products. This would also allow us to
communicate with the community. I think this
was our original idea. I don’t recall getting the
idea from anyone else. [Note: This was America’s
fourth soy deli, after Farm Food Company in San Rafael,
California (Aug. 1976); The Cow of China in Boulder,
Colorado (Sept. 1977); and The Tofu Shop/Far Pavilions
in Telluride, Colorado (Oct. 1977)]. Address: Ann Arbor,
Michigan. Phone: 313-663-0500.
1414. MacKinnon, Jerry; Fiering, Steve. 1978. Re: Update
on plans for Soycrafters Convention at The Soy Plant in
Ann Arbor, Michigan. Letter to William Shurtleff at NewAge Foods Study Center, Lafayette, California, June 9. 3 p.
Typed, with signature.
• Summary: Includes a copy of Shurtleff’s proposed
schedule for the program. “Just a word about our shop here
in Ann Arbor. We began over a year ago in the local bakery
trying to eke out a hundred pounds of tofu a week. Today,
we’ve opened a store front with our shop in back. By the
time we see you in July we’ll be well over the 2,000 lb.
weekly mark with full scale Tempeh production.” Address:
The Soy Plant, 211 East Ann St., Ann Arbor, Michigan
48104. Phone: (313) 663-0500.

1415. MacKinnon, Jerry; Fiering, Steve. 1978. An invitation.
Soycraft (Lawrence, Kansas) 1(3):1. June.
• Summary: See also next page. “The workers of the Soy
Plant Soy Dairy would like to invite you to a national
conference of folks involved in the soycrafts. The
conference, which is to be held in Ann Arbor, Michigan, was
originally scheduled for July 14-16, but has been rescheduled
for July 28-30. The Soy Plant has adequate facilities to use as
an example for the less experienced or a teaching aid for the
more experienced.
“Our present concept is to plan specific activities largely
from the input of the participants. Information exchange and
a pleasant social gathering of folks with a common interest
are what we hope will be emphasized. We will meet together
Friday evening, July 28, to get acquainted and plan the
activities for the next two days. We expect to have technical
workshops on tofu, tempeh, soymilk and miso production as
a base to begin from.
“Since so many of us are feeling the economic hard
times that are with us, we hope to keep everyone’s expenses
to a minimum. We will try to find floor space in town or
campsites out of town for those who want to do it that way.
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For those who would rather stay in a motel or hotel, there are
many to choose from. We plan to cook communal meals at
the Soy Plant so hopefully the whole thing will be relatively
inexpensive. We will ask participants to pay their share of the
basic costs of hosting the conference.

“So, do you want to come? The conference is intended
for those who are presently professional soycrafters or are
actively trying to develop as such. It is not a ‘general public’
conference. If you want to come, Great! Please write to us
before July 1st and answer the following questions:
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Name & Group or business you are involved with.
Address. What kind of accommodations you would like. (no
guarantees but we’ll try) Do you need a ride? (We will try to
make transportation connections.) What would you like to
gain from the conference?
“When we receive your reply we will send an
acknowledgement with up-to-date information. Replies
to:...”
Note 1. The Soycrafters Association of North America
(SANA) was founded at this meeting.
Note 2. This issue of Soycraft is titled “An American
Soy Cooperative.” Below those words on the cover is a map
of the United States with one big “asterisk” at Ann Arbor
and little asterisks where soon there may well be companies
making soyfoods. Address: The Soy Plant, 211 East Ann St.,
Ann Arbor, Michigan 48104. Phone: (313) 663-0500.
1416. Meeks, John C.; Wolk, C.P.; Schilling, N.; Schaffer,
P.W.; Avissar, Y.; Chien, W-S. 1978. Initial organic products
of fixation of [13N]dinitrogen by root nodules of soybean
(Glycine max). Plant Physiology 61(6):980-83. June. [23 ref]
• Summary: The initial product of fixation was glutamine,
then glutamate and alanine. After 15 minutes, the major
isotope-labeled products were glutamate and alanine, with
glutamine comprising only a small fraction. The idea that
glutamine synthase-glutamate synthase is the primary route
for assimilation of fixed nitrogen in soybean nodules was
supported by the results of this study. Address: 1-4. Michigan
State Univ.-ERDA Plant Research Lab., E. Lansing,
Michigan 48824.
1417. Shurtleff, Bill. 1978. News from New-Age Foods
Study Center. Soycraft (Lawrence, Kansas) 1(3):3-5. June.
• Summary: This open letter begins: “Dear Soycrafters of
North America: There has recently been growing interest
in North America in starting a Soycrafters Union or
Cooperative, perhaps along the lines of Japanese National
Tofu, Miso, Shoyu, Natto, etc. Unions [Associations]. Such
a development would seem to represent a great leap forward,
of benefit to many in the expansion of consciousness and
production of quality soyfoods in the Western world.”
The author then summarizes five major functions
of Japanese national trade associations related to soy
products, and suggests how each of these be adapted to
present American conditions and consciousness which are
very different from those in Japan: Purchasing soybeans,
maintaining a list of member shops, doing ‘soyfood
publicity,’ publishing a newsletter, and establishing and
running a nationwide center, information clearing house, and
school for teaching production of low-technology “soyfoods”
to people from both developed and developing countries.
“How might this basic model be adapted to the United
States? First, since soyfoods are still quite new in the USA,
we might want to form one united front cooperative or union

for all soycrafters or producers of soyfoods, rather than
trying to form individual unions for tofu & soymilk, miso,
tempeh, shoyu, etc. Given such a joint union, it would seem
that all of the functions performed by the Japanese unions
would be of great potential value to producers in North
America. The key point, however, is that for the Union
to work it must be financially viable and sound. Thus it
must be created and supported by individual members who
understand clearly that its functions are in their best interest,
both in the short and long run.”
“Second, we must remember that the number of shops
presently producing soyfoods here is still very small. We
have the names of 95 tofu shops and/or soy dairies in the
United States plus 6 more in Canada, 9 tempeh shops, 8
miso shops, and one shoyu factory (Kikkoman). Of these,
about 41 of the tofu shops and soy dairies, 5 of the tempeh
shops, and 2 of the miso shops are ‘new-age’ types, newly
started by Caucasian Americans. This latter group would
probably form the initial nucleus of the Soycrafters Union,
however after the benefits of membership could be clearly
demonstrated, the more conservative Japanese producers
might be eventually interested in joining.”
“At the proposed First North American Soycrafters
Convention to be held in Ann Arbor [Michigan] July 15-16
the above suggestions might be discussed one by one...”
At the end of the article is a form which new or existing
tofu or soymilk manufacturers in the U.S. are invited to fill
out and return to Shurtleff so that he can list them in the next
edition of The Book of Tofu. Its asks for the name, address,
and phone number of the company, the person(s) in charge,
the date tofu or soymilk production started, the approximate
cost of getting started, the average quantity of soybeans used
per week, the soyfoods produced (in order of importance),
the main pieces of equipment purchased, and equipment the
company plans to purchase in the near future.
Note the early use of the terms “soyfoods” and
“soyfood” in this article. The term “soyfoods” was coined by
Surata Soyfoods of Eugene, Oregon, in Dec. 1976.
Note 2. This is the earliest document seen (Feb. 2013)
that contains the term “low technology” (or “low tech”).
Shurtleff coined this term to refer to soyfoods that could be
made, and had long been made, using simple, traditional
technologies, appropriate to Third World countries or
relatively poor areas. Address: Director, New-Age Foods
Study Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo
177, Japan. Phone: (03) 925-4974.
1418. Shurtleff, William. comp. 1978. Mailing labels of
companies buying large quantities of The Book of Tofu, and
The Book of Miso from Autumn Press. Lafayette, California.
1 p. Undated. Unpublished typescript.
• Summary: Mailing labels (including the company name,
purchaser or key contact person, and address) are given
for the following companies: Erewhon, Inc. (Cambridge,
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Massachusetts), Nutri-Books Corp. (Denver, Colorado),
Lifestream Natural Foods (Richmond, BC, Canada), Manna
Foods (Scarborough, Ontario, Canada), Midwest Natural
Foods (Ann Arbor, Michigan), Nature’s Best (Torrance,
California), Laurelbrook Foods (Bel Air, Maryland), Feather
River (Bellevue, Washington), Arrowhead Mills (Denver,
Colorado), Llama Trading Co. (Greenfield, Massachusetts),
Reality Natural Foods (Honolulu, Hawaii), Tree of Life (St.
Augustine, Florida), Eden Foods (Ann Arbor, Michigan),
New Leaf Distributing Co. (Atlanta, Georgia), East West
Journal (Brookline, Massachusetts), Mother Earth News
(Hendersonville, North Carolina), Bookpeople (Berkeley,
California), Landstrom (South San Francisco, California),
Health Foods Inc. (Des Plaines, Illinois).
A single-letter code, A through D, appears in the upper
right corner of each label. A = Biggest buyer. B = Second
biggest buyer, etc. Erewhon and Nutri-Books are the two
biggest buyers. Address: Lafayette, California.
1419. Product Name: Miso.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 June.
New Product–Documentation: Talk with Steve Fiering.
1988. June 10. This was the company’s fifth commercial
product. “We did sell the batches that were good but we
didn’t have any consistency. Some batches came out very
good but some were sour. It never became much of a
product, so we dropped it. We probably sold some short-term
miso before the 1978 summer conference, out of the deli. We
could sell anything we put out there if it was good. I think
the changing temperature in the building, and particularly the
heat in the summer was the problem.”
1420. Product Name: Missing Egg Salad.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 June.
Ingredients: Tofu, tahini, soyamaze [soy mayonnaise]
(soymilk, safflower oil, cider vinegar, honey, salt), tamari,
celery, onion, nutritional yeast, spices.
Wt/Vol., Packaging, Price: 12 oz. plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company. It contains eggless soy mayo and turmeric. Talk
with Steve Fiering. 1988. June 10. The word “tofu” was not
in the title. It was introduced before the Conference, and one
of their first two deli items. It was later sold occasionally
wholesale outside the deli. The eggless soy mayo was first
introduced as a separate product in the deli about a year later.

Rectangular Label in Soy Plant scrapbook from 1979. 3 by 2
inches. Green on orange. 12 oz.
Square Label in Soy Plant scrapbook from about 1980.
3 by 3 inches. Black on white. 12 oz. Ingredients: Tofu,
soynaise (soymilk, oil, vinegar, salt, honey), celery, parsley,
onion, spices. 12 oz. Zip: 48104.
1421. Product Name: Ann Arbor Steamed Brown Bread
[with Okara].
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 June.
Ingredients: Okara (high fiber soy product), rye flour, soy
milk, molasses, whole wheat flour, corn meal, safflower oil,
raisins, walnuts, orange oil, vanilla.
How Stored: Shelf stable.
New Product–Documentation: Label in Soy Plant
Scrapbook, next to article dated 4 Oct. 1978. 3 inches square.
Black on white. An illustration shows a flower growing on a
vine.
Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. This may have been the first way
The Soy Plant discovered to use its okara as a food. Ann
Elder developed the recipe. It was steamed in the Soy Plant
kettle or commercial steamer (which they got for free from a
salvage operation) because they didn’t have an oven. Steve
welded the 4-inch-diameter cylindrical stainless steel forms
in which the bread was steamed. When done, they pushed
the bread out one end. Steve thinks they started making this
before the SANA conference in Ann Arbor in July 1978.
1422. Soy Plant [The]. 1978. Re: Questionnaire about
soycrafting in preparation for meeting in Ann Arbor,
Michigan. Letter to soycrafters who might attend the meeting
in Ann Arbor, undated. 2 p.
• Summary: This undated letter, which is signed “Peacefully,
Workers of the Soy Plant,” was probably written by Jerry
MacKinnon and/or Steve Fiering of the Soy Plant in Ann
Arbor. It was probably sent in May or June 1978.
“We thought that in order to make a large body of North
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American Soycrafting experience more accessible to all,
we would ask soycrafters, whether they are attending the
conference or not, to fill out a questionnaire on what they are
doing. We will print these questionnaires after the conference
and distribute them to use as reference material throughout
the year. Try to include any information that you think would
aid other soycrafters.
“Name of business or group. Address. Phone No.
“What soycrafting do you do now? How long have you
been at it?
“Give a brief description of each process and the
supplies used.
“What is your distribution?
“Please describe your packaging techniques.
“Describe the number of workers and responsibilities.
“How are decisions made?
“What are the wholesale prices for your products?
“What wages are your workers paid?
“How are you capitalized?” Address: The Soy Plant, 211
East Ann St., Ann Arbor, Michigan 48104. Phone: (313) 6630500.
1423. Fiering, Steve. 1978. Re: Update #2 on plans for
Soycrafters Convention at The Soy Plant in Ann Arbor,
Michigan. Letter to William Shurtleff and Larry Needleman
in California, July 8. 5 p. Handwritten, with signature.
• Summary: “Bill and Larry–I thought it’s time to fill you
both in on the latest conference details. Things are looking
very good. Forty people have said they are planning to attend
representing 23 different shops or shops to be. This does
not include Michigan folks. I expect about 20 Michigan
people. The Media, New Age Journal, East-West, etc. have
not responded... “The basic layout will revolve between The
Soy Plant and the dorm where about 2/3 of the people will
stay.” The latest proposed schedule is enclosed; comments
are invited. The schedule begins: [Friday]
“4-6 p.m.–Check in at Soy Plant. Take
people to the dorm or the houses they
will be staying in. 6-7–Dinner. 7:30-9–
Opening session. Soy Plant introductions
and short rap from each delegate.
Discussion of the proposed schedule and
any special points people want to work
on. We have a retail shop at the front of
our building which will hold 60 people
comfortably, so a lot of conferring can
be done easily right here. 9:30-11:00–We
feel that specific slide shows would be
done best after dark. So we would walk
up to the dorm, about 6 blocks, and see
Bill’s [Shurtleff] miso slides up there
(we have access to conference rooms
and lounges up there). We felt that miso
would be of least interest to most of the

delegates so we put it on Friday night so latecomers will
miss less.
“Sat. One of the frequent comments on your schedule,
Bill, was that it is too academic, especially for the folks who
are just starting so... We plan on having two activities at once
to try and allow people to get what they need.”
The Saturday and Sunday schedules are both given.
Each day begins with breakfast at 8:00–9:00 a.m., followed
by non-stop workshops and discussions. On Saturday
evening slide shows will be from 8-11:00 p.m. On Sunday
morning: “9:30-12:00–Starting a North American Soycrafters
Union or Co-op.”
The letter ends: “I feel that the most important ingredient
is the spirit of the participants, and if correspondence is a
true indication, the spirit will indeed get us all high!
“Hope to hear from you soon. Steve.” Address: The Soy
Plant, 211 East Ann St., Ann Arbor, Michigan 48104. Phone:
(313) 663-0500.
1424. The foundation meeting of the Soycrafters Association
of North America in Ann Arbor, Michigan. Photographs
taken at that meeting. 1978. Ann Arbor, Michigan.
• Summary: This first meeting took place on 28-30 July at
the University of Michigan–Ann Arbor. Approximately 70
people attended. The goals of the meeting are outlined in the
correspondence leading up to the meeting.
The soyfoods movement in America was interested in
low-tech, traditional soyfoods, especially tofu, miso, tempeh,
and soymilk, gradually expanding into soynuts, edamame,
and dairy alternatives. However it also had numerous other
objectives which many or most of the members advocated.
A vegetarian diet / meatless diet, an end to the feedlot
system and slaughterhouse system, working to address the
root causes of world hunger, right livelihood, starting small
businesses, etc.
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Twelve black-and-white photographs (each 3½
by 5 inches) were taken on 28-30 July 1978 at
this meeting by William Shurtleff; they and their
negatives are now located in the Soyfoods Center
archives. Those identified in the photos include Tom
Timmins (New England Soy Dairy), Steve Demos
(White Wave), Larry Needleman (The Learning
Tree), Greg Weaver (The Tofu Shop), Benjamin
Hills (Surata Soyfoods), and Kathryn O. Bennett
(Southwest Tofu Co., Santa Fe, New Mexico).
The first four photos were taken on the evening of
Friday, July 28 at the opening meeting which was
held upstairs in a large room at the University of
Michigan (Ann Arbor) student union. Most attendees
are dressed informally and seated in folding chairs,
but some are sitting cross-legged on the floor. In two
photos, Larry Needleman is standing and speaking
to the group; Tom Timmins is seated to the right of
center on the floor. The remaining eight
photos were taken on July 29 in a room
next door to The Soy Plant (Ann Arbor,
Michigan) where the Association was
established. The walls are covered with
labeled gallon jars of herbs and foods.
The attendees are seated in folding
chairs. In the two photos shown here,
Steve Demos is in the center, speaking.
Note: The last five frames on this
reel of film are photos of people making
tofu at the New England Soy Dairy in
Greenfield, Massachusetts.

The movement had only lukewarm interest in modern
high-tech soyfoods such as soy protein isolates, concentrates,
and textured soy flour–because: (1) These products were
highly refined. (2) Many were a by-product of the feedlot
system, which raised animals for slaughter. (3) None of the
early members produced (or ate) these products.
At this meeting, a new organization was created on
July 30, the Soycrafters Association of North America.
Larry Needleman (Bean Machines, California) was
elected director. Six people were elected to the steering
committee: 1. Tom Timmins, New England Soy Dairy,
Greenfield, Massachusetts. 2. Lester Karplus, Vegetarian,
Inc., Champaign, Illinois. 3. Steve Fiering, The Soy Plant,
Ann Arbor, Michigan. 4. Steve Demos, White Wave Tofu,
Boulder, Colorado. 5. Kathryn Bennett-Clarke, Southwest
Tofu, Santa Fe, New Mexico. 6. Bill Shurtleff, New-age
Foods Study Center, Lafayette, California.

1425. Shurtleff, William. 1978. The
sequence of events leading up to the
founding of the Soycrafters Association
of North America in Ann Arbor,
Michigan (Overview). SoyaScan Notes.
July 30. Compiled by William Shurtleff
of Soyinfo Center on 30 July 2018.
• Summary: 1975 Dec. 12–The Book of Tofu is published by
Autumn Press.
1976 April.–Shurtleff and Aoyagi establish Soyfoods
Center (named New-Age Foods Study Center until 17 Sept.
1980).
1976 Sept. 23–The Book of Miso is published by
Autumn Press.
1976 Sept. 29 to 1977 Feb. 3–William Shurtleff and
Akiko Aoyagi do a Tofu & Miso America Tour: They do 70
public programs, many TV and radio interviews, drive their
van 15,000 miles in 17 weeks. On the way they meet many
people (and collect many names and addresses) who have
just started or are planning to start making soyfoods. They
start and end the tour in Lafayette, California.
1977 Jan. 15.–While on their tour of America, Shurtleff

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 626
and Aoyagi meet David and Danette Briscoe in Kansas City,
Missouri.
1977 April 15–Larry Needleman starts Takai Tofu
& Soymilk Equipment Company (later renamed Bean
Machines. Inc.) to sell tofu and soymilk equipment to people
who want to establish companies to make these soyfoods. At
the time he was already making and selling elegant tofu kits
to be used for making tofu at home.
1977 Oct.–The Briscoes publish the first issue of
Soycraft, a small periodical about soyfoods. The names they
need to send out a letter to potential subscribers are obtained
largely from Shurtleff and Aoyagi, who obtained some of
their names from Larry Needleman.
1978 March–Steve Fiering writes a letter to Soycraft
which begins: “Dear Friends,... I am writing to tell you that
we are planning on having a convention of Soycrafters here
in Ann Arbor on the 15th and 16th of July. We would like
to have a very grassroots gathering of folks involved and
seriously interested in the Soycrafts.
1978 June–Jerry Mackinnon and Steve Fiering write
a 2nd letter to Soycraft which begins: “The workers of the
Soy Plant Soy Dairy would like to invite you to a national
conference which is to be held in Ann Arbor, Michigan”... on
July 28-30, 1978. “We expect to have technical workshops
on tofu, tempeh, soymilk and miso production as a base to
begin from.”
1978 June–Wm. Shurtleff (who has been in contact with
Steve Fiering) writes a letter to the same issue of Soycraft
which begins: “Dear Soycrafters of North America: There
has recently been growing interest in North America in
starting a Soycrafters Union or Cooperative, perhaps along
the lines of Japanese National Tofu, Miso, Shoyu, Natto,
etc. Unions [Associations]. Such a development would
seem to represent a great leap forward, of benefit to many
in the expansion of consciousness and production of quality
soyfoods in the Western world.”
The author then summarizes five major functions of
Japanese national trade associations related to soy products,
and suggests how each of these be adapted to present
American conditions and consciousness which are very
different from those in Japan:
In order to send out announcements of the meeting
in Ann Arbor, Steve Fiering and others at The Soy Plant
need names and addresses or phone numbers of potential
attendees. Steve recalls that he got most of these from
Shurtleff, who had gotten some of his from Larry Needleman
of Bean Machines and from David and Danette Briscoe,
publishers of Soycraft.
Letters were sent and calls were made. On July 28
about 69 people arrived for the historic meeting. Most of
these people were unaware of each other. As Steve Fiering
recalls, “There was a feeling that something important was
happening.” Address: Soyfoods Center, Lafayette, California
94549.

1426. Bean suppliers. 1978. Ann Arbor, Michigan. 1 p.
Unpublished manuscript.
• Summary: This handwritten, one-page list of soybean
suppliers was compiled by various tofu makers during the
foundation meeting of the Soycrafters Association of North
America, July 28-30, 1978, Ann Arbor, Michigan. Each entry
has three parts: Shop [buying the soybeans], supplier [of the
soybeans] and address, and price (in cents/pound). In some
cases the organic status and/or variety name is given.
(1) White Wave: Living Farms, Tracy, Minnesota. 17.5
cents/lb. [organic]. (2) Swan Food: Golden Acres, Illinois
(certified organic). 20 cents/lb. (3) Nupro Foods / Soywaze
Tofu: Arrowhead Mills, Denver wholesale. 21 cents/lb. (4)
Magic Bean Co-op: Inter-Community Co-op, 1335 Gilson,
Madison, Wisconsin 53715. From Columbus, Wisconsin.
21 cents/lb. (5) Happy Dragon Tofu, Laurelbrook Natural
Foods. 18-20 cents/lb.
(6) Rebecca Miller [Rebecca Uchida, MU Tofu], GIP-C
Warehouse, St. Charles, Minnesota (organic). 19 cents/lb.
(7) Joy of Soy: Ed & Helen Kranz, Diamond K Enterprises,
St. Charles, Minnesota. Corsoy: 14 cents/lb, Veg: 16 cents/
lb. (8) The Tofu Shop–Rochester, New York: Logan Bros.
Farms, Fort Plain, New York. 13.5 cents/lb. (9) Southwest
Tofu, Rt. 2, Box 234, Santa Fe, New Mexico 87501: New
Life Food Co-op, Santa Fe, New Mexico. 21 cents. (10) The
Soy Plant, 211 E. Ann, Ann Arbor, Michigan 48104. Phone:
663-0500: Tom Vreeland, 5861 Geddes Rd., Ypsilanti,
Michigan. 13.34 cents/lb. Cleaned. 14 years–no herbicides or
pesticides. Beeson variety.
(11) Lecanto Tofu: Ken McCaleb, Clarence, Louisiana.
24 cents/lb. Organic. (12) New England Soy Dairy: New
Life, Tracy, Minnesota. Prize: 19.25 cents/lb. Organic. (13)
Crystal Hills: Logan Bros., Fort Plain, New York. 17.25
cents/lb. Organic.
Note: Of the 13 soyfoods manufacturers listed, 6 (almost
50%) are buying organic soybeans.
1427. Minnesota soybean growers: Certified by the
Minnesota Organic Growers and Buyers Association. 1978.
Ann Arbor, Michigan. 1 p. Unpublished manuscript.
• Summary: This handwritten, one-page list of five
Minnesota growers was compiled (it is not clear by whom)
during the foundation meeting of the Soycrafters Association
of North America, July 28-30, 1978, Ann Arbor, Michigan.
(1) Living Farms, 200½ 3rd St., Tracy, MN 56175.
Phone: 507-629-4431. Corsoy: $0.14/lb. Veg. [vegetabletype soybeans?]: $0.17/lb. (2) Earl Cunningham, R.R. 4,
Sleepy Eye, MN 56085. Phone: 507-794-7164. Corsoy:
$0.15/lb. (3) Ron Krengel, Minnesota Lake, MN. Phone:
507-462-3717. Corsoy: $0.14/lb. (4) Ed Ricke, R.R. 1 Box
144, Morgan, MN, 56266. Phone: 507-249-3472. Corsoy:
$0.16/lb. Veg.: $0.18/lb. (5) Diamond K, Rt. 1, St. Charles,
MN 55972. Phone: 507-932-4308. Corsoy: $0.14/lb. Veg.:
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$0.16/lb.
1428. People attending the foundation meeting of the
Soycrafters Association of North America, July 28-30, 1978,
Ann Arbor, Michigan. 1978. Ann Arbor, Michigan. 3 p.
Unpublished typescript.
• Summary: This is a typed list of the names, addresses,
and (in some cases) phone numbers of the 69 people who
attended this landmark meeting. 1. Doug Morris, Tucson
Tofu, 1716 E. Factory Ave., Tucson, Arizona 85716,
602-624-7741. 2-4. Susan Kalen, Jerry MacKinnon &
Steve Fiering, The Soy Plant, 211 E. Ann St., Ann Arbor,
Michigan. Phone: 313-663-0500. 5-6. Carol Ann & Timothy
Huang, Yellow Bean Trading Company, 4414 Buckingham,
Detroit, Michigan 48224.
7. Dick Moore, Miller/Moore Apiaries, P.O. Box 171,
Martindale, Texas 78655. 8-9. Pat & Jay Gibbons, Crystal
Hills Tofu Shop, 1 Jefferson St. Box 752, Bethlehem, New
Hampshire 03574. Phone: 603-869-2677. 10. Robin Mallor,
848 Tappan St. #20, Ann Arbor, Michigan 48104. 11. Randall
Yamauchui, Hinode Tofu, 526 S. Stanford Ave., Los Angeles,
California 90504.
12. Elizabeth Martin, Claymont Society [Happy Dragon
Tofu], Box 112, Charleston, West Virginia 25414. Phone:
304-725-4437. 13-14. Pam Sharp & Greg Murphy, 52
Prospect Ave., Sea Cliff, New York 11579. 15-16. Herschel
& Carmen Cook, 8521 Lotus, Skokie, Illinois 60077.
17. Yoshiharu Uchida, 6825 N. Sheridan Rd.,
Chicago, Illinois. 18. Rebecca Miller, 7467 N. Marshfield,
Chicago, Illinois. 19. Wataru Takai, Takai Seisakusho, 5-65
Yokogawa, Kanazawa, 921 Japan. 20. Zeev Steven Berg, 570
Montgomery Street, Brooklyn, New York 11225.
21-23. Barbara Stutz & Rob Davis & Kay Thorbeck,
(In the process of naming our shop), 8745 S. Rockport
Road, Bloomington, Indiana 47401. 24. Steven Heller, 160
East 88th St., New York, New York 10028. 25. Ken Lee,
Toy Enterprise, 658 N. Broadway, Los Angeles, California
90012. 26. Mary Lee Purrington, 225 Rose Ave., Salem,
Ohio 44460.
27. Bob Barbarite, Hashizume Foods, 5th Floor Front
33 Union Square West, New York, New York 10003. 28.
Rodney Yamauchi, Aala Tofu, 513 Kaaahi St., Honolulu,
Hawaii 96813. 29. Bill Shurtleff, P.O. Box 234, Lafayette,
California 94549. 30-31. Tim Waters & Terrie Rogers,
Celebration Tofu, Bellingham Tofu Works, 2112 J. St.,
Bellingham, Washington 98225, 206-676-1989.
32. Steve Demos, White Wave Tofu, 1738 Pearl,
Boulder, Colorado 80302. 33. John Stielstra, Morning Glory
Alley. Inc., 1214 Regent St., Madison, Wisconsin 53715. 34.
John Shiflett, Pippins Inc., 8405 Holly St., Laurel, Maryland
20810. 35-36. Andy Schecter & Greg Weaver, The Tofu
Shop, 277 N. Goodman St., Rochester, New York 14607.
37-39. JoAnn Yoshimoto & Verena Krieger [of
Switzerland] & Brian Schaefer, It’s Natural, 502 Main

St., Evanston, Illinois 60202. 40. Kathryn Bennett-Clarke,
Southwest Tofu, Rt. 2 Box 234, Santa Fe, New Mexico
87501. 41. Amy Pincus, Magic Bean Co-op., 3227 N.
Humboldt Ave., Milwaukee, Wisconsin 53212.
42. Chico Wagner, Mantis Organics, 9409 Cameron
Rd., Austin, Texas 78753. 43-45. Denise Alexander & Les
Karplus & Dave Parker, Vegetarian Inc., 132 S. Market,
Champaign, Illinois 61820, 217-359-8843. 46. Jim Wilks,
Swan Food Corp., 5758½ Bird Rd., Miami, Florida 33155,
305-667-7141. 47-48. Don Nicolson & Sue White, New Day
Tofu Products Inc., 5912 Liberty Rd., Baltimore, Maryland
21207, 301-944-4673 & 301-655-0854.
49-50. Jamie Stunkard & Pat Aylward, Joy of Soy, 1307
2nd Ave., Minneapolis, Minnesota 55405, 612-374-3184,
612-379-2390. 51. John Seed, Bodhi Farm, The Channon,
N.S.W. 2480, Australia. 52-53. Lora Mermin & Chris Burant
& Deborah Backman, Madison Tofu Co-op, 903 Williamson
St. Madison, Wisconsin 53703, 608-251-0595. 54. Steve
Heidenry, Magic Bean Co-op, 3046 N. Cambridge St.,
Milwaukee, Wisconsin 53211.
55. Ed Brown, Magic Bean, 2463 N. Booth St.,
Milwaukee, Wisconsin 53212. 56. Benjamin Hills, Surata
Soyfoods, 518 Olive Street, Eugene, Oregon 97401, 503485-6990. 57. Larry Needleman, Bean Machines, Inc., P.O.
Box 76, Bodega, California 94922, 707-876-3341.
58-59. Carol & John Hargadine, Nupro Foods/Soywaze
Tofu, 1227 City Park Ave., Fort Collins, Colorado 80521. 60.
Jack Mizono, Azumaya Inc., 95 Boutwell St., San Francisco,
California 94124. 61. Dan Burke, Pacific Soybean & Grain
Ltd., 495 De Haro St., San Francisco, California 94107.
62. George Hanley, 4425 Charles St., Dearborn, Michigan
48126, 581-7343. 63. Dan Tucker, 854 Hawkeye Park, Iowa
City, Iowa 52240, 319-354-1250.
64. Paul Beeson, 207 N. Acacia St., Solona Beach,
California 92075, 714-481-6914. 65. Keith Almeida, 26 W.
Main St., Clinton, Connecticut. 66. Jean Huffman, P.O. Box
444, Lecanto, Florida 32661.
67-68. Keith Hintz & Dave Koressel, Magic Bean Coop, 2234-A N. Booth, Milwaukee, Wisconsin 53212, 414374-2873. 69. Tom Timmins, New England Soy Dairy Inc.,
305 Wells Street, Greenfield, Massachusetts 01301.
1429. Photographs taken at the foundation meeting of the
Soycrafters Association of North America in Ann Arbor,
Michigan. 1978. Ann Arbor, Michigan.
• Summary: See next 2 pages. These photos were taken (by
an unknown photographer from The Soy Plant) during the
First Annual Soycrafters Conference (July 1978), hosted by
The Soy Plant in Ann Arbor. Six of the photos are blackand-white, 5 by 7 inches, two each taken during an afternoon
meeting in an herb shop, during lunch, and during a
demonstration of making tofu by members of The Soy Plant.
People clearly visible include Les Karplus, Kathryn BennettClarke, Ken Lee, Andy Schecter, Pat Aylward, William
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William Shurtleff, Andy Schecter, Dan
Ecclestone, and Yasuo (“Yoshi”) Yoshihara.
Two large (8½ by 11 inches) photos show
Mike Kelly, dressed in a white T-shirt and
apron: (1) Holding a ladle as soymilk runs into
the filter cloth over a curding vat; (2) Ladling
curds into a cloth-lined forming box.
There are also thirty tiny (1 by 1½ inches)
black-and-white photos in the form of proof
sheets. Clearly visible are Steve Fiering and
Jerry MacKinnon (The Soy Plant), Jack Mizono
(Azumaya), Steve Demos (White Wave),
Christopher Hills (Surata Soyfoods), Jamie
Stunkard and Pat Aylward (Joy of Soy), and
Brian Schaefer (Evanston, Illinois).
Talk with Steve Fiering, a founder of The
Soy Plant in Ann Arbor. 2000. Dec. 3. Chris
Coon of The Soy Plant might have taken the
above photos. The Fourth Avenue Food Co-op
was around the corner from The Soy Plant’s location at 211
East Ann St. They had a small herb section in their building.
When The Soy Plant took over 211 East Ann St. they had
one room of extra space facing the street. The food co-op
moved their herb section into that room and expanded it to
fill the room. They shared a portion of the rent on the space
with The Soy Plant. The herbs were sold in gallon glass jars
displayed on floor-to-ceiling wooden shelves.

Shurtleff, Larry Needleman, Jean Huffman (Lecanto,
Florida), Jerry MacKinnon (cutting a large block of tofu into
cakes), and Steve Fiering (pouring soaked soybeans into the
hopper of a grinder).
Seven of the photos are color, 3½ by 5 inches, one
each taken during the first evening meeting and during an
afternoon meeting, and five taken during a demonstration
of making tofu and other soyfoods by members of The Soy
Plant. Clearly visible are Steve Fiering, Jerry MacKinnon,
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1430. Shurtleff, William. 1978. Report on trip to first
meeting of Soycrafters Association of North America (Ann
Arbor, Michigan, July 28-30), and subsequent trip around
USA with Mr. Wataru Takai visiting tofu companies (July
30 to Aug. 9). P.O. Box 234, Lafayette, CA 94549. 2 p. Aug.
Unpublished manuscript.
• Summary: July 16-23–Mr. Takai (Director of the Overseas
Department for Takai Tofu & Soymilk Equipment Co. in
Ishikawa-ken, Japan) flies into San Francisco, California,
from Japan. He stays in San Francisco, and is present at the
installation of a Takai tofu system at Tokyo Foods (Tokyo
Food Co.; Mr. Horinouchi) in San Mateo, south of San
Francisco. Shurtleff drives Mr. Takai to visit various tofu
makers in the San Francisco Bay Area: Traditional Tofu
in Oakland (meet with Ray Nagai and Gary Sato, who are
having lots of problems), Azumaya in San Francisco (Bill
Mizono), Quong Hop in South San Francisco (Stanley Lee),
and Wo Chong in South San Francisco (Walter Louie).
July 24–Shurtleff and Aoyagi drive Mr. Takai to Lake
Tahoe, where they all stay for two days and one night at the
Shurtleff family cabin near Meeks Bay. July 26–The first
Takai catalog of small and medium scale tofu equipment
(printed with dark brown ink on glossy white paper) arrives
in the USA.
July 27–Takai and Shurtleff fly together from San
Francisco to Ann Arbor, Michigan, on an afternoon flight.
July 28-30–Meeting in Ann Arbor of about 70
soycrafters (mostly tofu makers) from around the United
States. The conference opens on the evening of Friday, July
28. The first meeting is held upstairs
in a large room at the University of
Michigan student union–slide shows
and discussions. Attendees stay in
the university dormitory–which is
largely empty since it was summer.
On Saturday there are meetings and
practical workshops throughout
the day at The Soy Plant, 211 E.
Ann St., several blocks from the
university. Mr. Takai notes: “New
tofu makers are young vegetarian.
Almost all Caucasian with long hair
and beards. They eat tofu instead
of meat.” On Sunday, July 30, the
Soycrafters Association of North
America is founded. Steve Fiering,
Jerry MacKinnon, Sue Kalen,
and co-workers at The Soy Plant
(211 East Ann St.), in Ann Arbor,
Michigan, organized and hosted
the meeting–which was a great
success. We elected an executive
director (Larry Needleman of Bean
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Machines, California) and a Steering Committee [board of
directors] of six: Tom Timmins, New England Soy Dairy,
Massachusetts. Lester Karplus, Vegetarian, Inc., Illinois.
Steve Fiering, The Soy Plant, Michigan. Steve Demos, White
Wave Tofu, Colorado. Kathryn Bennett-Clarke, Southwest
Tofu, New Mexico. Bill Shurtleff, New-age Foods Study
Center, California.
After the meeting, Shurtleff and Takai travel around the
United States, by airplane and rented cars, visiting existing
tofu companies.
July 31, Monday–Fly from Ann Arbor to Boston,
Massachusetts. From Boston we drive (using a rented car)
to the New England Soy Dairy (Tom Timmins and Richard
Leviton) and Nasoya (John Paino and Bob Bergwall); both
are quite new companies. Mr. Takai notes: “New England
was very woody and beautiful. First saw soy mayonnaise at
the New England Soy Dairy; it was served in a dip at dinner.
Nasoya extracted soymilk with a big hydraulic press.” Mr.
Takai noted that Japanese eat tofu itself, whereas Americans
generally use it as an ingredient in recipes.
Aug. 1–Spend the afternoon in Boston’s Chinatown
visiting two or three old and well-established tofu makers.
While walking through a fancy building in the area, Shurtleff
first sees someone (a secretary) using a word processor.
Aug. 2, Wed.–Fly from Boston to New York City. Visit
Hashizume (Mr. Yokoyama) and Tanaka-ya (Mr. Murakami),
both well established tofu makers run by Japanese
Americans. We then take the run-down, graffiti-scrawled
subway to visit Tokyo Food Processing Corp. (c/o Japan
Food Corp.) at 40 Varick Ave., Brooklyn (Terry Terahira
and Mr. Shimazaki); this is also an established JapaneseAmerican company that makes tofu and other Asian foods in
a bombed out-looking, scary part of the city. Mr. Shimazaki
notes that tofu is starting to become popular in America, and
their tofu is selling well. One afternoon Shurtleff is invited
to be on the Gary Null Show (radio) to talk about tofu. While
in New York City, Shurtleff stays with Larry Needleman at
the home of his parents (Hy & Sylvia, in New Hyde Park,
just outside New York City), while Mr. Takai stays at a hotel
in the city. One night Needleman and Shurtleff have dinner
with Mr. Takai, as his guest, at the Rainbow Restaurant in
Manhattan, near the top of some skyscraper. Mr. Takai had a
black-and-white photo taken of the three seated at a dinner
table; it appeared in the Japanese newspaper Hokuriku
Chunichi Shinbun on 14 Sept. 1978, and Mr. Takai kept the
original. Soyfoods Center also has a copy (8 by 10 inches,
filed at Soyfoods Center). Our last morning in New York
City (Saturday, Aug. 5), we three travel by subway to the
southern tip of Manhattan and take a ride on the Staten
Island Ferry.
Aug. 6, Sunday–Shurtleff and Takai fly to Miami,
Florida, to visit Swan Foods, founded by Robert Brooks
and Mary Pung; a new and extremely innovative company
making tofu and soymilk (with organic soybeans), plus

a line of soy yogurt, tofu cheesecakes, etc. and full-page
nationwide ads. Mr. Takai recalls that Mr. Brooks wanted
to start a chain of tofu businesses across the United States.
Shurtleff conducts (and tapes) a long interview with Robert
Brooks and Pung, and visits their home and tofu plant.
Aug. 8–Fly from Miami to Summertown, Tennessee, to
visit The Farm Tofu Shop (Alan Praskin). Mr. Takai recalls
visiting Light Foods in St. Louis, Missouri, to deal with
problems in their FM50 roller extractor.
Aug. 10–Fly from Tennessee to Denver, Colorado, to
visit Denver Tofu (Mr. & Mrs. Haruhisa Yamamoto; an
old, well-established Japanese-American company, which
now filters all water used to make tofu). Shurtleff travels
to nearby Boulder, Colorado, to visit White Wave on Pearl
Street (Steve Demos, very new and small tofu maker).
Aug. 11–Fly from Denver to Los Angeles. Visit Hinodeya (Mr. Yamauchi; an old, well-established JapaneseAmerican company, perhaps the largest in America).
Aug. 12–Fly from Los Angeles to San Francisco.
Note: Mr. Takai’s notes of his itinerary, which he wrote
for himself in Japanese before and after the trip, indicate that
he arrived in San Francisco on Aug. 12. But Shurtleff’s notes
indicate that he arrived in San Francisco and Lafayette on
Aug. 9 (Wednesday). Shurtleff has clear memories of visiting
Denver Tofu and White Wave, but no memories of visiting
Tennessee or Los Angeles on this trip. Mr. Takai does not
recall visiting Lake Tahoe. Address: New-age Foods Study
Center, Lafayette, California.
1431. Tofu sales–By companies attending the foundation
meeting of the Soycrafters Association of North America.
1978. Ann Arbor, Michigan. 2 p. Unpublished manuscript.
• Summary: This meeting, which took place on 28-30 July
1978 in Ann Arbor, Michigan, was hosted by The Soy Plant.
At this meeting, owners or representatives of the various
companies that made tofu were asked to fill out a form
(handwritten on yellow lined paper; now located in the
Soyfoods Center archives) that was circulated, titled “Tofu
Sales.” Each company was asked to indicate the company
name, type of tofu (firm, soft, nigari, etc.), packaged or
bulk, size of package, minimum order (if any), and price per
pound. Tofu companies that filled out the form are:
1. Magic Bean [Milwaukee, Wisconsin],
2. Bellingham Tofu Works [Bellingham, Washington],
3. The Soy Plant [Ann Arbor, Michigan],
4. Surata Soyfoods [Eugene, Oregon],
5. The Tofu Shop [Rochester, New York],
6. White Wave [Boulder, Colorado],
7. Joy of Soy [Minneapolis, Minnesota],
7. Crystal Hills [Bethlehem, New Hampshire],
8. Yellow Bean Trading Co. [Detroit, Michigan],
9. Lecanto Tofu [Lecanto, Florida],
10. Nupro Foods/Soywaze Tofu [Fort Collins,
Colorado],
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11. Tucson Tofu [Tucson, Arizona],
12. Hashizume [New York, New York],
13. Southwest Tofu [Santa Fe, New Mexico],
14. Happy Dragon Tofu [Charleston, West Virginia],
15. Madison Tofu Co-op [Madison, Wisconsin],
16. New England Soy Dairy [Greenfield,
Massachusetts].
Much of the tofu was sold in bulk. The wholesale price
(f.o.b. the plant) was typically $0.55 to $0.85 per pound.
1432. Northern Union Outlook (Seventh-day Adventist;
Minneapolis, Minnesota). 1978. Hurds hold nutrition class at
MJA. Aug. 7. p. 7.
• Summary: “May 1 through 4, Frank and Rosalie Hurd
presented a Natural Nutrition class at the Minneapolis Junior
Academy. Two-thirds of those participating were nonAdventists, with attendance averaging 50 per evening.” The
co-authors of the widely circulated Ten Talents cookbook
taught about natural foods, meatless main dishes, and even
how to make a delicious ice cream with cashew milk and
honey.
1433. Shurtleff, William. 1978. Re: Tempeh project.
Soyfoods Association of North America. Letter to Cynthia
Bates, The Farm, Summertown, Tennessee, Aug. 15. 1 p.
Typed, with signature on letterhead (photocopy).
• Summary: “Our new technical manual, entitled Tempeh
Production, is scheduled to go to the typesetters in about 3
to 4 weeks. We want very much to include your method for
making tempeh starter. If however your method is secret or
you do not want to share it with the people, please let me
know so that I don’t have to wait.
“We had hoped very much to see you at the First North
American Soycrafters Convention in Ann Arbor. It was a
great meeting with over 70 people from around the USA
gathered together to discuss common problems, etc. We set
up a nationwide body called the Soycrafters Association of
North America. There was a great deal of interest in tempeh
and many people are now starting tempeh shops, often
together with tofu shops. We showed 230 color slides of
tempeh production in Indonesia.” Address: New-Age Foods
Study Center: U.S.A.–P.O. Box 234, Lafayette, CA 94549.
Phone: 415-283-2991.
1434. Needleman, Larry. 1978. Soycrafters Association of
North America (News release). Bodega, California. 1 p. Sept.
• Summary: “From July 29 to 31 over seventy people from
throughout the United States, involved in the production of
soyfoods (foods prepared from soybeans) met in Ann Arbor,
Michigan and established the Soycrafters Association of
North America (SANA).
“A nonprofit organization, SANA is dedicated to
informing people all over our continent about the variety of
soyfoods available to them and the advantages and ways to

include them in their diet.”
“Wherever these foods have been introduced in the
United States, they have been enthusiastically received.
Seventy new tofu shops and soydairies, run by soycrafters
in 31 states have begun producing these new soyfoods in the
last two years, bringing the total to 140 such businesses in
the United States, with new shops starting and new products
coming on to the market almost daily. Many shops find their
business doubling every six months!” Address: Director,
SANA, P.O. Box 76, Bodega, California 94922. Phone: 707876-3352.
1435. Needleman, Larry. 1978. Soycrafters Association of
North America (Leaflet). Bodega, California. 1 p. Front and
back. Undated (Aug, or Sept.).
• Summary: Contents: Goals & activities: Communication
among soycrafters, information center, publicity, health &
quality standards, soybean access and quality. Publications
(“The Association will publish Soycraft four times a year”).
Membership: Active producer membership ($15/year dues),
Contributing membership ($10/year).
Officers: Director–Larry Needleman, Bean Machines,
California.
Steering Committee: Tom Timmins, New England Soy
Dairy, Massachusetts.
Lester Karplus, Vegetarian, Inc., Illinois.
Steve Fiering, The Soy Plant, Michigan.
Steve Demos, White Wave Tofu, Colorado.
Kathryn Bennett-Clarke, Southwest Tofu, New Mexico.
Bill Shurtleff, New-age Foods Study Center, California.
Address: Director, SANA, P.O. Box 76, Bodega, California
94922. Phone: 707-876-3352.
1436. Product Name: Miso Cheese (Tofu Fermented in
White Miso).
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 September.
Ingredients: Firm tofu, miso.
Wt/Vol., Packaging, Price: Sold fresh in slices in a deli.
How Stored: Refrigerated.
New Product–Documentation: Interview with Steve
Fiering. 1988. June 10. He is at 30 Newell Rd., Palo Alto,
California 94303. Phone 415-326-7123. “This product
was developed in the fall of 1978 by a person name Jura
(pronounced Ju-RAH) McDowell, who was a black
American Rastafarian and a vegan from Alabama. He
made very firm tofu, sliced it into ½-inch-thick slices, and
embedded it in young, usually sweet white miso in a crock.
Some of the miso they made in house, and some they bought
from Westbrae, who bought it from Miyako/Cold Mountain
in Los Angeles. The tofu was not wrapped in cheesecloth.
After about 4-6 weeks they would remove the tofu, scrape
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off the miso for use later in cooking, then sell the tofu slices
in the deli. The tofu was never pureed (like Simply Natural
did) to give a cream-cheese consistency. By the time it had
been through the fermentation it has lost the rubbery aspect
of its texture. It was pretty soft, but we never processed it
any further. It was sort of like the cream cheese you buy in a
slab, wrapped in a piece of Saran. It was always quite tasty
when we would make it. I always thought it was great, and
a great original idea. It was very rich, kind of like Brie. We
used to love it when we could get it. We just never sold it
outside our Soy Deli and even in the Deli we usually had a
very limited amount of it. People would use it as a spread.
It was quite expensive for us to make, probably over $6 a
pound, mainly because of the cost of the miso. That was
prohibitive, so it never really became anything. We could
never make any money on it. Jura also made delicious
stuffed Agé [deep-fried tofu pouches] and yuba rolls that
were sold in the Deli. He did a lot of experimenting.”
1437. Product Name: Tofu Tahini Spread.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 September.
Ingredients: 1980: Tofu, tahini, sunflower seeds, miso
[sweet], shoyu, corn oil, vinegar & spices.
Wt/Vol., Packaging, Price: 12 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company. Talk with Steve Fiering. 1988. June 10.
Square Label for “Tofu tahini sandwich spread” in Soy
Plant scrapbook from about 1980. 3 by 3 inches. Black on
white. 12 oz. Zip: 48104.

China’s 800 million people use them to survive in place of
meat. America, the world’s leading producer of soybeans,
feeds them to cows instead of to people.
The Soy Plant, at 211 East Ann St. in Ann Arbor, makes
tofu, and soymilk (plain and flavored with honey-vanilla).
The products are distributed to co-ops and natural food
restaurants throughout Michigan and neighboring states by
the Michigan Federation of Co-ops, Midwest Natural Foods
of Ann Arbor, and Huang’s trucking company.
The nonprofit Soy Plant has become a thriving
wholesale-retail operation in less than a year. The work is
shared and decisions are made jointly. The investment of
almost $7,000 for equipment and supplies has come mostly
from community residents, who receive as interest for each
$100 loan a pound of tofu a week for the rest of their lives.
The plant is operating at near capacity, making 2,000
lb/week of tofu. But it’s hard work and members have to be
self-motivated.
Recently [in July] The Soy Plant hosted, in Arbor, the
first national convention of tofu makers.
Sue Kalen, age 22, likes to experiment with tofu. She
has made such delicacies as tofu pies, filled with raisins,
banana, coconut, and carob; tofu tahini spread, and spiced
tofu with poppy seeds, mustard, cayenne, garlic, and
sunflower seeds.
According to Dr. Zane Helsel, an agronomist at
Michigan State University, the soybean has become
Michigan’s fastest growing crop in recent years. Among
grains, it is second only to corn as a cash producer. About
720,000 acres/year are grown in the state’s southern five tiers
of counties.
A photo shows Jerry MacKinnon pouring soaked
soybeans into the hopper of a grinder and Steve Fiering
pouring soybeans into a soaking tank. Address: News staff
writer.

1438. Pollack, Susan R. 1978. Food for thought: Activist
turns to the lowly soybean as tool to promote global change.
Detroit News. Oct. 4. p. A-1, col. 5.
• Summary: The activist is Jerry MacKinnon, age 29. Five
years ago he was shivering on the streets of Washington,
DC, with thousands of angry anti-war activists protesting
President Nixon’s second inauguration. He’s still struggling
for social change, but now he’s making tofu with six other
vegetarians at The Soy Plant in Ann Arbor, Michigan. He has
focused his political energy on two less dramatic movements:
(1) Promoting the inexpensive, protein-rich soybean as an
answer to world hunger; (2) Expanding America’s network
of “new wave” cooperatives. Still part of the Revolution,
now he talks less and works more.
Tim Huang, is an emergency medical instructor who
owns Yellow Bean Trucking Company, which distributes
The Soy Plant’s products. He also believes that soybeans are
a revolutionary food–”right off the top of the food chain.”

1439. Daniels, Stevie. 1978. I was a sucker for protein. East
West Journal. Oct. p. 60-62.
• Summary: Her introduction to soyfoods came the hard
way–by trying a “can of textured soy protein”–the food
that could end world hunger. She tried preparing it in
many different ways. “Nothing worked. It was terrible. I
threw it on the compost pile and watched squirrels, rats,
and chipmunks detour around it for weeks... It was easy
to see why even starving people gave thumbs down to this
orangish, gloppy, spoiled-tasting canned concoction.” She
learned that the oil companies extract the oil from soybeans
with hexane solvent then use the defatted leftovers to feed
livestock and make textured soy protein.
Later she became a vegetarian, tried cooking whole
soybeans, and then “fresh soybeans” in the pods–which a
local organic farmer brought to her co-op. Finally one day
she found a brochure stating: “The four main foods made
from soybeans are tofu (soybean curd), tempeh (fermented
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soyburger), shoyu (soy sauce), and miso (fermented bean
paste).
“I was amazed. The Eastern people, one-fourth of the
world’s population, had known how to use soybeans for
centuries. I learned they also sprouted the beans...” She
tried these foods and liked them. Bill Shurtleff stopped by
the EWJ’s office after attending the first national soyfood
conference in Ann Arbor, Michigan. She describes their
discussion, including the founding of the Soycrafters
Association of North America. At the end is a list of
resources and a bibliography of EWJ articles on soyfoods:
Larry Needleman (Soycrafters Assoc. of North America,
P.O. Box 76, Bodega, CA 94922. Phone: (707) 876-3341).
Bill Shurtleff, The Farm (Summertown, Tennessee), Asunaro
Eastern Studies Institute (Attn: Dina Drago, 4600 Cavedale
Rd., Glen Ellen, California 95442. Phone: (707) 996-5365.
Miso and shoyu production taught by Naboru [sic, Noboru]
Muramoto).
1440. Ralston Purina Co. 1978. William H. Danforth (News
release). Checkerboard Square, St. Louis, MO 63188. 6 p.
Oct.
• Summary: “William H. Danforth was known to the
American business world as a rugged pioneer of a new
industry and the founder of the far-flung Ralston Purina
Company, but the youth of America will long remember
him as a special friend and counselor, a benefactor, and a
magnificent example of the philosophy of life he sponsored.
“From the time Mr. Danforth was a sickly farm boy in
the Southeast Missouri swamp country and was ‘dared’ by
his school teacher to become ‘the healthiest boy in the class,’
he built his life on the proposition that to live is to dare. How
well the dare idea served him was witnessed by his success
in pioneering the commercial feed industry, and in being his
company’s active Board Chairman and a tireless traveler and
leader of youth until his death on Christmas Eve, 1955, at the
age of 85.
“The Ralston Purina Company, which Mr. Danforth
founded, has over 60 manufacturing plants in the United
States, Canada, Central and South America and Europe. The
company is the world’s largest manufacturer of balanced
rations for livestock and poultry. It is a major manufacturer
of breakfast cereals, and one of the hundred largest
corporations of America. Mr. Danforth was also a director
of several large corporations. But his work with and for
American youth was the source of his greatest satisfaction.
“Upon graduating from Washington University in St.
Louis in 1892, young Will Danforth found a job in the brick
business. Since building material sales were seasonal, he
was not satisfied. With characteristic directness he observed
that ‘animals must eat the year round,’ so in 1894 he and a
partner went into the business of mixing formula feeds for
farm animals.
“Two years later a tornado wiped out their mill. Will

Danforth went to the bank and negotiated a loan solely on
the strength of his determination to make good. From these
beginnings grew the Ralston Purina Company, and the man,
William H. Danforth.
“The year 1894 was doubly important to Mr. Danforth,
for it was in that year the he was married to Miss Adda Bush.
In the succeeding years two children were born, Dorothy, the
late Mrs. Randolph P., Compton, and Donald, now deceased,
former President and Chairman of the Board of the Ralston
Purina Company.
“Always interested in Christian leadership principles,
Mr. Danforth and a group of friends organized the American
Youth Foundation in 1924. It has as its purpose the training
of young men and women in Christian ideals and helping
them prepare for a life of responsibility and leadership. A
300-acre camp site near Shelby, Michigan, was acquired. As
president of the American Youth Foundation, Mr. Danforth
helped establish Camp Miniwanca there. For more than 30
years, up to the time of his death, he spent his summers at
Camp Miniwanca where he met, counselled and inspired
thousands and thousands of young men and women.
“During the First World War, Mr. Danforth served with
the Third Division, American Expeditionary Forces. His
keen sense of sales promotion, which characterized his entire
business life, followed him to the battlefields of France as he
observed the enthusiastic connotation that the word ‘chow’
brought to soldiers in the field. Rations labeled ‘chows’
seemed to out-taste and out-satisfy just plain food, so when
he returned to his business after the war, he applied the name
‘Chow’ to all livestock and poultry feeds which his company
manufactured. Thus came into being the famous ‘Purina
Chows,’ known to farmers throughout the United States and
in Canada and other foreign lands.
“Another manifestation of Mr. Danforth’s sales
promotion genius was his early realization of the value of
a distinctive trademark. In a time when standard packaging
was practically nonexistent he bagged his Chows in sacks
marked vividly with a uniform red and white checkerboard
pattern. He remembered the children of a family in his
boyhood who were always clothed from the same bolt of
checkered gingham. The checkerboard shirt or dress quickly
identified each member of the family, and Mr. Danforth
thought it would work with the products he manufactured.
The Purina Checkerboard has become one of the most
famous and effective trademarks in American business.
“For all of Mr. Danforth’s heavy executive schedule
over the years and his ‘daring’ for high stakes in the business
world, he avoided letting business crowd out a happy balance
of living. This represented the essence of his personal
philosophy, the ‘Four Square’ life.
“Mr. Danforth outlined his philosophy in a number of
books, the best known of which is entitled ‘I Dare You,’
now in its sixteenth edition. He believed that a person has
not one, but four lives to live, and to illustrate he would
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draw a familiar ‘checkerboard’ on a piece of paper. On the
left side of the checker he would write ‘Physical’; at the top
he would write ‘Mental’; on the right-hand side he would
write ‘Social’; and at the base of the checker he would write
‘Religious.’
“A man’s ingredients for life are a body, a mind,
personality and character, Mr. Danforth would say, and all
four must grow in balance with each other. The mind should
not be developed at the expense of the personality, nor the
body at the expense of character.
“Mr. Danforth made no secret that he took his health
seriously. He would proudly relate that he had never lost a
day at the office on account of illness. He walked his mile a
day because it made him feel better, and his rule was to get
eight hours of sleep a night with the windows open. He ate
moderately and kept his weight down.
“In 1927, Mr. and Mrs. Danforth set up the Danforth
Foundation as a personal family trust fund for the purpose of
working through schools and colleges to aid young people in
their development toward becoming wholesome and useful
citizens. The Danforth Foundation has extended help in the
form of fellowships or scholarships to many college students
and teachers. In addition, the Foundation has helped to build
24 meditation chapels on college campuses and in hospitals.
“Through the activities of the Danforth Foundation and
the American Youth Foundation, great groups of young men
and women came to know his buoyant personality. A new
acquaintance was always an adventure to him, and he never
overlooked an opportunity to meet a stranger. A familiar
scene in St. Louis often occurred at noon when Mr. Danforth
took his walk. If he had been stopped for a few seconds by
a red light at a street intersection, he would look around to
see who else might be waiting. He would often walk up to a
stranger, introduce himself and start a friendly conversation.
By the time the two of them started across the street together
they had found an area of mutual interest and were carrying
on an animated conversation.
“Typical of Mr. Danforth’s interests was his work with
the Christmas Carols Association in St. Louis. About 1909,
he and a group of friends revived the old custom of meeting
to sing Christmas carols. They did this for the sheer pleasure
of singing and of bringing Christmas songs to others. There
was no particular plan or organization. The group of carolers
grew each year, and they found themselves the recipients of
many gifts, wholly unsolicited. Such gifts were turned over
to the Children’s Aid Society. Then in 1924, the Christmas
Carols Association was formed and the Danforth genius
for organizing was applied. Up to the time of his death he
had been the Association’s only president. Strangely yet
appropriately, death came to him suddenly as he waited at
home for the arrival of a group of Christmas Carolers on
Christmas Eve.
“Today, the Christmas Carols Association in St. Louis
embraces some 2000 singing groups each Christmas season

with about 40,000 singers. They try to cover the entire city,
block by block, to bring Christmas songs to stores, public
places and homes. The thousands of gifts are divided among
56 children’s agencies.
“Mr. Danforth’s life-long adventure to ‘dare’ for new
and bigger stakes was anchored in–and stabilized by–a few
unchanging fundamentals he considered basic. For nearly
40 years, he wrote an inspirational ‘Monday Morning
Message’ each week for his associates and employees. In one
of these in 1955, while he was in his 84th year, he pointed
out the significance to him of some of these unchanging
fundamentals.
“’Some folks are continually making changes,’ he
said. ‘I flatter myself that I like new ventures and new
experiences. But when it comes to fundamentals I believe
in finding the right foundations and building on them.
I’m a poor changer. For instance, here are some of the
fundamentals I have never changed: I have been a church
member for over 60 years, married to one wife for over 60
years, a lodge member for over 60 years, a Purina man for
over 60 years.
“’Four-Square principles have been pillars of strength in
my life. I have never had cause to change. The longer I live
with such fundamentals, the more valuable they become.’
“From a solid base of unchanging fundamentals, Mr.
Danforth flung his ‘dare’ in many directions. His living
monument stands in the hearts of American Youth who
remember his magnificent challenge to them–’Aspire nobly,
adventure daringly, serve humbly.’” Address: St. Louis,
Missouri.
1441. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 October.
Ingredients: Okara (soybean fiber), wheat germ, nutritional
yeast, whole wheat flour, bulgar [bulgur] and spices.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1979. Catalog 13. Spring, 1979. Ann
Arbor, Michigan. iv + 290 p. See p. 259. Soy Plant Tofu.
Refrigerated. “Soy Plant Tofu Soysage” (1 lb). On p. 260 is a
half-page ad: “Soysage–Bean ‘sausage,’ a spicy experience.
Made from okara (soybean fiber), wheat germ, nutritional
yeast, whole wheat flour, bulgar and spices, Soysage is a
natural source of vitamin B-12 and is high in protein and
fiber.”
Leaflet. 1979. “Soysage.” 2 panels each side. Each panel
13 x 18 cm.
Talk with Steve Fiering. 1988. June 10. This was
introduced within a few months after the Soycrafters
Conference in the summer of 1978. “We definitely got
soysage recipes at the conference.”
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1442. Product Name: Tofu Cheesecake (Non-Dairy).
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 October.
New Product–Documentation: Talk with Steve Fiering.
1988. June 10. This probably started in the fall of 1978,
maybe some inspiration from the conference but mostly
because we now had enough financial energy to have
somebody who was beginning to work on the deli regularly
as a main job. By the fall we had a variety of deli products
sold every day. But I was a tofu maker, not a deli cook.
1443. Product Name: Soy Scream (Non-Dairy Soy Ice
Cream; Soft Serve) [Carob, or Maple-Vanilla].
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 October.
How Stored: Frozen.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.”
This is included in a list of products presently produced
by the company. Talk with Steve Fiering. 1988. June 10. It
was a lousy product with a great name. Not much was sold
except over the counter soft serve in the deli. It became too
crystalline when we tried to make a hard-pack version. Steve
is not sure, but he thinks it was made with soymilk rather
than tofu.
1444. Product Name: Tofu Pie [Carob Creme, Maple-

Vanilla, or Peanut Butter].
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St.,
Ann Arbor, MI 48104. Phone: 313-663-0500.
Date of Introduction: 1978 October.
Ingredients: Filling: Tofu (organic soybeans,
water, nigari), honey, safflower oil, carob
powder, vanilla, sea salt. Crust: Wholewheat
flour, corn oil, sea salt.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Steve
Fiering. 1979. Whole Foods. Jan. p. 38, 40. “A
Midwestern Interest in Tofu.” This is included
in a list of products presently produced by the
company. Talk with Steve Fiering. 1988. June
10. “Carol Ann and Tim Huang eventually
got very involved with tofu pies. We stopped
making them and bought from them. Carob
was the popular flavor. These were different
from the cheesecake.”
Oval Label in Soy Plant scrapbook from
1979 or 1980. 2½ by 1½ inches. Green on
goldenrod yellow. 5 oz. Address is now 771 Airport Blvd.
Talk with Steve Fiering, a founder of The Soy Plant
in Ann Arbor. 2000. Dec. 3. The peanut butter pie was
definitely made at East Ann St. and probably created by Ann
Elder, a cook, who created many delicious deli items. She
enjoyed trying out new recipe ideas almost daily. “We were
blessed with creative cooks, who had no commercial sense at
all. We would eat up most of our profits. During the first year
at East Ann St. we must have experimented with 25 different
products. The main cooks were Ann Elder, Jura McDowell,
and (to a lesser extent) Sue Kalen. She didn’t make them
for distribution as commercial products. She usually had a
beatific, or at least happy smile on her face.”
Letter from Carol Ann Krueger of Tucson, Arizona.
2002. April 4. “I believe Tim and I developed the cream pies.
I remember we struggled with developing a crust that did not
use margarine or butter, and came up with the unrefined corn
oil. We started out using a blender and eventually bought a
huge bowl blender (Hobart) that sounded like an airplane
taking off when turned on. We also located a pie crust press
to stamp out the crust. We sold this equipment to The Soy
Plant eventually.”
1445. Product Name: Okara Peanut Butter Balls.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 October.
How Stored: Refrigerated.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.”

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 636
This is included in a list of products presently produced by
the company. Talk with Steve Fiering. 1988. June 10. “We
started the okara balls pretty early to make use of all our
okara.”
1446. Product Name: Seitan Roast.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 October.
Ingredients: Organic whole wheat flour, tamari soy sauce
(aged 3 years), mild spices.
New Product–Documentation: Leaflet / Label in Soy Plant
Scrapbook, next to article dated 4 Oct. 1978. 5½ by 4¼
inches. Black on light blue, front and back. Logo on front
in upper right corners shows a hand holding a flower with
the words “Traditional Foods” around the bottom. “We at
The Soy Plant pride ourselves on providing tasty as well as
nutritious products and our Seitan reflects this tradition. New
to us, Seitan was being enjoyed by Tibetan Monks more than
3000 years ago.” Gives ingredients, nutritional value, and
13 serving suggestions. “For more information about Seitan
and Class on making your own Seitan at home, visit The Soy
Plant, 211 E. Ann St., Ann Arbor, Michigan, 48104. [Phone]
663-0500.
Talk with Steve Fiering, a founder of The Soy Plant
in Ann Arbor. 2000. Dec. 3. Sue Kalen, who was into
macrobiotics, probably had the idea for this product and
wrote the text. It was packaged with a liquid in a round
plastic tub–like tofu. It never sold very well–maybe 5 lb/
week. It was made sporadically, when someone who knew
how to make it felt like making it.
1447. Engelman, H.W.; Guenther, D.A.; Silvis, T.W. 1978.
Vegetable oil as a diesel fuel. Paper presented at American
Society of Mechanical Engineers (ASME) Meeting. 7 p.
Held 5 Nov. 1978 at Houston, Texas. Paper #78-DGP-19. [10
ref]
• Summary: Presents experimental verification that blends
of soybean oil and diesel fuel give satisfactory service with
minimal add-on equipment and no additional maintenance
for standard diesel operation. They conclude that the use
of blends is feasible, but long-term test data are lacking.
Address: 1. Assoc. Prof., The Ohio State Univ., Dep. of
Mechanical Engineering, Columbus, Ohio; 3. FOMOCO,
Electrical and Engine Engineering, Dearborn, Michigan.
1448. Carlin, Frances; Van Duyne, F.; Bowers, J.; Zabik,
M. 1978. Textured soy products as meat extenders. North
Central Regional Research Publication No. 255. 9 p. Nov.
[34 ref]
• Summary: Contents: Forms of soy protein. Composition
and nutritive value. Effect on cooking losses. Eating
quality: Flavor and aroma, juiciness, texture, miscellaneous.

Microbiological safety. North Central Collaborative
Study: Preparation procedure and cooking losses, sensory
evaluation, moisture and lipid determinations, summary.
Literature cited. Contains 8 tables and 3 figures. Address:
1. Dep. of Food & Nutrition, Iowa State Univ.; 2. Univ. of
Illinois; 3. Kansas State Univ.; 4. Michigan State Univ.
1449. Focus (The Andrews University Magazine). 1978.
Obituaries: Philip Stanley Chen. Fall. p. 56.
• Summary: Born on 17 Aug. 1903 near Shanghai, China, he
died on 29 July 1978 in Camarillo, California. “His parents
died of opium use when he was small and he was reared by
his grandfather who sent him to the newly opened Adventist
mission school near Shanghai.” He arrived at Emmanuel
Missionary College [later renamed Andrews Univ.] in
1929 and received his BS degree in 1929. “He then went to
Michigan State College and completed a masters and a PhD
in organic chemistry by 1933. During this time he met Helen
Feng, a teacher of Mandarin and the first Chinese coed at
Michigan State. They were married Aug. 3, 1931. He was
head of the chemistry department at Madison College for
a number of years. Here he continued his research on the
nutritional value and methods of the soyabean.”
“Survivors include his wife, Helen; a sister in Peking;
four sons, Philip, Bethesda, Maryland; John, Cold Water,
Idaho; George, Weimar, California; and Sam, Glendale,
California; two daughters, Helen, Camarillo; and Ruth, Santa
Rosa, California.” Address: Berrien Springs, Michigan.
1450. Product Name: Spiced Tofu [Basic with Veggies,
Herb, Caraway, or Curry].
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 November.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company. Shurtleff. 1980. Interview with Steve Fiering. “I
think The Soy Plant produced the first flavored or seasoned
tofu, of which we had 4-5 types. [Note: Actually, Swan
Foods in Miami had introduced a Caraway Tofu in April
1978]. The spices were added to the soymilk. Talk with
Steve Fiering. 1988. June 10. “We made various types
of spiced tofu. We had a vegetable tofu and an herb tofu.
Dried vegetables were diced and put into the soymilk, not
to the curds. We may have been making it by the time of the
conference or maybe a few months later. It never became
a significant product. But by 1981-82 we dropped most of
them and settled on one that we called Spiced Tofu that we
did sell wholesale. It had a fair amount of dried vegetables
and spices.
1451. Trout, Sally. 1978. Soybeans become tasty, profitable
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snack: Doing business in Lansing. State Journal (Lansing,
Michigan). Dec. 10. p. E-12.
• Summary: Len Stuttman came up with the idea of making
soynuts while he was working for the American Soybean
Association. He had been sent to a conference in Nebraska
where he met a farmer and his wife who roasted soybeans
in their home for entertaining. His first reaction was that
this was a product with real commercial possibilities. It took
18 months of consultation and work with Michigan State
University and private laboratories to develop a commercial
roasting process. According to Jeff Stuttman, Len’s son, who
is the plant manager “Educating people to try Super Soys,
the brand name under which INARI markets its product, has
been a job.”
The company introduced its product through food
shows, in-store demonstrations, and tours of the plant at
200 State St. (in Mason, Michigan). The equipment used for
making soynuts is quite similar to that used for [oil] roasting
real nuts. The company was able to purchase used equipment
for a start-up cost of approximately $40,000. The plant was
initially set up in Dansville, where it produced about 8 tons
per month of the roasted soybeans, either salted or with hot
jalapeno seasoning. The plant, which has been located in
Mason for the last year, now makes 16 tons per month. The
entire roasting operation is located in an open 4,800-squarefoot room.
The gleaming stainless steel roasting equipment can
turn out about 1.5 tons [3,000 lb] of soynuts a day when in
full production. The soynuts are preconditioned, dropped
into the roasted [deep-fryer] for 12 minutes, then sent down
the cooler conveyor to the seasoning process. They are
packaged in bags of various sizes, from the single snack size
to bulk 25-pound bags. The soynuts are now available in
their original seasonings plus onion-garlic and pizza flavor.
Cheddar cheese and bacon flavored soynuts are scheduled to
appear soon.
Several restaurants in the area use soynuts on their
salad bars. The Michigan State Central Bakeries use the
crushed nuts for toppings on cakes and doughnuts. And a
confectioners shop in Jackson, Michigan, offers a chocolate
and soynut cluster candy.
A large photo shows INARI plant manager Jeff Stuttman
standing at the exit end of the roaster, offering a small paper
cup of fresh roasted soynuts to preschoolers.
Note: This is the earliest document seen (March 1999)
which states that INARI makes a product named “Super
Soys.” Address: Journal correspondent.
1452. SoyaScan Notes. 1978. Chronology of soybeans,
soyfoods and natural foods in the United States 1978
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 25-27. International Soya Protein Food
Conference held in Singapore, sponsored by the American

Soybean Association. 400 people from 24 countries
participated.
Jan. Whole Foods magazine starts publication in
Berkeley, California, founded by Steven & Henrietta Haines,
and Jim Schreiber. The first issue features an article titled
“Making Money Making Tofu,” about five tofu companies.
Westbrae has a full-page color ad titled “Someday all of this
will be as familiar as apple pie,” showing five types of miso
plus sea vegetables.
Feb. 17. Laughing Grasshopper tofu shop changes its
name to New England Soy Dairy, Inc., the first company
to use the term “soy dairy” in its name. Also in 1978
White Wave in Boulder, Colorado, publishes a charming
poster announcing, “We’ve got an alternative. White Wave
Soy Dairy.” An illustration shows a man leading his cow,
standing under a beanstalk, looking in wonder at the seeds,
soybeans.
March. The Cow of China, America’s third soy deli,
run by White Wave, opens in Boulder, Colorado. It is later
renamed Good Belly Deli.
April. Nasoya Foods Inc. starts making tofu and soymilk
in Leominster, Massachusetts, inside a former dairy. Founded
by John Paino and Robert Bergwall. May. 3. “What is this
Thing Called Tofu” by Patricia Wells published in The New
York Times.
May 22-25. Keystone Conference on Soy Protein and
Human Nutrition held in Keystone, Colorado, organized by
Ralston Purina. 105 registrants. The world’s top researchers
on the subject present 34 papers demonstrating a new
scientific understanding of the quality of soy proteins for
human nutrition. The influential 406-page proceedings, titled
Soy Protein & Human Nutrition, are published in 1979,
edited by Wilcke, Hopkins, and Waggle.
May. The Soy Deli opens at The Soy Plant in Ann Arbor,
Michigan. America’s fourth soy deli.
June. Brightsong Tofu, founded by Joel Brightbill and
Bob Heartsong, starts making tofu in Redwood Valley,
California. Sharon and Richard Rose bought the company
in June, 1980 and in Nov. 1980 started The Real Food Tofu
Cafe, a soy deli, adjacent to it.
June 26. First Takai catalog of tofu and soymilk
equipment published, written by William Shurtleff. The first
publication of its type in English, it helps start many new
soyfoods companies.
July 28-31. First Soycrafters Conference held at The Soy
Plant in Ann Arbor, Michigan. Conceived and organized by
Steve Fiering. 75 people attend. The Soycrafters Association
of North America (SANA) is founded, with Larry
Needleman of California as the first president and a board of
directors.
Sept. First issue of Soyanews published in Sri Lanka.
Oct. The Farm Vegetarian Cookbook (revised ed.) by
Louise Hagler published by The Farm’s Book Publishing Co.
in Tennessee.
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Oct. Morinaga Milk Co. in Japan starts to export their
tofu in aseptic Tetra Brik cartons worldwide. They issue a
color recipe booklet to accompany each carton.
Oct. Kendall Food Co. starts to make America’s
earliest known commercial amazake in Brookline Village,
Massachusetts. Amazake is made from koji, as are miso and
shoyu. Not even in Hawaii was commercial amazake made
before this–so far as we know.
Oct. 29-Nov. 3. World Conference on Vegetable Food
Proteins held in Amsterdam, The Netherlands. More than
1,000 participants. Sponsored by the American Soybean
Assoc. and others.
Nov. The Tofu Shop, America’s fifth soy deli-restaurant,
opened in Rochester, New York, by Greg Weaver. Large and
very creative menu. Later called The Tofu Gardens, and The
Lotus Cafe.
Dec. American Soybean Association moves its
headquarters from rural Hudson, Iowa, to St. Louis,
Missouri, into greatly enlarged, modern offices.
Dec. The Book of Tofu (extensively revised,
Americanized edition), by Shurtleff and Aoyagi published
by Ballantine Books in a mass-market paperback edition. By
1987 the two editions have sold over 450,000 copies.
Dec. Tofu Goes West, by Gary Landgrebe published by
Fresh Press.
Dec. How to Cook with Miso, by Aveline Kushi
published by Japan Publications.
Dec. Tofu Madness, by Olszewski published by Island
Spring tofu company in Washington [state].
Dec. Growing use of the term “shoyu” and less misuse
of the term “tamari” in publications, indicating awareness of
the difference between these two types of soy sauce.
* Peaking Out on Tofu, by Matthew Schmit selfpublished in Colorado.
* Soymilk Piima, resembling the traditional Finnish
cultured dairy product, is first made (on a home scale) by Pat
Connolly in southern California.
* Soy oil: The King with no crown. A series of studies
initiated by the American Soybean Assoc. in 1978 showed,
surprisingly, that although soy oil is by far America’s
widely used oil (accounting for 84% of all vegetable oils
and 58.3% of all edible oils and fats), most consumers are
simply not aware that they are using soy oil. When 1,200
female heads of households were asked “What oils can you
think of?” only 17% mentioned soy oil (52% mentioned
corn oil, 36% peanut oil, and 23% safflower oil), and only
7% reported having purchased soy oil in the past 6 months.
The ASA Market Development Foundation promptly began
a campaign to increase product recognition and loyalty,
improve product image, and to encourage manufacturers
worldwide to identify soy oil on product labels. The slogan
used is shown at the start of this paragraph.

Manufacturer’s Name: Chinese Tofu Shop (name
unknown).
Manufacturer’s Address: Detroit, Michigan.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
396. Owner: Unknown.

1453. Product Name: Tofu.

1457. Boyer, Robert A. 1978. Technological gaps in

1454. Product Name: Tofu.
Manufacturer’s Name: Community Tofu.
Manufacturer’s Address: 9637 Union Pier Rd., Union Pier,
MI 49129.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
396. Owner: Bronwyn Chlebowski.
1455. East West Journal. 1978. Soy boom. Dec. p. 18.
• Summary: “Over seventy people involved in the
production of soy foods met in Ann Arbor, Michigan, this
summer and established the Soycrafters Association of North
America (SANA). The nonprofit organization will facilitate
communication among the 140 businesses producing tofu,
miso, soymilk, or tempeh. SANA reports soy foods have
been received enthusiastically across the United States and
Canada. Seventy new tofu shops and soy dairies have been
established in thirty-one states in the last two years. For
further information write SANA, Box 76, Bodega, California
94922.”
1456. Product Name: Tofu.
Manufacturer’s Name: Yellow Bean Trading Co. (The).
Manufacturer’s Address: 4414 Buckingham, Detroit, MI
48224. Phone: 313-343-9169.
Date of Introduction: 1978 December.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1978,
Dec. The Book of Tofu (Ballantine pocketbook edition).
“Appendix B: Tofu Shops and Soy Dairies in the West.” p.
396. Owner: Carol Ann Huang.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). New address: 15309 Mack
Ave., Detroit 48224. Owners: Tim & Carol Ann Huang.
Letter from Carol Ann Krueger of Tucson, Arizona.
2002. April 4. “We never made tofu commercially. I made
plenty of tofu for The Farm community [in Wisconsin]. We
met up with Steve Fiering pretty quickly and decided to
distribute Soy Plant Tofu instead of producing our own.”
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vegetable protein texturization. J. of Texture Studies
9(1/2):179-89. [14 ref]
• Summary: Contents: Introduction. Vegetable protein raw
materials. Raw material flavor problems. Current texturizing
methods. Binders. Scientific literature gaps. Proposed new
texturizing techniques. Conclusions.
“The growth of the textured vegetable protein industry
has not kept pace with early predictions. High costs and
marginal quality are among the factors retarding progress.
Some of the technological gaps handicapping the industry
are: lack of a process for preventing formation of off-flavors
by enzymes while maintaining protein functionality, lack of
a low cost thermosetting binder, lack of a protein suitable
for spinning, and the indigestibility of certain soybean
fractions.”
“Two methods of texturization dominate the industry
today: extrusion by screw presses and wet spinning...
Extrusion accounts for a majority of the tonnage of textured
vegetable protein (TVP) being produced today.” The
relatively inexpensive soy flour (about one-third the cost of
soy protein concentrate and one-sixth the cost of soy protein
isolate) can be used as the starting material. The extruded
products are usually in the form of dry granules or expanded
and porous chunks.
Perhaps the most serious problem confronting
any process based on the use of soy flour is the lack of
digestibility and frequent incidence of flatulence. Address:
Miles Laboratories, Worthington, Ohio 43085.
1458. Dahlinger, John Côté; Leighton, Frances Spatz. 1978.
The secret life of Henry Ford. Indianapolis/New York:
Bobbs-Merrill Company Inc. 243 p. See p. 170-77. Index. 24
cm.
• Summary: The author was born on 9 April 1923 at Henry
Ford Hospital. His mother was Evangeline C. Dahlinger,
who was married at the time to Raymond C. Dahlinger, one
of Henry Ford’s most trusted employees and later Manager
of the Ford Farms. The author makes the case convincingly
that Henry Ford was his father, making him Henry Ford’s
illegitimate son.
Chapter 12, titled “Quadrupeds are out” (p. 170-77)
contains extensive information about Ford’s work with
soybeans and soyfoods. Ford believed that the world of the
future would be a world without quadrupeds. “We don’t need
horses. We’ve got the tractor. We’ve got the automobile. We
don’t need cows–we can make synthetic milk. We can make
meat substitutes out of soybean and coconuts–you can hardly
tell the difference. We don’t need sheep. We will be able
to make wool out of synthetic things–it will be better than
wool... Ford had good reason to distrust horses. He told me
that when he was a young boy, his foot caught in the stirrup
when a horse bolted. He was dragged around and could have
been killed. I don’t recall ever seeing him ride a horse...
Ford considered the horse a very inefficient instrument. He

called it a thousand-pound hay-burning motor with one-horse
power.
“As Henry Ford worked toward his great vision of a
world that had no need of quadrupeds, I was his guinea pig.
And I wasn’t the only one. Everyone had to eat the strange
concoctions he was putting together and calling milk, meat,
and vegetables, depending on their color. Soybean milk was
his triumph. I had to drink it while he asked me eagerly, ‘Can
you tell the difference? Isn’t that a fine glass of milk?’
“I loved milk, but his soybean milk almost cured me. It
tasted like chalk. I was perfectly satisfied with the job a cow
did, and his version was simply terrible. For a time, Ford
was eating so much ersatz foods he was concocting that Mrs.
Ford worried about his health.
“Ford would eat soybean pie and drink the soybean
milk that made even milk of magnesia taste good. Ford was
working on a soybean body for an automobile. They used to
say that if it didn’t run, Ford could eat it.
“He was trying to make a plastic substitute for steel. At
the time, plastic substitute was so much more costly than
steel that it didn’t make sense. But history has proven him
right.” Ford had a “car body built from the soil” with wheat
straw, flax, and hemp [Cannabis] that proved to be so strong
it was promoted in photo sessions by whacking it with an ax
to show how strong it was.
“Ford’s ultimate triumph along the soybean line was the
soybean dinner he himself dreamed up and had served at the
time of the Ford exhibit at the Chicago Century of Progress
Fair in August 1934.” A list of the 16 items served is given;
soy ice cream is not mentioned.
“I was about eleven [i.e. in about 1934] when Ford was
at the peak of his excitement about soybeans. You had only
to talk to him for five minutes and soybeans would enter
the conversation. He kept bottles of soybean milk in our
refrigerator in case he got thirsty and in case I weakened a
little to drink a little too. I only drank it, however, under the
greatest duress.
“I still have the recipe he gave to mother for making
soybean milk. The formula was developed by his chemical
engineers... Soak one-half pound soybeans overnight and
grind to a fine powder. Add two quarts of water and heat
in a double boiler for one-half hour. Strain liquid through
a fine cloth and season with a dash of salt. Add one or two
tablespoons of syrup to sweeten. A dash of banana oil can
also be added to make it resemble cow’s milk more closely.
Ford was always shifting the formula around a trifle to see
which sweetening syrup was best–maple or sorghum or
honey–and whether a little more or less salt would improve
the taste.
“Ford was evangelical about soybeans. He talked of how
cooked soybeans tasted much better than lima beans did,
and how soybean spread was much better for children than
peanut butter. He advised me to try it in a soybean and jelly
sandwich.
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“Ford urged Mother to tell our cook to use a lot of
soybeans in cooking and to overcome the strong flavor of the
beans by adding plenty of onions. In his own household the
cooks were ordered to sneak a few soybeans into every food
on the table–into soup, salad, the peas or other vegetable of
the day.
“Ford would now and then flash a letter around
from some doctor or other who was grateful for Ford’s
experiments with soybean milk because babies who were
allergic to cow’s milk were able to use inexpensive, lifesaving soybean milk. And also those adults who were
allergic to milk were able to enjoy puddings and things that
they had never been able to enjoy before.
“Incidentally, Ford’s son was named after the man
who was in charge of food research at Ford, Doctor Edsel
Ruddiman. Ruddiman worked in the engineering lab and
was one of Ford’s favorite people. Ford, of course, worked
closely with Dr. Ruddiman in maximizing the uses of
soybeans.” Ford also fancied soybean cottage cheese.
“If I recall correctly, Ford at one time had twenty
thousand acres of soybeans under cultivation under Dad’s
direction, and it was said he was spending over a million
dollars a year experimenting with the plant in various
ways–as food, as plastic, as animal food, as a high-protein,
low-calorie diet food, and as a source of industrial oils. Ford
would brag about how there was nothing in the soybean plant
that was wasted; even the stalk could be made into fiber.
“As Ford saw the world of the future–and I’m sorry it
didn’t come to pass–every farmer would become wealthy by
running his own little factory, or ‘cottage industry,’ as Ford
called it. He would produce soybeans in his field and make
at least one soybean product for sale to factories or grocery
stores.
“As Ford foresaw the world, farmers wouldn’t need
barns. ‘With no animals, there need be no buildings on a
farm except the granaries,’ he said. Except, of course, the
little farm factories...” (p. 176).
Henry Ford grew marijuana [hemp] for experimental
reasons. It was “enclosed by a large cyclone fence. The Ford
people thought it had all been destroyed after Ford died, but
some years ago they found it growing wild again” (p. 177).
“His campaign against the quadruped never quite
ceased. He was forever sounding off against four-footed
animals, especially those that provided meat. As early as
1919 or ‘20 he had said that the world would be better off
without meat... And he further insulted the cow by calling it
‘the crudest machine in the world’” (p. 177).
Ford was as trim and lean as a split rail fence. He did not
smoke or drink alcohol. He was a “health nut” and for a time
he preached that sugar was dangerous (p. 78). At the top of
things he disliked most were Franklin Roosevelt, “monied”
Jews and Judaism, Catholics and Catholicism (p. 216).
1459. Halpin, Anne Moyer. 1978. Unusual vegetables:

Something new for this year’s garden. Emmaus,
Pennsylvania: Rodale Press. xv + 443 p. See p. 46-52. Illust.
by Cynthia Hellyer. Index. 24 x 20 cm. [45* ref]
• Summary: The chapter titled “Soybean” (p. 46-52) starts
with a beautiful, full-page illustration and contains excellent,
accurate, detailed information by an organization that has
done pioneering work with green vegetable soybean varieties
(and organic gardening and farming) in America. Contents:
History of vegetable soybeans in the USA. Description
of plant. Habit: Erect vs. prostrate. Preferred climatic
conditions. Choosing the best variety: Kanrich (shatter
resistant), Seminole, Rokusan [Rokusun], Jogun, Hokkaido,
Fuji, Bansei, Extra Early Green, Early Green Bush, Fiskeby
V Vegetable Bean, Pickett, Okuhara, Akita, Altona, Envy,
black soybeans. Planting. Fertilizer (on poor soil can increase
yield markedly). Inoculation. Plant protection against
diseases and insects. Growing in a cold frame or greenhouse.
When and how to harvest. Freezing. Basic cooking.
Nutritional value. Serving as edamame, in the pods. Recipe
ideas. Growing with high-lysine corn for succotash. Making
coffee from dry soybeans. Seed sources: Burgess Seed and
Plant Co. (Galesburg, Michigan); W. Atlee Burpee Co.
(Warminster, Pennsylvania; Kanrich); Comstock, Ferre and
Co. (Wethersfield, Connecticut); William Dam Seeds (West
Flamboro, Ontario, Canada); DeGiorgi Co. (Council Bluffs,
Iowa); Gurney Seed and Nursery Co. (Yankton, South
Dakota; Disoy); Johnny’s Selected Seeds (Albion, Maine;
Envy, Altona, Traverse, Meredith, Giant Green); Kitazawa
Seed Co. (San Jose, California; Extra Early Green); Le
Jardin du Gourmet (West Danville, Vermont); Earl May
Seed and Nursery Co. (Shenandoah, Iowa); Nichols Garden
Nursery (Albany, Oregon); Stokes Seeds, Inc. (Buffalo, New
York; Early Green Bush, Verde); Thompson and Morgan,
Inc. (Farmingdale, New Jersey; Fiskeby V, Okuhara); and the
Vermont Bean Seed Co. (Manchester Center, Vermont; Black
Soybean).”
Soybeans are also mentioned in each appendix: 1.
Directory of seed sources for the vegetables in this book (p.
385-89). 2. A seasonal planting guide (p. 390-91). 3. Soil
preferences (p. 396). 4. Optimum climate conditions (p.
401). 5. Making the best use of your garden (p. 406-07). 6.
Food values of exceptional vegetables (p. 414-15). 7. A quick
kitchen guide: How to use these vegetables in your favorite
dishes (and a few new ones!) (p. 420-21; Flavor: Buttery,
unique. Use green beans in appetizers, hors d’oeuvres and
snacks. Salads. Soups. Vegetable side dishes. Main dish
casseroles and combinations. Can be frozen or canned).
Also discusses: Amaranth (p. 1-8, incl. grain amaranths).
Cowpea (p. 140-45). Peanut (p. 276-301). Address: Rodale
Press, Emmaus, Pennsylvania.
1460. Norman, A. Geoffrey. ed. 1978. Soybean physiology,
agronomy, and utilization. New York, NY: Academic Press.
xii + 249 p. Illust. Subject index. 24 cm. [417 ref]
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• Summary: Contains a preface and 7 chapters by various
authors, each cited separately.
Note: 5 editions were published between 1978 and 1987
in English and held by 376 libraries worldwide. Address:
Univ. of Michigan, Ann Arbor, MI 48109.
1461. Norman, A. Geoffrey. 1978. Background [soybean
history, and use in research on plant physiology]. In: A.G.
Norman, ed. 1978. Soybean Physiology, Agronomy, and
Utilization. New York: Academic Press. xii + 249 p. See p.
1-15. Chap. 1.
• Summary: Contents. 1. Soybean production: In the United
States, worldwide. 2. Uses and economics of soybean
products. 3. The soybean in physiological research.
“There is general agreement that the soybean plant
had its origins in the northeastern provinces of China and
Manchuria.”
“The soybean has been the experimental plant of
choice in a diversity of physiological studies. It is rapid in
growth. Most cultivars do well in greenhouses or controlled
environment chambers if the light level is adequate. A
high degree of uniformity between individual plants can
be obtained by selecting quality seed of equal weight from
a pure cultivar lot. Plants may be grown satisfactorily in
soil, in nutrient solution, or in gravel culture. Attention has
to be given to day length and light intensity if there is a
requirement that studies at different times of year be directly
comparable. Good predictions of probable yield under
field conditions cannot be made from plants grown in the
greenhouse or controlled environment rooms.
“In studies on the initiation of flowering, the soybean
has frequently been used as a representative of the class
of short-day plants. The onset of flowering is mediated by
exposure to a night or dark period in excess of a critical
length. The soybean cultivar Biloxi was the plant of choice
in classical studies on the photoperiodic response.
“The leaf arrangement on the stem of the soybean
makes it convenient for experiments on assimilation and
translocation, much aided by the use of isotope tracers...
The leaf site is the site of photosynthesis. Export of
photosynthate from the leaf to the roots or to the developing
shoot can therefore be followed by isotopic labeling. Similar
procedures have been adopted in the study of the maturation
process of pod-filling, when leaf components including
mineral nutrients are depleted by transport to the seed.
“The soybean has been of special significance in
researches on the biochemistry of the process of symbiotic
nitrogen fixation in the root nodules which are developed
on plants in the presence of Rhizobium japonicum. Soybean
nodules are large and not as convoluted in form as those
developed on most pasture legumes. Surface sterilization
of the nodules is easily accomplished if nodular tissue is
required. Nitrogen fixation by excised soybean nodules
has been demonstrated for a limited period after removal,

again with the aid of isotopic nitrogen. Soybean nodules
have proved to be a good source of the respiratory pigment,
leghemoglobin, which is essential to the fixation process and
unique to the nodule, not being found either in unnodulated
root tissue or in the symbiotic bacteria.
“In greenhouse and field experiments the soybean has
been used in attempts to understand the relationship between
available soil nitrogen and the amount of nitrogen fixed by
the symbiotic mechanism. Maximum yields are not obtained
if no fixed nitrogen is present in the root zone, but fertilizer
nitrogen additions depress the contribution made by the
nodular mechanism.” Address: Univ. of Michigan, Ann
Arbor, MI 48109.
1462. Norman, A. Geoffrey. 1978. Preface. In: A.G. Norman,
ed. 1978. Soybean Physiology, Agronomy, and Utilization.
New York: Academic Press. xii + 249 p. See p. xi-xii.
• Summary: Recently soybean breeders have developed new
cultivars adapted to regions further north and south of those
in which they were traditionally grown. Today soybeans can
be profitably grown from the equator to latitudes of more
than 50º. “There is a high probability that this may become a
crop far more widely planted than at present, particularly in
subtropical and middle latitude regions.” Address: Univ. of
Michigan, Ann Arbor, MI 48109.
1463. Sorensen, Lorin. 1978. The Ford Road: 75th
anniversary–Ford Motor Company, 1903-1978. St. Helena,
California: Silverado Publishing Co. 191 p. 22 x 28 cm.
• Summary: A good history of the first 75 years of the Ford
Motor Co, from its founding on 16 June 1903 by Henry
Ford and others. About equal space is given to photos (many
old, some in color) and text. The last two pages contain
a chronology. Pages 88-89 show the Ford Rotunda at the
1934 Century of Progress in Chicago. A photo shows a 1934
Ford sedan mounted on a huge ball on which the term “soy
bean” (one of the raw materials) is prominently displayed.
Henry Ford died on 7 April 1947 at age 83, at his home in
Dearborn.
A few highlights from the chronology: 1863 July 30–
Henry Ford born at Springwells Township Farm, Wayne
County, Michigan. 1888 April 11–Henry Ford married
Clara J. Bryant and worked in Detroit for the Edison
Illuminating Company, becoming chief engineer. 188990–Began experiments on internal combustion engine. 1893
Nov. 6–Son, Edsel B. Ford, born. Note: This year Henry
Ford builds his first engine. 1896 June 4–Completed first
car (a “horseless carriage” for himself–see photo, p. 21), the
“Quadricycle,” at 58 Bagley Ave., Detroit. He quit his job at
Edison to build racing cars.
1903 June 16–Ford Motor Company filed Articles of
Incorporation. 1903 July 23–First commercial car, twocylinder Model A, sold. Henry Ford is one week less than
40 years old. 1904 Jan. 12–Henry Ford set the world’s

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 642
speed record by driving his car (“999”) 91.370 miles per
hour on frozen Lake St. Clair. 1906 Oct. 22–Henry Ford
succeeds John S. Gray as President of Company; acquired
58½ per cent of stock. 1908 Oct. 1–Model T introduced; first
production model with left side steering.
1913 April 1–Moving assembly line introduced. Mass
production comes fully on stream at Highland Park plant.
1914 Jan. 5–$5 daily wage for 8 hours work announced;
replaced scale of $2.34 for 9 hour day, thus more than
doubling a worker’s factory wage. 1915 Dec. 10–1,000,000th
Ford car built. 1916 Oct. 25–Henry Ford Trade School
opened. 1917–Fordson Farm Tractor introduced. 1919 Jan.
1–Edsel B. Ford succeeded Henry Ford as President. 1919
Sept. 17–Henry Ford, Clara, and Edsel B. Ford become sole
owners of Company.
1922 Feb. 4–Lincoln Motor Co. purchased by Ford
for $8,000,000. 1923–Ford Motor Co. sets production
and sales records not broken until 1955. 1924 June 24–
10,000,000th Ford built. 1925 Nov. 25–First Ford Plane
(airplane) completed. 1927 Dec. 2–New Model A 4-cylinder
introduced. 1929 Oct. 21–50th anniversary of Edison’s
incandescent light. Henry Ford Museum dedicated.
1931 April 14–20,000,000th Ford built. 1932 March
9–Ford introduced the first low-cost V-8 engine. 1933 June
12–Henry Ford Museum & Greenfield Village opened to
the public. 1934 May 26–Ford Exhibit (Rotunda) opened
at Chicago World’s Fair. 1936 May–Ford Foundation
established by Edsel Ford [Note: It is the giant of foundation
philanthropy].
1942 Feb. 10–World War II halted civilian car
production. 1943 May 26–Edsel Ford, president of Ford
Motor Co., died. 1943 June 1–Henry Ford is re-elected
President of the company. 1945 Sept. 21–Henry Ford II,
Henry Ford’s grandson, is named president of the company.
1947 April 7–Henry Ford, at the age of 83, died at his home
in Dearborn.
1953 May 7–Celebration of the company’s 50th
anniversary. Ford Archives dedicated at Fair Lane, Dearborn,
residence of the late Henry Ford. 1956 Jan. 17–Public sale of
Company common stock began.
1464. Detroit Free Press (Detroit, Michigan). 1979. Arcade:
I’ll have some doenjang jpeeggae, and some bamboo shoots
for my panda. Jan. 21. p. 97.
• Summary: “How can you not love a restaurant that has
hanging in its entry way two big color photographs of HsingHsing and Ling-Ling, the pandas at the National Zoo? You
can’t. Not when the place alls itself Panda and specializes
in an Asian cuisine difficult to find elsewhere in Michigan:
Korean.
“Try the savory tofu and beef stew ($3.25) served in a
crock pot with rice, kimchi (pickled hot [napa] cabbage) and
tea, or the fish stew ($4.25). or Doenjang Jpeegae ($3.50),
a stew of vegetables, pork and soybean sauce” [paste;

Doenjang].
1465. Fiering, Steve. 1979. A Midwestern interest in tofu
[The Soy Plant in Ann Arbor, Michigan]. Whole Foods
(Berkeley, California) 2(1):38, 40. Jan.
• Summary: This is basically a history of The Soy Plant and
some of its creative financing schemes. The Soy Plant began
operation in August 1977. New products include soymilk,
tempeh, spiced tofu, two spreads (one with eggless soy mayo
and turmeric; one with tofu, sweet miso and tahini), ice bean
[soy ice cream], tofu pies, okara peanut butter balls, and soy
sausage. Address: The Soy Plant, Ann Arbor, Michigan.
1466. Monroe, Linda. 1979. The many faces of tofu. Alch
Mist of Ann Arbor (Michigan). Jan.
• Summary: The Soy Plant, located at 211 East Ann St., is
a tofu shop–but they also make soysage, missing egg salad,
tempeh, spiced tofu (various spices are added when curdling
the soy milk), soy milk (regular or flavored with honey and
vanilla), missing egg salad, tofu-tahini spread, tofu tarts
(a tasty dessert). Coming soon: Soy Scream (soy milk ice
cream), and Boston brown bread (steamed). Tofu is made
four days a week. “Soy products can be and indeed are the
staple of many vegetarian diets.”
“The Soy Plant sells one pound cubes of tofu for 70
cents (if you bring your own container), 72 cents with their
plastic bag, or 85 cents in their container [plastic tub]. They
encourage people to bring their own containers so as to
cut down the use of plastic.” “The collective has been very
creative with the versatile little soy bean. Their ideas seem
to be endless. They have developed many tasty foods by
experimenting with different combinations of ingredients.”
“The Soy Plant is a cheerful, pleasant place to visit.
You’ll usually find samples of their different spreads and
beverages. Any questions about soy products are gladly
answered either by collective members or by just looking
in any of the various books available there on tofu, miso
and other soy products. You can be sure the collective will
always be coming up with new items to surprise and satisfy
your taste buds.
“The Soy Plant is open Mondays–Fridays, 10-6, and
Saturday, 9-5.”
In the middle of the article is The Soy Plant Logo, two
soybean plants growing (to left and right) out of Planet
Earth. Around the bottom is written “The Soy Plant.”
Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. The title of this periodical derives
from the word “Alchemist.” The logo was Steve’s idea,
developed by Marge Bruchac, Susanna Middaugh, and Dan
Ecclestone.
1467. Product Name: Tofu Tarts [Banana Cream, HoneyTahini, Peanut Cream, Pumpkin Cream, Yam, Mocha, or
Lemon].
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Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1979 January.
New Product–Documentation: Monroe, Linda. 1979. Alch
Mist of Ann Arbor (Michigan). Jan. “The many faces of
tofu.” “Tofu tarts are a tasty dessert found at The Soy Plant.
Tofu is blended with bananas or peanut butter and honey and
tahini (ground sesame seeds) and set in a crust of oats and
sunflower seeds.”
Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. The shell was baked, but the filling
was not. The shells were not a pastry filling, rather more like
a graham cracker crust but with oats and seeds.
1468. Whole Foods (Berkeley, California). 1979. The
beaning of Motown. 2(1):41. Jan.
• Summary: In January 1978, Carol Ann and Timothy
Huang, founders of the Yellow Bean Trading Co. in Detroit,
Michigan, started to distribute tofu, soymilk, and tempeh
made at The Soy Plant in Ann Arbor, Michigan. Yellow
Bean takes the products to health and natural food stores,
restaurants, fruit markets, and Oriental grocery stores in
Detroit. In the beginning they distributed 100 lb/week of
tofu; that figure has now risen to 400 lb/week. They also
carry nutritional yeast, sprouts, textured vegetable protein,
soybeans, soy flour, and The Farm Vegetarian Cookbook,
which contains excellent soyfoods recipes.
Timothy and Carol Ann made soyfoods a major part of
their diet while living on The Farm in Tennessee. They were
married on a branch of The Farm in Wisconsin, where their
son was born. Carol and Tim now also give demonstrations
on how to cook with tofu and other soyfoods.
“As the wholesale business grows, the Huang family
is now setting up a store and restaurant, Yellow Bean
Vegetarian Foods. At first, the restaurant is planned as a
carry-out, including a deli case.” Later they hope to expand
to a larger location, open a sit-down restaurant, and begin
making their own tofu and soymilk.
The Huangs feel “really glad to be part of this
‘revolution,’ and offer what we’ve learned.”
1469. Whole Foods (Berkeley, California). 1979. The food of
the future. 2(1):22-24. Jan.
• Summary: The article begins: “Why devote an entire issue
of Whole Foods to the subject of soyfoods? Soyfoods are a
rapidly growing part of the natural foods industry...”
“The bringing of the ‘Soyfoods Revolution’ to the
natural foods industry is the work of individuals, toying and
playing with new recipes in their own kitchens and shops.
No person deserves more credit for this revolution than
William Shurtleff who, along with Akiko Aoyagi, wrote
The Book of Tofu, and told us all how to do it. (An updated
pocket-size version of The Book of Tofu is just off the presses

of Ballantine Press.) Shurtleff travels the globe, sharing his
expertise on soyfoods, covering topics as specific as chipdip recipes and as broad as the role of soybean production in
future patterns of world protein hunger.
“Other individuals, most of them with small soyfoods
shops of their own, met recently to form the Soycrafters
Association of North America (SANA), which is likely to
serve as the backbone of the Soyfoods Revolution in the
natural foods industry. [Note: This historic first meeting
was held on 28-30 July 1978 at The Soy Plant in Ann
Arbor, Michigan.] SANA selected Larry Needleman as its
first president. Needleman, whose Bean Machines, Inc.
imports the prime line of Takai tofu and soymilk equipment
from Japan, has been a major source of information about
soyfoods equipment for our industry.
“Needleman wrote about the spirit of the new
organization at its first gathering in Ann Arbor.
“’Imagine a group of seventy people representing
enthusiastic dedication (almost to the point of craziness) to
the production and distribution of tofu and other soyfoods,
gathered in an informal setting in a university town in the
Midwest, with meetings scheduled from nine in the morning
till eleven at night–and you’ve got a good idea of what went
on... ‘Sharing began immediately. Groups of people gathered
here and there and began asking each other about their shop
or organization. Those passing by would hear a familiar
word such as ‘yield’ of [sic, or] ‘pressure-cooker’ and just
stopped to join the conversation. It was apparent that here
was a gathering destined to be stimulating and mutually
beneficial...
“’The first evening, Bill Shurtleff set up a slide show
about tofu and miso production in Japan. The presentation
ran the gamut from small, traditional shops built over their
own well, to large, fully-automated factories turning out
tens of thousand of pounds per day. Bill answered questions
and added a personal touch to the showing because he had
shot the photos himself over a period of years, and was
familiar with the language, traditions and production of the
Japanese...
“’On Saturday morning, The Soy Plant showed us
their method of producing tofu and soymilk. Those with
less experience absorbed information and asked questions,
and those with more experience volunteered information,
clarified points and offered suggestions. Then Wataru Takai,
the overseas manager for Takai Tofu and Soymilk Equipment
Co., Japan’s largest manufacturer of this equipment,
explained principles behind each step of production, and the
uses of the equipment...
“’At a later session, it was remarked that many soyfoods
producers are operating on an inefficient and labor-intensive
basis. Some felt this was a good way to begin, first becoming
intimate with the steps of production and developing a
market ‘track record,’ and then using that base to upgrade
production by purchasing more sophisticated equipment.
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Others felt that the time and energy involved in putting
together a makeshift shop which was outgrown in about six
months would be better spent in the capital to start at higher
technological level...
“’In one of the most popular and exciting discussions of
the conference, the consensus of the group was that tofu and
soymilk were the foods that Americans have been waiting
for. A list of related products that have been marketed with
incredible success included tofu burgers, no-egg salad,
honey soymilk ice cream, tofu chip-dips and dressings,
flavored soymilk, tofu ‘mayonnaise,’ and pressed, marinated
tofu. There was unanimous agreement that it was these
new soyfoods that would capture the interest and palate of
middle America, people who had turned up their noses at that
tasteless white cake of tofu floating in water...
“’Later we discussed the problems of proper storage and
display of our products. In US food markets, tofu has usually
been sold with Oriental foods in the vegetable section.
Getting it moved to a cooler, more appropriate cheese display
case, where it will stay fresh longer and compete favorably
with dairy products, has met with resistance...
“’In the evening, another slide show by Bill Shurtleff
showed us how tempeh, a key protein source for millions
of people in Indonesia, is quickly and simply produced as a
cottage industry in their homes. Having sampled this unusual
food at lunch, we were eager to learn about it because it was
delectable. Somewhere between a deep-fried fish cake and
Kentucky fried chicken in flavor and texture, it lent itself to
use in a seemingly endless variety of ways...’
“Toward the end of the conference, discussion turned
to marketing and finance. It was found that some firms
lacked capital for growth, while others had enough capital
but needed greater management skills to keep up with the
growing demand for soyfoods. That demand is not uniform
nationwide. Different regions show various levels of
consumer awareness, interest in, and acceptance of soyfoods.
Printed hand-out sheets and cooking classes were suggested
as promotional efforts were an important part of the creation
of a desirable image for soyfoods.
“Before leaving Ann Arbor, the participants formed
the Soycrafters Association of North America as a trade
association to promote soyfoods and exchange information
among the members. With the founding of SANA, the
Soyfoods Revolution took its longest recent stride.
Soycrafters were no longer isolated persons, groups and
shops, but had become a nationwide network devoted to the
same purposes, sharing their experiences for mutual benefit
and the ultimate benefit of the American consumer.”
Note: The word “soyfoods” is used throughout this
article.
1470. Sheridan, Margaret. 1979. Mighty bean zaps food bills,
packs in protein. Detroit News. Feb. 28. p. E-1, E-9.
• Summary: A weak history of the soybean followed by

recipes from the book Barbara Farr’s Super Soy (Keats
Publishing). The article begins: “Fed up with the soaring cost
of meat? Dine like the cows. Eat soybeans. These homely
beige beans have been nourishing livestock, peasants and
dynasties for 5,000 years.”
A great half-page illustration (cartoon), by John R.
Clarey, shows Super Versatile Soy, a character like Superman
with a bean-like body, a cape, and two thunderbolts in one
hand. Address: News staff writer.
1471. Sheridan, Margaret. 1979. It’s more like ricotta than
feta; call it tofu. Detroit News. Feb. 28. p. E-1, E-8.
• Summary: An introduction to tofu, a brief interview
with Dan Ecclestone and Sue Kalen of The Soy Plant
(“Michigan’s only soybean processing cooperative”), and
some tofu recipes. “In appearance, tofu is a cross between
cream cheese and ricotta with a similar taste.” Address:
News staff writer.
1472. Ann Arbor Observer (Michigan). 1979. One of the few
U.S. tofu manufacturers is right here in Ann Arbor: At the
Soy Plant on Ann Street a collectively-run business combines
political and nutritional interests to produce over 2000
pounds of soybean curd weekly. March. p. 29. [1 ref]
• Summary: This February morning Steve Fierling [sic,
Fiering] arrives at The Soy Plant at 5 a.m. to start the day’s
work in the back room of the former pizza carryout at 211
East Ann St. in Ann Arbor. He turns on the lights and the
boiler, then starts cooking soy milk for the first batch of tofu.
Fiering is part of a nine-member collective; this week he’s
the cooker. The first batch of tofu should be ready by 7 a.m.
Making tofu is a demanding discipline. Fiering, Sue Kalen,
Chris Coon, and Al Dynak were the original founders of The
Soy Plant one and a half years ago. Steve originally came
from Camden, New Jersey, to the University of Michigan,
where he majored in geology and, as he puts it, “minored
in extracurricular political activism.” Politics led to a job
as coordinator of the People’s Food Co-op, and that led to
helping to start The Soy Plant. The Soy Plant is one of the
few places in America where people can buy fresh tofu daily.
A low-cost vegetable source of protein, retails for $0.70/lb in
the consumer’s tub or $0.85 in a plastic tub.
Henry Ford was deeply interested in soybeans. He
believed that “mechanized soybean production would help
free the farmer from the drudgery of dealing with animals
by eliminating the need for most meat... In fact his large
demonstration soybean farm was near Macon, south of
Saline, in Lenawee County.” Tofu can become an economical
vegetarian alternative to ground beef.
The company began as the Tofu Collective, a Sundays
only operation at Wildflour Community Bakery around the
corner on North Fourth Avenue. A few months later, in the
summer of 1977, the name was changed to The Soy Plant,
and the collective moved into the basement of Eden Foods,
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where it attempted to produce tofu to sell wholesale. Fiering
recalls that the early days were really hard. They used to
work 14-16 hours a day. But the hard work paid off. By last
spring The Soy Plant had the track record and credibility to
be able to raise $10,000 in loans to purchase more efficient
equipment and move into larger quarters at its present
location on Ann Street near Fourth.
For each $100 loan, supporters were compensated with
an unusual but sensible kind of interest: a pound of tofu each
week, which yields a 35% annual return. Backers included
both typical co-op supporters and quite a few native Asians
eager to find a local source of fresh tofu.
Members of the collective now earn $3.25 an hour–a
big increase over the $50 a week that they were paid in
the beginning. But that cheap labor was the capital that
got the business started. Current members of the collective
are Fiering, Sue Kalen, Dan Ecclestone, Anne Elder, Kurt
Getman, George Hanley, Mike Mazzie, Jerry McKenna [sic,
MacKinnon], and Ann Wilson.
The Soy Plant makes its tofu in 50-pound batches. Of
the more than 2,000 lb of tofu it makes each week, about 350
lb are sold at The Soy Plant retail store, where soy milk, soy
byproducts, and prepared soy foods like sandwich spreads,
missing egg salad, soysage, and pies are also sold. Another
1,700 lb/week of tofu goes to local restaurants, retail stores
(incl. Meijer’s Thrifty Acres, Asian-, and natural food stores),
and to Midwest Natural Foods, which distributes the tofu to
as far away as Pennsylvania and West Virginia.
Soy Plant workers have strong political motivations.
They believe that soy products can help to solve world food
problems. Fiering, a decentralist, talks about his personal
beliefs. An excellent introduction to tofu is the 15-cent
pamphlet titled “What is tofu?” available at The Soy Plant.
It contains ten popular recipes plus basic information. “For
the truly committed, there’s the encyclopaedic Book of
Tofu: Food for Mankind by William Shurtleff and Akiko
Aoyagi.” Shurtleff “has been the tofu guru for America in
the 1970s, and this book has inspired and instructed most of
the country’s approximately fifty tofu shops operated by nonAsians.”
A sidebar titled “Take-out tofu treats” mentions the
following made and sold at The Soy Plant: Tofu-tahini
spread. Tempeh–which resembles Brie cheese in texture and
flavor. Tofu tarts in several flavors: pecan cream, pumpkin
cream, yam, mocha, and lemon.
Photos by Peter Yates show: (1) Anne Elder adding soy
puree to boiling water in the cooking kettle to make a foamy
brew that is eventually curded to become tofu. (2) Steve
Fiering filling one-pound tofu retail packages (in a bathtub)
with water from a hose before shipping. Address: Ann Arbor,
Michigan.
1473. Cowan, J.C. 1979. Dry roasting of beans. J. of the
American Oil Chemists’ Society 56(3):168. March.

• Summary: Dr. Irving Liener (Minneapolis, Minnesota) and
Grant Kuhn (Grant L. Kuhn and Co., Saginaw, Michigan)
have reviewed a new process for dry-bed roasting of
navy beans; it has been reported in detail elsewhere. The
batch process appears applicable to many seeds, including
soybeans, that require heat treatment prior to consumption by
humans or animals.
The process: Using a screw conveyor, drop the beans
into an inclined rotating drum which contains sand, salt, or
ceramic pellets as a heat transfer medium. Hold at 196-204ºC
for 20-25 seconds. Drop contents of drum into a separator,
which permits transfer of the salt, sand, or pellets back to
the rotating drum heater. The roasted beans may be ground
to any degree of coarseness, converted to other products, or
marketed as “roasted” beans.
“Tests showed the [navy] beans to have digestibility
and PER superior to autoclaved [pressure cooked] beans.”
Trypsin inhibitor was reduced by approximately 75%. “With
added methionine, the PER was 3.1 plus or minus 0.08 and
with 50-50 corn-beans, the PER was equal to or better than
casein. Tests are currently being completed on soybeans.”
Address: Recorder, Bradley Univ., P.O. Box 3442, Peoria,
Illinois 61604.
1474. Yellow Bean (The). 1979. March. New soyfoods
restaurant or deli. 15309 Mack Ave., Detroit, Michigan.
• Summary: Sheridan. 1979. Detroit News. July 11.
“Soybeans sprout on Detroit’s east side.”
Soycraft. 1980. Winter. p. 10. “Soyfoods deli update.”
This retail delicatessen opened in March 1979.
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Address: Detroit, Michigan.
1475. Product Name: Tofu Pies (Carob, Cocoa, Peanut
Butter).
Manufacturer’s Name: Yellow Bean Vegetarian Foods.
Manufacturer’s Address: 15309 Mack Ave., Detroit, MI
48224.
Date of Introduction: 1979 March.
New Product–Documentation: Interview with Tim Huang.
1981. April 9.
1476. Product Name: Tofu Salad (Bulk).
Manufacturer’s Name: Yellow Bean Vegetarian Foods.
Manufacturer’s Address: 15309 Mack Ave., Detroit, MI
48224.
Date of Introduction: 1979 March.
New Product–Documentation: Interview with Tim Huang.
1981. April 9.
1477. Duienga, Suzanne; Duienga, William. 1979. The Soy
Plant. Beansprout Flyer and Pocket Reader: Grand Rapids
Food Co-op Newsletter 2(3): April.
• Summary: “A current personal interest in soybeans
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combined with a concern about the high price of tofu at the
coop led us to visit the Soy Plant in Ann Arbor. What we
found was not a ‘plant’ or a factory at all, but a downhome
group of people with a genuine interest in their work.
“Steve Fiering, the man who first envisioned the Soy
Plant, stopped his work to show us around the shop and talk
with us about his experiences and his soybean philosophy.
“When asked why Soy Plant tofu costs so much, Steve
gave us some pretty impressive reasons. First of all the
soybeans that the Plant uses are organic. Secondly, Steve
values the people with whom he works and so wages ($4.00
per hour) reflect this. Lastly and most importantly, the Soy
Plant is the first of its kind in this area. As with all first, ‘We
make mistakes and they cost money.’” Steve made much of
the machinery in the shop himself.
“The Soy Plant already has a large line of delicious soy
products (all personally sampled and ‘wholestomachally’
approved of), including soysage, tempeh, soymilk, brown
bread, sweet white miso, spiced tofu, spreads, tofu pies, and
okara peanut butter balls. Free samples of the delectable
spreads are available on the counter.
“During the visit our basic curiosity evolved into true
inspiration. The Plant is a living, breathing, organically
growing example of how a cooperative group of people can
come together and make something happen. The place truly
is a center of learning, staffed by people eager to share their
newly found knowledge about the creating of this very old
food.
“Do you often wonder what to make with this nutritious
but strange stuff called tofu? Here are some delightful
recipes:” The recipes, from The Book of Tofu by Shurtleff
and Aoyagi, are for Tofu-nut butter spread or topping, and
Banana-tofu milkshake. Address: Michigan.
1478. Smith, Robert A. 1979. Delsoy Products (19431963) (Document part, I) (Interview). In: 1979. The
Ford Experimental Laboratory and the “Square House.”
Conducted by Donald V. Baut of Dearborn Historical
Museum, May 31. 72 p. transcript. See p. 44-72.
• Summary: By the 1940s, many U.S. states had a fill
[filled] milk law, which prevents the blending of vegetable
fats (which cost about half as much as butterfat) with dairy
products to make any product which simulates a milk
product–such as ice cream or whipped cream. During World
War II, a restriction stated that cream could not contain more
than 18% butter fat, in order to conserve butter fat which
was in short supply. To circumvent this law, two partners
in Chicago, Illinois, Eric Russell Swanson (the production
man, who owned the Swanson Dairy in Chicago) and
Herbert Marshall Taylor (the promoter and salesman) formed
the Russell Taylor Company and developed a whipping
cream product made by adding 17% vegetable fat to cream
containing 17% butterfat. It was a very successful product
in the Chicago area and was eventually bought out by the

Bowman Dairy Co. So they decided to come to Michigan,
which didn’t have a filled milk law, and develop a similar
product–which they named Devonshire Topping. It, too,
was very successful, so the Michigan dairies had the state
legislature pass a law to prohibit it.
Taylor had read about Henry Ford’s soybean milk
through the publicity it was getting. He visited Bob Smith
at the Carver Laboratory and asked if Smith could make
whipping cream from soybeans. Smith had never tried this
before but in a few days work at the Laboratory (using a
soymilk process first developed at Moir House Lab) he
had samples that Taylor was very pleased with. Taylor said
he wanted to start producing the product commercially in
Michigan using the Ford soybean base. Henry Ford said that
he did not want to get into the business of producing soybean
milk for sale, but he gave Smith permission to give Taylor
small amounts to experiment with and to work with Taylor to
design a plant to produce the soy base product in Dearborn.
Ford wisely warned Smith to be very careful with Taylor
(who looked like a promoter) and not to get involved in any
stock deals.
Starting in the spring of 1943, Smith worked in his
spare time, designed all the equipment (based on the design
of the equipment in the Carver Laboratory but on a larger
scale), and built a plant in the old Livonia Dairy at 2001
S. Telegraph Road (at Harvard) in Dearborn. Several other
people also worked on the job. The plant’s initial capacity
was about 1,000 gallons per day (one shift). The equipment
in Ford’s Carver Lab was designed to produce 150 gallons
of soymilk per day in a small non-stop stream. The funds
needed to equip and establish the plant in Dearborn came
from profits made by selling Devonshire Topping in Detroit.
“In the latter part of 1943 we began production [of soybased whip topping] in the [Livonia] dairy. We had lots of
problems getting the equipment because of the war and the
scarcity of materials. Eventually we got the thing going.
We started experimentally, selling across state lines to test
the law. We advised the Agricultural Department [USDA]
what we were doing. We shipped to Toledo and we sold in
Detroit. The product sold very well. Of course, there was
no whipping cream. We just couldn’t make enough of the
product to supply the demand.”
To make Delsoy they started by making soymilk from
low-fat soybean meal, then added vegetable oil and liquid
sugar (a blend of a small amount of corn sugar and a larger
amount of sucrose from either sugar cane or sugar beets) to
make about 3,000 gallons a day of the base for the topping.
The protein produces the foam that makes the whipping
possible. The fat produces the stabilizing that keeps it
whipped. The sugar is added to give a sweet flavor.
The name Delsoy was Herbert Marshall Taylor’s idea.
The filled milk product that his company had been selling
previously in Detroit was named Devonshire Topping.
But that name was contested by the people at Devonshire-
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Melba Co. and they prevailed. Taylor was going to have to
change the name of his product, and at the same time he was
changing it from a dairy-based product to a soy product–so
he thought of “delicious soy” or “Delsoy.” In addition, the
first letter was the same as the D in Devonshire, which would
help in advertising the new product to former customers.
The Russell Taylor Co. manufactured Delsoy for the first
year or so, until the company name was changed to Delsoy
Products. The company name was composed of Eric Russell
Swanson’s middle name and Herbert Marshall Taylor’s last
name.
Herbert Marshall Taylor “was the only son of a
superintendent of the Canadian Pacific Railway. He had been
raised in kind of a royal fashion. He rode around in private
railroad cars and lived pretty well. He was very expert at
spending money at a high rate of speed, which was one of
our big problems after the company was formed. He spent
money like it was going out of style and we always had
trouble.”
“Harvey Whitehouse was a dairyman in Detroit and he
was hired to operate the Russell Taylor plant. It was in the
Grand Trunk Terminal warehouse in Detroit [Russell-Taylor
Inc., 1951 East Ferry Ave. at 3rd Ave, Detroit 11]. He didn’t
join us until after our plant was completed in Dearborn.
When our Dearborn plant was completed, they shut down
the warehouse plant in Detroit and he came out and operated
the Dearborn plant. At that time I was working at Fords [the
Ford Motor Co.] and I was just spending part of my time at
the Delsoy product... it was somewhere in the fall of 1943
I believe... Harvey Whitehouse was hired because he was
qualified to operate both refrigeration and steam equipment...
He was hired from the Rosebud Dairy in Detroit to operate
the equipment at the Russell Taylor warehouse on Third
Avenue in Detroit. Russell Taylor had... rented an existing
plant there, used it on a part-time basis, and paid for the use
of the equipment on a per-gallon basis.
“Now when we started Delsoy Products, we had our
refrigeration and we had hired our own people to deliver it...
We never sold Delsoy out of that warehouse [on Ferry Ave.
in Detroit]. All the Delsoy we sold out in the Dearborn plant.
That was the Devonshire Topping that we sold out of the
Ferry Avenue warehouse.”
H.M. Taylor closed down Devonshire Topping because
“he got in trouble with the War Food Board for using too
much milk solids in his product. He used about four times
his allocated amount of milk solids and was sued by the
government and was found guilty. He and Swanson and
the rest of the company were fined. They had to stop the
operation on account of that.” That was when they shut the
warehouse in Detroit. At about the same time the filled milk
law went into effect and they couldn’t produce it any more.
Delsoy had been in production for about a year before the
lawsuit was settled with the government. Taylor got the
larger of the two fines because he was the instigator and

leader of the idea. “We were definitely anxious to get Taylor
out of the company because he was definitely running us
into the ground with his wild spending.” Bob Smith put
up the money for Taylor to keep him out of jail and in
exchange took over Taylor’s stock in the company–which
gave Smith control of two-thirds of the company. But he
decided it would be best to split the ownership among
himself, Swanson, and Whitehouse. Address: Smith: 26351
Hollywood Ave., Roseville, Michigan 48066; Baut: Dearborn
Historical Museum, 915 Brady St., Dearborn, Michigan
48124. Phone: Smith: 313-777-5394. Baut: 313-565-3000.
1479. Smith, Robert A. 1979. Henry Ford, George
Washington Carver, and the Carver Laboratory. The plastic
car and Edsel Ruddiman (Document part) (Interview). In:
1979. The Ford Experimental Laboratory and the “Square
House.” Conducted by Donald V. Baut of Dearborn
Historical Museum, May 31. 72 p. transcript. See p. 15-43.
• Summary: The Carver Laboratory developed because Mr.
Carver had told Mr. Ford that he knew how to get rubber
from domestic plants. World War II was on and Ford’s main
rubber supply had been cut off by the Japanese. “Mr. Ford
was interested in finding out what Carver’s plants were
and what the process was. He decided to entertain Carver
and get him to reveal the source of his rubber.” He came to
Smith one day and said he would like Smith to convert the
waterworks (the plant that had once been the waterworks
for the city of Dearborn) into a laboratory and to have it
done in one week. “George Washington Carver was coming
to Dearborn for a visit and this laboratory was going to be
named in his honor. We were supposed to find out through
this how to make rubber out of domestic plants.” With
all top Ford executives, Charles Lindbergh, the newsreel,
newspaper, and wire service people plus photographers
in attendance, “we had the big opening and dedicated the
laboratory for work on soybeans.” In July 1942, with Mr.
Smith in charge, they spent the next 2 weeks with Carver and
never did find out how to make rubber from domestic plants.
They were convinced he did not know how, but said he did
just for publicity.
After the big dedication. Smith moved all his equipment
from Moir House to the Carver Lab, where he had a lot
more room and equipment. But Bob, with his wife and
two daughters, continued to live at the Square House in
Dearborn until 1952, when he moved the house to Garden
City. Eventually there were 25 employees at the Carver
Lab, including 3 chemists. “One of the reasons for moving
to the Carver Lab was to have more room to build a [soy]
milk plant. He [Mr. Ford] wanted us to build a plant that
would produce 150 gallons of milk a day.” Prior to that
time they had produced 1-2 quarts a day, all by hand work
in the lab. After about 2 months they had the soymilk plant
in operation. For the next few years they produced soymilk
to supply the Henry Ford Hospital in Detroit and the Ford
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cafeterias. “The milk wasn’t as good as cow’s milk as far
as flavor was concerned but it made good ice cream and we
made a lot of ice cream from it.” When asked if they used the
word “ice cream,” Smith answered: “Well, it turned out there
is a law against making anything that looks like ice cream
if it’s not made out of milk. The patent attorney said that we
could probably fight it but it would be bad publicity for the
company so we eventually discontinued it.”
At the Carver Lab extensive research was also
conducted on chlorophyll, since it is a very unique
substance: (1) its chemical structure is almost identical to
that of hemoglobin in the blood; and (2) it is responsible
for transforming solar energy into the various nutrients that
can be used by humans and animals. Mr. Ford found these
facts fascinating. The Carver Lab became one of Henry
Ford’s favorite projects. Bob Smith worked at the Carver
Lab from about July 1942 until August 1945; the main job at
that time was production of soybean milk. Starting in about
Sept. 1942 they made 150 gallons a day by a continuous
process that worked around the clock. There were three
shifts. The soymilk was made from purified [isolated] soy
protein, hydrogenated soy oil, and corn sugar. Then they got
involved in making ice cream for the cafeterias, the Ford
Veterans and Ford Hospital. They also began testing the
value of soybean milk in rats. “We found we could raise six
generations of rats with nothing but soybean milk, which
was, the doctors thought, pretty unusual. There are very few
foods that you can eat exclusively and survive on for very
long.” In Aug. 1945 he left to work full time with the Russell
Taylor Company making Delsoy [a soy-based non-dairy
whip topping]. Clem Glotzhober took over the Lab after
Smith left. Mr. Ford got sick in January 1945 when he was in
Georgia and he never recovered.
Development of the plastic car was started at the
chemical plant, where a solvent extractor produced soybean
oil and meal. The defatted meal, when reacted with phenol
formaldehyde, produced a good plastic, and many small
molded plastic parts went into Ford cars. The story of the
development of the plastic car is told. Hud McCarroll was
supposed to be the engineer on the project. Lowell Overly
designed the first plastic car. “That car was probably 40 or
50 years ahead of its time, like a lot of things Ford did.” The
first step was to build a plastic rear deck for Mercury. It was
pulled off the molds in about 1938 and cost $3,500,000. Ford
liked to slam this rear door with an axe that he carried in the
trunk of his car. After the plastic car was demonstrated in
1941, it ended up in the basement of the Engineering Lab,
covered with a piece of white cloth.
Smith (p. 25) then tells the story of how Mrs. Edsel
Ruddiman wanted her husband, who was almost 80 years
old, to retire. “So she spoke to Mr. Ford about getting him
to retire. Instead of Ford saying, ‘Edsel, I think you’ve
worked long enough. You’d better retire,’ or something like
that, he just took his work away from him. He went into his

laboratory one day and he said, ‘I want everything cleaned
out of here in the next couple of hours.’ So dump trucks
backed up to the door and threw everything out. Then they
let Ruddiman sit there for a couple of months with nothing
to do–in about 1941... He was very bitter about the way
the boss was treating him.” At times he cried. After a short
time he quit. The Twin Lakes lab was also closed in 1941.
Address: Smith: 26351 Hollywood Ave., Roseville, Michigan
48066; Baut: Dearborn Historical Museum, 915 Brady St.,
Dearborn, Michigan 48124. Phone: Smith: 313-777-5394.
Baut: 313-565-3000.
1480. Smith, Robert A. 1979. Delsoy Products (19431963) (Document part, II) (Interview). In: 1979. The
Ford Experimental Laboratory and the “Square House.”
Conducted by Donald V. Baut of Dearborn Historical
Museum, May 31. 72 p. transcript. See p. 44-72.
• Summary: Bob Smith left the Ford Motor Co. in Aug.
1945 to work full time with Delsoy Products. Taylor and
Smith each owned 1/3 of the stock, Swanson owned 1/6,
and various other people owned the remaining 1/6. Swanson
and Taylor put in the money and Smith contributed the
know-how. Delsoy Topping sold very well because no dairy
whipping cream was available. They shipped to Toledo,
Ohio, and sold in Detroit, Michigan.
Taylor and Swanson were fined by the federal War Food
Board for using too much milk solids in their original dairybased whipping cream. Smith offered to pay off Taylor’s
$6,000 fine to get Taylor out of the company. Taylor was a
lavish spender and the source of much conflict. At one point
he tried to grab a majority of the stock for himself. Taylor’s
interest in the company was to develop a product and then
sell the stock to make money on the stock rather than on the
sale of the product. Smith, Swanson, and Whitehouse ending
up owning Delsoy Products.
Originally Delsoy Topping was sold in paper containers
purchased from the Sutherland Paper Co. in Kalamazoo,
Michigan. Delsoy bought the containers by the carload,
300,000 at a time. When Sutherland went out of business,
Delsoy switched to buying containers from the Crown Cork
and Seal Co. in Philadelphia. During World War II Crown
Cork and Seal had developed a pressurized metal can to use
for insecticide sprays by the military. Delsoy was the first to
realize that the can’s unique valve (produced by the Super
Whip Co. in Chicago and used with nitrous oxide gas) made
it suitable for whipping cream. So the company modified its
formula for Delsoy Topping, put it in this pressurized can,
and in 1946 or 1947 named it Presto Whip. They were the
first company to ever put a topping in a pressure can and
sell it. It immediately became a huge success, was widely
advertised, and was soon sold by every chain store in the
area. Soon Delsoy Products was working 3 shifts, making
25,000 cans a day–sold mostly in the Detroit area. Soon
they were selling the products over a range of 350 miles in
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lower Michigan, Ohio, and parts of Indiana, Pennsylvania,
and New York. By 1963 they had 23 distributors. One
of their first big customers was Awrey Bakery, a prestige
account, that bought 300 gallons/day, 5 days a week. They
mixed equal parts of Delsoy and dairy whipped cream to
get a superior product for use in cream puffs. Initially they
refrigerated all products. Later they would freeze everything
immediately and keep it frozen until it was distributed to the
stores.
The process for making Delsoy Topping was a very
technical and difficult one–even for people with much
experience in making it. There was a patent application made
under the name of Henry Ford and R.A. Smith but it was
probably never completed or issued. Initially the soybeans
were grown by Ford but after Delsoy Products began, “low
temperature soybean meal” with high protein solubility and
most of the fat removed was purchased from Central Soya.
Being a vegetable product, it was subject to less bacterial
deterioration than cream products. To further extend the shelf
life, Smith adapted a machine that was developed for the
sterilization of orange juice then used it to heat the product
to 300 degrees for 1.5 seconds, followed by rapid cooling to
produce a sterile product. Delsoy competed very favorably
with similar dairy products. It was less expensive and each
can contained 40% more product (10 oz vs. 6-7 oz), and it
had superior whipping qualities with much higher whipped
volume. Initially the can and valve cost about $0.11 and the
product (Presto Whip) cost $0.06. It retailed for $0.29. At
one point a chocolate flavor was introduced, but it was soon
discontinued. They sold Delsoy Topping to institutions, in
quarts to smaller bakeries, 5 gallon cans to larger bakeries,
and 10-gallon cans to Awreys.
Zazu Pitts, a famous actress, “health addict,” and close
friend of Gloria Swanson got interested in the product,
visited the Carver Lab to try the soybean milk, and for a
while considered buying a franchise.
After Presto Whip was launched, Delsoy Products began
a new company named Delsoy Distributors. The first big
product they distributed was Hawaiian Punch. Later they
started the Smith, Swanson, Whitehouse Brokerage Co. and
distributed Good Luck Margarine, Red Star Yeast, Hawaiian
Punch, etc.
In 1963 Bob Smith left the company; Harvey
Whitehouse and his son David bought Bob’s stock. Today
Delsoy Products is named Whitehouse Products. Note: Bob
Smith was born on 1 April 1913, so he was age 66 at the time
of this interview.
Update: Talk with Richard B. Folsom of Canton,
Michigan. 1992. Jan. 31. According to Don Baut, a curator
at the Dearborn Historical Museum, Whitehouse Products
was purchased in 1983 by C.J. Christoff & Sons of Lowell,
Michigan.
Talk with Bob Ely at Chadalee Farms Inc. 1992.
Feb. 4. The company is now called Chadalee Farms, Inc.

and Christoff Gourmet Foods is one division. The only
non-dairy product they still make that they acquired from
Whitehouse Products is Chadalee Farms is imitation sour
cream. They also private label it under other brands, such as
Nuggett, Pocahontas, etc. Within the past few months they
have discontinued the whipped toppings and the aerosol
toppings. When they bought the products from Whitehouse
they changed the brand name from Whitehouse to Chadalee
Farms. Whitehouse and Chadalee also packed the products
under many national brands. For more details, he suggests
contacting Dave Whitehouse in Dearborn, Michigan, at 313562-0242. Dave now works for Chadalee as a salesman.
Address: Smith: 26351 Hollywood Ave., Roseville, Michigan
48066; Baut: Dearborn Historical Museum, 915 Brady St.,
Dearborn, Michigan 48124. Phone: Smith: 313-777-5394.
Baut: 313-565-3000.
1481. Sullivan, Don; Smith, Robert A. 1979. The Ford
Experimental Laboratory and the “Square House”
(Interview). Conducted by Donald V. Baut of Dearborn
Historical Museum, May 31. 72 p. transcript. See p. 1-15,
24-25. Acc. No. 79-48 & 79-48.1 in the Dearborn Historical
Museum, and Acc. No. 1583 in the Henry Ford Museum. 28
cm.
• Summary: A very valuable document. The information
about Ford’s work with soybeans is supplied by Bob Smith.
Smith joined the Ford Motor Co. on 13 Dec. 1926 when he
started at the Ford Trade school at age 13. He took a 4-year
course there and graduated in 1930 with the last class from
Highland Park. After summer vacation in 1930 he began
part-time work at the Rouge Plant and worked part-time
in school. As a result of that he began to do experimental
work at Greenfield Village, working in the experimental
greenhouse, in connection with the chemical plant, which
was established by Mr. Ford to find industrial uses for farm
crops. “At that time we were in the depth of a very serious
depression and Mr. Ford was very interested in finding
employment for farm people... The farmer was one of
the Ford Motor Company’s best customers and Ford was
interested in finding uses for the products they produced.”
“Finally after a year or so, the way I heard it, Mr. Ford
came into the laboratory one night all by himself and found
a book we had there on the soybean; he apparently decided
that was the thing to work on. The next day he came into the
greenhouse and told me to clean everything out. He said,
‘I’ll be back in a few hours and I want everything out of
here,’ which was kind of a hard thing for us to do. We had
been working on these tests for months and it seemed almost
sacrilegious to destroy them at that point. But he was the
boss so that is what we did... He said, ‘From now on I don’t
want you to talk or think about working on anything but
soybeans. That’s the thing of the future.’ I guess he was right
because he made it a very important part of our agriculture
and industry. I think now its the second or third largest crop
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in the country. At that time soybeans were almost unknown.”
Initially the soybeans came from Ford Farms. “I think
there were at least ten thousand acres of land within the
city limits of Dearborn that was the Ford farms. Later they
also got soybeans from other farms. The first soybean plant
was in Greenfield Village; it processed 6 tons of soybeans
a day. Then they built a 24 ton-day-day plant at the Rouge,
and 12 ton-a-day plants at Milan and Saline.” The group
was interested primarily in developing uses for soybean
oil because the first product they developed (about 1 year
was after starting research) was a very good paint based on
soybean oil; it is still used on Ford cars and other companies
are now using it too besides Ford. This paint had an
advantage over lacquer, since when the latter dries it leaves
little pits, which fill up with moisture and dirt and eventually
cause the deterioration of the paint finish. “But with the
soybean paint it dries like oxidation and finishes hard like a
plate and has a more durable surface.”
Ford was also a pioneer in developing equipment for
extraction the oil from soybeans using a solvent (gasoline).
Bob Boyer was in charge of soybean research for Ford. “Mr.
Ford was always very actively interested in the work that
was going on at the chemical plant and was there almost
every day. Quite often he would come into the greenhouse
where we were running experiments and would chin
himself.”
Edsel Ruddiman had his own laboratory up on one of the
Twin Lakes. It was a beautiful little lab in an ideal, tranquil
setting. Dr. Ruddiman was Ford’s seat mate at Scotch
Settlement School and also his brother-in-law because
Ruddiman married Ford’s sister. The lab had been his home
before it was converted; he had several assistants there.
Their primary job was to develop a milk to replace cow’s
milk. They worked with wheat, soybeans, and carrots. “He
spent quite a few years trying to produce milk from various
products... but it never got to a product that was satisfactory
(p. 25). He was also in charge of the canning plant over on
Southfield Road.
One day Henry Ford invited Bob Smith to go for a
ride together in Ford’s private car. “He asked me what we
could do to get rid of the cow. We discussed milk and meat
including manure” and composting.
From 30 July 1937 until 1952 Bob Smith lived in the
Square House at the invitation of Henry Ford, who had built
it himself in 1888. After about a year Ford asked him to set
up a laboratory in the Moir House, which is about 1,500
feet north of the Square House. “He told me he wanted me
to start a laboratory to get rid of the cow. He said, ‘We got
rid of the horse. Now we’re going to get rid of the cow. I’d
like you to work on soybeans and milk back here.” Smith
worked at the Moir House lab from about 1938 until the
Carver Lab was opened in 1942. The only electricity in
the lab was produced by a windmill. “That was probably
the reason we were so successful so quickly.” Ruddiman

and other Ford researchers used their 110 volt current and
modern conveniences such as electrical grinders to grind the
soybeans. Smith was forced to take a different approach. He
tried to dissolve the protein out of soybean meal instead of
grinding it. Within 3-4 months he had a milk that Ford liked
quite a bit. It looked and tasked quite a bit like milk. “He
was so pleased he came in one day and asked for a sample of
milk and we [Bob and his co-workers] gave it to him. He sat
there drinking his milk and asked for some bread. Of course
we baked bread there every day... So he sat there drinking his
soybean milk and eating his rye bread. I was watching and
I thought, ‘Boy, here’s the world’s richest man eating plain
bread with no butter and drinking this soybean milk and he
thinks it’s really good.’ He said it was the best milk he ever
tasted. In fact he wrote in this little black notebook that he
carried all the time, “First good milk. No cow.” After he had
written it, he showed it to me.” Later Mr. Ford asked Smith
to try drum-drying and spray-drying the milk. Smith took the
soymilk to a co-op spray drying plant in Adrian, Michigan,
and had it spray dried. It turned out “pretty good.” So at
Ford’s request Smith built a very small-scale (half-gallon)
hand-powered spray drier at Moir House. It would dry about
1 ounce of soymilk a day.
At first Bob Smith worked at Moir House alone.
Eventually he was joined by Clem Glotzhober, Don Jones
and Ed Lang. Then Mr. Ford brought over Paul Foster, his
Fair Lane cook. Whenever Ford travelled by train, Foster
went with him as cook. When Ford wasn’t out of town,
Foster was at the Moir House, and later at the Carver Lab.
“We baked bread for Mr. Ford every day, soybean bread
naturally. He gave us orders to have food there all the time in
case he wanted to eat.”
They also made so-called soybean sandwiches (also
called “grass sandwiches”) for him there in April and May.
They were a mixture of soybeans and various edible weeds
such as dandelion, curly dock, etc. that they collected. “We
would make a blend of them and grind them up together
and make sandwiches out of soybean bread; Mr. Ford
would often pick them up... We made two different kinds
of sandwiches, one for Mrs. Ford and one for Mr. Ford.”
Address: Baut: Curator of Research, Dearborn Historical
Museum, 915 Brady St., Dearborn, Michigan 48124. Phone:
313-565-3000.
1482. Midwest Natural Foods Distributors, Inc. 1979.
Catalog 13. Spring, 1979. Ann Arbor, Michigan. iv + 290 p.
Index by product category. Index of manufacturers. Index of
advertisers. Illust. 28 cm.
• Summary: On the cover are two kites (colored orange
and red) flying in the sky. This catalog, largely printed by a
computer, contains many ads on numbered pages. Contents:
Policies and terms. Catalog information. Packaged. Books.
Refrigerated and frozen. Bulk. Literature and flyers. Indexes
(3).
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“One stop shopping... We are now a Full Line
distributor.” List of new lines. List of new products within
existing lines. Symbols and abbreviations.
Suppliers are listed alphabetically: Arrowhead Mills,
Balanced Brand [Balanced Foods, New Jersey], Bragg’s
(Liquid Aminos), Dr. Bronner’s (with full page ad showing
the doctor), Carmé (lecithin), Cedar Lakes, Cellu (Soy
bean flour), Chico-San, A.A. Debole (Spaghetti sauce–
soy conc), Dragon’s Milk (Arica), Elam’s (soy flour), El
Molino, Ener-G–Jolly Joan, Erewhon (with “Erewhon
West” full-page ad), Family Orchards (Tamari mixes, Trail
mix), Fantastic Foods, Fantastic Falafel [Felafel], Fearn
Soya Foods, Flavor Tree, Hain Pure Foods (“Cold pressed”
vegetable oils, mayonnaise, nut butters), Hansen’s juices,
Health Valley (incl. Vegetarian Chili), Hi-Energy Foods
(food bars), Hoffman’s (protein powders, snack bars),
Lact-Aid (p. 109, ad p. 118), Jack La Lanne, Lange’s, R.G.
Lecithin, Lifestream (p. 113, 251, ads p. 249-50), Malt-OMeal, Maya Grainburgers (p. 119, ad p. 126–mix with tofu),
Midland Lecithin, Miso Cup, Modern Products (Gayelord
Hauser), Mus-L-On (MLO), NF Factors, Niblack (“Tamari
toasted sunflower seeds,” Tamari pumpkin seeds,” raw or
toasted wheat germ, unprocessed miller’s bran), Old Stone
Mill (soy), Orjene, Parkelp, Plus Produces (incl. Tiger’s
Milk), Richter Bros., Soken, Sovex, Viobin, Waring (blender,
juicer), Westbrae.
Books, Talking Foods, Meats (nitrate and nitrite free),
Poultry (no hormones or antibiotics), Soy Products (Health
Valley soy milk, tofu), Soy Plant Tofu (nigari, and tofu
sausage, p. 259-60), Tumaro’s, Willow Run (Soybean spread
[margarine]). Bulk–Beans, dry roasted soybeans, fruit &
nut mixes (trail mix), nut butters, condiments, vegetable
oils, pasta (with nomenclature), granola, teas & herbs.
Literature & flyers. Indexes. Note: Many companies have a
large selection of herbs. Address: 170 Aprill Dr., Ann Arbor,
Michigan 48103. Phone: 313-769-8444 or in Area 313
1-800-552-6297.
1483. Blair, Betty. 1979. Kids get a taste of ‘health food.’
Detroit News. June 20. G-10.
• Summary: The Great American Nutrition Campaign visited
Detroit last weekend, sponsored by the Center for Science in
the Public Interest (CSPI). The breakfast menu featured some
unusual but highly nutritious dishes; the unrivaled star was
scrambled tofu. CSPI nutritionist Bonnie Liebman and staff
member Letitia Brewster were at the breakfast with toys and
posters, including the Junk Food Hall of Shame. They are
teaching people that many inexpensive foods are tasty and
nutritious. The whole campaign will cost only $30,000.
Carol Ann Huang, owner of the Yellow Bean Trading
Co. (a natural food store and deli in Detroit) was in charge of
food preparations. Recipes are given for two dishes served
at the breakfast: Scrambled spiced tofu, and Smoothies.
Address: News staff writer.

1484. Product Name: Eggless Soy Mayo.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1979 June.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company. Talk with Steve Fiering. 1988. June 10. This was
introduced in the deli as a separate product about a year after
the Missing Egg Salad. It was sold occasionally outside the
deli as a wholesale product.
1485. Fiering, Steve. 1979. Re: Thanks for hospitality.
Next Soycrafters conference. Tempeh equipment. Letter to
William Shurtleff at New-Age Foods Study Center, July 11.
1 p. Typed, with signature on letterhead.
• Summary: Across the top of the letterhead is written
“Organic Soy Products.” “Thank you again for your
hospitality. The evening with you and Akiko was one of
the highlights of the trip for both Sue and myself. I came
back to The Soy Plant with many new insights into the soy
foods business and our shop in particular and my approach
has changed quite a bit. I feel interested in being more
businesslike and professional in my work...
“All plans are still go for the conference, I’m really quite
excited... Please confirm my order for 30 Book of Tempeh
and order 25 Ballantine Book of Tofu.”
Gives the address and phone number of Kerry Sandford
of Ann Arbor, Michigan, who is interested in making bean
busters–a pedal-powered Corona mill for dehulling soybeans.
Gives details on the company’s tempeh incubator and
perforated plate. Address: The Soy Plant, 211 East Ann St.,
Ann Arbor, Michigan 48104. Phone: (313) 663-0500.
1486. Sheridan, Margaret. 1979. Soybeans sprout on
Detroit’s east side [Yellow Bean Trading Co.]. Detroit News.
July 11. p. 1E, 6E.
• Summary: Tim and Carol Ann Huang, both vegetarians,
learned about soyfoods while living on The Farm in
Tennessee. Both had experience cooking. The Yellow Bean
Trading Company, which they opened recently [March 1979]
on Mack Ave. in Detroit, is a natural foods store and deli.
“Yellow Bean is really an information center on soybeans,”
says Carol Ann. The deli offers: Whole wheat sandwiches
with sprouts and crunchy vegetable spreads; blocks of tofu
(soybean cheese); pies with whole-wheat crusts and creamy
fillings like peanut butter, carob, or cocoa; egg rolls and
nori rolls. All the products contain soy–often tofu. For their
two children, Eva and Ethan, the Huangs use soy flour in
pancakes and soy pulp [okara] in baked goods. They concoct
milkshakes using soymilk and use Ice Bean instead of ice
cream. A large photo shows Carol Ann slicing tofu on a plate

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 652
surrounded by many dishes containing tofu. Address: News
Staff Writer.
1487. Curtis, Austin W., Jr. 1979. Memoirs of his life and
work with Dr. George Washington Carver and Henry Ford
(Interview). Conducted by Dave Glick and Doug Bakken of
Ford Archives & Tannahill Library, July 23. 24 p. transcript.
Acc. 1600 in the Ford Archives and Research Library, The
Edison Institute.
• Summary: Dr. Curtis was born at Institute, West Virginia,
on 28 July 1911. His father was Director of Agriculture
at West Virginia State College, a negro college located at
Institute, West Virginia. Both his parents were teachers. His
father was very interested in soybeans, which he used as a
legume to improve the condition of the soil in West Virginia.
His father retired in about 1944.
After 2 years at West Virginia State College, A.W.
Curtis, Jr. went to Cornell University, where he majored
in plant physiology. Upon graduation in 1932 he went to
A&T (Agricultural and Technical) College in Greensboro,
North Carolina, where he became an instructor. His father
had been the first graduate of that college. From there he
received a fellowship (provided by the General Education
Board, established by the Rockefeller family in New York)
to be assistant to Dr. George Washington Carver at Tuskegee,
Alabama. He arrived at Tuskegee in Sept. 1935 and began
to work as Dr. Carver’s laboratory assistant, conducting
research on peanuts and sweet potatoes. Soon he gained Dr.
Carver’s trust and affection. The Carver Foundation was
Curtis’s idea; Dr. Carver, “a man free of any ego and of any
self-aggrandizement, eventually accepted it. Curtis also
started the Carver Museum on the 3rd floor of the Library at
the Tuskegee Institute.
Dr. Carver and Henry Ford first met at the Chemurgic
Conference at the Dearborn Inn in Dearborn in 1936. Curtis
was with Dr. Carver then and at all of Carver’s subsequent
meetings with Henry Ford. They met again in 1939 when
Dr. Carver came to Star Commonwealth. On 11 March
1938 Henry Ford made his first visit to Tuskegee. Then
in March 1940 they met again in Ways, Georgia, for the
dedication of the Carver School there. In March 1941 Ford,
travelling in his private railroad car, Fairlane, stopped at
Tuskegee to visit Carver on his way home from Georgia; at
that time the Carver Museum was dedicated. In July 1942
Dr. Carver visited Dearborn to dedicate the Carver Cabin
(he was born in a log cabin in Diamond Grove, Missouri)
in Greenfield village, and the Carver Laboratory, which was
over on Michigan Avenue, the former Dearborn Waterworks
Building.
Henry Ford and Dr. Carver were kindred spirits and they
greatly enjoy each other’s company. They would sit facing
each other with their knees touching and talk about all kinds
of things, including soybeans and peanuts. “Mr. Ford has this
tremendous interest in the farm, and how the lives of farmers

could be made more profitable.
In the summer of 1940 Curtis did research in Dearborn
at the Carver Laboratory, working with Robert Boyer.
After Dr. Carver’s death in Jan. 1943, Curtis succeeded
his mentor as director or research at Tuskegee. But in 1944
he left Tuskegee and came to work briefly for the Ford Motor
Co. in Dearborn. He left for two main reasons: (1) “I fell
into disfavor with the president of the school because Dr.
Carver had signed a contract with the Doubleday Company
granting me a royalty on the book on his life. The president
didn’t feel that I was entitled to it, so he told me that if I
didn’t relinquish my rights to it, he’s have to ask for my
resignation. And my reply was that I wouldn’t, that he would
have to fire me... and he proceeded to do it”; (2) He tried
unsuccessfully to interest Tuskegee in commercializing
potentially promising ideas to provide income and jobs for
black people.
In 1945 Curtis started his own company, A.W. Curtis
Laboratories, in Detroit. This business is still in operation.
One of their key products is a rubbing oil, based on peanut
oil, for the relief of pain from arthritis and rheumatism. This
is one of the products on which Curtis and Dr. Carver did a
great deal of research together. The product is not patented
but a photo of Dr. Carver appears on its trademark. Address:
Detroit, Michigan.
1488. Product Name: Tofu.
Manufacturer’s Name: Grain Train.
Manufacturer’s Address: 421 Howard St., Petoskey, MI
49770. Phone: 616-347-2381.
Date of Introduction: 1979 July.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1979.
July. New Tofu Shops & Soy Dairies in the West. Peter
Driscoll.
Soyfoods Center. 1980. Sept. Tofu shops and soy dairies
in the West (2 pages, typeset). Owner: Peter Driscoll.
1489. Leviton, Richard. 1979. The soy delicatessen. Soycraft
(Greenfield, Massachusetts) 1(1):12-18. Summer.
• Summary: Describes The Tofu Shop (Rochester, New
York), The Soy Plant (Ann Arbor, Michigan), The Cow of
China (Boulder, Colorado), and The Tofu Shop (Telluride,
Colorado).
Photos taken at The Tofu Shop in Rochester show:
Greg Weaver at the counter serving a woman (cover photo).
The inside of the restaurant, including two women seated
at a wooden table and the large menu on the wall in the
back. A woman employee cutting vegetables in the kitchen.
Another woman working in the kitchen. A close-up of the
wooden menu on the back wall (with prices; * = organically
grown), which offers: Deli: Tofu*, tempeh*, soy mayo,
soysage, soy milk*. Salads: Deviled tofu, tempeh, tossed.
Dips (with tofu): Onion, dill. Hot sandwiches: Tofu burger,
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tofelafel, sloppy joe tempeh, tempeh Reuben, temptation!
Cold sandwiches: Deviled tofu, tempeh salad. Casseroles:
Tofu-spinach pie, tofu Italiano. Soups: Miso, soup of the day.
Sampler plate. Special of the week: Ginger garlic sauce over
tofu, rice and sauteed vegetables. Desserts: Lemon cream
pie, tofu carob-mint pie, chocolate-mint pie, gingerbread,
peanut butter cookies. Drinks: Soymilk, herb tea*, vegetable
juice*, apple cider, Bambu (a roasted grain coffee), Banilla
shake (with frozen bananas and soymilk), carobanana. The
deli case at White Wave. The outside of The Cow of China.
Note 1. This is the earliest document seen (June 2019)
that mentions the use of frozen bananas to add thickness to a
smoothie–a breakthrough idea.
“Matthew Schmit–proprietor of The Tofu Shop, in
Telluride, Colorado, Juice Bar, Dining, Catering, Wholesale
Kitchens, ‘producers and suppliers of specialty foods for
the western slope–operates a soy-based restaurant that seats
about thirty people and has waiters and waitresses. The
Restaurant, which opened in October 1977, and had gross
sales last year of twenty thousand dollars, is open six days
a week from 11:00 A.M. to 9:30 P.M. Matthew astonished
me with the figure of one thousand dollars as the initial
capital investment for this business, which now produces 250
pounds of tofu for weekly wholesale distribution in addition
to the flourishing restaurant.
“The menu, which features a stunning photograph of
Rocky Mountains rising out of a misty valley, and which
they use as a promotional brochure, delineates the fare:
Entrees (Stir-fried tofu, Rice & vegetables; Soy burgers,
Tofu burgers, Okara burgers, Grilled tofu & vegetables in
pita bread, Guacamole & tofu, Spicy tofu & rice filling with
guacamole for burritos); Smoothies (Carob-honey soymilk
with banana, Carrot sunny shake); Beverages (Miso broth,
soymilk, [soy] whey); and Salads (Tofu & guacamole salad,
okara salad, tofu & vegetable salad).” Matthew explains the
okara salad and whey.
“Matthew and his associates regard the tofu and
soyfoods as an entrance into an expanded food processing
line for their local market, a move that will lessen their
dependence on only one or two products. Believing that
every community should have its own fresh tofu, Matthew
adds that ‘everyone develops their own business according to
the nature of their community.’” During the holiday season,
Matthew’s community created an exotic recipe for “tofu
turkey.” “Chunks of tofu are seasoned and basted, often
carved in the shape of turkeys, and baked for an entire day”–
after which “they taste exactly like turkey.”
Page 15: “’Greetings from the Rocky Mountains! We
maintain a soy delicatessen in Boulder called ‘The Cow
of China.’ The ‘Cow’ serves as our retail outlet for White
Wave Soy Foods. Some products sold at the ‘Cow’ are: Tofu,
Soysage, Honey-Vanilla Soymilk, Carob-Maple Soymilk,
Tempeh, ‘Missing Egg Salad,’ Tofu Mayonnaise, Sweet Bean
Pie, Banana-Coconut Tofu Treat, Peanut-Carob Tofu Treat,

Carob-Mint Tofu Treat, Mellow Miso, and Hearty Miso
Salad Dressing.’ According to Steve Demos–the ‘beneficent
dictator’ (his own sobriquet) of a ‘group working together,’
and founder of White Wave–while these foods are made for
wholesale distribution, the ‘Cow’ deli also processes soy into
many other ready-to-eat items, such as Soysage Plate [Paté?],
Miso-Tahini Sandwiches, Tofu Pizza, Tofu Spinach Dill
Turnovers, Tofu Cinnamon Rolls, Hot Tofu Meatball, Sloppy
Joe Sandwich (made with textured vegetable protein), Tofu,
Cream Cheese, and Black Olive Sandwich, Tofuna (mock
tunafish) Sandwich. And if this tour de force were not
enough, the deli offers an assortment of cold drinks (juice
and nut milks), baked goods (Strawberry Tofu Pie, SoySesame Bars, Tofu Butternut Squash Pie), and cold salads
(Bulgar salad, Hummus-Tahini, Carrot, Raisin, and Brown
Rice Pudding).
“’Summertime seems to be the ‘shot in the arm’ that our
retail business needed,’ Steve remarks. ‘We have now added
Baked Tempeh Sandwiches, Herb Tofu Cutlet Sandwiches,
Soy Coconut Cream Pie, Carob-Mint Creamies, Tofu
Strawberry Pie and Tofu Peach Pie, to our menu. For salads,
we have added Tofu Mayo Potato Salad and Marinated Tofu
and Greens Salad and to conclude our list of new items,
let me mention our ethnic variations on the tofu-spinach
turnover. We now offer Indian Curried Tofu turnovers, Italian
Tomato-Tofu turnovers, and Spicy Mexican turnovers.’
“Steve (with a gleam of triumph, knowing he has
impressed me irreversibly with this cornucopia of soyfoods)
adds, ‘To help attract customers, the `Cow’ is stocked with
a variety of Japanese and American misos, sea vegetables,
shoyu, kudzu, woks, cookbooks, crackers, jams, umeboshi
plums, soba, udon, and ramen noodles.’
“The Cow of China, on Pearl Street, in Boulder,
Colorado, is surely one of the nation’s most ambitious and
energetic soyfoods companies. In the shop itself, the three
hundred square feet are divided off into two sections by a
counter and display case, leaving a standing space of one
hundred square feet for customers. Work tables and storage
shelves are on the other side. In the front, the walls are lined
with shelving containing crocks of miso, nut butters, and
cookbooks. All packaging is hand-performed. Steve and
his co-workers (fourteen) use pressure sensitive hot sealing
for their tofu tubs and egg salad; the mayonnaise and salad
dressings are packed in glass jars; the candies and soy dishes
are cellophane wrapped, then heat-sealed on a hot-plate. ‘It’s
totally unmechanized, to be honest with you,’ Steve says,
grinning.
“Steve Demos’ original intention had been the
establishment of a small traditional shop for which they
rented space (three hundred square feet) in a retail section
of Boulder; but within six months they had outgrown the
shop’s capacity for expanded production. Rather than lose
the valuable retail location, they relocated the manufacturing
facility in a three-thousand square foot warehouse and turned
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their retail space into a market channel for promoting their
soyfoods. They spent their first year perfecting their product
line, in developing high quality products that were palatable
and tasty, and in announcing themselves to the public,
through advertisements, graphics, and other promotional
work. ‘At the same time, it was a hell of a struggle,’ Steve
concedes, ‘especially for an undercapitalized small business.
But I certainly wouldn’t discourage anybody because we
started with nothing and we’ve been going since then and we
have been able to make it all meet. We’ve jury-rigged, we’ve
improvised, we’ve done everything imaginable, as I’m sure
many other people in this industry have. We cut our salaries
way back, we did without a lot, but its own momentum
kicked in. So, let me express my gratitude to everybody and
everything, seen and unseen, who have helped us pull this
together.’
“Steve believes the best service his company can
perform is to deliver wholesome soy products to his
customers, taking maximum care in controlling the quality,
so that their tofu, for example, will never sit on the shelf
for more than two days before purchase. The regard for
integrity permeates the company. ‘We would like to promote
ourselves as a strictly vegetarian food company. All our
owners have been strict vegetarians for the past eight to ten
years.’
“In the soy deli line there is a dizzying multitude of
products waiting to be fashioned and Steve recognizes
this as an unrelieved lure and temptation on the culinary
imagination. There is an effort underway to concentrate and
consolidate their efforts, to exercise judicious restraint, to
avoid spreading out their base too far. ‘I think that’s the one
risk that this approach really has, that you spread yourself
so far out that you’ve overshot your means of supplying all
your ingredients and in maintaining your product line. Our
concentration now will be in constantly upgrading each
product, not in terms of ingredients, but in their packaging,
in their public appearance.’” Address: Sunrise Farm, 100
Heath Rd., Colrain, Massachusetts 01340.
1490. Shurtleff, William; Aoyagi, Akiko. 1979. Distributors
of natural nigari in North America (Document part). In:
William Shurtleff and A. Aoyagi. 1979. Tofu & Soymilk
Production. New-Age Foods Study Center. 336 p. See p. 312.
• Summary: Corn Country Whole Food Supply, 1310 W.
Main, Urbana, Illinois 61801. Tel. 217-384-5856.
Eden Foods, 4601 Platt Rd., Ann Arbor, Michigan
48104. Tel. 313-973-9400.
Erewhon West, 4770 District Blvd., Vernon, California
90058. Tel. 213-582-6144.
Erewhon Trading Co., Three East St., Cambridge,
Massachusetts 02141. Tel. 617-354-2001.
Janus Natural Foods, 217 S. Findlay St., Seattle,
Washington 98108. Tel. 206-767-7770.
Laurelbrook Natural Foods, 505 Granary Rd., Bel Air,

Maryland 21014. Tel. 301-879-1736.
Lama Trading Co. [formerly Llama, Toucan & Crow],
21 Frost St., Brattleboro, Vermont 05301. Tel. 802-257-7182.
Tree of Life, 315 Industrial Dr., St. Augustine, Florida
32084. Tel. 904-829-3484.
Westbrae Natural Foods, 4240 Hollis St., Emeryville,
California 94608. Tel. 415-658-7521. The most reliable
source.
Note: This is the earliest document seen (March 2011)
that mentions “Erewhon West.” Address: P.O. Box 234,
Lafayette, California 94549.
1491. Soycraft (Greenfield, Massachusetts). 1979. Successful
soyfoods booth at Detroit Symposium. 1(1):6. Summer.
• Summary: The Soy Plant of Ann Arbor, Michigan,
dispensed a lavish array of soyfoods at the Detroit
Symposium on Humanity, held at the University of Detroit,
from March 30 to April 1. The Soy Plant’s theme was
“Soybeans Can Feed the World.”
The Soy Plant prepared tahini-tofu spread sandwiches,
missing-egg salad sandwiches, and Sloppy Barney’s (half
soysage and half tofu) served in pita bread with sprouts.
They also had four flavors of tofu pies (banana, strawberry,
peanut, and cheesecake), and peanut butter balls (made
with okara, sweet white miso, and tofu). According to
Dan Ecclestone, who helped man the Soy Plant booth, the
purpose was to demonstrate the wide flexibility of tofu. “It
was fantastic, the acceptance was very good. We were surely
the most talked about booth at the exhibition.” In total, they
sold 450 sandwiches and 200 tofu pies.
1492. South Haven Tribune (Michigan). 1979. Soybean
future food tofu increases in popularity. Aug. 13. *
1493. Brooklyn Exponent (Michigan). 1979. Tofu extremely
versatile. Aug. 14. *
1494. Beckman, Maryann. 1979. Tofu an ancient staple in
Oriental diets. Kalamazoo Gazette (Michigan). Aug. 15. p.
B1.
• Summary: “Tofu (phonetically pronounced ‘toe-foo’) is an
ancient staple of Oriental diets that’s becoming increasingly
popular with curious consumers and may even promise to
be a ‘food of the future.’ One reason for its popularity is the
increased interest in and exposure to Oriental foods and wok
cookery, where it is often listed as one of the ingredients.
Tofu is also an inexpensive source of protein.
“Tofu, familiar to many as bean curd, is the curd of soy
‘milk.’” A short description follows of how it is made, using
coagulants such as magnesium chloride, other magnesium or
calcium salts, lemon juice or vinegar.
Tofu “is now available in many fruit, vegetable and
supermarkets. It was once available only in health food
stores and Oriental specialty shops.
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“It is usually displayed with the exotic produce and sells
for about 70 cents to $1.09 a pound. Though many Orientals
produce their own or in small shops, most of that available
in Michigan markets is made by a few soy ‘dairies’ that
produce large quantities for sale in interstate markets. Most
brands are pre-packaged in water, while some are vacuum
packed.”
Describes popular ways to use tofu and compares its
protein content with that of other major protein sources, such
as cottage cheese, hamburger, and cheddar cheese. “Tofu is
also low in fat (5 grams per serving), low in calories (86)
and low in sodium (8 milligrams).” In Oriental restaurants,
it is often served as stir-fried cubes with vegetables, or with
thin strips of beef in Sukiyaki. Address: Kalamazoo District,
Consumer Marketing Agent, Michigan State Cooperative
Extension Service.
1495. Galesburg Argus (Michigan). 1979. Tofu or bean curd
is a useful product of the soybean. Aug. 15. *
1496. Valley Tribune (Bay City, Michigan). 1979. Marketing
with Maryann: Tofu. Aug. 16. *
1497. Jackson Blazer (Michigan). 1979. Marketing with
Maryann–Soybeans becoming exotic. Aug. 20. *
1498. Beckman, Maryann. 1979. Tofu: Food of the future?
Ann Arbor News (Michigan). Aug. 22. p. B-13.
• Summary: This article is very similar to one by the same
writer in the Aug. 15 issue of the Kalamazoo Gazette
(Michigan) (p. B1). Address: MSU Consumer Marketing
Agent.
1499. Paw Paw Courier Leader (Michigan). 1979.
Marketing with Maryann: Tofu. Aug. 22. *
1500. Scott, Walter O. 1979. Cooperative extension efforts in
soybeans. In: R.W. Judd, ed. 1979. 50 Years with Soybeans.
Urbana, IL: National Soybean Crop Improvement Council.
86 p. See p. 64-67.
• Summary: The Smith Lever Act officially established
the Extension Service in 1914. But prior to 1914 the word
“extension” was already an accepted word at U.S. colleges.
Cornell [Ithaca, New York] had established a Department of
Extension in 1900. Illinois organized an extension staff in
1901, and these people worked through Farmers’ Institutes.
William J. Morse “probably deserves more credit than
any other one person for the establishment of soybeans in the
U.S. Even though he was a member of the USDA research
staff, he was a tremendously effective extension educator...
I have heard the late J.C. Hackleman talk about him on
many occasions. In 1974 Martin Weiss wrote Dr. Howell
the following: ‘... on rare occasions he (Morse) would let
his hair down and describe some of the early experiences–

how he would take a few bushels of soybeans with him as
he traveled by train into the southeast; how he would hire
a spring wagon and team of horses at the livery stable and
strike out across country; how he would induce them to plant
a few rows from the seed he had.’ This is how he found some
of the strong cooperators, such as the family at Monetta,
South Carolina.’” Note: In 1936 a soybean variety was
named “Monetta.”
The “beginning of real acceptance of soybeans by
American farmers started in the late teens. Notes made by
J.C. Hackleman state that the soybean acreage in Illinois
increased from 500 acres in 1914 to 3,288 acres in 1919. The
persons who are linked with the early history of soybeans
were mostly on the job before 1929 and had already fallen
in love with soybeans. By 1929 they had developed their
extension education program to promote soybean production.
In the Midwest these would include the familiar names of
J.C. Hackleman in Illinois, Keller Beeson in Indiana, Ed
Dyas in Iowa, and George ‘Soybean’ Briggs in Wisconsin.”
In the early days you had to sell soybeans to farmers. These
extension pioneers were “soybean evangelists.”
“The popularity of soybeans really took an upward turn
in about 1920. The first Corn Belt Soybean Day was held on
the Fouts Brothers farm near Camden, Indiana, September
3, 1920. Over 1,000 people from Indiana, Ohio, Illinois,
Michigan, Wisconsin, Kentucky and the USDA attended.
The following year the second annual Soybean Day was held
on the A. P. Meharry farm on which there were 400 acres
of soybeans, of which 300 were for seed and hay, and 100
acres of corn. This farm was near Tolono, Illinois. About
1600 attended that meeting... As you might expect, Morse
was at both of these events. The National Soybean Grower’s
Association was organized at the Fouts farm in 1920. The
name was changed to American Soybean Association in
1925.
“An extension educational program needs practitionersfarmers who believe in the program. The late J.C. Hackleman
mentioned two farmers more than any others; these were
W.E. Riegel of Tolono, Illinois and John T. Smith also of
Tolono. There were many others including Frank Garwood
and T.H. Lloyd.
“Growers and university people who spoke at the
meeting in Illinois included:
“Edward E. Evans–Michigan
“Ralph Kenney–Kentucky–maybe have been University
of Kentucky
F.S. Wilkins–Iowa–I am sure he was on the staff of Iowa
State
“Taylor Fouts–Indiana–whose farm was the first
Soybean Day site
“F.E. Russell University–Columbia, Missouri–may have
been from the University of Missouri
“George Briggs–Wisconsin–definitely University of
Wisconsin
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“C.B. Newton–Ohio
“W.E. Riegel–Illinois
“An extension program then and now is no better than
the research program. Illinois was fortunate in this respect.
Dr. W.L. Burlison, who joined the department in 1912 and
became head in 1920, was an enthusiast about soybeans. He
told me once that Dr. C.W. Woodworth was his first major
appointment. Woodworth developed Illini and Lincoln. At
one time Lincoln was the most popular variety in the Corn
Belt.
“Soybean research dealing with fertility and cultural
practices such as row width, seeding rate, etc. began soon
after the turn of the century but really got underway in the
teens. The first Illinois soybean bulletin was published in
1928 reporting results of research from 1910 to 1926. This
research information was the foundation for a good extension
program.
“Extension programs were similar yet different.
As I reported earlier, the first use for soybeans was as a
high protein (legume hay). In J.C. Hackleman’s annual
reports soybeans were always included in his section titled
legumes. While he discussed bean yields he also always said
something about soybean hay.
“Inoculation was an important topic. Starting in 1920
J.C. put out inoculation demonstrations for several years.
In the circular released in 1928 and later revised in both
1934 and 1938, the use of soil and muddy water to inoculate
soybeans was discussed even though commercial inoculants
were available in 1938.
“Soybean variety demonstrations were used. J.C. wrote
in his 1922 report that ‘The effectiveness of demonstrations
to increase the use of soybeans was even more marked than
hoped. The acreage increased in the counties where plots
were located by nearly 5 times.’
“Also of interest was a separate note attached to a page
of a 1922 report which said Charles Vulgarnot of Oakley
furnished the first load of soybeans to A.E. Staley Company
in Decatur. Staley processed the beans and reported it was
not successful–they gummed up the machine. The main
thrust of programs of course was yield of hay or beans. The
encouragement of processors to process soybeans was also a
part of the programs.
“Methods were about the same but differed. During
the twenties and thirties Hack used project leaders. These
were men who were interested in corn or soybeans and
would establish demonstrations on farms and help with field
meetings. They were given special instruction by Hack and
others on the staff. Winter meetings and field demonstrations
were the backbone of the program.
“Seed quality was mentioned on more than one
occasion. Hack worked closely with the growers of certified
seed.
“Hack mentioned a soybean train [organized by A.E.
Staley] in one report. I remember Hack and Clyde Lindsay

talking about the project trains when I first moved to Illinois.
“Probably the greatest difference between the soybean
extension program of 50 to 70 years ago was that you had to
sell soybeans to farmers. Hack, Keller, Dyas, and ‘George
Soybean Briggs’ were soybean evangelists. They and many
others like them were directly responsible for the increased
use of soybeans on corn belt farms.
“I would say that since the war the extension educational
program has not been so much selling the crop as it has been
to provide farmers with the most recent research information.
Immediately following World War II there was an influx of
young farmers, fellows my age or younger. Many went to
college before they started farming. These fellows did not
have to be sold; they recognized the value of information
from the college and our main problem has probably been to
keep them from putting the whole farm in a new variety.
“When soybeans started their dramatic increase in
acreage, one of the great changes has been the greater
cooperation between agronomists and agricultural economics
men. This has resulted in the systems approach such as the
economic trade-off of one practice against another: narrow
rows; how narrow. Perhaps farmers have been reluctant to
move to solid seeding because it may not be economically
competitive with 30 inch rows. Corn still sets the style; when
someone can show an advantage for 15 to 20 inch rows over
30 inch rows for corn, we will grow soybeans in 15 or 20
inch rows. Until that time things will stay as they are.
“I must mention the help of two people who are not
members of any state extension staff but who have had a
tremendous influence on the acceptance and use of soybeans.
These are Ward Calland who was the first director of the
National Soybean Crop Improvement Council and Bob Judd
who currently holds this position. Both have contributed
much’ to the development of soybeans in the U.S.” Address:
Univ. of Illinois.
1501. Smith, Keith J. 1979. American Soybean Association
(1920-1979). In: R.W. Judd, ed. 1979. 50 Years with
Soybeans. Urbana, IL: National Soybean Crop Improvement
Council. 86 p. See p. 75-80.
• Summary: “The American Soybean Association (ASA)
was founded in 1920 at a meeting of some 600 soybean
enthusiasts at Taylor Fouts Farms at Camden, Indiana. For
many years the Association existed mainly through the
untiring efforts of the late W.J. Morse of the United States
Department of Agriculture. He was recognized by some as
the ‘daddy’ of soybean production in America.
“During the early years, officers of the Association
were agronomists from various universities in the Corn Belt.
Many of these early names include such distinguished people
as W.L. Burlison and J.C. Hackleman of Illinois, Keller
Beeson of Purdue, J.B. Park of Ohio State, H.D. Hughes
and E.S. Dyas of Iowa, G.M. Briggs of Wisconsin and many
more. The presidency was usually extended to the ranking
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soybean professor in the state where the next annual meeting
was to be held. A review of the papers presented at many of
these early meetings provides some insight into what were
then the production problems of the soybean grower.
“The problems concerning the Association during
these years were mainly adaptation of existing varieties and
machinery needed to grow and harvest the crop. Most of the
harvested crop in the early days was for seed, which was
used to establish emergency hay crops, or for silage.
“In the 1940 annual meeting of the Association held
at Dearborn, Michigan, two suggestions were approved by
the board of directors: the Association employ an executive
secretary, and a soybean periodical be published as an
official organ of the Association. Shortly thereafter, George
M. Strayer, a seedsman from Hudson, Iowa, was hired as the
executive secretary, and the Soybean Digest became part of
the American Soybean Association.
“Since 1940, ASA goals and objectives have been to
work continuously for those things that are best not only for
the soybean grower, but for the soybean user and the nation
as well. The relationship of the growers association to the
soybean processors has always been one of mutual interest
and concern over vital problems of each group.
“Since its founding, ASA has held an annual convention
or conference. The sole exception was in 1945, during
World War II, when travel restrictions made a convention
impractical. These conferences, over the years, have served
as a meeting place not just for the growers but for the entire
soybean industry.
“The problems dealt with have gradually shifted from
those connected with production to selling and marketing
the crop, and to relations with government. Often the
Association has held field days in conjunction with its
conferences, especially when meetings were held at or close
to state experiment stations.
“Every year one or more papers were presented on the
use of soybean products. Could soy oil be used in paint?
Would soy oil work in food products? How did soybean oil
meal compare with other proteins as a feed for hogs, cattle,
sheep and chickens? (In 1940 the big question was whether
the anticipated crop of 110 million bushels of soybeans could
be marketed successfully.)
“One of the early activities of the Association was
to encourage soybean yield contests through which
comparisons of growing practices and varieties were
possible.
“One of the most effective Association activities has
been government relations. The officers have been alert
to every congressional move that would reduce growers’
freedom to produce and market soybeans and thereby
adversely affect the market and price for soybeans / soybean
products.
“In 1940, the Association adopted a resolution pledging
‘support and active cooperation in seeking the repeal of

all federal and state laws imposing unnecessary and unfair
restrictions upon the sale of oleomargarine made of domestic
fats and oils.’ Federal and state restrictive legislation has
been repealed and margarine is now as common as the
‘other’ spread.
“In the fall of 1949, it was announced there would be
acreage controls on 1950-crop soybeans. A delegation of
ASA directors conferred with the USDA officials and with
Secretary of Agriculture Brannan, and convinced them that
no acreage controls were needed in 1950 for soybeans. No
controls were imposed. This allowed the soybean acreage
to be responsible to supply/demand factors and free of
government controls. Many people are convinced that this
decision has been one of the primary factors responsible for
the rapid growth in U.S. soybean production.
“Other accomplishments in 1950 included a request to
USDA Secretary Brannan for announcement of a support
price on 1950-crop soybeans before harvest; promotion of
soybean exports; opposition to a freight rate increase by
Southern railroads on soybeans shipped to New Orleans
for export; work for repeal of federal margarine laws, and
changes in the federal bread standards favorable to increased
usage of soy products in baked goods.
“Hearings were held in 1950 to consider proposals by
the ASA and the National Soybean Processors Association
(NSPA) to amend the U.S. soybean grading standards. Their
suggestions have since been adopted.
“At the 1952 convention, a resolution was passed calling
for adequate appropriations for soybean research in USDA
in line with the expanding importance of the crop. The
resolution called for earmarking of federal funds to insure
that funds so voted would be used for basic research. Since
the early 1950s, ASA and NSPA have been great supporters
of increased agricultural research appropriations. One of the
most successful years was 1977, when funding of soybean
research by USDA was increased by $2.78 million.
“In 1953, another service was added for Association
members when publication began of a newsletter to bring the
latest available information on soybean crops and markets.
Today 20,000 ASA members receive the weekly Soybean
Update, a market newsletter.
“In 1954, ASA Secretary-Treasurer George M. Strayer
was a member of a trade mission sent to Europe by the
United States Department of Agriculture to investigate
possibilities of increasing trade in agricultural products.
In March 1954, USDA announced it would cooperate
with ASA in developing and promoting markets for U.S.
soybeans abroad. This was the beginning of a vast, market
development program entered into first by ASA and joined
later the Soybean Council of America, Inc.
“In 1956, ASA started a market development project
in Japan in cooperation with the Foreign Agricultural
Service, USDA. This program is still in effect and is largely
responsible for the increased Japanese importation of
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American soybeans from 250,000 tons per year to over 4.2
million metric tons per year.
“The market development activities were designed to
promote the increased consumption of soybeans in Japan
and thus increase their importation needs. ASA market
development activities are designed to service the foreign
buyer as well as the American shipper of soybeans. They
have one aim in mind–to increase tonnage of soybeans
exported to Japan. It is interesting to note that Japan
imported 141 million bushels of soybeans from the United
States in 1978. This makes them by far our largest foreign
buyer.
“After several years of organizational contact work
by members and officials of ASA, a joint committee was
appointed from ASA and NSPA, in August 1955, to work
on proposed articles of incorporation and bylaws for a joint
industrywide organization of the soybean industry. On June
5, 1956, the Soybean Council of America, Inc. was born...
[It] was a nationwide nonprofit commodity group for the
soybean industry. Its basic purpose was to further expand
the markets for soybeans and soybean products and keep
soybeans out of a surplus position through the efforts of the
producers, handlers, processors and others.
“The Board of Directors of the Soybean Council
consisted of producer, processor and grain handler
representatives.
“With funding from the FAS/USDA and NSPA, the
Soybean Council of America grew rapidly. Offices were
opened in numerous countries to promote the use of
soybean meal and soy oil. Their influence on U.S. soybean
production was tremendous. They were so successful that
many foreign countries began to encourage construction of
soybean processing plants to reduce dependence on imports
of soybean products and concentrate on their soybean
imports. With increased emphasis of soybean imports, came
a decision to phase out the Soybean Council of America
offices and establish ASA offices in key locations.
“The establishment of ASA offices was aided by the
passage of self-help grower investment checkoff programs
in several states [starting with the organization of the
Minnesota Soybean Association on 6 Dec. 1962]. The ASA
Market Development program has grown; in FY80 ASA will
have:
“–10 foreign offices (in Tokyo, Taipei, Brussels,
Hamburg, Mexico City, Vienna, Madrid, Paris, Seoul and
Singapore.)
“–over 150 individual market development activities in
76 countries.
“–a budget of $12.2 million ($4.8 million grower
funds, $2.8 million FAS/USDA and $4.6 million third party
cooperators).
“The aggressive market development program has
been one of the main factors responsible for the tremendous
growth in the soybean export market.

“The American Soybean Association Research
Foundation (ASARF) was formally incorporated in
November 1965. Early Foundation objectives were in
part to ‘secure all available funds by any legal means in
order to conduct and finance scientific research for the
benefit of the soybean industry including production,
processing, marketing and utilization throughout the world’”
(Continued). Address: Director of Research, American
Soybean Assoc., St. Louis, Missouri.
1502. Smith, Keith J. 1979. American Soybean Association
(1920-1979) (Continued–Document part II). In: R.W. Judd,
ed. 1979. 50 Years with Soybeans. Urbana, IL: National
Soybean Crop Improvement Council. 86 p. See p. 75-80.
• Summary: (Continued):
“During the first five years, agribusiness contributions
totaled $31,600. Eight grants were provided to initiate
research on basic soybean production problems.
“In August, 1971, at the annual convention in Hot
Springs, Arkansas, the ASA board recommended an all-out
effort be made to revitalize the Foundation to serve as a
funding agency clearing house for soybean research.
“To assure some equity in funding, the ASA board of
directors in 1972 approved a resolution urging each state
with a grower investment program to support the ASARF
at the level of one-half cent per acre of soybeans harvested.
This guideline was later increased to one cent per acre in
1978. Several states are now funding the Foundation at this
level.
“Since 1972 there has been rapid growth and expansion
of Foundation activities. In FY80, we anticipate support from
all 20 states with grower investment programs and several
agribusiness firms. The Foundation’s investment in soybean
research will total approximately one-half million dollars.
“In 1978, a domestic soy oil market development
program was established. The objective of this program is
to increase the awareness and improve the image of soy
oil among the food industry and consumers. This program
is responsible for the publication and promotion of the
competitive aspects of soy oil.
“In [Oct.] 1978, ASA moved its world headquarters
from Hudson, Iowa to St. Louis, Missouri. The new location
provides better transportation, making the organization’s
physical facilities more accessible to members as well as
domestic and foreign visitors.
“ASA played a very active role during the recently
concluded Multilateral Trade Negotiations (MTN). Its
officers and staff met with key persons in government and
industry to preserve soybean and soybean product trade
benefits. Zero bindings on soybeans and soybean meal
were maintained in the European Community and zero
bindings on soybeans were obtained from Japan. ASA also
actively supported and helped develop legislation designed
to expand U.S. agricultural exports. The Agricultural Trade
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Expansion Act of 1978 as approved will create new trade
offices, upgrade the status of many agricultural attaches and
provide for CCC credit for the People’s Republic of China.
ASA has successfully fought efforts to set higher soybean
loan levels, establish target prices, restrict soybean acreage,
set up government monitoring boards, allow soybeans on
setaside acres and many other issues that restrict free trade
for soybeans.
“ASA’s information program is designed to help
soybean farmers increase their profit potential. ASA
members receive the Soybean Update market newsletter 50
times a year. Soybean Digest, the only soybean production
/ marketing magazine,” is published nine time a year with a
circulation of 110,000. “And, Soya Digest Bluebook serves
as an annual international directory of the soybean industry.”
“Current organization: The American Soybean
Association serves as the umbrella organization for all
soybean grower programs of market development, research,
government relations and information.
“The 42 growers elected to the ASA board of directors
set policies for the entire organization. Some 168 voting
delegates meet annually to adopt resolutions that guide the
Association. The ASA staff implements the policies and
programs approved by the board of directors and the voting
delegates.
“The ASA Market Development Foundation [ASAMDF]
serves as the funding agency for market development and
education programs. ASA market development and education
programs are reviewed by 28 soybean growers who are
elected from each of the 20 states that currently have grower
investment checkoff programs. The Foundation contracts
with ASA to carry out these activities.
“The ASA Research Foundation [ASARF] serves as
the funding agency for research programs. Staff support
is provided by ASA under a contract with the Research
Foundation. Nine soybean growers, appointed from the
ASA board of directors, serve as directors of the Research
Foundation.
“More than 700 soybean growers are involved
in providing leadership to the various state soybean
associations, state promotion boards, the ASA board, the
ASARF board and the ASAMDF board.
“The Future: Through its market development, research,
government relations and information activities, ASA is
providing programs which have made soybeans the number
one U.S. cash crop and number one U.S. export. These
program efforts continue to have the single goal of building
and maintaining profitability in soybean production. The
future looks extremely bright. Soybeans are truly the ‘gold
that grows.’” Address: Director of Research, American
Soybean Assoc., St. Louis, Missouri.
1503. Krieger, Verena. 1979. Re: Thoughts on returning to
Switzerland. Letter to William Shurtleff at Soyfoods Center,

Sept. 17. 1 p. Typed, with signature.
• Summary: “Dear Bill, It has finally become possible for me
to return to my native Switzerland (just as you told me two
years ago at the first national ‘soyfoods conference’ [Held
July 28-30, 1978, in Ann Arbor, Michigan]). I am determined
to continue my work as a natural foods cook, teacher and
possibly writer... What would be new here is the contribution
from the Far East, especially soyfoods and seaweeds. It may
take a long time for these products to spread in Europe, and
especially in Switzerland, since many popular-traditional
and cultural values are so much connected with cattle
raising. Also, soybeans grow poorly here... Anyway, these
were considerations I did not have to face, while I was
using pounds and pounds of tofu, tempeh, miso, etc. in our
restaurant in Chicago, and I feel I have a lot to learn and
rethink at this point.”
Note: In 1978-79 Verena worked at the vegetarian,
natural-foods restaurant “It’s Natural,” owned by Brian
Schaefer, at 502 & 514 Main St., Evanston, Illinois 60202
(a suburb of Chicago). Address: Frauenfeld, Switzerland.
Phone: 041-22 50 34.
1504. Beckman, Maryann. 1979. Market tips: Oriental tofu
makes good protein substitute. Ann Arbor News (Michigan).
Sept. 19. p. B-10.
• Summary: This article is very similar to one by the same
writer in the Aug. 15 issue of the Kalamazoo Gazette
(Michigan) (p. B1). Only the last sentence is missing.
Address: MSU Consumer Marketing Agent.
1505. D.B. 1979. Soy deli’s to go! Whole Foods (Berkeley,
California). Oct. p. 44.
• Summary: About Northern Soy (Rochester, New York) and
White Wave (Boulder, Colorado). A list of the items served
by each is given. Greg Weaver and his two partners–Norman
Holland and Andy Schecter–started their soy deli in Nov.
1978. Sales now run over $2,000 a week in August. “Other
soy delis currently known to be in operation are the Soy
Plant in Ann Arbor, Michigan, and Yellow Bean in Detroit,
Michigan.”
1506. Williamson, Doug. 1979. Maple Leaf Monarch Co.
oilseed plant will have little impact, study claims. Windsor
Star (Essex County, Ontario, Canada). Nov. 20. p. 20.
• Summary: A new government report, commissioned by
the Ontario Soya-Bean Growers’ Marketing Board and
prepared by the economics branch of the Ontario Ministry of
Agriculture and Food (OMAF), says that Ontario’s newest
oilseed processing plant in Windsor (near central Michigan)
will not have any dramatic impact on the provincial soybean
industry. Though the oilseed crushing capacity of Ontario
province is now 50% greater, there will be only minor price
changes for area farmers because of the plant’s location and
therefore little incentive for them to increase production.
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The most significant effect of the plant will be that western
Canadian rapeseed and Ontario soybean meal will replace
U.S. soybean meal in the southwestern Ontario market. Yet
the 1979 crop is expected to total 25 million bushels, up
32% from the 19 million bushels last year. Ontario processor
requirements are between 35 and 40 million bushels; the
difference is made up by soybean imports from Michigan
and Ohio. During the warm months, crushers buy soybeans
by the boatload. But in winter, when Seaway navigation is
closed, they must rely on stored soybeans since trucking
from elevators is expensive. Address: Star agricultural
reporter.
1507. McBride, Gordon E. 1979. Re: How to make tempeh
starter culture. Letter to William Shurtleff at New-Age Foods
Study Center, Dec. 21. 1 p. Handwritten.
• Summary: Includes 6 photos with a description of each.
McBride, who likes tempeh, grows the living tempeh starter
culture on rice in 250 ml Erlenmeyer flasks, and keeps it
on PDA slants. As sold, the starter is 3 inches in diameter
and 1 inch thick. Address: PhD, Manager, Living Lab., Ann
Arbor Biological Center, Inc., 6780 Jackson Rd., Ann Arbor,
Michigan 48103. Phone: 313-761-8600.
1508. SoyaScan Notes. 1979. Chronology of soybeans,
soyfoods and natural foods in the United States 1979
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya
Bean Products Co., N.A. in San Francisco as a marketing
company and immediately begin to import and distribute
Vitasoy, the world’s most popular soymilk, to Canada from
their parent company in Hong Kong. It is not yet sold in
America due to an FDA ban on aseptic Tetra Pak cartons.
Jan. Soycrafters Association of North America
headquarters moves to Colrain, Massachusetts. Richard
Leviton takes over as Director. Decides to edit and publish
Soycraft magazine.
Jan. “The Soyfoods Revolution” published as a cover
story by Whole Foods magazine.
Jan. 15-18. Second International Workshop on Low-Cost
Extrusion Cookers held in Dar es Salaam, Tanzania, with 43
participants.
Feb. Takai catalog of large scale equipment published.
Feb. 9. Judith Rubenstein, institutional consultant for
the New England Soy dairy, initiates a correspondence with
Carol Tucker Foreman, Director of Child Nutrition programs
at USDA, on the subjects of tofu standards and acceptance of
tofu in USDA Child Nutrition Programs, including the school
lunch program. Four letters are exchanged between Feb. and
Aug. 1979. This is the start of work of tofu standards and
tofu in school lunch programs.
Feb. Natural Foods Merchandiser magazine starts
publication, founded by Doug and Karen Greene.

March 11. KOPTI is founded in Indonesia. It soon
functions as an active, effective trade association for
Indonesian tempeh and tofu manufacturers. By June 1986 it
has more than 12,000 members from 40 cooperatives, and is
promoting mechanization of production.
March. Soycrafters Assoc. and Quong Hop & Co. have
adjoining booths at the New Earth Expo in San Francisco.
6,000 people sample free tofu burgers, tofu chip dips.
Farm Foods sells Ice Bean (soymilk ice cream) and tofu
cheesecakes. Gilman Street Gourmet sells tofu burgers.
March. Oak Feed Miso Company is founded by Sandy
Pukel, John Belleme, and Barry Evans. Joe Carpenter,
Michio Kushi, and James Kenny are also involved. It is soon
renamed American Miso Co.
March 26-29. World Soybean Research Conference
II held at North Carolina State University. The 897-page
proceedings, edited by F.T. Corbin, are published in 1980.
March. Food Protein Council holds International
Soybean Fair in Washington, D.C. Many Congressmen,
consular officials, etc. attend and sample soy protein
products and tofu dips.
March. The Ohio Miso Company, founded by Thom
Leonard and Richard Kluding, begins production in Ohio.
America’s first Caucasian-run miso company.
March. Richard Leviton takes a 3-week soyfoods
research trip to the Midwest. Establishes many important
contacts.
April. New England Soy Dairy Product and
Merchandising Guide published.
April 12. “Good Old Bean Curd Is Suddenly Popular,
But You Call It Tofu” by W.M. Bulkeley published as a front
page article in The Wall Street Journal.
May 24. “The Americanization of Bean Curd,” an
expansion of Bulkeley’s April article, published in the
Washington Post.
May. Quong Hop & Co. in San Francisco introduces
vacuum packed firm tofu, tofu cutlets, tofu burgers, and
teriyaki tofu. Each of the latter three products is the earliest
known product of its type in America.
June. The Tofu Cookbook by Kathy Bauer and Juel
Andersen published by Rodale Press.
June 29. An internal FDA memorandum is prepared by
FDA headquarters personnel to set forth the agency’s views
on the attributes of tofu. Publication of a “pull date” on tofu
packages is encouraged.
July. Farm Foods starts national advertising of tempeh
starter and tempeh kits.
July. David Mintz, owner of Mintz’s Buffet, a kosher
Jewish deli in New York City, first learns of tofu from Pesach
Lazaroff, a young Jewish vegetarian. That summer Lazaroff
spends many hours working with Mintz as a paid consultant,
developing kosher tofu recipes. Mintz later becomes rich and
famous for developing Tofutti, a soy ice cream.
July. The Book of Tempeh, by Shurtleff and Aoyagi
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published by Harper & Row in both large-format paperback
and professional hardcover editions. The world’s first book
about tempeh.
July. Tofu & Soymilk Production, by Shurtleff and
Aoyagi published by The Soyfoods Center. This is the first
book to use the term “soyfoods” in English.
July 17. “Tofu–The Oriental Way to High-Protein, LowCalorie Meals” published by Family Circle.
July 23. Judith Rubenstein (see Feb. above) writes
the Commissioner of the FDA requesting that the agency
establish a standard of identity for tofu. She notes that the
Director of Nutrition and Technical Services for USDA
suggested that FDA give top priority to this issue. Issues
of imitation tofu products and bacterial contamination are
raised.
July 26-29. Second Soycrafters of North America
Conference: “Producing and Marketing Soyfoods,” held
at Hampshire College, Amherst, Massachusetts, organized
by Richard Leviton and financed on a shoestring. A major
milestone for the U.S. soyfoods industry. 230 people attend
and the content is a great success, but Leviton loses $1,000
on the venture. The first issue of Soycraft magazine, written
and published (1,900 copies) by Leviton, is distributed at the
conference. In the keynote address, Shurtleff notes that the
biggest challenges facing the industry are to build a strong
trade association with adequate funding, and to develop
soyfoods standards.
July. Alimentacion Integral Para Una Vida Plena: Los
Mil Usos de la Soya (Integral Nutrition for a Full Life: The
Thousand Uses of Soya), by Blanca Dominguez published
by Editorial Posada in Mexico. The country’s first book on
soyfoods.
Aug. Robert Rodale and Rodale Press gives strong
support to Soycraft magazine, with ads and a nice mention in
an article, which brings in 135 subscriptions in November.
Sept. The Soycrafters Apprenticeship Program is started
by Luke Lukoskie at Island Spring, Vashon, Washington.
Here people can spend about 3 weeks getting hands-on
experience in making tofu, soymilk, and tempeh.
Sept. Tempeh Works, America’s first Caucasian-run
commercial tempeh shop in a commercial building and
making only tempeh, starts production in Greenfield,
Massachusetts. Founded and run by Michael Cohen.
Sept. Many articles about the Amherst Soyfoods
Conference published in national magazines, such as New
Age.
Sept. New England Soy Dairy opens America’s first inhouse tofu & soymilk sanitation laboratory.
Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds
published in Gourmet magazine.
Nov. 26. A fire destroys Eden Foods warehouse and
$800,000 inventory. The company, struggling for its life,
moves to rural Clinton, Michigan.
Oct. The Great American Tofu Cookbook by Patricia

McGruter published by Autumn Press.
Dec. Rodale Press contacts Richard Leviton to announce
plans to do a Soybean Newsletter, with Leviton as editor. The
idea later falls through.
Dec. Frijol Soja (Soybeans) published in Peru by
INTSOY.
Dec. The Soysage Cookbook, by Cloud and Burdett selfpublished in Vermont.
* San-J tamari starts to be imported to America from
Japan.
* California and Maine become the second and third
states to enact organic labeling laws. California’s becomes a
model and a standard for many other similar laws, and it is
cited on many soyfood product labels. By 1988 there are 12
states with organic laws, and 5 more planned.
* Tofu production in Japan tops 1.1 million metric tons
for the first time.
* Soybean research in America begins to shift from
emphasis on production to emphasis on utilization.
* Syntex corporation of Palo Alto, California, recalls its
soymilk Neo Mull Soy after it is found to be missing a key
nutrient, chloride. Many children who used this product were
mentally damaged.
* Lauhoff Grain Corp. acquired by Bunge.
* 1979-82. Years of the “salt craze.” Growing concern
with the level sodium in American food products begins to
hurt sales of miso and shoyu. Continued.
1509. New Roots (Greenfield, Massachusetts). 1979.
Soyfoods: An age old food rediscovered. Nov/Dec. *
1510. Soy Plant (The). 1979. Tofu gratuity (Leaflet). Ann
Arbor, Michigan. 1 p. Undated. 11 x 9 cm.
• Summary: This tiny, hand-lettered “take one” reads: “Gift
certificates may be purchased at a 10% discount through
January 31st 1981. Visit our retail store, 211 E. Ann, Ann
Arbor, Michigan. 663-0500.” An illustration shows a wheel
with spokes; on each spoke is written: Tempeh, soysage,
tofu, soymilk, miso. Across the diameter: “Soy foods for
body & planet.” In large letters across the bottom: “The Soy
Plant.” Address: 211 East Ann St., Ann Arbor, Michigan.
Phone: (313) 663-0500.
1511. Product Name: Koji Starter.
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: 4601 Platt Rd., Ann Arbor, MI
48104. Phone: (313) 973-9400.
Date of Introduction: 1979.
How Stored: Refrigerated.
New Product–Documentation: Ad in Soycraft. 1979.
Summer. p. 38. “Traditional Soy Products from Eden
Foods.” “Koji [sic, Koji starter], a light green mold spore,
(Aspergillus Oryzae) is available in dried or cultured grain
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form for such fermented grain products as shoyu, miso, sake,
and amasake. Different varieties available.”
Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. Eden Foods never sold koji.
1512. Product Name: Spinach Tofu Pie.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1979.
Ingredients: Filling: Tofu, spinach, onion, miso, cider
vinegar and spices. Crust: Whole wheat flour, sunflower
seeds, oats, corn oil, water.
Wt/Vol., Packaging, Price: 6 oz.
How Stored: Refrigerated.
New Product–Documentation: Oval Label in Soy Plant
scrapbook from 1979 or 1980. 3 by 3 inches. Green on beige.
6 oz.
Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. This was like a quiche (savory,
not sweet) probably developed by an African-American guy
named Jura (pronounced ju-RAH) McDowell. “He was a
very creative cook, definitely interested in what we were
doing, and became a real part of the whole group.”
1513. Stewart, Robert E. 1979. Seven decades that changed
America: a history of the American Society of Agricultural
Engineers, 1907-1977. St. Joseph, Michigan: ASAE. 433 p.
Index.
• Summary: Contents:
Preface
1st Decade, 1908-1917 “Let us devote ourselves”
2nd Decade, 1918-1927 ‘A good foundation has been
laid”
3rd Decade, 1928-1937 “The engineer must accept
responsibility”
4th Decade, 1938-1947 “We builded well during
peacetime”
5th Decade, 1948-1957 “Anniversaries call for
inventories”
6th Decade, 1958-1967 “Agricultural engineering is
unique”
7th Decade, 1968-1977 “For the benefit of man.”
Appendixes
Charter Members
ASAE Presidents
Honorary Members
Recipients of ASAE Awards and Medals
Sources of Historical Information
Acknowledgements Address: Past-President and Fellow,
ASAE, Distinguished Professor, Agricultural Engineering,
Texas A&M Univ., College Station, Texas.

1514. Product Name: Tempeh.
Manufacturer’s Name: Yellow Bean Vegetarian Foods.
Manufacturer’s Address: 15309 Mack Ave., Detroit, MI
48224.
Date of Introduction: 1979.
New Product–Documentation: Letter from Carol Ann
Huang. 1979. Undated [May]. “We’ve begun making tempeh
now. It’s been going real good. We’ve had our store open
for 1½ months now and things are growing stronger all the
time... We converted our double door refrigerator into a
[tempeh] incubator.” They make tempeh in 15 lb batches.
“We’re getting close to serving food out of our store now.
Getting the kitchen up to code and insurance and all that.”
Letter/Order for 1 case (34 books) of The Book of
Tempeh from Yellow Bean Trading Co. 1979. Sept. 21. They
are located at the address shown above.
1515. Christensen, Thomas Henry. 1979. A simultaneous
predictive model of the United States domestic soybean
industry. MSc thesis, Michigan State University. 118 p. Page
166 in volume 18/03 of Masters Abstracts. *
Address: Michigan State Univ.
1516. Gish, Ira; Christman, Harry. 1979. Madison–God’s
beautiful farm: The E.A. Sutherland story. Mountain View,
California: Pacific Press Publishing Assoc. 187 p. Illust. No
index. 17 cm.
• Summary: An outstanding history of Madison College in
Madison, Tennessee, focusing on the founding and early
years. Contents: Crisis on the Cumberland. Battle of the
angels. Trailblazing. Years of decision. A college in the
northwest. Changing times. Prisoners of hope. The little
people. Out on the land. Men of great faith. The Madison
School. Strengthening the stakes. Health evangelism joined
to educational progress. With undiminished faith. God’s plan
unfolds. World response. At evening time–light. After fifty
years. Portrait of a heroic leader. Epilogue.
Pages 11-13: The story begins: “On a day in early June
1904 the missionary steamboat Morning Star lifted anchor
and eased from her moorings at the Nashville landing.”
The stern-wheeler moved upward on the Cumberland
River. “Edward A. Sutherland, who had recently resigned
as president of Emmanuel Missionary College, at Berrien
Springs, Michigan,” was on board, as was Ellen G. White
and her two sons, James Edson White, who owned the
Morning Star and William C. White, and Mrs. White’s
secretary Clarence Crisler.
“This journey has a twofold purpose: Edson White
wanted to find a suitable location for a training school for
young black workers in the South, while the educators,
Edward Sutherland and Percy Magan, intended to look for
a place where they might establish, a training school for the
white young people of that area.”
The boat stopped working, so they anchored it at the
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head of an island on Neely’s Bend, at Larkin Springs. Ellen
White disembarked and clambered up to the FergusonNelson farm. Her eyes began to glisten with enthusiasm.
She exclaimed: “Ah, this looks like the place I have seen
in vision. This is the land where God wants Sutherland and
Magan to start their training school.” It was a run-down,
seemingly worthless piece of land–”rocky and worn out and
barren.” They purchased the 400-acre plot of land for about
$15,000.
Note: Page 105 states that in 1930 the name of the
school was changed to Madison College from Nashville
Agricultural and Normal Institute. Others (Sandborn 1953, p.
67; Neufeld 1976, p. 830) give the date as 1937.
A portrait photo (p. 39) shows “Sally and Edward
Sutherland shortly after their marriage.”
The 1989 edition of this book states on p. 186: “Mrs.
Ellen G. White had a leading part in the founding of Madison
College. It was she who selected the spot–’the beautiful
farm,’ as she called it–upon which the school was built.
She became a charter member of the N.A.N.I. board and
remained on the board until the year before her death in
1915. This was the only College board she ever served on.
During all these early years she continued in active support
of the work at Madison.
“’It was presented to me that this was a place where
an all-round education could be given advantageously to
students who should come from the North and the South
for instruction.’–The Madison School, Special Testimonies,
Series B, #11, p. 31
“’Every possible means should be devised to establish
schools of the Madison order in various parts of the South.’
Ibid, p. 35.”
Photos near the end of the 1989 edition (not in the 1979
edition) show: (1) A portrait of Ellen G. White. (2) The
Madison College Board in 1904: Standing–C.C. Crisler, P.T.
Magan, Minnie Hawkins, Nellie Druillard, E.A. Sutherland,
Sarah McInterfer. Seated–W.C. White, Mrs. E.G. White, Mr.
and Mrs. J. Edson White. Address: USA.
1517. Making tofu at The Soy Plant in Ann Arbor, Michigan
(Photographs). 1979.
• Summary: These two black-and-white photos (each 5 by
7 inches) were sent to Soyfoods Center in 1979 by Steve
Fiering of The Soy Plant. Both photos show Ann Elder
making tofu at The Soy Plant. She is wearing a bandana
over her hair and a plastic apron over her clothes. In the
first photo, she is using a wooden paddle to stir the gô (soy
slurry) in a steam-jacked cooker / kettle and spraying it with
cold water from the sprayer in her left hand. The rim of the
cooker is several inches below the height of her shoulders.
When the slurry would boil and start to rise, she would spray
it down. After it rose three times, it was removed from the
cooker, and the soymilk was pressed out.
In the second photo, she is tilting a second large kettle

in which the soymilk was curded with nigari. The kettle is
shown full of curds and whey. After the whey was ladled off,
the curds were gently scooped into forming boxes.
Note from Steve Fiering. 1999. July 6. Steve, who
was a founder of The Soy Plant, is now a Professor of
Microbiology, at the Dartmouth-Hitchcock Medical Center,
in Lebanon, New Hampshire. He says that Ann Elder still
lives in Ann Arbor and works for the co-op bakery there.
1518. Upward, Geoffrey C. 1979. Home for our heritage:
The building and growth of Greenfield Village and Henry
Ford Museum, 1929-1979. Dearborn, Michigan: Henry Ford
Museum Press. xi + 180 p. Illust. Index. 28 cm.
• Summary: This is the best book seen on the history of the
Edison Institute, Greenfield Village, and the Henry Ford
Museum. It contains many excellent photos of Henry Ford,
his close friends and associates, the village and the museum.
The conception and construction of this huge project brought
Henry Ford a great deal of pleasure in his later years, and he
gave it a great deal of his time and attention. Interestingly,
the Chemical Laboratory (later called Soybean Laboratory,
where Henry Ford’s pioneering and very influential research
on soybeans was conducted) is not mentioned.
Greenfield Village is a collection of more than
100 American buildings designed to show Americans
“how our forefathers lived and to bring to mind what
kind of people they were.” Many of these buildings are
historically important: Thomas Edison’s complete Menlo
Park Compound from New Jersey, the Abraham Lincoln
Courthouse from Illinois, Luther Burbank’s garden office
from California, etc. The Village and all of its relics “have
one thing in common: Ford’s obsession with the common
man, the material culture of the middling sort, not the arts of
the elite.”
In preparation for his pioneering project, Henry Ford
had starting collecting relics associated with Thomas Edison
in 1905, and he began his collection of McGuffey Readers
in 1914. In 1919 he restored his family home 200 feet east
of its original farm site. In 1934 the barn across Ford Road
traveled to the Chicago World’s Fair (to house a soybean
exhibit), and then to Greenfield Village (p. 9). In 1923 Ford
purchased and restored the Wayside Inn in South Sudbury,
Massachusetts; it was made famous since the publication of
Longfellow’s Tales in 1863. Ford selected the Wayside Inn as
a showcase and working model for the much bigger livinghistory museum at Dearborn. In March 1928, Henry Ford
decided to restore Thomas Edison’s Menlo Park, New Jersey,
“invention factory” in Greenfield Village. That foretold a
huge undertaking. At age 28, young Henry Ford had worked
as an engineer for the Edison Illuminating Company of
Detroit. At nights he had worked on his “horseless carriage”
greatly encouraged by Thomas A. Edison; in 1896 this
became his first car, the “Quadricycle” (see photo 121).
The Edison Institute was first dedicated by Thomas
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Edison, who came to Dearborn on 27 Sept. 1928. He started
an engine and dedicated the cornerstone of the museum.
After this, the village construction program jumped into full
gear. Construction of the 14-acre museum began in April
1929; a replica of Independence Hall in Philadelphia was
located at the center of the museum’s front. The museum
and village were officially dedicated as The Edison Institute
(in honor of Thomas Alva Edison) on 21 Oct. 1929, the 50th
anniversary of Edison’s invention of the incandescent lamp.
They were officially opened in June 1933. During 1934,
the first full year of operation, 234,295 people visited the
village. In 1960 attendance first passed the 1 million mark,
at 1,006,664, and in 1976, the record year, 1,751,126 people
attended. The 40 millionth visitor arrived in 1978. Address:
Museum Editor, Dearborn, Michigan.
1519. Soy Plant (The). 1979? [Loan request description and
form] (Leaflet). Ann Arbor, Michigan. 2 p. Undated. 28 cm.
• Summary: Page 1 contains a description of The Soy
Plant and the terms of the loan request. “The Soy Plant is a
democratically managed producer’s cooperative. Our goals
are: (1) to provide quality soy products. (2) at a minimal
price. (3) with a minimum of exploitation. (4) educate and
do research concerning the ecological, nutritional, and
plain good eating of soy products. (5) aid and assist others
founding community tofu shops.
“The demand for tofu and soy products continues
to grow rapidly. The Soy Plant, Ann Arbor’s Tofu Shop
and Deli, has moved and expanded to meet this demand.
Our expansion has meant better community service to a
community who has supported us handsomely through
our loan program. Our new production facility is a direct
manifestation of the capital we have borrowed from you. To
continue to realize our goals, we are seeking your funding
and involvement in the form of small personal loans of one
hundred dollars. We pay interest in tofu.
“Here’s how it works: Folks who loan us $100 will
receive one pound of tofu a week for each week the loan is
with us. The loan is repayable after a minimum of 90 days,
subject to the approval of the Soyplant’s Board of Directors.
We ask that requests for withdrawal be made at least 14 days
before payment is desired. Repayments may be deferred
by action of the Board of Directors if necessary to insure
sound financial management of the Cooperative. Community
loans are not secured by the assets of the Soyplant and
are subordinate to other debts and obligations of the
Cooperative.
“If you deposit money in the bank, you receive 5 3/4%
interest and the bank uses your money to do some things
you wouldn’t want done. You have no control. Loan us your
money. We offer 39% interest in monetary value of tofu,
and you have a clear idea of what your money is supporting.
We are a community minded people who feel the best way
to capitalize The Soy Plant would be small loans from the

community we serve. If you can help us with a loan, please
call.
“The Soy Deli–663-0500.”
Page 2 is a boilerplate loan form, with blanks for the
date, amount of money borrowed, name, address, and phone
number of lender, lender signature, Soy Plant signature.
Names of others, if any, authorized by the lender to collect
interest.
Talk with Steve Fiering, a founder of The Soy Plant
in Ann Arbor. 2000. Dec. 3. The Soy Plant was loaned
considerably more than $10,000 by members of the
community. The total, which was probably over $20,000,
is hard to calculate since loans were often being paid back
to some lenders as new loans were made by others. They
also used this loan arrangement to move into the facility on
Airport Blvd. Prior to 1983, anyone who wanted their money
back, got it with no problems–in part because new loans
were coming in on a steady basis. The problems started in
about 1983 Steve had started studying microbiology and The
Soy Plant was experiencing increasingly serious financial
difficulties. After The Soy Plant declared bankruptcy, no
back loans were repaid. But, Steve thinks, most of the
lenders didn’t care–but some people were upset. Address:
211 East Ann St., Ann Arbor, Michigan. Phone: (313) 6630500.
1520. Reynolds, Bruce. 1980. Producers Export Company:
The beginnings of cooperative grain exporting. USDA
Economics, Statistics, and Cooperatives Service, Farmer
Cooperative Research Report No. 15. 21 p. Jan.
• Summary: Producers Export Company (PEC), which
existed from 1958 to 1969, was the first attempt by grain
cooperatives to develop an export merchandising program.
“This report explores the development of PEC and analyzes
reasons for its termination in 1969. This history can help
co-op managers and directors carry out future efforts to
consolidate and unify cooperative grain exporting.”
“American farmers began establishing local grain
elevator co-ops during the late 19th century. A second state
of development occurred during 1911-32, when many
local elevator co-ops facing extinction sought to improve
their earnings by establishing regional organizations for
merchandising in the terminal markets. The regionals sought
to overcome boycotts imposed by the terminal merchants on
their gaining representation on some of the major boards of
trade. They were successful in a few cases.
“The outbreak of global depression in 1929 brought the
exporting of U.S. grains to a standstill that persisted for the
most part until after World War II. Expansion of cooperative
grain marketing, to a large extent, occurred during that
period of unfavorable market conditions when U.S. grain
export activity was dormant. The Great Depression ushered
in a period of tight Government control over the grain
market. In 1929 the Federal Farm Board established a
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nationwide cooperative organization, the Farmers National
Grain Corporation (FNGC), for managing an orderly
marketing system and for strengthening grain cooperatives.
Although the FNGC was not a Government agency, it sold
most of its grain to the Grain Stabilization Corporation.
When the Federal Farm Board was terminated in 1933,
the FNGC participated in the program of the Agricultural
Adjustment Administration [AAA]... The FNGC was
dissolved in 1938, and the regionals then had to develop their
merchandising operations.” A chronology of the career of
Roy F. Hendrickson from 1924 to 1968 (p. 20-21) includes
his work with USDA (1941) and with “The regionals
that participated in the two stages (pre-1962 and 1962) of
merging activity that led to the formation in 1968 of FarMar-Co, Inc. in Hutchinson, Kansas.”
Stage 1 was: (1) Farmers Union Grain Terminal Elevator
(Denver, Colorado). (2) Farmers Union Cooperative Elevator
Federation (Omaha, Nebraska). (3) Farmers Union Jobbing
Association (Kansas City, Missouri).
Stage 2 in 1962 was: (1) Farmers Union Cooperative
Marketing Association (Kansas City, Missouri). (2) Farmers
Cooperative Commission Co. (Hutchinson, Kansas) (3)
Equity Union Grain Co. (Lincoln, Nebraska). (4) Westcentral
Cooperative Grain Co. (Omaha, Nebraska). The latter four
cooperatives merged in 1968 to become Farmland Industries.
The following regionals founded FEC [Farmers Export
Co., formed in Jan. 1967]: (1) American Grain and Related
Industries (formerly Farmers Grain Dealers Association of
Iowa; Des Moines, Iowa). (2) Far-Mar-Co. (Hutchinson,
Kansas). (3) Farmers Union Grain Terminal Association
(GTA; St. Paul, Minnesota). (4) Illinois Grain Corporation
(Bloomington, Illinois). (5) Missouri Farmers Association
(Columbia, Missouri). (6) MFC Services (AAL; Madison,
Wisconsin).
“After 1968, FEC’s membership grew to 12. Much of
FEC’s growth in membership was due to its expansion of
port elevator operations to Galveston, Texas, in 1976, and to
Philadelphia, Pennsylvania, in 1979.”
The 6 new members were: (7) Indiana Farm Bureau
Cooperative Association, Inc. (Indianapolis, Indiana). (8)
St. Louis Grain Corporation (St. Louis, Missouri). (9) Farm
Bureau Services, Inc. (Lansing, Michigan). (10). Kansas
City Terminal Elevator Company (Kansas City, Missouri).
(11) Landmark, Inc. (Columbus, Ohio). (12) Ohio Farmers
Grain Corporation (Fostoria, Ohio). Address: Agricultural
Economist, USDA FCS.
1521. McBride, Gordon E. 1980. Re: Samples of tempeh
starter culture. Letter to William Shurtleff at New-Age Foods
Study Center, Feb. 18. 1 p.
• Summary: “Under separate cover I am enclosing 10
cultures of Rhizopus oligosporus for your evaluation.”
The culture is alive and grown in Petri dishes, which can
be easily shipped. The spores have a high percentage of

viability compared to lyophilized [freeze-dried] spores.
“The disadvantage is that the shelf life will be shorter than
lyophilized spores, but the people at the local Soy Plant
inform me that they get good results from our cultures
after storing them for a month in the refrigerator.” The
price (not including shipping): $4.25 each; $3.80 for 5 or
more cultures; $3.50 for 10 or more. “This seems to be
a considerable saving over The Farm’s price, since they
charge around $22.00 for enough starter to inoculate 100 lbs
of dry soybeans. Based on the Soy Plant’s data, ten of our
cultures ($35.00) should inoculate 240 lbs. of dry soybeans.
Moreover our product should have much better spore
viability.”
Note: Gordon was manager of the “Living Department,”
which sold things like live frogs for use as teaching
materials in biology classes. His PhD degree was in fresh
water algae and he wrote his thesis on the evolution of land
plants. Address: PhD, Manager, Living Department, Ann
Arbor Biological Center, Inc. (subsidiary of Harcourt Brace
Jovanovich, Inc.), 6780 Jackson Rd., Ann Arbor, Michigan
48103. Phone: 313-761-8600.
1522. Food Processing (Chicago). 1980. Plants and
laboratories. Feb. p. 24.
• Summary: “Ralston Purina, St. Louis, Missouri, has
decided to dispose of 232 Jack-in-the-Box fast-food
restaurants and related facilities in the Central and Eastern
parts of the country. To be divested are outlets in Chicago,
Detroit [Michigan], Kansas City, Eastern U.S. markets,
including Florida.”
1523. Leviton, Richard. 1980. Soycrafters Conference: The
birthing of a new industry. Director’s report: Missed all the
meals. Soycraft (Colrain, Massachusetts) 1(2):16-23. Winter.
• Summary: A report on the Second Soycrafters
Conference, held 26-29 July 1979 at Hampshire College,
Amherst, Massachusetts. Over 50 workshops and lectures
were presented on all aspects of the soyfoods industry.
“Miraculously, the $19,000 conference broke even
financially, and attracted significant national press in the
following three months.”
The section titled “The view from the guests” (p. 20-23)
contains brief statements (all positive) about the conference
from the following attendees: Luke Lukoskie (Island
Spring), Rebecca Uchida (Mu Tofu Shop), Michelle Ajamian
(Amesville, Ohio), Shag Kiefer (Redbud Creek Tofu),
Will Truslow (Jamaica Plain, Massachusetts), Dr. Joseph
Rakosky (Rakosky Services, Melrose, Illinois), Marvel
Huffman (Lecanto Tofu), Francine Watanabe (La Soyarie,
Hull, Quebec, Canada), Dr. Charles Howes (Loma Linda
Foods, Mt. Vernon, Ohio), Timothy Metzger (Dannon Milk
Products, Long Island City, New York), Lee Cunningham
(Wonder Life Corp., Des Moines, Iowa), Joseph Jaffer
(Waymart, Pennsylvania), Chico Wagner (Yaupon Soyfoods),
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Dr. Malcolm Bourne, Frank Pilotte (Golden Key Farm, Grant
Park, Illinois), David Patten (Brightsong Tofu, {Redwood
Valley}, California), Patti Smith (Erewhon, Cambridge,
Massachusetts), Larry Needleman (Bean Machines, Bodega,
California), Peter Driscoll, Goodhart Foods (Petosky,
Michigan), Bill Shurtleff (New-Age Foods Study Center),
George Strayer (Agricultural Exports, Hudson, Iowa), David
Blumberg (San Francisco, California), Dr. Keith Steinkraus
(Cornell Univ., Ithaca, New York), Bob Bergwall (Nasoya
Foods, Leominster, Massachusetts).
Photos show: (1) Overview of the conference
registration hall incl. Richard Leviton talking with George
Strayer. (2) Kathy Leviton adding finishing touches to
large trays of tofu cheesecake. (3) A woman preparing
scrambled tofu and fried soysage patties in the Hampshire
College kitchens. (4) Members of Okita Enterprises and
the Tennessee Farm: Charles Ishigawa, Robert Dolgin,
Eddie Okita, and Michael Moorman. (5) Dr. Walter Wolf
(Northern Regional Research Center, Peoria, Illinois). (6)
Robert Rodale, Rodale Press, Emmaus, Pennsylvania. (7) Dr.
Malcolm Bourne, Cornell University, Geneva, New York. (8)
Michael Cohen, holding a baby and talking with Dr. Clifford
Hesseltine.
Note: This is the earliest publication seen (Feb.
2003) that mentions Brightsong Tofu. Address: Colrain,
Massachusetts.
1524. Soycraft (Colrain, Massachusetts). 1980. Soyfoods
deli update. 1(2):10. Winter.
• Summary: Discusses Yellow Bean Trading Co. (Detroit,
Michigan), The Tofu Shop (Rochester, New York), and The
Cow of China (Boulder, Colorado), and The Soy Plant Deli
(Ann Arbor, Michigan).
“The Yellow Bean Trading Company of Detroit,
Michigan, began business in September 1978, with a truck,
garage, and cooler, as Timothy and Carol Huang delivered
tofu, tempeh, soysage, and soymilk, made by the Ann Arbor
Soy Plant, around the metropolitan area. But in March 1979,
they opened a retail delicatessen because they ‘wanted to
teach people about soyfoods by letting them taste them,
which is better than reading about them in books.’ The deli
retails groceries, juices, herbs, teas, dry grains, bulk tofu,
bottled soymilk, nori rolls, tofu carob creme pies, and tofu
salad. The Yellow Bean has seating for fourteen and they are
planning to introduce hot food items, such as tofu spinach
pies, tofu lasagna, rice with tempeh, and bean and vegetable
dishes.” Though currently losing money, the deli grosses
about $600 each six-day week.
Greg Weaver of The Tofu Shop in Rochester reports that
August 1979 was their biggest month all year; they grossed
$2,000/week. Autumn sales averaged about $1,700/week.
During the World Series in October they invented the Not
Dog–a hot dog based on baked tofu.
Steve Fiering of the Soy Plant deli in Ann Arbor reports

steady sales of about $1,000 a week. Steve Demos at the
Cow of China deli in Boulder reports that retail sales peaked
in August at $450/day. Now they range from $1,700 to
$2,000/week.
1525. Strayer, George M. 1980. The battle of the coconut
cow. The early days of the American soybean industry and
its surprising similarity with today’s soyfoods movement.
Soycraft (Colrain, Massachusetts) 1(2):50-53. Winter.
• Summary: Contains an excellent history of Strayer’s
work with soybeans, and an early history of the American
Soybean Association. So far as George has been able to
determine, his father, Bert Strayer, “was the first man west
of the Mississippi River to use a combine on soybeans.” One
had been used successfully the year before by the Garwood
brothers in Illinois. “We worked with the International
Harvester Company and bought the first of their combines to
be used on soybeans. It was a power take-off drive machine
with a folding platform. The outer end of the cutting platform
folded up so that the combine could be driven through farm
gates. It was a machine designed for farm use on grains and
for a one-man operation. We soon learned that on soybeans
the operation was a two-man job–one man driving the tractor
and keeping the cutting platform in the right position on the
rows, while the other man controlled the cutting height while
riding on the tractor platform.
“For a period of several years, we had the only combine
being used on soybeans in this entire area. The combine
carried a tank, the top of which held about twenty-five or
thirty bushels that could be removed from the tank by driving
a wagon or truck under the edge of the tank and pulling a
lever which opened four holes along the tank bottom and
allowed the soybeans to run out.”
In Sept. 1927 George Strayer attended his first meeting
of the American Soybean Association, held at the University
of Illinois. “One thing that sticks indelibly in my mind is
a statement made by W.K. Kellogg, of Kellogg’s cereals,
Battle Creek, Michigan. He said: ‘Some day people in the
U.S. will realize how foolish it is to feed one hundred pounds
of soybeans to livestock and get back a very small poundage
of meat products which have a protein inferior to the protein
fed to the livestock.”
The “Battle of the coconut cow,” as Strayer calls the
margarine-butter controversy, was the battle to get margarine
legalized in America. First they had to work on the federal
level, which took six years of cooperative work by the
soybean, cotton and the margarine industries. “Then we went
into fourteen different states to change the state laws. We
were successful in getting a small tariff placed on coconut oil
in favor of soybeans at the federal level.
“In September 1940, the Board of Directors of the
ASA met in Dearborn, Michigan and decided we needed a
publication because here we are, growing soybeans all over
the country, but who knows what’s going on, what’s being
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grown, the same thing soycrafters are now discussing. I
took the job as editor of the Soybean Digest and we started
out with sixteen pages and had a heck of a time finding
advertising to support it. Before my career as editor ended,
the magazine was going into seventy countries with as high
as one hundred twenty pages per issue. It was designed
for people who grew soybeans, giving them the kind of
information soybean growers needed. And the growing
association went just as far as we could in promotional and
legislative work to protect the interests of soybean growers.
“During the World War II period, the U.S. acreage in
soybeans doubled, then redoubled, because we had been
dependent on other areas of the world for our fats and oils,
but the supply lines were cut off. At the end of the war we
had far more soybeans than we could assimilate. Have you
ever eaten white margarine? It tastes the same as yellow
margarine, but doesn’t look nearly as good. Back then we
had a federal law that said it was all right to make margarine,
put it in a plastic bag, and put in a little capsule of yellow
coloring matter which the consumer would work through
the bag [by squeezing the bag innumerable times] to color
the margarine. The legislation banning the sale of yellow
margarine and making the sale of white margarine difficult
went back to the days of the ‘coconut cow’ which had been
a major issue before soybeans came into the picture to any
extent. Right after the war we went to Washington [DC]
and spent enough time there to have the federal margarine
law changed to allow the manufacture and sale of colored
margarine. Margarine is now in second place as a user
of soybean oil in the U.S. and margarine consumption is
approximately twice as much per capita as butter. When we
were working on changing the law, it was the reverse.”
“The German army had used soy protein during the war
and issued a soybean cookbook to army chefs on how to use
soy protein, soy flour in army diets. Our basic answer was,
yes, soy protein will eventually become a major part of the
protein source for Germany, just as it will in much of the
world.”
“In 1955 I was asked to go to Japan to make a study of
whether American soybean growers ought to be looking at
Japan as a market for our beans. Keep in mind that soybeans
came to us from the Orient and here we were talking about
selling soybeans back to Japan. I spent seven weeks there
and visited many miso, tofu, natto, kinako and tempeh [sic]
plants, and I decided that, yes, there was a market. But the
first thing a Japanese buyer would tell me was, you can grow
excellent soybeans in the U.S. but why do we get such poor
quality beans from you? One of the first things we did was
change the federal grading standards in a manner which
made it possible for the Japanese buyer to purchase soybeans
on a federal grade that was meaningful. In 1956 I did the
same job in ten countries of northern Europe and wherever
I went, I heard the same story about poor quality soybeans.
At that time we were in the process of changing the grading

standards through public hearings. Today more than fifty
percent of all soybeans grown in the U.S. go into the export
market as raw soybeans, meal, or oil.
“Prior to World War II we were not an exporter of
soybeans. A quarter of my time between 1955 and 1967 was
spent outside the U.S. contacting potential buyers; I also
helped establish the Japanese-American Soybean Institute,
an unheard of concept previously because [in Japan] the
miso makers didn’t talk to the oil crushers or tofu makers.
There was no liaison, no cooperation among the commodity
groups–each operated independently.
“Our first job was to form this institute with
representatives from each of the trade groups on the Board.
Today Japan imports over one hundred million bushels of
soybeans each year from us–our largest customer for U.S.
soybeans outside our own country.
“Soy protein is the most successful food ingredient
in the world because it is the most nearly complete of all
the known vegetable proteins. There is no other vegetable
protein grown widely and in quantity that can begin to match
soy protein, It is the most nearly balanced in the ten essential
amino acids of any vegetable protein. When we talk about
soy protein, we mean something that has a potential far
beyond anything we have yet realized,...”
Photos show: (1) George Strayer, happily lecturing.
(2) A $75,000 grain combine, used to harvest soybeans. (3)
Harvested soybeans being discharged into a waiting truck at
a small New England farm. Address: President, Agricultural
Exports, Hudson, Iowa.
1526. Hase, Saki; Yasui, Takeshi; Nagashima, Shigeru; Ohta,
Teruo. 1980. Daizu chozô-chû no hinshitsu henka ni tsuite:
Tôrui oyobi denpun no dôkô [Change in quality of soybeans
during storage: Change in sugars and starch content].
Shokuhin Sogo Kenkyujo Kenkyu Hokoku (Report of the
National Food Research Institute) No. 36. p. 7-13. March.
[11 ref. Jap; eng]
• Summary: Soybeans imported from the United States
(IOM = Indiana, Ohio, Michigan) and China, as well as two
different kinds of soybeans grown in Japan for making natto
were stored at different temperatures (15, 25 and 35ºC) and
relative humidities (RH) (60, 70 and 80%).
“Changes in the content of sugars and starches in these
samples during storage were as follows: (1) All samples
tested showed a similar pattern of change of sugars during
storage.” (2) Under the conditions of 15ºC and 60 or 70%
RH, virtually no change in sugars was observed during
storage for 12 months. (3) A greater change was found at
15ºC and 80% RH than at 25ºC and 60% RH. (4) An increase
in raffinose content concomitant with a decrease in stachyose
content was clearly observed at 25ºC and 80% RH. (5) At the
start of storage, the samples contained little low molecular
weight sugars except pinitol, but the content of these sugars
increased significantly during storage. These sugars included
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such sugar alcohols as sorbitol and galactitol. Glucose and
galactose showed only a slight increase. (6) No change in
starch content “was detected in these samples except for
the one Japanese sample which showed a decrease during
storage at 25ºC and 35ºC.” Address: 1-3, 4 National Food
Research Inst.; 4. Okame Natto.
1527. Tsai, Alan C.; Mott, E.; Owen, G.M.; Lo, G.S.;
Steinke, F.H. 1980. Effect of a fiber-rich soybean product
on fecal moisture, mineral excretion, glucose tolerance
and serum parameters in humans (Abstract). Federation
Proceedings (FASEB) 39(3):659 (Abst. #2083). April 13-18.
• Summary: In a diet-controlled study, 14 male college
students were randomly assigned to two groups for 17
days. One group was fed a fiber-rich soy product containing
73.5% fiber. The fiber-rich product significantly increased
fecal water content and did not change fecal excretion of
nitrogen, calcium, phosphorus, magnesium, iron, zinc, and
copper, total serum cholesterol (Ch), triacylglycerol (TG),
levels of Ch and TG in chylomicron, VLDL, LDL and HDL,
fasting serum glucose, and 20 other commonly tested serum
parameters. In an oral glucose tolerance test, addition of 15
gm of the fiber source to the glucose solution significantly
prevented the downward rebound of serum glucose at 120
and 180 minutes after dosing. Consumption of the fiber
also appeared to lower serum insulin levels at 30, 60, and
120 minutes during the same test. No undesirable effects
(physiological or clinical) were observed.
This study suggests that this fiber-rich soy product may
have beneficial effects on sugar metabolism and bowel habit
in humans. Address: Univ. of Michigan, Ann Arbor, MI
48109; and Ralston Purina Co., St. Louis, Missouri 63188.
1528. Stuttman, Leonard M. 1980. Re: Answers to ten
questions about soynuts. Letter to William Shurtleff at
New-Age Foods Study Center, P.O. Box 234, Lafayette,
California, April 14–in reply to inquiry of March 6. 2 p.
Typed, with secretary’s signature on letterhead.
• Summary: For example: (1) “One pound of soaked raw
soybeans yields slightly more than half a pound of oil roasted
soynuts and the volume is the same. This may vary slightly
based on the percentage of moisture in the raw soybean.”
Note from Stuttman letter of 23 Aug. 1980: It takes 102 lb
of dry unprocessed soybeans to make 100 lb of oil-roasted
soynuts.
(2) “I do not dehull because in doing so you reduce
significant amounts of essential minerals, especially
potassium and phosphorus. You also reduce significantly the
fiber content.” INARI soynuts contain 25.9% fat. Laboratory
analysis is enclosed.
(4) Badenhop et al. (Cornell University [Ithaca, New
York, 1968]) was the basic research for launching into whole
soynut processing. We have made refinements to be sure. For
instance, we have developed a technique which substantially

retains the hull in tact...”
(6) The main manufacturers of soynuts in the USA
today, in descending order of size, are (this is Len’s best
guess): (1) Edible Soy Products (Hudson, Iowa; makers
of Pro-Nuts). (2) Parker Foods [Malt-O-Meal Co.]
(Minneapolis, Minnesota; makers of Soy Town and Soy
Ahoy). (3) INARI, Ltd. (4) Vinton in Vinton, Iowa. “A wild
guess would be 2,500 to 3,500 metric tons per year for the
whole industry.”
The price of soynuts vs. peanuts: Soybeans cost about
1/3 as much as peanuts. Bulk soynuts wholesale for $0.89/lb
in 25 lb bags, whereas Spanish peanuts wholesale for $0.973/
lb in 40 lb bags (See enclosed INARI Price list). Soynuts
retail in bulk for about $1.09 to $1.29.
“A number of organizations here are trying to organize
an appearance for Bill Shurtleff and Akiko Aoyagi between
May 11 and June 11, 1980; but they just can’t seem to get it
together. No one seems to want to take on the responsibility
of sponsorship. I’ve been asked to help. I have agreed to be
the co-sponsor if I can marshall the support of a wide range
of community organizations. Will let you know soon.”
Note: This is the earliest document seen (Dec. 2001)
that contains industry or market statistics for soynuts by
geographical region. Address: President, INARI, Ltd., 2331
Forest Rd., Lansing, Michigan 48910. Phone: (517) 8823323.
1529. Product Name: Yuba Rolls, and Stuffed Agé
Pouches.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1980 April.
New Product–Documentation: Talk with Steve Fiering.
1988. June 10. These were developed by Jura McDowell,
who was a good cook. The yuba rolls were about 5 inches
long and a little less than 1 inch in diameter. He made the
yuba (but it was never sold as such) then use it as an outer
wrapping around a filling with ground tempeh and soysage.
The Agé Pouches were made by deep-frying tofu to make
pouches, then opening and stuffing them with a delicious
mixture of ground tempeh, and perhaps soysage, nuts, and
sweet white miso. They were sold fresh in the deli, and they
sold very well. Note: This is the 2nd earliest commercial soy
product seen (March 2020) in which tempeh is used as an
ingredient.
1530. State Journal (Lansing, Michigan). 1980. Annual soy
day to promote bean long on protein. May 27. Living Today /
Lifestyle section.
• Summary: Len Stuttman is in charge of the Mid-Michigan
“Soy to the World Day” which will be celebrated at a
program on June 2 at 7:30 p.m. at the United Ministries
in Higher Education, 1118 S. Harrison, East Lansing. His
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company, INARI Ltd. makes soynut snacks by the ton.
“Authors William Shurtleff and Akiko Aoyagi Shurtleff will
be the featured speakers, showing slides and explaining how
to make soyfoods at home. They will prepare and serve a
number of their favorite recipes in addition to discussing
soy foods from a nutritional point of view... The program is
sponsored locally by, among others, area food cooperatives,
Michigan State University’s Food Science and Microbiology
Club, Tri-County Office on Aging, several area bookstores,
INARI, and Unitarian Universalist Church. Admission
is free. The Ingham County Task Force on Hunger and
Nutrition will sponsor a vegetarian potluck at United
Ministries beginning at 6:15 p.m. Those attending are to
bring a vegetarian dish and recipe.
“On Tuesday, June 3, Shurtleff will present a program
for the Tri-County Office on Aging senior citizen cooks
on alternative ways of working protein into meals via
soybeans.”
Note: This is the earliest published document seen (Sept.
1998) that contains the phrase “Soy to the World,” which
was coined by Len Stuttman for this event and used later that
year for marketing his company’s gift packs of soynuts.
1531. Bahrenfus, J.B.; Fehr, W.R. 1980. Registration of
Weber soybean. Crop Science 20(3):415-16. May/June. [2
ref]
• Summary: Registration No. 137, for Weber. Developed
in Iowa and Puerto Rico, it yields about 5% more than
Corsoy and has good resistance to iron deficiency chlorosis.
“Breeder seed of Weber was distributed to foundation seed
organizations in Iowa, Michigan, Minnesota, and South
Dakota for planting in 1979, Breeder seed will be maintained
by the Iowa Agric. and Home Economics Exp. Station.”
Address: Research Associate and Prof., Dep. of Agronomy,
Iowa State Univ., Ames, IA 50011.
1532. Shurtleff, William; Aoyagi, Akiko. 1980. Soyfoods
America Tour: May 5 to June 10; July 25 to Aug. 3, 1980
(Log and trip report–unpublished, including Itinerary with
map). Lafayette, California: New-Age Foods Study Center.
Unpublished log.
• Summary: This trip had five purposes: (1) To introduce
tempeh to America; (2) To promote the authors’ newly
published Book of Tempeh. Harper & Row, the publisher,
paid most of the trip expenses; (3) For William Shurtleff to
attend the University of Illinois Short Course in Soybean
Processing; (4) To visit and study soyfoods companies in
America; (5) To introduce people to the many advantages of
a meatless / vegetarian diet.
A photo shows: Shortly before the trip, Akiko (left) and
Valerie Robertson (right) (working in the Shurtleff’s small
home kitchen) “canned” many quart Mason jars of Tempeh
Cacciatore to serve at the intermission of each lecture /
presentation.

Includes the name and address of 37 people and
organizations visited. Many of these were pioneers in
the soyfoods and natural foods movement: April 25–
Optimum Foods (Napa, California). April 27–David Burns
(Sebastopol, CA). May 5–Jeremiah Ridenour of Monterey
Bay Soyfoods (Santa Cruz, CA). May 6–Thelma Dalman,
Foodservice Director for the Santa Cruz City Schools,
Monterey Peninsula Herald, Ted & Marie Fehring (Carmel),
Paula Welch Terui of Jack and the Beanstalk (Carmel Valley,
CA). May 8–Al Jacobson of Garden of Eatin’, Mr. Kaye
Dunham of Tumaro’s, Hugh Roberts of Meals for Millions.
May 9–Eddie Okita of Okita Enterprises, and Noritoshi
Kanai of Mutual Trading Co. (Los Angeles, CA). May 10–
Kay Glass (La Cañada, CA). May 11–Frazier Farms natural
foods supermarket (Escondido, CA), Bill Walton vegetarian
and basketball star (San Diego, CA; we stay with Craig
Wright and Andrew Salony of TriLife; they hope to market
Bill Walton’s tofu under the TriLife brand). May 12–Clare
Quinn of The Farm (Tucson, Arizona; her check bounced so
we never got paid). May 13–Kathryn Bennett of Southwest
Soyfoods (Santa Fe, New Mexico), Tracy McCallum, Taos.
May 14–Leslie Wertz (Alamosa, Colorado). May 16–Stay
with Christie and John Baker (Boulder, Colorado). May
17–Steve Demos of White Wave Soyfoods and Good Belly
Deli. May 18–Sanford and Rebecca Greenwood of East
West Center (Boulder, Colorado). May 19–Judson Harper
and the low cost extrusion cooker program at Colorado State
Univ., Carol Hargadine of Nupro Foods & Soywaze Tofu
(Fort Collins, CO). May 21–Gale Randall of the Indonesian
Tempeh Co. (Palmyra, Nebraska). May 22–David Tucker of
New Pioneer Co-op Society (Iowa City). May 23–George
Strayer of Edible Soy Products (Makers of Pro-Nuts, May
23) and Agricultural Exports (Hudson, and Cedar Falls,
Iowa). May 24–Cedar Falls (Iowa) and Minneapolis media.
May 25–Pat Aylward and Jamie Stunkard of Joy of Soy Tofu
(Minneapolis, Minnesota). May 27–Richard Cihoski (Duluth,
MN). May 28–Chris Burant of Bountiful Bean Plant and
Jehan Ziegler of Higher Ground Cultured Foods (Madison,
Wisconsin). May 29–Danji Fukushima of Kikkoman Foods
(Walworth, Wisconsin), Diane Loomans of The Magic Bean
Co-op (Milwaukee, Wisconsin). May 30–Susan Dart (Lake
Forest, Wisconsin), Research staff of Kraft Foods (Glenview,
Illinois), Brian Schaefer of It’s Natural (Evanston, Illinois).
May 31–Paul Obis of Vegetarian Times magazine (with
Brother Ron Pickarski) (Oak Park, Illinois). June 2–Lou
Richard of Fearn Soya Foods, Leonard and Irene Stuttman
of INARI, Ltd. June 3–John Gingrich of The Soy Plant. June
4–Tim and Carol Ann Huang of Yellow Bean Trading Co.
(Detroit, Michigan). June 5–Glen Blix and Charles D. Howes
of Loma Linda Foods (Mt. Vernon, Ohio; furthest point east
on tour). June 6–Warren Hartman of Worthington Foods
(Worthington, Ohio). June 7–Mick Vissman and Bill Lutz
of Hip Pocket Tofu Deli and Rain Star (Columbus, Ohio),
Ed Willwerth of Soya Food Products (Cincinnati, Ohio).
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June 8–Jay McKinney of Simply Soyfoods (Bloomington,
Indiana). June 9–Lynn Adolphson and Bob Thompson of
Archer Daniels Midland Co., and Grant Smith of A.E. Staley
Mfg. Co. (Decatur, Illinois). June 10-11–Les Karplus of Corn
Country Foods and Strawberry Fields. June 11–William
Thompson and John Santas of INTSOY (Champaign,
Illinois).
During the INTSOY Short Course: July 6–We did a
program hosted by Patricia Mutch at Andrews University
(Berrien Springs, Michigan).
July 9-13–Third Annual Soycrafters Association of
North America conference was held at the University of
Illinois, produced by Richard Leviton. There were 270-285
attendees, and it made good money.
People at the University of Illinois we met during
the course: Dr. William Thompson, Frances Van Duyne,
Harold Kauffman, John Erdman, L.S. Wei, A.I. Nelson, M.P.
Steinberg, Munir Cheryan, Ted Hymowitz, Woody Yeh.
Return trip after course: July 28–Bob Davis of Light
Foods (St. Louis, Missouri). July 30–James Lowrie of Iowa
State University (Ames, Iowa). Aug. 2–Lake Tahoe. Aug. 4–
Home in Lafayette, CA.
At most of the public classes / lectures on this trip,
Shurtleff and Aoyagi served their favorite tempeh and

tofu dishes. They wanted to find out how Americans liked
tempeh, so they asked for a show of hands as to which the
attendees liked best. The tempeh dish was usually Tempeh
Cacciatore, and the results were, on average, that the tempeh
was preferred by a ratio of 2 to 1 over the tofu.
On this trip, Shurtleff and Aoyagi did 27 public
programs, had 28 media interviews and appearances, traveled
9,000 miles, earned $13,000 gross income and $8,500 net
income. Address: P.O. Box 234, Lafayette, California 94549.
1533. Stuttman, Leonard; Stuttman, Irene. 1980. MidMichigan Soy to the World Day (Leaflet). East Lansing,
Michigan. 1 p. Single sided. 14 x 22 cm.
• Summary: “Save money and eat well. Free! Everyone
is welcome. Free! Featuring William Shurtleff and Akiko
Aoyagi, authors of: Book of Tofu, Book of Tempeh, Book of
Miso. * slides * good nutrition * recipes * excellent cuisine
for pennies! Taste and enjoy delicious soy food samples!
June 2, 1980, 7:30 p.m. at U.M.H.E. [United Ministries
in Higher Education], 1118 S. Harrison Ave., W. Lansing,
Michigan (right behind the Trowbridge Spartan shopping
center * park in the rear of the Church).”
Printed with black ink on pink paper. Illustrations
show a soybean plant growing (upper right) and a wok on
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a wok stand with a spatula in it (lower left). This huge and
very successful dinner was organized by Leonard and Irene
Stuttman of INARI Ltd.
Note: This is the earliest document seen (Sept. 1998)
that contains the phrase “Soy to the World,” which was
coined by Len and Irene Stuttman. Talk with Len and Irene
Stuttman. 1998. Sept. 5. Documents show that Len and Irene
coined this phrase for this event and later that year used it for
marketing his company’s gift packs of soynuts. Address: East
Lansing, Michigan.
1534. Blix, Glen. 1980. Dr. Harry Miller and his
International Nutrition Laboratory (Interview). SoyaScan
Notes. June 4. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Shurtleff and Aoyagi drove their large white
Dodge van to visit the Loma Linda Foods plant in Mt.
Vernon, Ohio. As they were welcomed by Glen Blix (super
guy) and invited to be seated at his desk, the first thing they
noticed was a sign, about 15 inches long and triangular
in cross section, on his desk, between him and his guests,
facing both him and his guests, which stated clearly: “Do
unto others as you would have them do unto you.” Wow!
History: Dr. Harry W. Miller was born north of Dayton,
Ohio. He returned to the USA from China after the Japanese
occupation of 1937, to Mount Vernon, a lovely remote rural
area, where he had attended secondary school (Adventist).
While building his soy dairy building, he taught at the local
secondary school; also bought a local hospital with his
brother and served as a physician. He lived in the big white
house by the plant.
He bought a 120-acre farm for $7,000. He got free
bricks from a demolished schoolhouse. He and his son
collected these, hired academy students to clean the bricks,
then he and his son built the original building for the soy
dairy about 1937-38. It was called the International Nutrition
Laboratory.
Here he set up the soymilk process he had developed in
China. He also set up a plant to can fresh green soybeans;
this paid his way. And he developed a gluten meat analog,
Miller’s Cutlets, a gluten patty with flavorings added, based
on research done by Dr. John Harvey Kellogg. It contained
no soy; he later sold it to Worthington Foods. Dr. Kellogg
was Dr. Miller’s professor in a small class at the Battle Creek
Sanitarium [Michigan]; Dr. Kellogg taught the class lots
about nutrition. All students in the class lived past the age of
80. Miller lived to 97½. In 1951 Miller sold his soy dairy at
Mt. Vernon, Ohio, to Loma Linda Foods and went back to
Hong Kong. He returned to America in 1972.
When he sold the plant he felt he could not sell the
soymilk process, which he felt had been taught to him
directly by God, who spoke to him and told him to try certain
ideas that had eluded him. Thus he gave this process to
the Adventist church, but sold the building to Loma Linda

Foods and loaned them the money to buy it. They paid
him in installments and he used this income to set up the
International Nutrition Research Foundation in 1951.
One product he developed and felt he perfected here
was Acidophilus soymilk. but it couldn’t be canned or the
organism would be killed. Oliver Miller, no relation to Harry,
is a top director in Loma Linda; he is a poor correspondent,
so best to phone him.
Loma Linda Foods started in 1906 in Southern Calif
20 miles from Riverside. Kellogg in the early days had a
philosophical / ideological split with the Adventist church
and took back for himself the Battle Creek Sanitarium, whole
wheat bread bakery, and breakfast cereal operation/plant (no
soyfoods). The Loma Linda Riverside plant was built about
1936. It started making meat analogs, pressed wheat flakes,
rusket biscuits. Now only two Adventist plants in the world
make soymilk. Ohio and Saniku in Japan. The method now
used is an improved variation on the Cornell method [boiling
water grind]. The Ohio plant used the method patented by
Miles Laboratories from 1968-69. Blix thinks that the Illinois
whole-bean method has poor mouthfeel and problems with
flatulence. Their claims were overexaggerated. Dr. Miller
found / felt that the highest percentage of oligosaccharides
were located just under the soybean hull. The present hot
soak leaches them out. A high fiber diet may cause more gas
than usual, so maybe some flatulence in fiber itself explains
why whole soybeans cause more gas than soymilk. Most
now use the word “lipoxydase” rather than lipoxygenase.
More comments on Illinois whole-bean method. Chalky
mouthfeel, corrosive on the homogenizer. Best to use
stellite for homogenizer valve seats. At Loma Linda they
also homogenize whole beans, then extract soymilk, and
rehomogenize the soymilk etc. Loma Linda sells two types
of soymilk products. Soyalac is for infants and Soyagen
is for adults. About 75-80% of their sales are the infant
Soyalac, so flavor is not so crucial. Nutritional properties
are more important. Concerning protein quality: Rats have
a large demand for sulfur-containing amino acids since they
have lots of hair, for which these amino acids are largely
used. Commercial cystine is hydrolyzed hair protein, so its
not vegetarian.
Loma Linda started making isolate soymilk out of
pressure from salesmen since all other infant formula
makers have an isolate soymilk. They feel it is inferior to
their regular Soyalac since it is less natural (has less allnatural ingredients) and has poorer flavor. But it is lighter
colored, It is acceptable to Feingold hyperactive kids since
it contains no additives, and it gives lower flatulence since
it contains no carbohydrates (but this is not a significant
problem), and the stools do not smell bad, i.e. different
from the stools from animal milks. Loma Linda non-isolate
soymilk sells best by 2:1 among the Loma Linda products.
LLF makes 8 basic soymilks. (1) i-soyalac is the isolate and
Soyalac is the natural. Both come in concentrate, ready to
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feed, and powdered. Soyagen, the adult preparation, comes
in powdered, with either all purpose or no cane sugar (it
uses corn syrup as a sweetener), Also carob. All Soyagen
brands are powdered. The number 1 best seller is Soyalac
concentrate, #2 is isolate concentrated, #3 is ready to feed
Soyalac, #4 is powdered Soyalac. Their only competitor is
Worthington Soyamel, sold powdered in Pure Pak cartons in
health food stores.
Dorothea Van Gundy Jones died in 1979.
Soymilk regulatory problems: Lots of hassle from FDA.
(1) Cook time in cans. (2) waste disposal.
Do old soybeans cause low protein extractability? They
feel extractability is more directly affected by the hardness
or pH of the water. Alkaline pH gives good extractability;
that’s why some people cook beans with baking soda. In late
summer as the water table falls, the pH rises to pH = 8 in late
summer, then drops to 6.3 in the spring.
Loma Linda soymilk has 65 employees. They grow
much of their own beans on 500 acres of nearby land. They
use field-type soybeans. Best is Williams, which has good
flavor and extractability. Beeson and Amsoy are also good.
Beans are not strictly organically grown but use less and
milder herbicides so herbicides residues are near the lower
limits of detectibility. They use 30,000 bu per year = 900
tons/yr of dry beans. Beans are stored in silos by the plant
and dried there to 12% moisture. If lower moisture, they
crack and split. (Honey is not acceptable in baby formulae).
Botulism problem; also it gets very dark when sterilized in
cans. Babies can’t digest starch. So LLF uses corn and beet
sugars.
The process: Weigh beans in a dry batch, wash, and
run over stainless steel “stone pans” that look like a sloping
scrub board to pick up metal and stones. Float off stems and
sticks. Spray wash beans over a screen. Run into a large
Rietz screw cooker (open top, 3 feet diameter by 20 feet
long) and blanch beans at a little above 80*C for about 1
hour to draw off oligosaccharides, deactivate lipoxydase,
and hydrate to double weight. This is a key innovation in
the process. Drain. Mix with hot water (but no steam) and
run into a Rietz disintegrator to do a hot grind at over 80ºC.
Repump some of the slurry back into the hopper of the Rietz
as the hot “water” for the hot grind. When the batch has been
ground, do a semi-high-temperature short-time cook for
sterilization in a pressure cooker; this prevents subsequent
bacterial growth in the holding vats. Then run through a
high pressure Gaulin homogenizer at 5,000 psi to get high
soymilk extractability; it works like a colloid mill to break
up the cooked beans to particles of 20 microns diameter. This
is essential if you do a hot pre-soak. Continued. Address:
General Manager, Loma Linda Foods, Mt. Vernon, Ohio.
1535. Klein, Pamela. 1980. Soy Plant finds room to sprout.
Ann Arbor News (Michigan). June 8. p. F-10.
• Summary: The Soy Plant has grown rapidly during its three

years in Ann Arbor. It began when several people joined to
make several hundred pounds of tofu a week in the basement
of Eden’s Deli at 330 Maynard Street. The 15 to 20 members
of the Soy Plant Cooperative, now located at 211 East Ann
Street, are about to relocate their production facility to 771
Airport Road what they say may be the best tofu production
plant in the country. Producing 1,500 pounds of tofu a day,
they have outgrown their present quarters.
Walt Rogaczewski says The Soy Plant plans to enlarge
its deli at 211 East Ann St. after the production equipment is
moved to the new location, and eventually hopes to operate a
restaurant there when next-door The Herb Shop moves. The
aim of the restaurant and deli are to educate the public on the
virtues of tofu.
Photos by Larry E. Wright show: (1) Jean Raubar and
Walt Rogaczewski [later Wally Rogers] taking orders for
tofu. Wally is wearing a T-shirt with “Yay soybeans” written
across the front. (2) Bob Schroeder pressing out soymilk.
(3) ... then pouring the soymilk into containers. (4) John
Gingrich cutting a large block of tofu into squares.
A sidebar titled “An introduction to tofu,” by Pamela
Klein describes how tofu is made and gives three recipes:
Scrambled tofu & eggs. Tofu rollups. Tofu lemon cream pie
(dairy free). Address: Business-Labor reporter.
1536. Bruwer, J.J.; Boshoff, B. van D.; Hugo, F.J.C.;
Plessis, L.M. du; Fuls, J.; Hawkins, C.; Walt, A.N. van der;
Engelbrecht, A. 1980. Sunflower seed oil as an extender
for diesel fuel in agricultural tractors. Paper presented
at Symposium of South African Institute of Agricultural
Engineers, 11 June 1980. 7 p. Report, Div. of Agricultural
Engineering, Dep. of Agricultural Technical Services,
Pretoria, South Africa. Report Reference #12/2/2/10. [2 ref]
• Summary: This paper (with minor modifications) was
later presented at a conference held 29 Sept.–1 Oct. 1980 at
Kansas City, Missouri; it was published in the proceedings
of that conference titled: Biomass Energy Crop Production:
Selected Papers and Abstracts from the 1980 ASAE National
Energy Symposium. St. Joseph, Michigan: ASAE. ASAE
Publication 4-81. Paper presented at National Energy
Symposium of the ASAE.
Summary: “Research with diesel oils has shown that
sunflower seed oil and particularly an ethyl / ester mixture, is
potentially a highly suitable extender of diesel fuel provided
practical problems encountered are solved” (p. 1).
“One way of reducing the viscosity of sunflower seed
oil is to change its chemical composition by a very simple
well-established process. The process involves chemically
changing the pure oil to, say, and ethyl or a methyl ester. This
has a combined effect of bringing the distillation curve (Fig.
10) of the fuel nearer to that of diesel and of bringing about
a significant decrease in the viscosity, to roughly the same
order as diesel fuel (Fig. 1).
The authors suggested the use of plant oil esters
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to prevent injector coking in modern diesel engines.
Esterification has the combined effect of bringing the
distillation curve of the fuel near to that of diesel. After
100 hours of operation at 80% maximum power sunflower
methyl esters caused less coking than diesel fuel in their
Ford test tractor, there was also reduced smoke, and thermal
efficiency was raised to a higher level than that of diesel.
Address: 1. Prof. Eng., Director; 2. PhD, Pr. Eng., Chief
Engineer. All: Div. of Agricultural Engineering, Dep. of
Agriculture and Fisheries, Republic of South Africa.

Michigan. 1 p. Single sided. Handwritten.
• Summary: Bake: 6 cups okara, 6 cups granola, 2
tablespoons vanilla, 1 cup honey, 2 cups arrowroot flour, 1
cup water.
Melt and mix: 2 sticks margarine. 3 cups carob. 1 cup
honey. 1 tablespoon vanilla, 1 cup water.
Heat: 1½ cups honey, 1½ lb peanuts, roasted. After bars
are baked and cooled, cover with the carob sauce. Cool. Cut
in squares and cover with peanuts. Address: The Soy Plant,
Ann Arbor, Michigan.

1537. Product Name: Living Tempeh Starter [Kit Size
15 x 60 mm Petri dish, or Professional Size 15 x 100 mm
Petri dish], Koji Starter for Miso (40 gm) [Light Rice, Red
Rice, Barley, or Soybean Koji], Shoyu Koji Starter (60 gm),
Natural Nigari (Tofu Coagulant).
Manufacturer’s Name: GEM Cultures.
Manufacturer’s Address: 30301 Sherwood Rd., Fort
Bragg, CA 95437. Phone: 707-964-2922.
Date of Introduction: 1980 June.
New Product–Documentation: Article and ad in Soyfoods.
1980. Summer. p. 4-5. “New Source of Tempeh Starter.”
“Gordon McBride, PhD, former manager of the Living
Culture Department at Ann Arbor Biological Center [Inc. in
Michigan], and his wife, Betty Stechmeyer, B.S., announced
the formation of GEM Cultures, which will provide highquality tempeh starter cultures at reasonable prices.”
Letter and catalog from GEM Cultures to Tempeh
producers. 1980. July. Offers a free sample of professional
size Living Tempeh Starter (a pure culture of Rhizopus
oligosporus).
Shurtleff & Aoyagi. 1985. History of Tempeh. p. 55.
This starter, sold live, was grown on agar in petri dishes.
Letter from Betty L. Stechmeyer of GEM Cultures.
1991. Oct. 18. These four basic products were introduced
in June 1980. For a while, they tried to import commercial
shoyu and miso cultures from Nihon Jozo Kogyo but it never
worked, so they ended up ordering via Mitoku.

1540. Schwarz, Richard W. 1980. Re: Early work of Dr. John
Harvey Kellogg with soyfoods. Letter to William Shurtleff
at Soyfoods Center, July 30–in reply to inquiry. 2 p. Typed,
with signature on letterhead. [1 ref]
• Summary: Dr. Kellogg first became interested in food
uses of soybeans in about the early 1930s. “I suspect that
the first soy acidophilus milk also dates from the early
1930’s... According to my records, his earliest paper on food
uses of soybeans was one entitled ‘Special Health Values
of the Soybean,’ which was presented before the food and
nutrition section of the American Public Health Association
on October 5, 1937.” The paper is probably in “Michigan
Historical Collections, Kellogg Papers, at the University of
Michigan in Ann Arbor.”
“Kellogg’s original meat analogs depended heavily upon
wheat gluten and peanuts.” Dr. Schwarz encloses one of the
last available copies of his book John Harvey Kellogg, M.D.
Address: Vice President, Andrews Univ., Berrien Springs,
Michigan 49104. Phone: 616-471-7771.

1538. Potter, Michael. 1980. Certificate of change of
registered office and/or change of resident agent: Eden
Foods, Inc. Lansing, Michigan: Michigan Department of
Commerce–Corporation and Securities Bureau. 2 p. June 4.
26 cm.
• Summary: The name of the corporation is Eden Foods, Inc.
The address of the registered office is 4601 Platt Road, Ann
Arbor, Michigan 48104.
The name of the former resident agent is Timothy
Redmond. The name of the successor resident agent is
Michael Potter. Signed by Michael Potter, President, 4 June
1980. Filed by the Michigan Dep. of Commerce on 17 June
1980. Address: President, Ann Arbor, Michigan.
1539. Soy Plant (The). 1980. Okara carob bars. Ann Arbor,

1541. Product Name: Tofu Spinach Quiche.
Manufacturer’s Name: Soy Plant.
Manufacturer’s Address: 711 Airport Blvd., Suite 1, Ann
Arbor, MI 48104.
Date of Introduction: 1980 July.
Ingredients: Tofu (organic soybeans, nigari), spinach,
onions, nutritional yeast, tahini, soy sauce (soybeans, wheate,
salt), vinegar, spices. Crust: Wholewheat flour, corn oil, sea
salt.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Oval Label in Soy Plant
scrapbook from about 1980. 3¼ by 1½ inches. Black on
white. 5 oz. Hand lettered.
1542. Soyfoods. 1980. New source of tempeh starter. 1(3):4.
Summer. [1 ref]
• Summary: “Gordon McBride, PhD, former manager of
the Living Culture Department at Ann Arbor Biological
Center, and his wife, Betty Stechmeyer, B.S., announced the
formation of GEM Cultures which will provide high-quality
tempeh starter cultures at reasonable prices.”
A ¼-page ad for their Living Tempeh Starter (LTS) is on
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p. 5.
1543. Product Name: Tofu Salad.
Manufacturer’s Name: Soyplant (The).
Manufacturer’s Address: Ann Arbor, Michigan.
Date of Introduction: 1980 July.
Ingredients: Fresh tofu, fresh vegetables, wine vinegar,
safflower oil, soy sauce, spices.
How Stored: Refrigerated.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1980. 3 by 2 inches. Black on white.
The variable weight and incomplete listing of ingredients
indicates this must have been made at the deli on East
Ann St. This product was sold in bulk or in plastic tubs,
unpasteurized, like a fresh salad.
1544. Product Name: Soynaise: Imitation Mayonnaise.
Manufacturer’s Name: Soyplant Co-op Inc. (The).
Manufacturer’s Address: 711 Airport Blvd., Suite 1, Ann
Arbor, MI 48104. Phone: 313-663-8638.
Date of Introduction: 1980 July.
Ingredients: Tofu (soymilk, nigari), sesame oil, soymilk
(organic soybeans, water), cider vinegar, honey, salt, garlic,
dulse, love.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1980. 3 by 3 inches. Black on white.
12 oz. “Please reuse or recycle this container.” This product
was sold in plastic tubs, unpasteurized, like a fresh dressing.
1545. Product Name: Miso-Garlic Dressing.
Manufacturer’s Name: Soyplant Co-op Inc. (The).
Manufacturer’s Address: 711 Airport Blvd., Suite 1, Ann
Arbor, MI 48104. Phone: 313-663-8638.
Date of Introduction: 1980 July.
Ingredients: A rich, smooth blend of miso (fermented
soybeans and rice), safflower, shoyu sauce, garlic, onion,
cider vinegar, water, lemon oil.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1980. 2½ by 2½ inches. Black on
white. 16 oz. Sold in a plastic tub.
1546. Stuttman, Leonard M. 1980. Re: Answers to nine
questions about soynuts. Letter to William Shurtleff at
New-Age Foods Study Center, P.O. Box 234, Lafayette,
California, Aug. 23–in reply to inquiry of Aug. 18. 2 p.
Typed, with secretary’s signature on letterhead.
• Summary: Shurtleff is writing an article about soynuts
which he hopes to have published in Soyfoods magazine
(it was published in issue No. 5, summer 1981). He asks
Len Stuttman specific questions about his products and this

article. The Stuttmans make Super Soys Roasted Soynuts
and Soynut Granola.
With his answers Len encloses: Nutritional analyses
of Super Soys by Wisconsin Alumni Research Foundation
(WARF), yellow soybean standards, three photos of Super
Soys in various packages, and the label of a Super Soys
sample.
Before closing he notes: “I’ve experimented a bit with
soynut butter per your suggestion. I have to add considerable
oil in order to make it spreadable... Also the product is
extremely bland.”
Len also returns the edited manuscript with many
interesting comments: (1) Soy Town, El Molino, and INARI
make carob coated soynuts. (2) Len lived in India for 4
years; there other nuts, legumes, and grains are widely
roasted in hot sand. Address: President, INARI, Ltd., 2331
Forest Rd., Lansing, Michigan 48910. Phone: (517) 8823323.
1547. Product Name: Tofu.
Manufacturer’s Name: New Moon.
Manufacturer’s Address: 1550 W. Michigan, Kalamazoo,
MI 49007.
Date of Introduction: 1980 September.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). Gives the company’s name and address. No phone
number. Owners: Donald Wykoff & Pat Toohey.
1548. Photographs of soynuts taken at New-age Foods Study
Center in Lafayette, California. 1980. Sept.
• Summary: (1) Carob-coated soynuts held in cupped hands.
(2) Three packets (and flavors) of Soy Town Roasted Soy
Beans (Barbecue, Salted, and Garlic). (3) Soynuts used as a
topping for mainstream commercial cookies. (4) Five packets
(and flavors) of Whole Roasted Soy Nuts, made by INARI,
Ltd. of Lansing, Michigan. (5) Bulk Soy-Nuts at Westbrae
Natural Foods in Berkeley, California.
1549. Product Name: Tofu.
Manufacturer’s Name: Wah Hing Co.
Manufacturer’s Address: 12347 Gratoit, Detroit, MI
48205. Phone: 313-527-2210.
Date of Introduction: 1980 September.
How Stored: Refrigerated.
New Product–Documentation: Soyfoods Center. 1980.
Sept. Tofu shops and soy dairies in the West (2 pages,
typeset). Gives the company’s name, address, and phone
number. Owner: Unknown.
1550. Boyer, Robert A. 1980. Work with Henry Ford and
soybeans. I (Interview). Conducted by William Shurtleff of
Soyfoods Center, Oct. 18. 2 p. transcript.
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• Summary: The Henry Ford Trade School was not the same
as the Edison Institute of Technology. Boyer attended the
Trade School.
In the mid- to late-1930s Henry Ford held several
luncheons where the press and other famous or influential
people were invited. He served a complete meal from soup to
nuts. Out of these events came a 19-page booklet published
in about 1936 by the Edison Institute and titled “Recipes
for Soy Bean Foods.” The purpose of these meals was to
popularize soybeans and thereby to help farmers. But Ford
was most interested in finding industrial uses for farm crops.
He was deeply interested in the fact that soy had been used
in the Orient for so long by millions of people as a key
source of protein in the diet. But he had been interested in
health before he got interested in soybeans. Still, he was very
involved personally with soybeans as foods; he used them a
lot in his own diet.
Ford grew his own soybeans on over 10,000 acres he
bought in southern Michigan. The idea was not to help
farmers by buying their beans but to encourage farmers to
grow soybeans then process them in small-scale solvent
extractors on their own farms. Eventually this village
industry concept proved to be uneconomical so it was
abandoned.
In about 1932 Ford set up his first solvent extractor
near the River Rouge plant. About a year later he set up a
plant to make soy protein isolates from the meal produced
by the solvent extractor. In about the mid-1930s Ford
built a soymilk plant in Greenfield Village. It was just a
demonstration plant that made several hundred gallons of
soymilk a day. The plant was part of the larger research
effort; none of the milk was sold commercially. With the
arrival of World War II, the process was taken by Bob Smith,
one of the fellows who developed it, and used as the basis
for a private plant [Delsoy Products] in Dearborn where he
sold a lot of soymilk for use in whipped toppings, baked
goods and frostings. It was quite successful. A big bakery in
Detroit used a lot of the topping. As a result of that, the Rich
Products Co. in Buffalo, New York, started making the same
type of product and became very big. One of Bob Smith’s
workers [Holton “Rex” Diamond] went to Rich Products and
made a big success of it. Rich is very well known; they also
make coffee creamers.
Henry Ford was not a vegetarian. He ate like most
Americans at the time, and he ate many steaks–even though
he knew meat was not the best thing for you. Mrs. Ford
suffered from arthritis and he sought diets to help her.
World War II killed the idea of the plastic car. The
company would have needed to spend lots on dies to make it
commercial. Also each plastic body took too long to produce;
it had to cure for 3 minutes in the die. Young Henry Ford II
threw out everything [not directly related to automobiles]
that his grandfather was interested in. General Motors was
actually the first company to make a commercial car with

a plastic body–the Corvette, whose body was made of
fiberglass.
Edsel Ruddiman was the man who got Ford interested in
the food side of soybeans. Ruddiman was quite old. He had
his own lab (which he got in about 1930-31) and was a very
good scientist. He and Boyer worked closely together since
their labs were nearby.
Ford grew 10,000 acres of soybeans in southern
Michigan. Ford set up his first solvent extraction plant in
about 1932 and his soy protein isolate plant a year later. Ford
was personally very involved with soyfoods. He used them
a lot in his own diet. He built a soymilk plant in Greenfield
Village in the mid-1930s as part of his research efforts. He
made several hundred gallons a day. The milk was not sold
commercially. After the start of World War II the process
was taken over by Bob Smith, one of the fellows working
on it. Smith built a private plant in Dearborn where he made
the milk into frostings for use in baked goods. It was quite
successful. A big bakery in Detroit used a lot of it. As a
result of that, Rich Product Corp. in Buffalo, New York, got
interested and eventually became very successful. One of
Bob Smith’s workers, Rex Diamond, went to work for Rich.
They also made non-dairy coffee creamers and milk.
Boyer was director of research for The Drackett Co.
from 1943-1949.
Ralston Purina’s edible soy isolate plant was in
Louisville, Kentucky. It was hard at the beginning to get
people to use isolates. Mead Johnson started using an isolate
in their infant formula. Address: 632 Edgewater Dr., Apt.
731, Dunedin, Florida 33528. Phone: 813-734-2415.
1551. Boyer, Robert A. 1980. Re: Additional information
about his work with Henry Ford and soybeans. Letter
to William Shurtleff at Soyfoods Center, Oct. 22. 1 p.
Handwritten, with signature on letterhead.
• Summary: “Dear Mr. Shurtleff. Here is some further
information which I trust will be useful to you.
“I will appreciate your returning it to me when you are
finished with it.
“Sincerely, Robert A. Boyer.” Address: 632 Edgewater
Dr., Apt. 731, Dunedin, Florida 33528. Phone: 813-7342415.
1552. Boyer, Robert A. 1980. Work with Henry Ford and
soybeans. II (Interview). Conducted by William Shurtleff of
Soyfoods Center, Oct. 30. 2 p. transcript.
• Summary: It seems very possible that soyfoods were
being sold in the Ford stores in 1923–though Boyer has no
firsthand knowledge of this. Dr. Edsel Ruddiman started his
research on food uses of soybeans in the late 1920s, about
2 years before Boyer started his work with soybeans. Ford
converted an old residence into a lab for Ruddiman, his
boyhood pal.
Boyer attended the Henry Ford Trade School, located
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at the Rouge Plant, from 1927 to 1929. It was a workstudy program and he spent one month in each of the major
departments at the plant. Then he went to the Edison Institute
of Technology Lab. It was both a school and a research lab.
Boyer was part of the first class of students. The idea was to
learn by doing. It was a “school for inventors.” Over the door
was a sign that read “Place for Damn Fool Experiments.”
Consultants were sometimes brought in to help with research
projects and answer questions. “In 1930 we started building
the soybean laboratory.” Boyer knew John Harvey Kellogg,
but he does not think Henry Ford knew him.
Boyer uses some meat analogs in his daily diet but he
is disappointed in the quality so they are not a regular part
of his diet. Manufacturers have to make compromises in
equipment and to keep costs down. He can make a much
better flavor and texture in the laboratory, but it takes time
and hand work. One major problem is that all isolates are
made from defatted soybean meal which already has a strong
beany flavor. There is no way to control the off-flavors that
far back in the process. Boyer prefers the meat analogs made
by Worthington to those made by Loma Linda. Boyer uses
both tofu and Bacon Bits quite a bit in his daily meals.
Concerning the plastic car: The importance of soy
decreased as the researchers got farther into the project since
they could not make soy 100% waterproof no matter how
much resin they mixed with it. So in the 1941 car body,
soy was only a very minor component–but the popular
notion that it was a major component persisted; that was a
distortion. Soy was, however, a major component in nonstructural car parts. The real importance of the soybean was
as a renewable resource. When the “plastic car” made its
debut in 1941, an all-soy luncheon was served.
When Ford struck the trunk of his car with an axe, he
used the back/blunt side of the axe, and it was covered with a
plastic guard to help cushion the blow. Once Walter Chrysler
hit the body with an ax and fractured it slightly. Boyer drove
the plastic car. The whole white body of the car was plastic,
but it contained little soy.
The idea of using spun soybean fibers in food occurred
to Boyer while he was working for Ford in about 1942. He
left Ford in 1943 and applied for his first spinning patent
in 1949. It was allowed in 1951. He abandoned this first
application since everyone realized it was a much broader
patent. So the 1954 patent application was the best and most
important one that everyone worked under. “No one can use
a man-made fiber in a food without violating that claim.”
The industry that makes spun soy protein fibers for
food use reached a plateau starting in early 1979. He is now
aware that there are 2 companies in Europe very actively
spinning soy fibers and advertising their products. Two are
Dutch and one is in Belgium. The patents are now public
property. Dawson Mills bought General Mills’ soy protein
fiber spinning equipment. In an article in the Journal of
Textural Studies Boyer explained why the spinning part of

the program has now grown as much as expected. “This is
still a product whose time has not yet arrived. It mushroomed
when meat prices become 10-20% high than soy. The danger
is that some of the techniques we’ve developed in the past
2-3 years for improving texture and flavor might get lost if
they are not actively pursued. Worthington is in a state of
change and Bayer may try to sell it. All the work is secret.”
Boyer may someday write a book about it, but his eyes are
very bad now.
Boyer felt Ford was a great man, great to work with
and for. He knew how to judge men and he always picked
the right men for the job. Ford would drive the 4-5 miles
up from the Rouge Plant and be in Boyer’s office by about
8:00 every morning for years and years. He was always very
generous money and essentially gave Boyer a blank check
to pursue any research project he wanted. But he could
be pretty tough with some guys, especially if they did not
produce results. Ford was a real thinker, always trying to find
the basic reasons behind what was going on.
Worthington bought the patent rights for the health food
industry. Loma Linda started spinning soy protein fibers after
Boyer’s patents expired. He did not known that Loma Linda
made soy meat analogs; he thought they used only gluten.
Note: This is the earliest English-language document
seen (Oct. 2015) that uses the term “spinning soy protein
fibers.” Address: 632 Edgewater Dr., Apt. 731, Dunedin,
Florida 33528. Phone: 813-734-2415.
1553. Leviton, Richard. 1980. The soy deli: Tofuna salad to
soysage-on-rye. In Business. Sept/Oct. p. 44-47.
• Summary: “The soy delicatessen is emerging as the most
exciting and innovative means of retailing these ready-toeat natural foods.” Discusses in detail: Hip Pocket Tofu
Deli in Columbus, Ohio, started on 1 March 1980 by Mick
Vissman and Bill Lutz; Soja Soyfoods Cafe & Delicatessen
in Toronto, ONT, Canada, started in Feb. 1980 by Tucker
Held, Lynn Sterling, and Mary Anderson; Far Pavillians
[sic, Pavilions] in Telluride, Colorado, opened in October
1977 and now run by Catherine Peterson; The Tofu Shop
deli in Rochester, New York, started in November 1978
by Greg Weaver, Norman Holland, and Andy Schecter;
The Soy Plant Deli in Ann Arbor, Michigan, a cooperative;
The Yellow Bean Trading Company, started in September
1978 by Timothy and Carol Huang. They opened a retail
soy deli in March 1979; The Good Belly Deli in Boulder,
Colorado, which recently changed its name from “Cow
of China,” is run by Steve Demos, who also owns White
Wave; and Mintz’s Buffet, in the upper East side of New
York City. “David and Ethyl Mintz have incorporated tofu
into their traditional kosher Jewish deli, featuring dairyless
tofu cheesecakes, tofu sauces, tofu in vegetable egg souffles,
along with their matzoh balls, gefilte fish, and chopped liver,
or soup to nuts, old time foods like Grandma used to make, a
big menu.”
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Photos show: The exterior of Soja Soyfood Cafe, with
Tucker Held, Lynn Stirling, and Mary Anderson standing
below the sign. The wooden wall menu at The Tofu Shop
in Rochester, New York. Greg Weaver and one other person
working inside the kitchen of The Tofu Shop.
Note: This is the earliest article seen on David Mintz’s
work with soyfoods; soy ice cream is not mentioned.
Address: 100 Heath Rd., Colrain, Massachusetts 01340.
1554. Boyer, Robert A. 1980. Work with Henry Ford and
soybeans. III (Interview). Conducted by William Shurtleff of
Soyfoods Center, Nov. 3. 3 p. transcript.
• Summary: Floyd Radford was head of Ford’s soy farms. At
the Chicago World’s Fair the Ford exposition was producing
soybean oil by solvent extraction of soybeans. The soybean
oil was the sole fuel used to power a diesel engine, which ran
an electric generator, which produced all of the electricity for
the exhibit. It was very neat.
Boyer developed the first plant protein fiber in about
1938. That year the Ford Motor Co. had a machine to
spin soy protein fibers at the World’s Fair in New York.
He was aware of work in Italy spinning casein into fibers
from reading technical journals prior to 1936. He used
the term “spinning” because the textile industry uses that
term to describe how rayon is produced. In both cases, a
more correct term would be “extruding,” since the dope is
extruded through spinnerettes.
Ford’s soybean fiber spinning pilot plant had a capacity
of 1,000 pounds of fiber a day, but they probably produced
less than that. They would send the fiber to the mill, where
1 part of soy fiber would be blended with 3 parts wool to
make sidewall (not seat) upholstery, which got less wear and
wouldn’t mark like cotton.
When making soy protein isolates, the fiber (insoluble
cellulose) is removed during clarification by centrifugation;
no one had ever been successful in removing it by filtration,
which would be better. After dissolving the soybean meal
in alkali, it is clarified by centrifugation, then precipitated.
Practically the same process is still used to make soy protein
isolates.
Just a few plastic trunk lids were ever made, and they
were used only on demonstration or experimental cars; they
were never part of commercial Ford vehicles.
When Boyer left Ford Motor Co. he went to work
for The Drackett Co., which bought Ford’s soy protein
operations. Mr. Drackett sold [actually shut down] his soy
fiber spinning operation in 1949. Drackett later sold all its
soybean operations to ADM. After Boyer left Drackett in
1949 he filed for his first edible soy fiber spinning patent the
same year; it may have been granted in 1951. He applied
for a new, expanded patent, with much broader claims to a
food product manufactured form man-made protein fibers, in
1951; it was granted in 1954.
In Aug. or Sept. 1949 Boyer paid his first visit to

Worthington Foods. Worthington was the first company to
whom he disclosed what he was doing, and showed a sample
of a prototype product (pork chops) made from spun soy
protein fiber. He did not go to Swift initially because he had
been advised to keep away from meat companies, which
might buy then bury his patents. If Worthington hadn’t
been interested in his spinning process when he first visited
them, he might have just given up then. He wasn’t sure if it
was a screwball idea or not. Moreover, he had been out on
his own for almost a year and was running out of money.
Worthington was excited with Boyer’s idea but they needed a
source of fiber.
So Boyer went to the Virginia Carolina Chemical Co.
(VCCC) in Taftville, Connecticut. They were spinning fibers
for cloth and they allowed him to use their spinning pilot
plant in 1949 to produce the first edible spun soy protein
fibers for research purposes and prototypes; he was not
employed by them. VCCC was interested enough to call in
Corn Products Corp. (CPC), which was interested–but they
said they wanted to use corn gluten instead of soy protein.
Boyer said “Fine.” After the first successful run, using the
VCCC pilot plant, CPC got very interested. Fibers were
spun from casein, corn gluten, and soy. CPC bought the
first license to his soy fiber spinning process for food use
in 1949. They took an exclusive option on the license for
9 months. The first sale of edible protein fiber was made
by CPC to Worthington Foods; the fiber was made of corn
gluten. After working for a year with CPC, everyone in the
project realized that the flavor of corn gluten was so horrible
that it would never work in foods. So CPC converted to a
non-exclusive license. Boyer, now a bit desperate and against
the advice he had been given, decided to approached a meat
company. He chose Swift & Co., which took an option
immediately; they were the second company to license
his patent and from 1950 to 1954 they retained exclusive
rights to his patent. In about 1955 Swift converted to a nonexclusive, and Boyer immediately went back to Worthington
to see if they were interested in a license yet. They were.
So after having waited 7 years, Worthington finally
purchased a spinning license in 1956. At that time, Boyer
began to spend 50% of his time at Worthington for a year
after they took the license. Initially Worthington did not spin
their own soy fibers since it was too expensive for them and
they did not have much money at the time. Ralston Purina
was well equipped to make these fibers for them. It was not
until the mid-1960s that Worthington started to spin their
own fibers.
By 1977 seven large food companies had licenses on the
patent: Swift & Co., Unilever/Lever Brothers in England,
General Foods, Nabisco, General Mills, Ralston Purina, and
Worthington.
The original Bac*O’s were made from spun soy protein
fibers. Today he thinks they are made from textured extruded
soy flour. General Mills took a license from Boyer. They
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got 25% of his consulting time, Ralston Purina got 25% and
Worthington got 50%. Bac*O’s came on the market in about
1965 and were a real sensation. It was the biggest thing that
had happened with Boyer’s idea to date.
Loma Linda is now spinning soy protein fibers, as is
some company in Japan–or at least they used to be.
How big is the market for foods made from spun soy
protein fibers? Boyer would guess at least $30 million a year.
Worthington’s total sales was $20 million including gluten.
Miles got Worthington a new plant shortly after they bought
Worthington. Now Bayer owns Miles and Worthington. The
Morningstar Farms line is not making the profits they would
like it to make.
Note: This is the earliest English-language document
seen (Oct. 2015) that uses the term “spin soy protein fibers.”
Address: 632 Edgewater Dr., Apt. 731, Dunedin, Florida
33528. Phone: 813-734-2415.
1555. Shurtleff, William; Aoyagi, Akiko. 1980. Henry Ford
and Robert Boyer: History of work with soya. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 25 p. Nov.
3. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/henry_ford_and_
employees.php
A comprehensive history of the subject. Contents:
Introduction: Ford. Early research with soybean oil and meal:
1928 chemurgic movement (joining of farm and industry),
setting up Edison Lab, Dec. 1931 soybean chosen as most
promising crop for use in industry and as a food, 1931
encouragement of farmers to grow soy, biographical sketches
of Boyer and Ruddiman, soy oil (used in car paints and
pioneer work in solvent extraction), meal, isolates, molded
parts, plastic pilot plant, cottage industries, barn solvent
mills, 1934 World’s Fair. Ford, Ruddiman, and soyfoods:
Soyfoods press luncheons (not all were impressed), 50 recipe
cookbook, soymilk (commercial and personal), personal
interest in soyfoods, Greenfield Village (soy flour and green
vegetable soybeans), Ford’s views on health. Development of
the plastic car: Glidden first commercial plant for industrial
soy protein isolates (1935), Ralston’s food use plant in 1960,
Ford built 3 small oil plants 1937-39, grew own soybeans,
connection with American Soybean Association, soybean
plastic car (trunk lid unharmed when hit by ax), jokes, soy
a minor element in later structural plastics, idea lost in files,
General Motors’ plastic Corvette introduced 1953, lots of
plastic by 1980 (but not from renewable resources like soy).
Boyer’s soybean wool and edible protein fibers: Soybean
wool and history of fibers, wool pilot plant, how to make
edible soy fibers, discovery of food protein idea. Henry
Ford’s passing: Death in 1947, his contribution (quotes),
actually not much soy used in Ford’s auto and tractor
factories. Boyer’s development of meat analogs: Drackett
purchase of Ford protein spinning operation, first visit to

Worthington (Sept. 1949), Corn Products Company purchase
of first license on edible protein fiber patent, Swift purchase
of exclusive rights from 1950-54, 1951-52 Unilever license
for production outside U.S., Worthington purchase of license
1956, advantages and limitations, licenses after Worthington,
royalties and consulting, Boyer’s quality evaluation, the
future. Address: Lafayette, California. Phone: 415-283-2991.
1556. Miller, Oliver H. 1980. Work with Loma Linda Foods
and Dr. Harry Miller (Interview). SoyaScan Notes. Nov. 5.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: Oliver worked with Dr. Harry Miller for about
3 years before he died; Dr. Miller taught Oliver how to make
tofu. Dr. Miller took the money from the sale of his soymilk
business in Ohio and turned around and gave (or loaned) it
to Loma Linda Foods (LLF) to build a research center now
named the International Nutrition Research Foundation.
Harry co-signed a note so that they could borrow the money
to buy it from him. Harry told Oliver that. Loma Linda
Foods is an integral part of the Seventh-day Adventist (SDA)
church, not “an Adventist firm.”
There is a stone and a plaque on Dr. Harry Miller’s birth
site in Ludlow Falls, Ohio. Harry was about age 12 when his
parents became Adventists. Harry was reluctant to take up
the religion. He was embarrassed because he could not work
on Saturdays–so he had to work on Sundays. Harry went to
the academy at about age 15. That same year he went to a
SDA camp meeting.
Mary Miller, Dr. Miller’s wife, now lives about half a
mile from Loma Linda Foods, at 11384 Norwood. Riverside,
CA 92505. She has photos and she might like to read this
manuscript.
Frank Bateman has been very keen on building an
archives and museum on the history of Loma Linda Foods.
Pauline Mostert, the president’s secretary, is now in charge of
the project. Oliver has a collection of old products with old
labels. Another key man is George Chapman, who was with
LLF for many years. He was the general manager from 1938
to 1960. He is now age 80, lives in southern California, and
is still very alert and clear of mind. He claims that in 1937,
when he first went to Loma Linda Foods, they were already
making their own soymilk. He thought it was better than Dr.
Miller’s, so there was a little friction over that.
Dorothea Van Gundy was the dietitian at LLF for
many years. She often presented nutrition and diet lectures
at church camp meetings. Oliver felt irritated by her
dogmatism. There were only two ways to do something; her
way and the wrong way. She died 1½-2 years ago. Oliver
knew her well; she married late in life and had no children.
Suggests I contact Dr. Alice Marsh at Andrews
University in Michigan. She is a retired Home Economics
Teacher; very well read and intelligent. She is now professor
emeritus at Andrews in the Home Economics Department.
She has a book, a treasure, a vegetarian recipe book written
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by Dr. J.H. Kellogg’s wife. Address: PhD, Vice-President,
Research & Development, Loma Linda Foods.
1557. Pugh, Mary Jo. 1980. Re: The John Harvey Kellogg
archives at the University of Michigan. Letter to William
Shurtleff at Soyfoods Center, Nov. 6. 2 p. Typed, with
signature on letterhead.
• Summary: “The John Harvey Kellogg Collection here
consists of some 22 feet of correspondence, notebooks,
drafts of speeches and lecture notes, newspaper clippings,
scrapbooks and topical files. In addition we also have some
15 feet of published materials–books, pamphlets, periodicals.
We have a 14 page inventory of the manuscript materials and
a 15 page inventory of the published materials.” Address:
Reference Archivist, Bentley Historical Library, The Univ.
of Michigan, 1150 Beal Ave., Ann Arbor, MI 48109. Phone:
(313) 764-3482.
1558. Goodbrad, John. 1980. History of Sovex Natural
Foods, Inc. and other small Adventist food companies
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Nov. 26. 1 p. transcript.
• Summary: Sovex is a private company. John and his wife
are Seventh-day Adventists, as are many of the company’s
employees. John worked at the Boulder Sanitarium (also
called the “San,” in Boulder, Colorado) from 1947 to 1953;
the Sanitarium owned 8 health food stores and he was in
charge of them. During the time he was in Boulder, the
Sanitarium did not manufacture any foods; they had already
gotten out of that business.
Then he went to work for Collegedale Distributors (in
Collegedale, Tennessee), which was owned by Southern
Missionary College. They made, and still make, granola.
Sovex was founded in 1953 by the Hurlingers in Holly,
Michigan. The company’s original product was Sovex, a
flavor concentrate paste, made from a mixture of brewer’s
yeast and soy sauce. In 1964 John bought the business and
moved it to Collegedale, Tennessee, where he worked.
In 1981 Sovex products containing soy include Prothin
Snack Chips, Vege-Pat (textured soy flour, in sausage,
burger, and chili flavors), and Granola (their main product
line, in nine flavors, many of which contain soy grits).
Sovex had no relationship with Madison Foods (of
Madison, Tennessee). Madison was one of the pioneers in the
meat substitute field. They were purchased by Worthington
Foods, which phased out the Madison products. John has
eaten Madison products on and off for over 50 years, but has
had no direct contact with them for a number of years. John
has a copy of Back to Eden, autographed by Jethro Kloss.
A Mr. White, who was a grandson of Ellen G. White,
had a super soymilk recipe about 20 years ago. He started
with soy flour, ran it through an homogenizer, then
sweetened it with honey. People loved the flavor; it was
fresh, not canned. He called it Nu-Milk and made it on the

sly at the Southern Missionary College dairy in Collegedale,
Tennessee. It was illegal because there are laws against
putting anything but milk in a milk processing plant.
John just talked with Frank Miller (phone: 817-6418343), who used to work for Madison Foods and who now
owns Texas Protein Products, a company that sells TVP in
Texas. Another key man was Bruce Stepanske, who made
soymilk at Madison until it was discontinued. Address:
President, Sovex Natural Foods, Inc., Box 310, Collegedale,
Tennessee 37315. Phone: 615-396-3145 (or 2111).
1559. Andoh, Elizabeth. 1980. At home with Japanese
cooking. New York, NY: Alfred A. Knopf. 254 p. Illust. by
Michiko Fujiwara. Index. 25 x 22 cm.
• Summary: A beautiful, intimate and very useful book,
approachable and suffused with a unique tranquility and
charm. The illustrations (line drawings) are exquisite.
Contents: Acknowledgments. Introduction. A note
about the romanization of the Japanese language (Hepburn
system). In the Japanese kitchen: Techniques and equipment–
Grilling, broiling, steaming, braising and simmering, frying,
dry roasting, grinding, crushing and mixing, using knives
(four types, and how to hold and use them), skewering,
straining and mashing, grating, pots and pans, miscellaneous
equipment (chopsticks, rice paddle, rice tub, flat fan, bamboo
mats, bamboo trays, metal mold, etc.). Meals and menu
planning. The recipes: Soups, rice, noodles, braised and
simmered foods, grilled and skillet-grilled foods, deep-fried
foods, steamed foods, mixed, sauced and tossed foods,
pickles, sweet things and beverages. In the Japanese kitchen:
Foodstuffs. Suggestions for ordering Japanese foodstuffs, A
glossary of Japanese terms.
The very helpful glossary includes (soy related):
Abura agé: fried bean curd [tofu]. Aka miso: dark bean
paste [miso]. Daizu: dried soybeans. Eda mamé: fresh
soybeans. Kikkoman: brand name of soy sauce. Kinako: soy
flour [roasted]. Marukomé miso: brand name of medium
fermented bean paste. Miso: fermented bean paste. Miso
shiru: soup thickened with fermented bean paste. Natto:
fermented sticky soy beans. Okara: by-product of fresh tofumaking. Saikyô miso: light bean paste, a brand and regional
name. Sendai miso: dark bean paste, a brand and a regional
name. Shinshû Ichi miso: medium bean paste, a brand and
regional name. Shiro miso: white (or light) bean paste.
Shôyu: soy sauce. Teri yaki: glaze grilling. Tôfu: bean curd.
Usu kuchi shôyu: thin or light soy sauce. Yuba: thin brittle
sheets of soy milk (by-product of tôfu-making).
Note: This is the earliest English-language document
seen (April 2013) that uses the word Abura-agé (hyphenated
with diacritics) to refer to deep-fried tofu pouches.
Also includes: Each of the basic sea vegetables / sea
greens used for food in Japan (ao nori, hijiki, konbu, nori,
wakamé, etc.). Umé-boshi: pickled plums.
The book contains excellent recipes and descriptions
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(see the index) using bean curd [tofu] (7 recipes), eda mamé
(1), fried bean curd (abura agé) (5), grilled bean curd (yakidôfu) (3), miso (17), and soybeans, dried (1); natto is not
mentioned.
Elizabeth concludes the Introduction by explaining:
“What I’ve tried to write here is the very book I wish I’d had
with me when I started out fourteen years ago.”
About the author (last page and with portrait photo
on inside rear dust jacket): Elizabeth, who was raised in
New York and graduated from the University of Michigan,
traveled to Japan in 1966 to study Japanese, lived with the
Andoh family on the island of Shikoku, and married into
that family two years later. Shortly after her marriage, she
enrolled in a class at the Yanagihara School of Classical
Japanese Cooking, where she studied for six years. She has a
daughter, Rena, to whom this book is dedicated.
The copyright page states: “Many of the recipes which
appear here were originally printed in slightly different form
in Gourmet magazine, 1975, as part of a 6-part series entitled
‘The Seasonal Japanese Kitchen,’ by Elizabeth Andoh.”
Address: Tokyo, Japan.
1560. Detroit News. 1980. Soybean producer’s dream isn’t
peanuts. Dec. 9. p. B-2, col. 2.
• Summary: With the current crunch on peanut butter,
Len Stuttman of Mason, Michigan, believes that the day
of soy nuts and soynut butter has finally arrived. He has
begun distributing flyers with a cartoon showing a group of
triumphant soy nuts, flexing their muscles and singing the
Mighty Mouse cartoon theme song, “Here I Come to Save
the Day.”
Stuttman owns International Nutrition and Resources
Inc., and roasts soybeans at a Mason plant managed by his
son [Jeffrey]. A cartoon (by Amenda) shows three soynuts in
a boxing ring with a worried Mr. peanut on the ropes.
1561. SoyaScan Notes. 1980. Chronology of soybeans,
soyfoods and natural foods in the United States 1980
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. 4. An embargo on the sale of grain to the
USSR is announced by President Carter in retaliation for
the Soviet invasion of Afghanistan. Though the embargo
was lifted in 1981, it led to a subsequent reduction on Soviet
purchases of U.S. soybeans and products.
Feb. Second issue of Soycraft magazine published by
Leviton. 5,000 copies. On Shurtleff’s suggestion, Leviton
decides to change the magazine’s name to Soyfoods in future
issues. Feb. By now Soycraft magazine and the Soyfoods
Association of North America (SANA) are subscribing to
a press slipping service (probably Luce). This subscription
continues until early 2001.
Feb. New England Soy Dairy holds a big press
conference and soyfoods luncheon in Boston.

Feb. First statistics on the size of the U.S. soyfoods
industry and market published by SANA (Soyfoods
Association of North America) and The Soyfoods Center.
Feb. Plenty, a Third World development and relief
organization run by The Farm in Tennessee, works with the
people of Solola, Guatemala to open a solar-heated soy dairy.
They make tofu and soy ice cream. Partial funding comes
from Canadian International Development Agency (CIDA).
A promising, original concept and model for taking soybeans
and soyfoods to Third World countries.
March 10. Tempeh Production by Shurtleff and Aoyagi
published by The Soyfoods Center (176 p., 8½ x 11 inches).
March. Trader Vic (Bergeron), internationally famous
San Francisco restaurateur, publishes a poster titled “Put a
Little Tofu in Your Life,” containing a lovely Polynesian girl
and names of tofu recipes served at his restaurants. Three
major newspaper stories on his tofu cuisine follow.
March. Soja Soyfoods Cafe opens in Toronto, Canada.
March. Hip Pocket Tofu Deli and Rainstar, a distributor
of soyfoods, open at the same location in Columbus, Ohio.
March. A second commercial source of tempeh starter
culture is now available from Ann Arbor Biological Supply
[Michigan] and GEM Cultures, run by Gordon McBride and
Betty Stechmeyer.
April. “Climbing Curd,” an article on tofu, published in
Time magazine, as a result of the New England Soy Dairy
Press Conference in February.
May. New England Soy Dairy puts Numu brand soymilk
on the market after 2 years of product development. It is
quickly withdrawn and dropped, due to short shelf life.
May 5 -June 9. Shurtleff and Aoyagi do Soyfoods
America Tour: 20 public programs, 30 media interviews, and
5,800 miles of driving to promote and teach about tempeh
and tofu. Ends in Champaign / Urbana, Illinois where
Shurtleff attends the INTSOY Short Course on Soybean
Processing for 2 months.
May. Gary and Chandri Barat start selling soyfoods
(Whipped Tofu Mousse Pie, Tofu Muffins, Tofu Spinach
Quiche) at street fairs in New York City under the name
Legume. During 1980 both Legume and Quong Hop & Co.
in South San Francisco introduce tofu quiches (both sold
frozen); these are America’s first tofu entrees to be sold
frozen.
June. “Tofu” by Nancy DeRoin published as a cover
story by Cuisine magazine.
June. U.S. Supreme Court rules that man-made
organisms created by genetic manipulation can be granted
copyright protection. This ushers in a new era of research
on and commercialization of soybean varieties by private
companies.
June. INTSOY and Land of Lincoln Soybean Farmers
establish International Soybean Institute, headed by Russ
Odell, to expand soybean utilization overseas.
June. American Soybean Association’s Soya Bluebook
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publishes its first information on the new wave of U.S.
soyfoods producers.
July. Das Miso Buch (The Book of Miso), by Shurtleff
and Aoyagi published in German by Ahorn Verlag.
July 9-13. Third Annual Soycrafters Conference at the
University of Illinois. Organized and financed by Richard
Leviton. 270-285 attendees from 10 foreign countries. Very
successful, with a profit of $7,000. Third issue of Soyfoods
magazine published by Leviton. A new Board of Directors is
elected with Luke Lukoskie as chairman.
July. Mark Brawerman starts Jolly Licks (later renamed
Pacific Trading Co.), a soyfoods marketer-distributor, in
San Francisco. First product is soymilk ice cream. Quickly
expands to tofu cheesecakes, tofu tamales, etc. Best existing
model of this new concept.
Aug. 15. Archer Daniels Midland Co. enters the soy
protein isolate market with its purchase of Central Soya’s
isolate plant.
Aug. Wildwood Natural Foods, Inc. formed in Fairfax,
California. Original owners are Paul Duchesne, Paul Orbuch,
Bill Bramblett, and Frank Rosenmayr. They do very creative
work with prepared, convenience tofu products, such as
sandwiches and salads.
Aug. Tofu: Everybody’s Guide, by Stephen Cherniske
published by Mother’s Inn Center for Creative Living.
Aug. The Soy of Cooking, by Norton and Wagner selfpublished.
Aug. 20. “Tofu Gaining Popularity as a Cheap Protein
Source,” by Sylvia Porter published in the Washington Post.
This is the earliest known publication to mention David
Mintz’s work with tofu. It describes the numerous deli
products he makes from tofu. Ice cream is not mentioned.
Sept. 3. “Tofu: Trader Vic’s Creativity Americanizes
an Asian Staple” by Harvey Steiman published in San
Francisco Examiner. Trader Vic is one of America’s foremost
restaurateurs.
Sept. Richard Leviton (Soyfoods Association) and
Thelma Dalman (food service director for Santa Cruz city
school system) lobby for tofu in Washington, D.C. USDA
grants 1-time approval for a test program using tofu in Santa
Cruz County School Lunches. But this failed to set a national
precedent.
Sept. Soyfoods Association board holds first meeting
in Colrain, Massachusetts. Plans fund raising program that
fizzles.
Sept. 17. New-Age Foods Study Center (run by Shurtleff
& Aoyagi) changes its name to The Soyfoods Center. Creates
new logo and letterhead.
Sept. 24. “A Couple on a Tofu Mission in the West”
(about William Shurtleff and Akiko Aoyagi) by Lorna Sass,
published in The New York Times.
Oct. First issue of The Beanfield (named after a chapter
in Walden by Henry David Thoreau) a monthly soyfoods
newsletter, published by Leviton. Name changed to Soyfoods

Monthly in March 1982.
Oct. Tofu and The Bountiful Bean Plant in Madison,
Wisconsin are on the Today Show for 2 minutes. This TV
segment is aired 2-3 times.
Oct. 13. “With his Book on Tofu William Shurtleff
Hopes to Bring Soy to the World” by Dianna Waggoner
published in People magazine (circulation 3.4 million). The
same issue noted: “Model Cheryl Tiegs” has been eating
tofu for several years and gives it some of the credit for
helping her to lose 35 pounds in 1972. Her favorite recipe
for Oriental Pudding (with “1 block tofu (4 ounces)”) is
published.
Oct. Severe nationwide shortages of peanuts and peanut
butter. Soyfoods producers miss a golden opportunity to
make and sell soynut butter.
Nov. 1. First Soycrafter Apprenticeship Program begins
at Island Spring, Vashon, Washington (state). Conceived
of and directed by Luke Lukoskie, each program lasts 21
days, strongly emphasizes practical experience supported by
books, periodicals, and tapes. Six programs per year. Costs:
$20 non-refundable registration fee plus $500 individual
tuition; $400 per person group rate for two or more from the
same business.
Nov. 9-14. World Conference on Soya Processing and
Utilization held in Acapulco, Mexico, organized primarily
by the American Soybean Assoc. 1,100 participants from
35 nations; of these approximately 300 registrants and 250
student attendees were from Latin America. Proceedings
published in March 1981 issue of Journal of the American
Oil Chemists’ Society. Leviton attends and mans a SANA
booth, but is not invited to speak.
Nov. Soyfoods Center publishes three pamphlets on
soyfoods in Spanish: Que es el Tofu? Que es el Tempeh? Que
es el Miso?
Nov. East West Journal and Michio Kushi stop misusing
the term “tamari” and start using the proper term, shoyu or
“natural shoyu.”
Dec. The Soyfoods Center and Soyfoods magazine
merge and computerize their mailing lists of people and
organizations world wide actively interested in soyfoods.
5,000 names now on list. Soyfoods Center pays all costs of
computerization. By mid-1981 there were 10,600 names in
50 categories. List is available for rent.
Dec. Farm Foods starts national ad campaign for Soy Ice
Bean with full-page color ads in national magazines: New
Age, Whole Foods, East West Journal, and Vegetarian Times.
Dec. First branch of the International Soyfoods
Center Network starts in Sweden, run by Ted Nordquist.
Headquarters are in Lafayette, California.
Dec. The Tofu Primer by Juel Andersen published by
Creative Arts.
Dec. Soymilk viili is first made (on a home scale) by
Gordon McBride and Betty Stechmeyer of GEM Cultures in
Fort Bragg, northern California. This cultured milk product,
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similar to the traditional Finnish dairy product, has a thick
consistency almost like honey.
Dec. New England Soy Dairy becomes the first of the
new generation of Caucasian-run tofu companies to top $1
million in annual sales (they hit $1.2 million). With only
6 workers in the plant, they are making $4,000 profit per
month during the last quarter.
Dec.–Seth Tibbott of Turtle Island Soy Dairy starts
making and selling tempeh out of Hope Co-op, Forest Grove,
Oregon, about 20 miles west of Portland, Oregon.
* In Diamond v. Chakrabarty, the U.S. Supreme
Court upholds by 5 to 4 the patentability of genetically
altered microorganisms, opening the door to greater patent
protection for any modified life forms.
1562. Madison Survey & Alumni News (Madison,
Tennessee). 1980. Obituaries: Ella Mae Webber. Dec.
• Summary: Ella (Verney) Webber was born 17 June 1886
in southern Michigan, and died 22 Oct. 1980, at age 94, at
Dunlap, Tennessee. In 1912 she was married to Perry A.
Webber. In 1913 they were appointed by the General Council
(G.C.) Foreign Missions Board to go to Japan, where they
pioneered Seventh-day Adventist educational work in
that country. From a very small beginning in the crowded
compound in Ogikubo, a suburb, the school has grown into
Japan Missionary College with hundreds of students.
Their two sons, Alfred B. Webber and Harry V. Webber,
were born in 1919 and 1923 respectively. After a year in
Hawaii, the Webbers were sent back to Japan in 1925 to
move the college into the country. The buildings were
erected by the teachers and students. Industries were started
and farm work carried on. The Food Factory, small in its
beginnings, grew into a major industry.
Feeling the need for more education, in 1928 the
Webbers enrolled in Michigan State University. After 3 years
of training, several years were spent at Madison College,
where they taught and Ella earned her B.S. degree in 1935.
Also in 1935 the G.C. Mission Board again asked the
Webbers to return to Japan to carry on the school program of
the Japan Missionary College.
In 1953 the Webbers started a self-supporting work
at Mount Akagi, Japan. This pioneering program included
educational, industrial, and medical work.
Before retiring, Ella again taught at Madison college.
Before Perry’s passing in January, 1973, much of Ella’s
time was spent in his care. Her later years were spent in
Lodi, California, with her son, Alfred, until he received his
appointment to return to Japan, then she moved to Wildwood
[Wildwood Sanitarium, a self-supporting Seventh-day
Adventist convalescent home and health care facility in
Wildwood, northern Georgia].
They returned again to Madison in 1959, and worked
there for about ten years until Perry’s health failed. He died
at Wildwood Sanitarium and was buried in their cemetery.

The last 5 months of her life were spent at Stone Cave
Institute, Dunlap, Tennessee. She died in a hospital in Dunlap
and was buried in Wildwood Cemetery Hill. She is survived
by her two sons–Dr. Alfred B. Webber, missionary in Tokyo,
Japan; Dr. Harry V. Webber of Modesto, California; and 5
grandchildren.
1563. Product Name: Tofu (Chinese Style).
Manufacturer’s Name: Oryana Soy Shop.
Manufacturer’s Address: c/o Oryana Food Co-op., 601
Randolph, Traverse City, MI 49684. Phone: 616-947-0191.
Date of Introduction: 1980.
New Product–Documentation: Letter and form filled
out by Tom Tofu (Tom Slater). 1988. June 12. He has been
making tofu for 5 years and tempeh for 2½ years. “The
work is wonderful and personally satisfying.” Tom and Deb
Trowbridge are in charge. Talk with Tom Slater. 1988. Sept.
7. The company started making tofu in about 1980, as part of
the Oryana Food Co-op, Inc. The first tofu makers were Pam
Faye Clingdale and Kathy Vargas. Michael Williams was the
store’s general manager. Today Oryana Soy Shop makes 250300 lb/week of tofu, and that is increasing. They are located
at 16591 Cherry Bend Rd. Phone 616-941-0254.
Talk with Mary Blocksma of Beaver Island, Michigan.
1995. Oct. 4. She just visited the Oryana Food Co-op, a
health food store in Traverse City, Michigan. They have
a kitchen where they make tofu and tempeh at a separate
location (601 Randolph, Traverse City). Eric Bartell is in
charge there; call him at 616-941-0254.
1564. Product Name: Tempeh of the Sea (Containing Sea
Vegetables).
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1980.
Ingredients: Organic soybeans, arame, hiziki [hijiki], dulse,
nori, kelp, vinegar, rhizopus oligosporus culture.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Frozen.
New Product–Documentation: Rectangular Label in Soy
Plant scrapbook. 1980. 4½ by 4 inches. Black on white. An
oval illustration in the center shows plants growing by the
sea shore.
Shurtleff & Aoyagi. 1985. History of Tempeh. p. 56.
Sliced, this tempeh “resembled fish sticks.”
1565. Adams, M.W.; Pipoly, J.J., III. 1980. Biological
structure, classification and distribution of economic
legumes. In: R.J. Summerfield and A.H. Bunting, eds. 1980.
Advances in Legume Science. Royal Botanic Gardens, Kew,
Richmond, Surrey, England. xvi + 668 p. See p. 1-16. [56
ref]
• Summary: Contents: Abstract. Biological structure:
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Physiological adaptations, anatomical (vascular)
variations, morphological patterns. Population structure.
Genetic diversity. Classification, origin, and distribution.
Conclusions. Address: Dep. of Crop and Soil Sciences,
Michigan State Univ., East Lansing, Michigan 48824.
1566. Billoni, Mike. 1980. Thirty years below zero. Buffalo,
New York: Rich Products Corp. 149 p. Unpublished
manuscript. 28 cm.
• Summary: A colorful history of Bob Rich and Rich
Products. Contents: 1. Introduction. 2. Early years. 3. Early
athlete (football). 4. Coach. 5. Marriage (to Janet). 6. Wilber
Farms Dairy. 7. War Food Administration (and Henry Ford’s
work with soy). 8. Growth of [soy-based] whip topping. 9.
The institutional customer. 10. Aerosol cans. 11. Eclairs. 12.
Bobby (Robert Edward Rich Jr.). 13. Jones-Rich (in 1960
Rich and Wilber Farms Dairy acquired the R.W. Jones Dairy;
the combination was the largest dairy in Buffalo, New York).
14. Coffee Rich (and Rex Diamond, including the reason that
Bob Rich felt he had no choice, in 1964, to terminate Rex
Diamond. The U.S. Food and Drug Administration had ruled
that sodium caseinate was not a dairy product, “even though
it originally may have been derived from skim milk solids.”
Coffee Rich was the “first non-dairy frozen coffee creamer
in the world”), 15. Ellis Arnall (fighting lawsuits by the dairy
industry against Rich’s dairylike products and winning every
one!). 16. Acquisitions.
“Ford believed the cow should be replaced and set up
the George Washington Carver laboratory for experiments
with the soybean.
“These experiments resulted in a soybean milk which
was supplied to Ford Hospital. The purchasing agent invited
Rich to visit the laboratory and he readily accepted. It was in
the laboratory where he met the laboratory manager, Holton
‘Rex’ Diamond, who showed Rich the continuous soybean
extraction system the Ford Company patented.
“When Rich told Diamond of his interest in
manufacturing a soybean cream, with emulsifiers added,
that could be whipped, Diamond suggested he contact the
Ford Motor Company to obtain the rights to their continuous
extraction system.
“Diamond told Rich that Mr. Ford was not interested in
seeing the use of soybean milk products expanded but that
Ford Motor Company would grant him the rights to their
‘Rube McNutt’ [sic, Rube Goldberg or Boob McNutt] system
for $1.
“When Rich returned to Buffalo that weekend, he
visited with his friend, Dr. Alexander Schwarcman, who
was director of research at the Spencer Kellogg Company.
Dr. Schwarcman was most enthusiastic about the idea of a
whipping cream from an all-vegetable source.
“Rich continued working as the Milk Market
administrator for the state of Michigan but on his return to
Buffalo every weekend, he spent more time overseeing the

development of his soybean cream project than he did on his
Wilbur Farms Dairy operation.
“’When we realized we had something here I wrote the
Ford Motor Company asking for the patent rights, which I
had been told were readily available, but I did not receive an
answer,’ Rich recalled.”
Ford’s general consul told rich that Ford did not want to
be responsible for creating competition for America’s dairy
farmers. Rich took that news to Howard Faust in Buffalo;
Faust told Rich that he thought they could extract the protein
from the soybean using a batch system–which meant (if it
worked) he would not need the Ford patent.
The system designed by Faust extracted 68% of the
protein from the soy flakes, whereas Ford’s continuous
process extracted only 32%–a huge improvement.
“Realizing he was on to something big, Bob Rich Sr.
incorporated Rich Products in November 1944. His 12-truck
garage behind the Wilber Farms building was converted into
a laboratory and a production plant for a non-dairy whipping
cream while a nearby city-owned piece of property was
leased to house the trucks of the dairy.
“In January 1945, Rich Sr. resigned his position as
Michigan’s Milk Market administrator to return to Buffalo to
devote all of his time to this new breakthrough in the dairy
business.”
Bob Rich’s father, who had been a dairyman all of his
life, thought his son’s new venture was “nonsense.” But Bob
Rich’s wife noted: “He has always had an incredible drive
and a keen foresight to see a light at the end of the tunnel. He
knows what he wants to achieve in everything he does. That
has proven to be a real gift” (p. 7-6 to 7-8).
“The industry founded by Robert E. Rich Sr. on April
1, 1945, owes its inception to the food restrictions and
government red tape imposed by World War II conditions...
Sales of whipping cream were forbidden during the war. So
Bob Rich Sr. went to the soybean to find a replacement.”
Rich recalls: “Our first production run of whip topping
was on March 30, 1945, and we sent it out to our Wilbur
Farms Dairy retail customers, with a note attached. ‘The
miracle cream from the soybean.’” This cream was “much
less expensive, would last longer, and whip better.”
By the late 1940s Reddi-wip. sold in an aerosol can,
had become a big competitor. By 1952 Rich products had
eight salesmen in the field. On Saturday mornings Rich
would meet in his office with his Whip Topping team: Jerry
Hannon, Herb Kusche, Joe Robida, Rex Diamond, and Ed
Andrews (p. 10-6).
Pete Slaughter, a Rich salesman from Texas, found
a remarkably simple way to demonstrate grocery store to
buyers that Rich’s Whip Topping superior to Sta-Wip, made
by the Reddi-Wip company. He simply sprayed each onto a
separate blotter. The Sta-Wip was absorbed into the blotter
whereas the Whip Topping stood up in a nice mound (p. 10-8
to 10-9). Address: Buffalo, New York.
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1567. Daza, Camilo. 1980. Losses of available lysine during
thermal treatment of soybean flour, concentrate and isolate.
MSc thesis, Michigan State University. 65 p. Page 49 in
volume 19/01 of Masters Abstracts. *
Address: Michigan State Univ.
1568. INARI, Ltd. 1980. Price list. 2331 Forest Rd., Lansing,
Michigan 48910. 3 p.
• Summary: There are six product categories: (1) Super Soy
ready to eat soynuts; 9 products/flavors (salted, unsalted,
jalapeno, onion/garlic, pizza), 8 or 16 oz bags. (2) Super Soy
edible cooking soybeans; 2 products, 500 gm or 1 kg bags.
(3) Bulk; 12 products/flavors, 25 or 55 lb bags. (4) Mixed up
Stutz Nutz (Mixture of nuts and raisins); 2 products, 8 oz or
25 lb bags. (5) Counter and vend packs; 7 products/flavors,
1¼ oz bags. (6) Soy flour and grits; 2 products, 50 or 100 lb
bags. Address: Lansing, Michigan. Phone: (517) 882-3323.
1569. INARI, Ltd. 1980. Re: Background information on the
use of soynuts in health care facilities. Letter (Memo) to All
institutional distributors. 1 p. Typed, without signature on
letterhead.
• Summary: Contains brief information on the following
points: Protein. Amino acids. Fiber. Nutrients. High density.
Fracturability / digestibility. Variety of application. Address:
2331 Forest Rd., Lansing, Michigan 48910. Phone: (517)
882-3323.
1570. INARI, Ltd. 1980. Re: Additional soynut mixes. Letter
(Memo) to INARI customers. 1 p. Handwritten. / or Typed,
without signature on letterhead.
• Summary: Lists typical ingredients (without exact
quantities) in descending order of predominance for the
following mixes; Super Soy Soynuts is one of the ingredients
in each mix: Trail mix. Sweet & salty mix. Cocktail mix.
Fruit & nut mix. Carob mix. Address: 2331 Forest Rd.,
Lansing, Michigan 48910. Phone: (517) 882-3323.
1571. INARI, Ltd. 1980. Re: Four more bulk recipes using
Super Soy Soynuts. Letter (Memo) to INARI customers. 2 p.
Typed, without signature on letterhead.
• Summary: Gives an exact bulk recipe for each of the
following: Super Soy energy bar. Super Soy granola. Soynut
brittle. Nutritious crunch. Address: 2331 Forest Rd., Lansing,
Michigan 48910. Phone: (517) 882-3323.
1572. Stuttman, Leonard M. 1980. Re: Soynut use in salads.
Letter (memorandum) to All customers. 2 p. Typed, without
signature on letterhead.
• Summary: Contains 7 recipes for using soynuts in salads.
Address: 2331 Forest Rd., Lansing, Michigan 48910. Phone:
(517) 882-3323.

1573. Vianni, Romeu. 1980. Photooxidation studies on
soybean oil. PhD thesis, Michigan State University. 162
p. Page 2546 in volume 41/07-B Dissertation Abstracts
International. *
Address: Michigan State Univ.
1574. Product Name: Gerber High Protein Cereal for Baby.
Manufacturer’s Name: Gerber Products Co.
Manufacturer’s Address: 445 State St., Fremont, MI
49412. Phone: 616-928-2718.
Date of Introduction: 1980?
New Product–Documentation: Jenny Botsford. 1980.
Soya. Hove, England: Wayland Publishers Ltd. A photo (p.
51) shows this product.
1575. Soy Plant (The). 1980? Tofu from The Soy Plant
(Scrapbook). Ann Arbor, Michigan. 7 p. Undated. 51 x 63
cm.
• Summary: This large 6-ring binder has stiff black covers
and holds large black sheets with acetate sheet protectors.
Each hand-lettered sheet (unnumbered and undated), in
dark green, light green and black letters, is designed to
give information about and promote the company’s tofu,
as follows: (1) “A Michigan product. Made from organic
soybeans, water and nigari.” (2) “Ways to use Soyplant tofu:
As an alternative source of protein–Stir-fried vegetables
and tofu, tofu-based dips and salad dressings, sautéed
tofu sandwich. As a substitute for meat, cheese and eggs–
’Missing egg’ salad, tofu chili or stroganoff, tofu pudding or
‘cheese’ cake. As an extender for other protein food–tofumeat loaf, tofu-fish cakes, tofu-hamburger spaghetti sauce.”
(3) Nutritional value. Versatility. Handling. Cost
savings. (4) Nutritional value. (5) “Tofu is recommended for:
Athletes, dieters, lactose-intolerant individuals, diabetics and
cardiac patients, persons with digestive conditions, infants
and the elderly.” (6) Versatility. “Tofu takes on the flavor
of other ingredients and seasonings. Tofu adapts to many
recipes–Dips, soups, entreés, casseroles, desserts. Tofu can
be prepared in many ways–Baked, blended, fried, marinated,
cubed, mashed sliced, frozen.” (7) Handling. It comes
packaged in water in a 1-lb tub or a 20-lb pail. An illustration
of each is shown. “The water should be replaced after one
week. Tofu will stay fresh at least two weeks.”
Location: As of Dec. 2000 this binder is owned by Bruce
Rose, president of Rosewood Products, Inc., Ann Arbor,
Michigan. Address: 771 Airport Blvd., Ann Arbor, Michigan
48104. Phone: (313) 663-8638.
1576. Product Name: SoyAmaze (Soy Mayonnaise).
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1980?
Ingredients: Soymilk, safflower oil, sesame oil, cider
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vinegar, honey, salt.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1980. 4½ by 3 inches. Black on
white. 16 oz. “Serving suggestions; Use in cold salads, on
sandwiches. Add spices, or chives, serve on baked potatoes,
rice & vegetables, or tofu filets... (Separation may occur,
stir before using).” This product was sold in plastic tubs,
unpasteurized, like a fresh dressing.
1577. Boles, Frank. 1981. Re: First summary of archival
research on Dr. John Harvey Kellogg, with many
photocopies of documents. Letter to William Shurtleff at
Soyfoods Center, Jan. 21. 3 p. Typed, with signature on
letterhead.
• Summary: “Dear Mr. Shurtleff,
“As requested I have undertaken six hours of research
into John Harvey Kellogg’s views on soyfoods. I have used
your letter of December 5, 1980 as my guide. While I was
able to inspect most of what you requested in that letter, I
was not able to do that and everything you requested in your
letter of November 24, 1980.
“In general, it is my impression that Kellogg’s interest in
soyfoods developed rather late. While he was probably aware
of the nutritional value of soy around 1910 it seems he did
not become interested in the commercial value of soy until

the 1930’s, nor did he single out soy for
particular attention until about that time. I
base this impression on the pattern which
emerges when reading his publications
and correspondence.
“Most conclusive is his slowly
developing interest in soy milk. In the
1895 reprint of the article, ‘Milk as a
food unsuited for the Diet of Adults’
(4 pages) Kellogg’s stressed various
dangers of cow milk but never mentions
a soy substitute. Rather he recommends
‘kumyzoon’, a preparation of cow’s milk
in which the lactose is replaced with
lactic acid. The product was available
through the Sanitarium Health Food Co.
of Battle Creek.
“The 18 page pamphlet, ‘Cow’s
milk as a Cause of Disease’ (1896) again
makes no reference to soy. ‘Kumyzoon’,
however, has been replaced by ‘lac vegetal’, a beverage
made of ground nuts (specifically almonds) developed by
Sir W.B. Richardson of London, England. The colitis article
(1928) again fails, to mention soy. Kellogg was aware by this
time that soy could be made into milk. His letter of October
31, 1936 to John M. Lonsdale suggests that Kellogg had
been interested in the bifidus acidophilus organism since
1912. The 1923 edition of The New Dietetics specifically
mentions the use of soy milk in the orient, but it seems to
lack a practical, American application.
“Such passing references to soy are frequent in
Kellogg’s published works prior to 1930. The 1917 edition
of The New Method in Diabetes makes highly favorable but
very fleeting reference to soy. The 1919 edition of the same
work reprints the 1917 reference, and adds a few recipes.
The 1924 edition of The New Method... again makes only
passing reference to soy.
“The 1933 edition of The New Method..., however,
reveals a fundamental change in Kellogg’s perception of
soyfood. There is a long passage regarding soy, and in
particular soy-acidophilus milk. Somewhere between 1924
and 1933 Kellogg’s came to have a new regard for the
possibilities inherent in soy.
“Kellogg’s correspondence is, unfortunately, incomplete,
making it difficult to ascertain with certainty when and how
this change occurred. His correspondence with Henry Ford is
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particularly disappointing. There are but three letters in the
Kellogg papers between JHK and representatives of Ford.
There is no letter written by Henry Ford himself. The first
letter, written by Ford’s secretary E.G. Liebold to JHK on
January 13, 1925 is simply a letter acknowledging the receipt
by Mr. Ford of some books sent to him by JHK. In the letter
Liebold mentions that Ford would like to visit with JHK
shortly, but no date is mentioned. A second letter, probably
written by JHK, is addressed to Mrs. Ford and is dated
February 20, 1932. It deals primarily with the establishment
of a sanitarium in Florida. In passing JHK says that should
the Ford’s visit this facility he has a number of things he
would like to speak with them about, including a ‘vegetable
meat’. With the letter he included a sample of the meat. The
last letter is addressed to Mr. Ford and is dated February 21,
1932. It is exclusively concerned with a device to reduce
fatigue in automobile seats. There is no answer to either the
letter of the 20th or the 21st in Kellogg’s papers.
“In 1936 there is a sudden, and unanticipated, explosion
of references to soy in Kellogg’s correspondence, as can be
seen from the many enclosed photocopies. While the reason
for this is not certain, it appears Kellogg was considering
marketing a soy milk product. This is the first reference to
any commercial soy product being associated with Kellogg
that appears in the papers.
“Because of the specific time limit placed on the
research I was unable to examine Kellogg’s correspondence
after 1936 to see if references to soy continued. I was also
unable to examine Good Health magazine for any relevant
articles, nor could I examine his speeches for any reference
to soy. As to your reference in the letter of December 5
to ‘#244. Box of Papers 25 2/3 cubit feet. Donor Eugene
MacKay’, this material is, at Michigan State University in
Lansing, approximately 50 miles north of the University of
Michigan in Ann Arbor. Because the material was not present
here in Ann Arbor, I did not attempt to examine it.
“Because of your interest in the Henry Ford
correspondence, I might suggest that the Henry Ford
Archives in Dearborn, Michigan be contacted. They have
preserved the papers of Mr. Ford, and it is possible that you
would find there information about the relationship between
Ford and Kellogg which is not available in the papers of
Kellogg. Of course I cannot guarantee they have such
information.
“The total cost of the project to date is $32.81. This sum
represents $27 for labor (6 hours at $4.50 per hour), $4.10
for photocopying and $1.71 for postage. You may, if you
wish, simply write one check to me for the total sum, and I
will reimburse the Bentley for postage and photocopying,
or if you prefer you may write separate checks, one to
me for labor and another to the library for postage and
photocopying. I have also included with the photocopies
photocopy order forms. You may keep the second set for
your own records, however we request that you sign the

reverse side of the originals and return them with your check.
“Sincerely yours,...”
Note: For much more on Henry Ford + soy see < https://
www.soyinfocenter.com/pdf/145/Ford.PDF > Address:
Bentley Historical Library, The Univ. of Michigan, 1150
Beal Avenue, Ann Arbor, MI 48109.
1578. Eden Foods. 1981. Catalog 1981. 701 Tecumseh Rd.,
Clinton, MI 49236. 69 p.
• Summary: On the cover is a stylized 2-story house (Cliff
and Fran Adler’s home) in the snow. This is the earliest
catalog seen after the major Eden fire in Nov. 1979. The
cover design is by Fran Adler. Prices are given in the catalog.
Address: Ann Arbor, Michigan.
1579. Product Name: Tempeh.
Manufacturer’s Name: New Moon.
Manufacturer’s Address: 1550 W. Michigan, Kalamazoo,
MI 49007.
Date of Introduction: 1981 January.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1981. Jan. 22. Owner: Donald
Wykoff.
1580. Soy Plant Co-op Inc. (The). 1981. Price list effective
1/28/81 [28 Jan. 1981]. Ann Arbor, Michigan. 1 p. 28 cm.
• Summary: This hand-lettered sheet contains four columns:
Manufacturer, product, unit price, and case price. The Soy
Plant is manufacturer of: Tofu, plain soy milk, flavored soy
milk, tempeh, miso garlic dressing, and Soyanaise (soy
mayo). Other manufacturers are Sunshower (fruit juices
and butters), Hills Brothers (apple cider), Toper (pickles),
Westbrae (miso–3 types), and Canadian Soya (Soya Lecithin
Spread, non-hydrogenated). Address: 711 Airport Blvd.,
Suite #1, Ann Arbor, Michigan 48104. Phone: 313-663TOFU (663-8638).
1581. Soybean News (NSCIC). 1981. Public soybean
breeders and geneticists [directory]. 32(2):4. Jan.
• Summary: “By states geographically NE to West Coast as
reported to Dr. Leffel by state coordinators
“New York: Dr. Richard Zobel, USDA, Cornell U. at
Ithaca.
“Pennsylvania: Dr. Elwood Hatley, Pa. State U. at
University Park.
“Mr. J.O. Yocum, Pa. State U. at Landisville.
“New Jersey: Dr. J.R. Justin, Rutgers State U. at New
Brunswick.
“Delaware: Mr. E.L. Wisk, Del. Agr. Exp. Sta. at
Georgetown.
“Maryland: Dr. Perry Cregan, USDA at Beltsville.
“Dr. T.E. Devine, USDA at Beltsville.
“Dr. J.M. Joshi, U. of Md., Eastern Shore at Princess
Ann.
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“Dr. W.J. Kenworthy, U. of Md. at College Park.
“Dr. R. C. Leffel, USDA at Beltsville.
“Virginia: Dr. G.R. Buss, VPI at Blacksburg.
“Dr. P.S. Benepal, Va. State C. at Petersburg.
“North Carolina: Dr. P.J. Buescher, NC State U. at
Raleigh.
“Dr. J.W. Burton, USDA, NC State U. at Raleigh.
“Dr. W.D. Hanson, NC State U. at Raleigh.
“South Carolina: Dr. H.L. Musen, Clemson U. at
Blackville.
“Dr. E.R. Shipe, Clemson U. at Clemson.
“Georgia: Mr. S.H. Baker, Coastal Plain Exp. Sta. at
Tifton.
“Dr. H.R. Boerma, U. of Ga. at Athens.
“Florida: Dr. Kuell Hinson, USDA, Fla. State U. at
Gainesville.
“Puerto Rico: Dr. L.H. Camacho, INTSOY, U. of P.R. at
Mayaguez.
“Alabama: Dr. V.T. Sapra, Ala. A&M U. at Normal.
“Dr. D.L. Thurlow, Auburn U. at Auburn.
“Mississippi: Mr. C.J. Edwards, Jr., USDA at Stoneville.
“Dr. E.E. Hartwig, USDA at Stoneville. Dr. T.C. Kilen,
USDA at Stoneville.
“Louisiana: Dr. D.F. Gilman, La. State U. at Baton
Rouge.
“Texas: Dr. R.D. Brigham, Texas Agr. Exp. Sta. at
Lubbock. and Tex. A&M U. at Beaumont.
“Oklahoma: Dr. Lewis Edwards, Okla. State U. at
Stillwater.
“Arkansas: Dr. K.D. Beatty, U. of Ark. at Keiser.
“Dr. C.E. Caviness, U. of Ark. at Fayetteville.
“Dr. L.A. Duclos, Ark. State U. at Jonesboro.
“Tennessee: Dr. F.L. Allen, U. of Tenn. at Knoxville.
“Kentucky: Dr. J.H. Orf, U. of Ky. at Lexington.
“Ohio: Dr. R.L. Cooper, USDA, Ohio State U. at
Wooster.
“Dr. S.K. St. Martin, Ohio State U. at Columbus.
“Dr. A.K. Walker, Ohio State U. at Wooster.
“Indiana: Dr. N.C. Nielsen, USDA, Purdue U. at W.
Lafayette
“Dr. J.R. Wilcox, USDA, Purdue U. at W. Lafayette.
“Illinois: Dr. R.L. Bernard, USDA, U. of Ill. at Urbana.
“Dr. H.H. Hadley, U. of Ill. at Urbana.
“Dr. T. Hymowitz, U. of Ill. at Urbana.
“Dr. R.L. Nelson, USDA, U. of Ill. at Urbana.
“Dr. C.A. Newell, U. of Ill. at Urbana.
“Dr. C.D. Nickell, U. of Ill. at Urbana.
“Dr. Oval Myers, Jr., So. Ill. U. at Carbondale.
“Missouri: Dr. Sam Anand, U. of Mo. at Portageville.
“Dr. V. D. Luedders, USDA, U. of Mo. at Columbia.
“Kansas: Dr. W.T. Schapaugh, Kans. State U. at
Manhattan.
“Nebraska: Dr. J.E. Specht, U. of Nebr. at Lincoln.
“Dr. J.H. Williams, U. of Nebr. at Lincoln.

“Iowa: Dr. S.R. Cianzio, Ia. State U. at Ames.
“Dr. W.R. Fehr, Ia. State U. at Ames.
“Dr. D.E. Green, Ia. State U. at Ames.
“Dr. R.G. Palmer, USDA, Ia. State U. at Ames.
“Dr. K. Sadanaga, USDA, Ia. State U. at Ames.
“Michigan: Dr. T.J. Johnston, Mich. State U. at E.
Lansing.
“Dr. D. A. Reicosky, Mich. State U. at E. Lansing.
“Wisconsin: Dr. E.T. Gritton, U. of Wis. at Madison.
“Minnesota: Dr. J.W. Lambert, U. of Minn. at St. Paul.
“North Dakota: Dr. D.A. Whited, ND State U. at Fargo.
“South Dakota: Dr. J.J. Bonnemann, SD State U. at
Brookings.
“Arizona: Dr. D.L. Johnson, U. of Ariz. at Tucson.
“California: Dr. B.H. Beard, USDA, U. of Calif. at
Davis.
“Canada: Dr. W.D. Beversdorf, U. of Guelph at Guelph,
Ont.
“Dr. R.I. Buzzell, Agr. Canada Res. Sta. at Harrow, Ont.
“Dr. H.H. Mindel, Agr. Canada Res. Sta. at Lethbridge,
Alberta.
“Dr. H.D. Voldeng, Agr. Canada Res. Sta. at Ottawa,
Ont.”
1582. Webber, Harry. 1981. Perry Webber, Madison College,
and Madison Foods (Interview). Conducted by William
Shurtleff of Soyfoods Center, Feb. 8. 2 p. transcript.
• Summary: Harry Webber, the son of Perry A. Webber,
attended Madison College from 1930 to 1935, then 19391943. He left in 1943 to go to medical school. Harry
remembers the foods served at Madison. Vigorost was a
gluten meat invented by Perry. There was also Nutmete or
Notmete, and several others. They were served to students
and widely retailed at health food stores. Ed Bisalski, the
sales manager, traveled around the USA selling these foods.
Perry Webber first went to Madison in about 1931. He
earned his doctoral degree at Michigan State, graduating in
about 1930-31, then went to Madison. Years before that he
had been a missionary in Japan.
Harry went to Japan with his father, Perry, for 3 years.
Harry’s mother has written a biography of Perry; he will
send Soyfoods Center a copy. Emmanuel Missionary
College asked that she write the book. His interest was in
food chemistry. He was head of the chemistry department at
Madison. In the early 1930s he got interested in soy.
P.A. Webber and his family went to Japan from 1935 to
1939, then came back to the USA just before World War II,
and went to Madison College–where Perry did lots of work
with soyfoods.
Perry Webber was good friends with Dr. Harry Miller
and he got interested in soymilk through Dr. Miller, probably
first in Japan. He visited with Dr. Miller in Japan and saw his
program, but Perry was interested in soymilk before 1935.
His brother was in Tokyo at the Adventist hospital.
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Sam Yoshiwara knew Perry Webber well and was one
of his students in Japan. Perry sponsored him to come to the
USA. Sam worked in the food factory at Madison College.
There is a small book about Sutherland and Madison by
a man who taught Spanish at Madison. Address: M.D., 913
Meadowwood Dr., Modesto, California 95355. Phone: 209521-1410 OF. 209-529-4291 HM.
1583. Yoshimura, Sam. 1981. Re: Chronology of work
at Madison Foods and reminiscences. Letter to William
Shurtleff at Soyfoods Center, Feb. 20. 2 p. Typed, with
signature.
• Summary: 1937-1943. Sam attended Madison College
and received a B.S. degree in nutrition in 1941. “At that
time extensive study on soy beans and human nutrition
was conducted at the college under the direction of Francis
Dittes, (Ph.D. in nutrition) Phillip Chen, (Ph.D. in chemistry)
and Perry Webber (Ph.D. in nutrition). Madison Foods
(owned by the college) was manufacturing various canned
and dried vegetable protein products including Kre-O-Soy
(soy milk) and Cheze-O-Soy (seasoned tofu) and marketed
them nationally. I received valuable experience working in
the food plant.”
1943-1946. Sam went to Emmanuel Missionary College
located in Berrien Springs, Michigan (now renamed Andrews
University), and received a B.S. degree in agriculture in
1945.
1945-1956. Sam returned to Japan and re-established
San-iku Foods (owned by the Japan Missionary College).
The college was closed during World War II. The company
made canned and baked products based on wheat and
soy proteins and marketed them extensively, including at
Mitsukoshi, Seibu and other department stores. A series of
pilot scale tests of soy milk production was conducted under
the direction of Dr. Harry Miller. However, they did not start
commercial production due to the somewhat weak public
response to the product.
1956-1963. He worked for Madison Foods in Tennessee,
where he was responsible for managing the production,
research, and development program. Various canned
vegetable protein products were produced. Madison Burger
based on wheat and soy protein and improved Cheze-O-Soy
were well accepted by the market. At the beginning of 1962,
production of Infa Soy using Dr. Harry Miller’s formula,
was started under the direction of his son, Willis Miller; J.B.
Craw was general manager at that time.
1963-1964. Sam left Madison Foods and went to work
for Madison Hospital (owned by the organization). He was
assigned to develop economical vegetable protein products
suitable for hospitals, schools and other institutions. A series
of frozen products including the so-called “Sam’s Chicken,”
made with wheat protein [gluten] and tofu, were formulated.
The product was well accepted by institutions as it had a
torn chicken-like texture. “It was a least expensive product.

I understand a dish prepared with Sam’s Chicken (supplied
by Southern Missionary College) received recognition at the
International Restaurant Show in Chicago several years ago.”
1965 to present. He joined Worthington Foods after
Worthington acquired Madison Foods. Worthington sent
him to Africa Basic Foods Inc. in Uganda, East Africa,
to assist development of soy protein products. During his
6-month stay the company produced soy milk, tofu, CSM
(combination of corn, soy and powdered skim milk) and
other high protein products for hospitals and the school
lunch program. It was a missionary project for the company
to take part in solving kwashiorkor problems. It was an
unforgettable and rewarding experience for Sam. He is a
staff member of the R&D department, especially assigned to
develop new products. He is also a professional member of
the Institute of Food Technologists.
For information regarding Krem-O-Soy and other
products from the early days of Madison Foods, contact Dr.
Register (Chairman, Dep. of Nutrition, Loma Linda Univ.)
or Dr. Shirou Kunihara at the same university. They were
students at Madison College and did R&D work for the food
plant. The son of Dr. Philip Chen (deceased) is at the Weimar
Institute, Box A, Weimar, California 95736. Address: 8200
Colonial Meadows, Westerville, Ohio 43081. Phone: 614882-0625.
1584. Drake, Milan. 1981. Re: HVP soy sauce. Letter to
William Shurtleff at Soyfoods Center, Feb. 26–in reply to
inquiry letter dated 21 Dec. 1981. 2 p. Handwritten.
• Summary: Where do Hercules and Stange make their
soy sauce? (1) Hercules, 79 East State St., Harbor Beach,
Michigan 48441. Contact: Art Cronin. He encloses some
information about Hercules. (2) Stange makes their soy
sauce at Keratene Co., P.O. Box 560, Winsted, Connecticut
06098. Contact: Rudy Krukar.
A.E. Staley makes both soy sauce and HVPs. So do
Hercules and Keratene.
Milan believes that fermented soy sauce was used
in early Worcestershire–but he is not positive. Address:
Director, Research & Development, La Choy Food Products,
901 Stryker Rd., Archbold, Ohio 43502. Phone: 419-4458015.
1585. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world. Soyfoods 1(4):28-36. Winter.
• Summary: Contents: Introduction. Growing up (18791902): Birth, early contact with Dr. J.H. Kellogg, marriage.
Early years in China (1903-1911). Washington, DC
(1912-1925). Pioneering soymilk in China (1925-1939):
Research, development of plant, destruction of plant 13 Aug.
1937, U.S. patent, No. 2,078,962 for soymilk process and
equipment, work before return to U.S. Introducing soyfoods
to America (1939-1949): In Mt. Vernon, new products,
work with AMA, American Soybean Assoc. speaker and
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lifetime member 1958, contact with K.S. Lo and Vitasoy.
Research and work around the world (1949-1977): Quick
visit to Shanghai, death of second wife, sale of International
Nutrition Foundation, Taiwan work, Indonesian plant,
Trinidad, Libya, Japan, old age and relationship with William
Shurtleff, the “Great Man.” Contains 5 photos, and a sidebar
titled “Early History of Soymilk.”
Among the many people who pioneered in bringing
soyfoods to America and to the West, two men of great
vision, dedication, and perseverance deserve special
mention: Dr. Harry W. Miller and William J. Morse. Dr.
Miller, the well-known ‘China Doctor’ (after his biography
by that title), was a world-famous missionary doctor and
surgeon, and founder of more than 15 Seventh-day Adventist
hospitals around the world. He was one of those unique
individuals who was both a dreamer and a doer, and who
inspired almost everyone who knew him.
“Like W.J. Morse, he considered it his personal
‘responsibility to awaken the West to the wonders of the
soybean and to promote its use as food. (But where Morse
was interested in soybean agronomy, livestock feeding, and
food, Miller was interested only in food uses.) Dr. Miller
can also be considered the founder of the modern soymilk
renaissance in Asia. The development and popularization of
soyfoods, and especially soymilk, was his lifelong hobby and
despite his other numerous and demanding careers, he never
lacked the time, over a span of almost 75 years, to continue
his ongoing research and work in this new field that he loved
so well.
“Growing Up (1879-1902): The first of five children
of Amanda Ehlers and John Oliver Miller, Harry was born
in a log cabin on a farm in the small town of Ludlow Falls,
Ohio (just north of Dayton) on 2 July 1879. His father was
a school teacher. He later wrote that he delighted in working
on the family farm but found it ‘disgusting’ to have to kill
and eat the animals he had raised. When he was 12, Harry’s
parents became Seventh-day Adventists. Two years later,
after much study, at the annual camp meeting, he and a
friend decided to be baptized and become Adventist church
members.
“At age 15 Harry entered secondary school at the
Adventist-run Mt. Vernon Academy in Mt. Vernon, Ohio.
He loved the strict, puritan atmosphere, the vegetarian
diet, and the teachings of the church. In 1898, at age 19, he
enrolled in medical school at the newly opened, Adventistrun American Medical Missionary College in Battle Creek,
Michigan, which was associated with Dr. John Harvey
Kellogg’s Battle Creek Sanitarium (founded in 1866), the
largest and most progressive medical institution of its kind in
America at that time, and the birthplace of modern dietetics.
Opposing the popular cures of the day (drugs, bleeding,
etc.), the sanitarium recommended diet (especially a simple
grain-based vegetarian diet), exercise, hydrotherapy and
good mental health as the foundations of healthful living

and natural healing. These teachings had a lifelong effect on
Miller.
“Working to pay his own tuition, room, and board,
Miller led guided tours through the sanitarium and food
factory, which forced him to learn more about the various
foods (America’s first meat analogs and breakfast cereals)
and how they were made. Miller was deeply influenced
by the personality and teachings of Dr. J.H. Kellogg, who
personally taught a number of the classes Miller attended,
treated him like a son, and helped put him through college.
One of America’s great pioneers of both nutrition and of
soyfoods, Kellogg stressed to the small class the importance
of preventive medicine, nutrition, and diet. He strongly
opposed the use of alcohol, tobacco, caffeine, and narcotics.
Miller later noted that almost all the students in the small
class lived past the age of 90; Kellogg lived to age 91, Miller
to 97½ and one classmate to 101.
“Miller graduated in 1902 and was married to a
classmate-doctor, Maude Thompson, the same year. During
an internship autopsy, Dr. Miller cut his finger badly and
suddenly contracted systemic blastomycosis, an infection
considered at the time to be fatal. With deep faith he prayed
to God, promising that if he were to be healed, he would
go anywhere in the Lord’s service. To the astonishment of
his doctors, Miller was miraculously healed. This greatly
deepened his faith. Shortly thereafter a call came from the
Adventist church for a missionary doctor in China. Miller
accepted the challenge. For the rest of his life he prayed
for his patients before all operations (minor or major), and,
according to others, apparently his great faith was rewarded
by their recovery.
“Early Years in China (1903-1911): In October 1903,
Dr. Miller and Maude, together with another physician
couple, sailed for China, stopping briefly in Japan. In Kobe,
at the home of fellow Adventists, Myrtle Lockwood first
introduced Miller to soyfoods serving an entree called
Tofu Loaf, with which Miller was particularly impressed.
In China the couple went deep into the interior, near the
center of Honan Province, where they found great poverty
and malnutrition. They both learned Chinese, dressed like
the local people, and even adopted the hair style of a long
queue and shaved pate. They also ate Chinese foods, and
soon Miller was visiting local tofu shops, learning about and
sampling tofu, yuba, curds, soymilk, and the like. He found
that tofu was much more widely consumed than soymilk,
although the latter was quite widely used as a spicy hot
breakfast soup and a warm, sweetened beverage. Dr. Miller
later said (1961) that many Chinese and other East Asians
told him that they did not drink much soymilk since they
believed it caused them intestinal disturbances, which tofu
did not. Perhaps this was why soymilk was not generally fed
to infants-and children.
“In 1905, Dr. Miller’s beloved wife died suddenly of an
unknown disease. He was 26. 0ut of his deep sadness grew

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 690
an even deeper commitment to help the impoverished and
suffering millions of China. After a brief return to America
two years later, where he married Marie Iverson, Miller
returned to Shanghai. Two daughters were born in 1908 and
1910. Then Dr. Miller contracted a severe unknown disease
and was forced to return to America in 1911.
“Washington, D.C. (1912-1925): Miller eventually
managed to heal himself of what he later learned was a
vitamin deficiency illness called sprue. During recovery he
taught the Bible at Mt. Vernon Academy, his former alma
mater and in 1912 his first son. Harry Willis, Jr., was born.
Soon he was called to the position of medical superintendent
and surgeon of the Adventist-run Washington Sanitarium and
Hospital, which he developed into a Mecca for congressional
leaders of the day. He became consulting physician to three
U.S. presidents. In Washington he pioneered new techniques
of thyroid goiter surgery, which lowered fatalities from 50
percent to about one percent. He eventually performed over
6,000 goiter surgeries around the world. In Washington he
also met Dr. W.J. Morse and Dr. J.A. LeClerc, both soy
pioneers from the USDA. He later wrote that these men filled
him with ‘inspiration, enthusiasm, and information,’ and both
later made frequent visits to Miller’s soymilk plant in Ohio.
In 1915 a fourth child, Clarence, was born.
“Prior to 1917 the Sanitarium had used a lot of dairy
products on its vegetarian menus, but in that year, with
World War I under way, all milk supplies from the local dairy
were requisitioned by the Walter Reed Military Hospital. The
sanitarium bought its own herd, but the problems that Miller
found with contamination, animal disease (tuberculosis),
and the like, convinced him of the need to develop a good
alternative to dairy milk. In the small food plant connected
with the hospital, where several soyfoods were already
being produced for use in the lacto-vegetarian diet, Miller
began a few basic soymilk experiments in 1925.” Continued.
Address: Lafayette, California.
1586. Shurtleff, William. 1981. Dr. Harry Miller: Taking
soymilk around the world (Continued–Document part III).
Soyfoods 1(4):28-36. Winter.
• Summary: (Continued): “Introducing Soyfoods to America:
Undaunted, Dr. Miller returned to the U.S., convinced that
soymilk was destined for worldwide acceptance. He decided
to settle in Mt. Vernon, Ohio, where he had formerly gone
to school and later taught. Dr. Miller’s oldest son, Willis,
had returned from Shanghai after the plant there had been
destroyed and in 1938 started his own business, Miller’s
Soy Foods, in Utica, New York. Later that year it moved to
Washington, DC, and was successfully marketing canned
soymilk, okara spreads, and gluten cutlets.
“When Dr. Miller returned to the U.S. he suggested
that he and his son go into business together; Willis liked
the idea. Working with his son, Dr. Miller set up a company
called the International Nutrition Foundation and then began

searching for a suitable site in Mt. Vernon for their new soy
dairy. Soon they found a 140-acre farm, containing a number
of fine springs, located several miles outside of town–and
for the remarkably low price of $7,000. Dr. Miller borrowed
money from his brother Clarence to purchase this farm,
then moved into the one large house on the property. Willis
moved his soyfoods equipment from Washington, DC, into
a garage near the house and got the plant running while the
new buildings were being built. In April 1939 Clarence, Dr.
Miller’s second son, left his job in Washington, DC, and
went to Mt. Vernon to help with the work; he later became
accountant and treasurer of the soy business. To help raise
money for the soymilk operation, Dr. Miller set up a private
part time medical practice, with an office in one wing of the
local hospital. Although he had very little money, Dr. Miller
made plans for a 60- by 130-foot building, which he planned
to enlarge later by adding a second story. A local high school
had been recently torn down and he obtained all the bricks
for free if he would haul them away. So each evening after
his medical work was done, Dr. Miller and his sons trucked
the bricks over to their land, cleaned them, and built the new
soy dairy building. The surgeon’s skilled hands were not too
delicate for the rough work. The original building still stands
strong; today it houses the office, lab, and pilot plant where
Loma Linda still makes Soyalac.
“The new plant was completed in the fall of 1939 and
the first products, canned Soya Lac (made in a pressure
cooker and fortified with vitamins and minerals) and Soy-AMalt were available late that year; powdered Soya Lac was
first produced in 1940. But contrary to Miller’s expectations,
the American public was simply not ready for soymilk;
acceptance was painfully slow. He decided that, in order to
survive, he would have to develop new products, try to get
his soymilk approved by the American Medical Association,
and, in the meantime, sell his soymilk and related soyfoods
to ready markets in East Asia.
“With his typical boundless energy, Dr. Miller, now 61
years old, started by setting up a plant near the soy dairy
to can fresh green soybeans of the tasty, large-seeded or
vegetable variety, which were grown on the farm. Partially
because of the mushrooming growth of interest in soyfoods
during World War II (due to the rationing and high prices
of meat, milk, eggs, and cheese), these found a ready
market and became his most profitable product, with 40,000
cases a year being sold at supermarkets and health food
stores around the Midwest by 1943. The company’s best
selling product (which was not as profitable due to the high
production costs) was Miller’s Cutlets, a canned gluten
entree. He began to develop other meat analogs similar to
those developed initially by Dr. J.H. Kellogg at Battle Creek
[Michigan]. He now perfected his acidophilus soymilk
but sold it only to the local Mt. Vernon hospital since he
did not want to kill the culture by sterilization required for
long distance distribution. (In 1934, Kellogg had patented a
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similar acidophilus soymilk.) He made tofu from his basic
soymilk and did extensive experiments, working with Ohio
State University, in making a fermented tofu cheese; tofu
was pressed as hard as possible, inoculated with Cheddar
microorganisms, then allowed to ripen. The product was
fairly good but often excess moisture in the tofu led to the
growth of unfriendly bacteria. Next came a soymilk ice
cream. Dr. Miller put all of his medical income into the
soyfoods business and by 1940 the company was producing
an exciting line of vegetarian soyfoods and meat substitutes,
sold nationwide, mostly at health food stores. A pamphlet
of that year lists the following, all sold under the brand
name ‘Miller’s’: Soya Lac, a liquid soymilk in natural and
chocolate flavors sold in 13 ounce and 30 ounce cans. SoyA-Malt, spray dried soymilk in natural and chocolate flavors
in one-pound cans. Soya Sauce, produced in South China.
Soya Curd, made by coagulating Soya Lac with lactic acid to
make curds, then blending this with tomato puree, pimento,
and soy sauce. Soya Loaf, made from a seasoned mixture of
okara (soy pulp and gluten). Soya Spread, for sandwiches,
also made from okara and sold in 16-ounce jars. Whole Soya
Bean Flour, a naturally alkaline full-fat soy flour. Green Soya
Beans, canned, vegetable type. Giant Soya Beans, cooked
and canned mature vegetable-type soybeans, and Soya Beans
with Tomato Sauce, edible soybeans canned with tomato
puree and malt.
“Products added years later included Vegetable Chili
Con Carne and Vegetable Chop Suey, both sold in 16-ounce
jars with wheat gluten used in place of meat. In 1942
Kellogg’s Battle Creek Food Company had a similar line of
soyfoods: Soy Protose (a meat analog), Soy Gluten Wafers,
canned Green Soybeans, Soy Flour, Soykee (soy coffee),
and Soy Acidophilus. A few years later Dr. Miller developed
Vege-Links, the world’s first meatless wiener, made of
seasoned okara and wheat gluten packed in a sausage casing,
and Vege-Chee, a cheese analog made of curdled soymilk.”
Note: This is the earliest English-language document
seen (Oct. 2013) that uses the term “cheese analog” to refer
to a Western-style soy cheese.
“During the years that he was developing new products,
Dr. Miller made countless trips to the American Medical
Association trying to convince them that the research he had
done in China proved that his Soyalac was an acceptable
substitute for dairy milk in feeding both infants and adults.
But the AMA, apparently strongly influenced by the dairy
industry, refused to grant any recognition to the product.
Finally, after one fruitless trip, a member of the board took
Dr. Miller aside and explained frankly that he would never
get endorsement for his product unless he started to market
his product specifically for that 7 percent of U.S. infants
who are allergic to cow’s milk, and avoided unfriendly
comparisons with cow’s milk. Dr. Miller was not too pleased,
since he had hoped that soymilk would gradually replace
cow’s milk in the American diet. He felt that soymilk made

much more efficient use of the world’s land to feed people,
and that it was a lower cost, more healthful product of
comparable nutritional value. Yet he reluctantly accepted the
AMA’s advice and within a few months had their approval.
Soyalac began to be prescribed by physicians for allergic
infants and soon started to sell quite well” (Continued).
Address: Lafayette, California.
1587. Shurtleff, William. 1981. Early history of soymilk.
Soyfoods 1(4):31. Winter.
• Summary: Note: This was published as a sidebar to the
article “Dr. Harry Miller: Taking soymilk around the world.”
“It is important to understand Dr. Miller’s soymilk
research, writing, and product development in their proper
historical perspective.
“Soymilk is thought to have been developed in China by
Liu An, King of Huai-nan in about 164 B.C. In most parts of
China, soymilk has long been used as a spicy hot breakfast
soup (sien tou-chiang) or as a warm, sweetened beverage
(t’ien tou-chiang). Yet it had not traditionally been used as a
substitute for mothers milk or cow’s milk in infant feeding.
and its nutritive value for infant feeding was virtually
unknown. By 1923, as described with photographs by Piper
and Morse in their classic, The Soybean, a soymilk factory
in Changsha, China (p. 231) was selling soymilk in bottles,
each sealed with paper, and carried in baskets suspended
from shoulder poles. This was 13 years before Dr. Miller’s
soy dairy opened in Shanghai.
“The first known mention of soymilk in a Western
publication was in 1895 by H.C. Prinsen Geerligs, a Dutch
scientist who lived and traveled in Southeast Asia, and
wrote an article entitled ‘Einige Chinese Voedingsmiddelen
Mit Soyabonen Bereid’ [Some Chinese Foods Made
with Soybeans]. The first English-language article on
soymilk, entitled ‘Soybeans and Soybean Products,’ was
published by H. Trimble in 1896 in the American Journal of
Pharmacology. In 1906 Katayama in Tokyo, Japan, wrote
‘Condensed Vegetable Milk,’ and in 1907 J. Rurah published
the first article on infant formulas entitled ‘The Soybean
in infant Feeding’ in Archives of Pediatrics, followed in
1910 by ‘The Soybean as an Article of Diet for infants.’
Some 30 journal articles had been published by 1928 and
at least 66 by 1936. In 1926 Dr. Ernest Tso of the Peking
Union Medical College published his first of many studies in
English on feeding infants water-extracted soymilk. Entitled
‘Soybean Milk–Infant Feeding,’ it appeared in the American
Journal of Physiology. He published five more similar
studies prior to 1931.
“The first patent for soymilk was issued to Li Yu Ying
in Britain in 1910. A German patent was issued to Goessel in
1911. The first U.S. patents were issued to Goessel (1913),
Li Yu Ying (1913) and Monahan and Pope (1915); the latter
was the first issued to American citizens. By the time Dr.
Miller started his soymilk research in 1925, some 30 patents
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had been granted; there were 66 patents by the time Dr.
Miller received his in 1936.
“Soymilk was being produced in the West as early
as 1911, when a Chinese plant near Paris was reported
to produce soymilk, fermented soymilk, tofu, soy sauce,
soy flour, soy bread, soy preserves, etc. (Beltzer 1911).
Allergy to cow’s milk and lactose intolerance stimulated the
development of the first soy-based infant formulas in the
U.S. Most of these were made from soy flour and contained
the fiber in the soymilk. In 1929 Mead Johnson Co. produced
the first soy-based infant formula in America. Called Sobee,
it was made from a mixture of full-fat soy and barley
flours homogenized with olive oil, had a dark tan color and
beany flavor, and contained many complex carbohydrates
that led to intestinal gas (flatus) and poor-smelling stools,
but in 1929 it was a godsend to infants allergic to cow’s
milk (Sarett 1976). Also in 1929 Dr. Ernest Tso in Peking
published a nutritional study of Sobee, entitled ‘A Vegetable
Milk Substitute in North China,’ in the American Journal
of Physiology. (At this time Dr. Miller knew both Dr. Tso
and Sobee well). The second commercial soy-based infant
formula in America was developed by Dr. Julius F. Muller.
In 1934, while director of allergy research for the Borden
Company, he developed a soymilk product for his own child,
who was highly allergic to dairy milk. in 1936-37 this liquid
milk, made from homogenized soy flour, was introduced
by Borden as Mull-Soy. In 1934 Dr. J.H. Kellogg received
the first U.S. patent on a method for making acidophilus
soymilk; Miller had produced a similar product in China in
1936.
“By 1935 Henry Ford was running a soymilk pilot
plant near his main automobile factory in Michigan. By
1936 Loma Linda Foods was making soymilk in southern
California. By 1938 Dr. Miller’s son, Willis, was making
canned soymilk in New York and Washington, DC, and in
early 1939 Jethro Kloss had written Back to Eden containing
many creative soymilk recipes and he may have been
producing soymilk at his health food factory near Nashville,
Tennessee... all this prior to Dr. Miller’s introduction of
Soyalac to America in the fall of 1939.
“Although it is clear that Dr. Miller was not the first
to do research on soymilk, receive a patent, or produce
a commercial product, he still deserves great credit for
almost single-handedly popularizing the use of soymilk on
a large scale around the world, especially for feeding infants
suffering from allergies or malnutrition, for starting the first
large scale commercial soy dairy in East Asia and assisting in
the foundation of many subsequent ones, and for producing
the first major commercial fiber-free soymilk in America,
a product that was generally considered to be better tasting
and less prone to clog nipples than the various flour-based
products, although at least one set of tests showed it to have
a significantly lower protein quality as measured by PER
(Gyorgy 1962).

“Although Dr. Miller originally intended soymilk for
general consumption, it has come to be most widely used in
America for feeding babies. Today, the U.S. infant formula
market is comprised of 75 percent dairy milk based products
and 25 percent soymilk; Soyalac has only five to six percent
of the latter market (all competing products are made from
soy protein isolates). A full 75 to 80 percent of all Loma
Linda’s soymilk goes to feed babies.” Address: P.O. Box
234, Lafayette, California.
1588. MacIvor, Charles R. 1981. Re: Dr. John Harvey
Kellogg’s work with meatlike products and soyfoods. Letters
to William Shurtleff at Soyfoods Center, March 4 and April
28. 3 p. and 1 p. Typed, with signature.
• Summary: Protose was the first meat analog made by Dr.
Kellogg, introduced in 1896. Nuttolene was next. It was
named Nuttose later to rhyme with Protose. Battle Creek
Steaks and Battle Creek Skallops followed later, sometime
before 15 Oct. 1944, as they were listed in the 1944 dealer
retail price list. None of these products contained any soya.
Peanut butter was first made by Dr. Kellogg in 1892. “I never
heard that it was patented.”
In 1960 when Battle Creek Food Co. was purchased by
Worthington Foods, Protose was a mixture of wheat gluten
and peanut meal. Vegetable Steaks and Vegetable Burger
were made of pure gluten with certain seasonings.
Mr. MacIvor worked in the sales division of Battle
Creek Food Co. from 1929 to 1939. He was writing a book
on Dr. Kellogg but it will probably never be published
because it is too big and he can’t condense it.
Update: Talk with Lenna M. MacIvor. 1995. Oct. 20.
Charles MacIvor, her husband, died of a massive stroke
about 10 years ago, on about 28 Dec. 1985. He was age 85
at the time. He was very clear of mind until days before his
death. His book on Dr. Kellogg, which he titled “The Lord’s
Physician,” was never published. She and her daughter each
have a copy of the manuscript, which is about 700 pages
long, and contained extensive original information. She
will try to send a photocopy of the pages concerning the
development and manufacture of Protose. She now lives
at P.O. Box 32, Route 11, Hendersonville, North Carolina
28792-8233. Address: Route 8, Box 164, Hendersonville,
North Carolina 28739. Phone: 704-684-8329.
1589. Chen, Philip S., Jr. 1981. Re: The life and work of
his father, Philip S. Chen. Letter to William Shurtleff at
Soyfoods Center, March 20–in reply to letter of March 10. 2
p. Handwritten.
• Summary: “1. Dr. Philip Stanley Chen was born on Aug.
17, 1903 near Shanghai, China. He died July 29, 1978 in
Camarillo, California.
“2. Dr. Philip Chen received his early education in
Seventh-day Adventist mission schools in China. He came
to the United States in 1925, attending college at Emmanuel
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Missionary College (now Andrews University) in Berrien
Springs, Michigan where he majored in chemistry. From
1929 to 1933 he attended graduate school at Michigan State
College (now Michigan State University) and received the
Ph.D. degree in organic chemistry from that institution.
“His first teaching and research position was at Madison
College near Nashville, Tennessee. It was there that he first
began his extensive studies on the beneficial nutritive value
of soybeans.
“3. Dr. Chen’s first book about soybeans was entitled:
Soybeans for Health, Longevity, and Economy. It was
published in 1956 by The Chemical Elements, Publishers,
South Lancaster, Massachusetts. It went through several
printings, copyright 1956, 1962, 1968, 1973.
“4. The above hardcover book was republished as a
paperback book entitled: Soybeans for Health and a Longer
Life by Pivot Books, Keats Publishing Inc., New Canaan,
Connecticut, in 1973.” Address: 10093 Dudley Drive,
Ijamsville, Maryland 21754. Phone: 301-831-6471.
1590. Boles, Frank. 1981. Re: Second summary of
archival research on Dr. John Harvey Kellogg, with many
photocopies of documents. Letter to William Shurtleff at
Soyfoods Center, March 28. 2 p. Typed, with signature on
letterhead.
• Summary: “Dear Bill,
“Enclosed is a literal ton of photocopies. Kellogg printed
a tremendous amount of material about soy in Good Health
during the 1930’s. The amount he wrote about soy in the
1920’s was much less, and I think when you read it you will
agree that the tone is different as well, not as enthusiastic.
All of this reinforces my earlier opinion that Kellogg real
became enthusiastic about soy sometime in the 1930’s. I
also followed up on the correspondence regarding Kellogg’s
efforts to get the guardian of the Dionne quintuplets to
let Kellogg use the quintuplet’s photograph on a soy milk
product. While I can only infer what is going on, it appears
the Canadians really don’t want to give permission, but
rather than say so directly they are stalling. Apparently the
tactic proved successful. Regarding your specific questions
in the letter of January 27, I am afraid I cannot give really
satisfactory answers. The material simply isn’t here. Since
we have no catalogues to speak of, nor any real production
records, I am not sure when the Battle Creek Food Co.
began producing either soy meal or flour. Alas, for the same
reason I cannot tell you what was the first product made by
the BCFC containing soy. The history of the BCFC is a bit
murky. According to Battle Creek city directories there was
a minor change in management in 1945, when the man listed
as vice-president in 1942 became president. Since the other
officers remain unchanged, I suspect the previous president
retired. In the 1947 directory the management remains
unchanged, but the 1949 directory lists a whole new group
of officers. The firm’s ads in the directory gets continually

smaller throughout the 1950’s. The firm last appears in a
directory in 1961. The 1962 directory has no listing for the
BCFC and the building which housed the firm is not listed. It
is either vacant or has been torn down. As far as I know there
is no record of what happened to the company’s papers.
“As to the eventual fate of the soy milk Kellogg was
interested in marketing, I simply don’t know. Kellogg stops
talking about it in his correspondence, as you can see from
the photocopies.
“Regarding the printed material, we simply don’t have
copies, so I can’t check for you to be sure that Kellogg didn’t
mention soy in them, but from everything I’ve seen I doubt
it. If it is a major concern for your future work, I suggest you
talk to a local library. They can probably get the volumes you
are interested in through inter-library loan.
“Finally, I stumbled on a few more pieces of
correspondence with Henry Ford, and have enclosed
photocopies for your reading. As you can see it really isn’t
of much interest but because of your earlier concern about
the connection between Ford and Kellogg I’ve enclosed
them. I might also add that going any further in Good Health
would be difficult. There is no index to material printed in
the magazine for the 1910’s, making the finding of articles a
rather time consuming task.
“The total cost for this phase of the research comes to
$40.93. The sum represents $22.50 for labor (5 hrs. @ $4.50
per hour), $15.00 for photocopies and $3.43 for postage. As
last time, you can either send one check for the total and I
will reimburse the library for photocopying and postage, or
you can write two checks, one to me for $22.50 and another
for the balance to the library. Either method is fine by all
concerned.
“I hope all of this will prove of use to you.
“Sincerely,” Address: Bentley Historical Library, The
Univ. of Michigan, 1150 Beal Avenue, Ann Arbor, MI 48109.
1591. Product Name: Instant Miso Soup (Miso-Cup)
[Regular, or With Seaweed].
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor: Imported from Japan by Edward & Sons Trading
Co.).
Manufacturer’s Address: Eden Foods Inc., 701 Tecumseh
Rd., Clinton, MI 49236. Phone: (313) 973-9400.
Date of Introduction: 1981 March.
Wt/Vol., Packaging, Price: 4 packets/box.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods Catalog.
1981. Page 18. Eden Foods 1981 Catalog II. “Instant MisoCup is a convenient miso soup and seasoning. It is made
from Japanese miso dried under low temperatures to retain
nutritional content. It is available in two flavors, original
golden light and red with seaweed. Contains soybeans, rice,
sea salt, onions, parsley. Each box contains 4 packets–order
twelve boxes in an attractive display box.” Note: This
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product was developed and imported by Edward & Sons
Trading Co.
1592. Product Name: Eden Specialty Pastas: Soy Flats.
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor).
Manufacturer’s Address: Eden Foods Inc., 701 Tecumseh
Rd., Clinton, MI 49236. Phone: (313) 973-9400.
Date of Introduction: 1981 March.
Ingredients: Incl. wheat flour and soy flour.
How Stored: Shelf stable.
New Product–Documentation: Eden Foods 1981 Catalog
II. Page 16. “Soy flats have soy flour added for increased
protein content. It is also a lighter flour than whole wheat.”
1593. Iggers, Jeremy. 1981. Tofu: Tasty tofu recipes, for you.
Detroit Free Press 150(339):1D, 8D. April 8.
• Summary: A banner at the top of the front page reads:
“Tofu is not a martial art. The Chinese have been eating it for
2,000 years. Page 1D.”
This article is largely about The Soy Plant (in Ann
Arbor, Michigan) which has more than 20 employees and
makes 7,000 lb of tofu a week. The company recently moved
into a larger building in an Ann Arbor industrial park. The
tofu they make is distributed to Farmer Jack, Kroger, Meijer,
and A&P stores in the Ann Arbor area. The Soy Plant also
operates a retail store, the Soy Plant Deli at 211 E. Ann St.
A photo shows Tristram Seidler cutting a block of fresh tofu
into cakes. Recipes are given for: Spicy tofu with minced
pork. Tofu ambrosia.
On p. 8D are recipes for: Tofu and peanut salad. Tofu
Tetrazzini. Vegetable stock. Banana-tofu milkshake. A photo
shows Lisa Jackobs packing tofu in plastic tubs at The Soy
Plant in Ann Arbor. Address: Free Press food writer.
1594. Huang, Timothy. 1981. Early work with soyfoods
distribution and the Yellow Bean deli in Detroit (Interview).
Conducted by William Shurtleff of Soyfoods Center, April 9.
1 p. transcript.
• Summary: Timothy started a soyfoods marketing and
distribution company called Yellow Bean Trading Co. in
Detroit in about Sept. 1978. His first products were Soy Plant
products from Ann Arbor, sprouts, TVP and soy flour (from
Farm Foods), and soyfoods books. In March 1979 he and
Carol Ann, his wife, started a soyfoods deli named Yellow
Bean Vegetarian Foods at 15309 Mack Ave. in Detroit. They
made 3 types of tofu pies (carob, cocoa, peanut butter) and
a bulk tofu salad [like an eggless egg salad]. He was selling
these 2 products to 25 accounts by summer 1979. Address:
Detroit, Michigan.
1595. Buller, Allan. 1981. Re: History of Worthington Foods
and its work with soyfoods. Letter to William Shurtleff at
Soyfoods Center, April 29. 2 p. Typed, with signature on

letterhead.
• Summary: “Dear Bill: In response to your letter and
telephone call, I’ll try to provide you with some information
that will be useful to you as you prepare material for your
book on soy foods. I’ll begin by trying to answer some of the
questions you raised in your letter.
“One of the first products which Worthington Foods
made containing soy was our Soyloin Steaks product
introduced in 1949. That was the same year we also began
the manufacture of Meatless Wieners which we later
identified as Veja-Links. The change in name was made in
1955. Meatless Wieners, as we began making them in 1949,
also contained soy.
“We acquired the rights to manufacture and market
products developed by Dr. Harry Miller, who founded and
operated International Nutrition Laboratories, at Mount
Vernon, Ohio. We made this acquisition in 1950. Among
the products involved were Miller’s Cutlets, Miller’s
Cutletburger, and Meatless Vegetarian Stew.
“We began marketing our Soyamel soy milk in the year
1954. By 1956 we had discovered a way to instantize the
product so we sold both a non-instantized and an instantized
Soyamel for a number of years. We used a spray-dried
material in making our Soyamel. The protein we used was
Gunthers.
“I might mention that at the time we acquired the
rights to manufacture and market vegetable protein foods
developed by Dr. Harry Miller, the Loma Linda Food
Company acquired rights to manufacture and market the
soy milk that Dr. Miller had developed. The Loma Linda
Food Company also purchased Dr. Miller’s plant at Mount
Vernon. Because we had the equipment necessary to produce
textured vegetable protein foods, we were not interested in
Dr. Miller’s factory or equipment.
“In 1960 Worthington Foods acquired the rights to
manufacture and market the Battle Creek Food Company
[Michigan] products. Because Worthington Foods did not
need the plant facilities including equipment, only the rights
to the trademarks and recipes were purchased.
“In 1962 Worthington Foods began the production and
marketing of frozen foods utilizing spun protein fibers which
we produced under license received from Robert Boyer,
the inventor and holder of the patent. The first frozen foods
we produced were chicken analogs. We had a frozen sliced
chicken that resembled white meat of chicken pressed into
chubs. We also had a chicken-like analog that was deepfat fried and sold in a form that resembled fried chicken.
The fried chicken-like product was sold in both frozen and
canned form. It was at this time that we began use of the
word Soyameat to describe our canned meat analogs made
from spun protein.
“In 1964 Worthington Foods acquired the rights
to manufacture and market Madison Foods. Again the
acquisition included trademarks and recipes. We operated the
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Madison Food plant for a couple of years but this proved to
be unprofitable; therefore, all manufacturing operations were
moved to Worthington.
“Going back in history a bit, I might point out that
Worthington Foods was founded in 1939 under the name
Special Foods. We were incorporated in December of
1945 under the name Worthington Foods, Inc. In 1970
Worthington Foods merged with Miles Laboratories.
“In response to your request, I am sending you
photocopies of price lists dating back to the early beginnings
of our company. I have included price lists printed at various
intervals to give you some idea of the growth of the product
line.
“While this information does not make a history, it may
be helpful to you in putting together some information about
our company. Certainly it’s better to work from the basis of a
few facts than from hearsay. Very truly yours,...”
Allan sends price lists / order forms dated October
1, 1941. Feb. 15, 1945. Aug. 1, 1946. July 31, 1950. Dec.
10, 1950. Nov. 15, 1954. April 1, 1959. May 1, 1961. Dec.
15, 1969. Oct. 1, 1962. July 1, 1964. Address: Executive
Vice President, Worthington Foods, 900 Proprietors Rd.,
Worthington, Ohio 43085.
1596. Towery, Mable. 1981. Re: Basic information on people
involved with soy at Madison College. Questions answered
on Soyfoods Center letterhead (dated 25 April 1981) and
returned to SC on 2 May 1981. 1 p. Handwritten.
• Summary: Basic information about Miss Frances Dittes
and Ed Bisalski. Francis was born in 1891. She first came
to Madison in Oct. 1910 as a student. Then she attended
Peabody College, where she earned MA (1929) and a PhD
(1935) degrees. In 1935 Madison started offering a major in
nutrition. Frances is no longer living.
Ed Bisalski is still living, at 3123 East Miller Road,
Bancroft, Michigan 48414. Phone: 517-634-5203. He first
came to Madison in Sept. 1933 as a student. He started
working for Madison Foods in about 1940.
Not all of Madison’s students were Seventh-day
Adventists (SDAs). About 26% were SDAs after the article
about Madison College was published in Reader’s Digest in
1938, but only 10% or less during the 1950s. Willis Miller,
the son of Dr. Harry Miller, guesses that Dr. Miller first
visited Madison College in 1924 or 1925.
Note: Dorothy Mathews dug out extensive information
about soybeans and soyfoods from early, unindexed issues
of the Madison Survey and sent it to Shurtleff at Soyfoods
Center. Address: Editor, Madison Survey, Box 1303, M.C.
Station, Madison, Tennessee 37115. Phone: 615-865-1615.
1597. Eden Foods. 1981. Catalog II, 1981. 701 Tecumseh
Rd., Clinton, MI 49236. 71 p.
• Summary: On the cover is a stylized 2-story house on a
farm. Address: Ann Arbor, Michigan.

1598. Shurtleff, William; Aoyagi, Akiko. 1981. Tempeh
production in community. Communities–Journal of
Cooperative Living (Oroville, California) No. 49. p. 3-10.
June. Cover story.
• Summary: “Portions of this article were excerpted from
Tempeh Production, The Book of Tempeh: Volume II by
William Shurtleff and Akiko Aoyagi.” Contents: What is
tempeh? The community shop: Equipment. Two tempeh
shops (process given for each): (1) Yellow Bean Trading
Co. (Detroit, Michigan)–Dry dehull, skim preparation, bag
fermentation, makes 34 pounds of tempeh. (2) It’s Natural
(Evanston, Illinois)–Soak dehull, skim preparation, bag
fermentation, makes 17 pounds of tempeh. Contains 15
illustrations (line drawings). Favorite tempeh recipes (five).
On the front cover of the magazine is a multi-color
illustration of a tempeh burger. Address: Lafayette,
California.
1599. Shurtleff, William; Aoyagi, Akiko. 1981. Survey of
tofu production in the United States. Lafayette, California. 1
p. June. Unpublished manuscript.
• Summary: This is a handwritten (in pencil) table with
8 columns: (1) Shop name. (2) Type of shop. (3) Date
interviewed. (4) Lbs of [whole] dry soybeans per week. (5)
Lbs of tofu per week. (6) Size of building (square feet). (7)
Sales ($). (8) Notes.
The survey began in April 1977 and continued to Jan.
1981. Only key information in each row will be included
below.
The Soy Plant [Ann Arbor, Michigan]. March 1979.
2,000 lb/week of tofu. Jan. 1981. 5,600 lb/week of tofu.
Rochester Tofu [New York]. Jan. 1978. 1,000 lb/week of
tofu.
Surata Soyfoods [Eugene, Oregon]. June 1978. 900 lb/
week of tofu.
Island Spring [Vashon, Washington state]. June 1978.
5,500 lb/week of tofu. Jan. 1981. 2,300 lb/week of tofu.
Lecanto Tofu [Lecanto, Florida]. April 1978. 600 lb/
week of tofu.
The Farm [Soy Dairy, Summertown, Tennessee]. June
1977. 1,125 lb/week of tofu.
New England Soy Dairy [Greenfield, Massachusetts].
March 1979. 4,050 lb/week of dry soybeans and 22,500 lb/
week of tofu. Nov. 1978. 8,250 lb/week of tofu.
Swan Foods [Swan Gardens; Montana or Florida].
Confidential.
Ota Tofu Co. [Portland, Oregon]. April 1977. 4,165 lb/
week of tofu.
Quong Hop & Co. [South San Francisco, California].
10,000 lb/week of dry soybeans and 32,000 lb/week of tofu.
Azumaya [South San Francisco, California]. March
1979. 18,000 lb/week of dry soybeans. Building is 40,000
square feet. They are building a new, larger tofu factory.
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Matsuda-Hinode [Los Angeles, California]. 27,000 lb/
week of dry soybeans.
Northern Soy [Rochester, New York]. Aug. 1980. 2,000
lb/week of dry soybeans.
White Wave [Boulder, Colorado]. $450,000 sales in
1980. Jan. 1981. 5,833 lb/week of tofu.
Joy of Soy [Minneapolis, Minnesota]. June 1981. 4,000
lb/week of tofu. Traditional Tofu [Oakland, California]. June
1981. 15,000 lb/week of tofu.
Sunshine Soy Co. [Danny Paolucci, Coral Gables,
Florida]. June 1981. 3,750 lb/week of tofu.
Panda Food Products [Woodhaven, New York]. June
1981. 14,000 lb/week of tofu (sold in bulk).
Nasoya Foods [Leominster, Massachusetts]. Jan. 1981.
11,700 lb/week of tofu.
Note: In 1979 the U.S. tofu industry used about 7,000
tons/year of dry soybeans. Address: Soyfoods Center, P.O.
Box 234, Lafayette, California 94549.
1600. Schlesing, D.B. 1981. Re: History of Shedd’s Willow
Run Margarine. Letter to William Shurtleff at Soyfoods
Center, July 16–in reply to inquiry. 1 p.
• Summary: “On checking our records and talking with
some of the old timers, I was able to determine that the name
Willow Run was trademarked on 12/18/45 [18 December
1945]. So we have been making it for about 35½ years. It
has always been ‘a soybean’ margarine with no products of
animal origin.
“Shedd’s Foods became part of the Beatrice Family on
June 30, 1959.” Address: Technical Director, Shedd’s Food
Products (Div. of Beatrice Foods Co.), 14401 Dexter Blvd.,
Detroit, Michigan 48238. Phone: (313) 869-6313.
1601. Schwarz, Richard W. 1981. Re: Small Seventh-day
Adventist food companies in the USA. Letter to William
Shurtleff at Soyfoods Center, July 22. 1 p. Typed, with
signature on letterhead.
• Summary: “I suspect that the production of all of these
small companies (and there were many more than you list in
your chapter) was very limited and was largely with wheat
gluten products. Their heyday was 1895-1915.
“Part of the reason each little sanitarium developed its
own local products was due to distribution problems; part
because these were seen as a potential financial support to
the evangelistic-humanitarian goals of the sanitariums. Also,
Ellen White feared monopolies as concentrating too much
power in one person’s hands–she favored free enterprise
in the production of the various Battle Creek type “health
foods.” The problem was that the market was not great
enough to allow most of these small operations to survive.”
Address: Vice President, Andrews Univ., Berrien Springs,
Michigan 49104. Phone: 616-471-7771.

van refrigeration [for soyfoods]. Soyfoods No. 5. p. 51-55.
Summer.
• Summary: “Most foods produced by the developing
soyfoods industry are perishable and require refrigeration. In
order to deliver the highest quality soyfoods to the customer,
we must be conscious of keeping perishable products cold
during the trip from the producer’s cooler to the retailer’s
cooler. Companies that have short delivery runs with few
stops can effectively keep their products cold using large
insulated transport crates. Companies that have longer
delivery runs with more stops will need to depend on a
refrigerated van to keep their products cold during delivery.
For those interested in converting a standard van into a
refrigerated van, the following method is offered. (For the
basics of refrigeration, refer to ‘Demystifying Refrigeration,’
Soyfoods, Vol. 1, No. 4).
“The first consideration is the truck. Unless your
business is already large, a standard-size van will
probably best suit your needs. A heavy duty suspension is
recommended as a full load of soyfoods can be heavy. A
van with few or no windows in the cargo area is preferable,
because it is easier to insulate. Once the van is procured, the
next task is to make the rear portion into an insulated cargo
compartment. Build a wall to completely separate the cargo
compartment in the rear from the driver’s compartment in
the front. The wall should be as close to the driver’s seat
back as possible to maximize the cargo area. We used two
by fours to frame the wall, then covered the driver’s side
with plywood. The frame should be sturdy enough to resist
the impact of sliding cargo. Mount the wood frame to the
inside structural frame of the van. Throughout this project,
minimize the number of times the actual outer surface of the
van is pierced. Holes in the outer surface are susceptible to
rust and rain leakage.
“When the compartment is ready to be insulated, put

1602. Fiering, Steve; Huang, Timothy. 1981. How to install
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down one-inch thick Styrofoam sheets.
Cover this with three-quarter-inch
marine grade plywood with the smooth
side up so boxes will slide easily on it.
If there is trouble with the floor sliding
or being uneven, bolts or sheet metal
screws can be countersunk into the
wood and through the Styrofoam and
metal van floor. The inside surfaces of
the sides, rear, top and doors now get
an application of spray foam insulation.
This is done commercially by a van
customizer or spray foam insulator
and costs $200 to $300. The flat front
wall we erected can be stray foamed
or insulated with sheet Styrofoam like
the floor. The insulation should be
protected by wooden slats fastened to
the inside structural ribs of the van.
The wheel wells can be protected by building a shelf over
them. Unprotected insulation is susceptible to flattening and
chipping.
“Now that we have a van with a tightly insulated cargo
compartment, on to the refrigeration. Van refrigeration
is an excellent way to begin hands-on experience with
refrigeration. This is because access to most parts for truck
refrigeration is through auto and truck repair channels, and
a license is not needed to buy from those establishments,
whereas in nonmobile commercial refrigeration (walkins, reach-ins, etc.) access to many refrigeration supplies
is restricted to licensed refrigeration mechanics. Our job
now is to obtain the main refrigeration components: an
engine-mounted compressor, a roof-mounted condenser,
and an evaporator for the cargo compartment. A set of new
components, available from a truck refrigeration dealer, costs
about $1100. Used units are around if you look hard.
“We obtained our first set of components from a
refrigerated foods distributor for $250.
“Used refrigeration equipment should be bought with
the utmost care. In refrigeration, cleanliness is paramount.
Dirt or air in a refrigeration system can be damaging. Avoid
refrigeration components that have been disconnected and
left open to the air. A disconnected refrigeration component
should always have its freon inlet and outlet sealed when
disconnected. A refrigeration component that has its freon
system exposed to the air may still be in good working order
and worth purchasing, but it has been mishandled. In van
refrigeration, it’s best to find a unit still intact and charged
with freon. Disconnect it yourself and cover all freon inlets
and outlets with taped-on plastic or caps made for this
purpose.
“The compressor you need is also commonly used
as add-on air conditioning for cars or Ford factory air
conditioning units. It costs approximately $150 (new)

including the electromagnetic clutch. It’s also easy to obtain
a compressor from an ‘auto graveyard’. Our three trucks all
have used compressors (in fact, all main components we
have installed have been found used but in good shape) and
have been reliable. They generally cost about $30. Once
again, it is better if you can disconnect the compressor
yourself. Make sure the pulley turns freely, that the main
shaft turns with some resistance, and that there are no
bearing noises from the main shaft. The compressor is
mounted on the van engine and runs by a fan belt from the
fan pulley to the compressor pulley. The compressor pulley,
which is part of the above-mentioned electromagnetic clutch,
turns all the time the van engine is turning. An electric
current engages the clutch during the cooling cycle. The
engaged clutch which is turned by the engine via a fan belt,
turns the compressor and this creates the refrigeration cycle.
When the proper temperature is reached in the cargo area a
thermostat breaks the current to the clutch so the compressor
is disengaged and stops turning.
“The compressor-clutch assembly is mounted with a kit
made by the manufacturer for each specific model of van.
This kit is obtainable through auto parts channels and costs
about $50. The kit contains brackets, belts, hardware, and
pulleys needed to securely mount the compressor in position
to take power from the engine. Some older model vans may
not have kits available. We fabricated the mounts for our first
refrigerated van, but a kit is much better and easier. It is a
good idea to check if a compressor mounting kit is available
for the van you examine for purchase. The condenser and
evaporator should be matched in size. Most of the small
mobile refrigeration components we are discussing here can
be interchanged, but evaporators or condensers designed
for auto air conditioning are too small The condenser and
evaporator will cost about $200 each (used) or $450 (new).
“Mount the evaporator inside the cargo area. Hang it
from the roof and attach it to the front wall. Place it as close
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to the ceiling as possible because cargo put in front of it
will block the circulation of air. We hung ours on threaded
rods. Generally four holes must be made through the roof
of the van to hang the evaporator. Put these holes into the
raised area of the ribbing for strength and to minimize water
leakage into the cargo area which could damage cargo and
insulation. Seal the holes well with rubber washers (and
flexible caulking over the outer surface of the van) followed
by a flat washer, lock washer, and nut.
“The condenser is mounted on the roof on rubbermounting cushions made for this purpose. These cushions
prevent rain leaks and absorb the shock of road bumps.
Mount the condenser toward the front of the van either
over the driver’s compartment or over the front of the cargo
compartment. It should be on a reinforced area of the roof;
otherwise reinforce the area with steel bars under the mounts.
Use a liquid ‘Lock-nut’ compound (commonly used in
motorcycle mechanics) on the threads of all bolts used in
mounting the compressor, evaporator, or condenser and use
lock washers whenever possible.
“The three main components of a gas refrigeration
system (compressor, evaporator, and condenser) are now
securely mounted in their respective position. Double check
the compressor mounting. Is the pulley turned freely by
the fan belt when the van engine is running? If so, we can
now proceed to make the freon connections” (Continued).
Address: Soy Plant, Ann Arbor, Michigan.
1603. Fiering, Steve; Huang, Timothy. 1981. How to install
van refrigeration [for soyfoods] (Continued–Document part
II). Soyfoods No. 5. p. 51-55. Summer.
• Summary: (Continued): “A proper freon refrigeration
system has no leaks. It must be perfect. Each connection
must be made carefully, consciously, and with the proper
materials. The compressor, as we know, has two freon
connections, an inlet and a discharge. The same pattern
is true for the other components. Connections to the
compressor are made through two screw-on valves known
as rotolocks. Connected to the inlet (suction or low side)
rotolock is a No. 10 size transport refrigeration hose that
connects the other end to the outlet side of the evaporator.
The outlet of the evaporator is the side that does not have
a thermal expansion valve on it. All hose connections are
made with hose-connecting hardware (made for refrigeration
hose) available at auto air conditioning dealers. A dab of
refrigeration oil on the inside of the hose helps because
the hose fits very tightly onto a barbed connection. Hosing
is expensive, but we generally do not install used hosing,
unless it is practically new and known to be clean.
“The other side of the compressor (discharge or high
side) gets a smaller No. 8 hose attached to the rotolock. This
hose connects on the other end to the inlet of the condenser.
The inlet side of the condenser is generally situated higher
than the outlet and often has a larger connection coming

off it. From the outlet side of the condenser a No. 8 hose
carries condensed freon through the drier and sight glass
to the thermal expansion valve mounted on the inlet of the
evaporator. Sometimes the dryer is mounted on the outlet of
the condenser and our hose begins with a connection to the
dryer. In any case, install a new dryer, put the sight glass at
an accessible place in the line, and close the system.
“Secure the hoses in the engine so they do not touch
any high-temperature areas of the engine. Hosing can be
insulated with commercially available insulation if high
temperature areas are impossible to avoid. In order to
accomplish our hose routing we must make three holes. One
in the engine compartment for the hoses to and from the
compressor; one in the roof for the hoses to and from the
condenser; and one in the front cargo wall for the hoses to
and from the evaporator. Holes should be cleanly made and
snug around the hoses. Protect the hoses if they appear to
chafe on the sides of the holes. Clamp all the hoses neatly
and securely throughout the system leaving no hoses floppy.
“Now the freon system is closed, secure, and ready to
be evacuated and tested for leaks. Let’s leave it that way for
now and install the electrical system and controls. Carefully
examine (and be sure to understand) the wiring diagram (see
illustration) before making any electrical connections. The
compressor clutch is self-grounding. The grounds for the
evaporator and condenser fans should be run back to make
a bare metal connection with the chassis, the engine, or the
negative pole of the battery.
“Since the compressor runs as a power take-off from the
van engine, refrigeration can only take place when the van
is running. Therefore, the refrigeration on-off switch should
be ‘off’ whenever the van engine is off to avoid draining the
battery.
“The final step is to charge the system with freon. If
you do not know how to work with freon, I recommend you
call a professional refrigeration mechanic to check your
work and charge the system. This will cost about $75 if you
have done all your other work properly. If possible, watch
this mechanic work and ask questions. Most mechanics
are friendly to someone who has demonstrated a genuine
interest. Remember the mechanic is working for you; get all
the information you can from him.
“We recently obtained a commercial price for the job
described here. The quotation was $2200 for a fully installed
system and $1600 for all needed parts bought new. This
does not include the partition or insulation for the cargo
area. Now we have outlined the whole job. One drawback
to refrigerating a truck is that it will use approximately 20
percent more gas because of the power take-off and extra
wind resistance of the condenser. Be careful to not damage
the condenser when driving under low branches or into a
garage. Finally we realize, that anyone who attempts this
job will most likely encounter minor problems that we have
not discussed. Contact us with questions, criticisms, or tales
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of your own refrigeration experiences.” Address: Soy Plant,
Ann Arbor, Michigan.
1604. Shurtleff, William. 1981. Soynuts; The soybean’s
answer to the peanut. Soyfoods No. 5. p. 20-25. Summer.
• Summary: “The soynut industry in America is a
surprisingly large and vigorous one, composed of at least
11 producers that use an estimated 3,600 tons of raw (dry)
soybeans to produce 2,750 tons (5.5 million pounds) of
either of two types of soynuts. Oil-roasted soynuts, which
are deep-fried, are made by all but one of the producers, and
make up an estimated 60 to 70 percent of the industry’s total
finished product by weight. Dry-roasted soynuts, which are
roasted and toasted in a conveyorized oven, are made by
only one firm, and make up the remaining 30 to 40 percent of
the total production.
“One hundred pounds of raw soybeans containing an
average of 13 percent moisture typically yields 98 to 101
pounds of whole oil-roasted soynuts (not dehulled), or 60
pounds of oil-roasted soynut cotyledons (dehulled), or 65
pounds of dry roasted soynut cotyledons (dehulled and
preblanched). It is legal to label any of these products as
Soynuts or Soy Nuts.
“The largest producers of oil-roasted soynuts, in
descending order of size, are General Nutrition Mills,
Subama Food Co., Malt-O-Meal, Agra By-Products, and
INARI. The only producer of dry-roasted soynuts is Edible
Soy Products in Iowa. A typical plant employs two to three
production workers.
“Soynuts are whole soybeans that are processed to taste
like nuts and to be used like nuts. They are presently sold
in a variety of flavors including plain (unsalted), salted,
seasoned (garlic, onion-garlic, sour cream-onion, barbecue,
pizza, cheese, jalapeno, shoyu / tamari, etc.), and sweetened
(such as carob- or chocolate-coated). They are sold in small
packages like peanuts, in eight-ounce jars, or in bulk.
“Popular uses for soynuts, in addition to retail snack
uses, are: (1) in baked goods as a substitute for nutmeats
in nut bread, banana bread, muffin batters, or cookie
doughs, or to add crunchy texture to toppings (ice cream,
pudding, yogurt, etc.) or glazes; (2) as candy in candy
bars or confections; (3) in salad bars as a crunchy salad
topping in place of croutons, peanuts, or sunflower seeds;
and (4) in trail mixes, mixed nuts, or granola. For retail
snack uses, they are sold in small transparent packages as
munchies in supermarkets, natural and health food stores,
theaters, concession outlets, and vending machines. Oilroasted soynuts can also be blended in a colloid mill with
some additional oil (peanut oil works well) plus a little salt
to make a delicious soynut butter, which resembles peanut
butter.
A number of large food processing companies have
started to use soynuts. Sunmaid uses over one million pounds
a year in trail mixes and as a carob-coated sweet. Nabisco

is considering putting soynuts in their cookies McCormick
and Celestial Seasonings both use soynuts in mixed salad
toppings. Ghirardelli has used them in abundance in a
delectable, crunchy, sweet, chocolate bar called Soy-Nut.
Washington Chocolate Company in Oregon is making carobcoated and chocolate-coated soynuts. and Planters Peanut
Company sells soynuts in vacuum sealed jars. El Molino,
Malt-O-Meal, and INARI have marketed carob-coated
soynuts.
Soynuts have a number of virtues that make them
attractive to food service institutions, food processors, and
individual consumers:
“1. Economy: Raw soybeans sell for about one-third
to one-half the price of raw peanuts; studies show that
pound for pound, soynuts retail for roughly 40 percent less
than roasted peanuts ($1.29 vs. $2.19 per pound). In bulk,
soynuts wholesale for as little as $0.51 per pound. Moreover,
soynuts occupy 12 to 40 percent more volume than the same
weight of peanuts or tree nuts. This makes their price per
unit volume proportionally even lower, which is important in
items such as candy bars and mixes.
“2. Nutrition: A table (p. 24) compares the nutritional
value of five brands of soynuts with peanuts and almonds,
in terms of calories, protein, fat, and carbohydrates. It
shows that dry-roasted soynuts, compared to peanuts, have
only about 80 percent as many calories and 46 percent as
much fat, plus 61 percent more protein. They are also a
good source of dietary fiber. The PER of soynuts averages
2.1 (Malt-O-Meal is 2.32) compared with 2.5 for casein
(milk protein). The digestibility of dry-roasted Pro-Nuts,
for example, is 93 percent; oil-roasted Malt-O-Meal is 90
percent,
“3. Acceptability: Although the typical consumer
generally still prefers tree nuts and peanuts to soynuts, a
growing number of people report that they like the rich flavor
and more crunchy texture of soynuts as much as or more
than they liked peanuts or tree nuts. Soynuts have a longer
shelf life than peanuts (eight months versus two months)
and they fracture or crack easily, even with light tooth, gum,
or denture pressure. On the negative side, soynuts cannot
be sliced and some people experience more problems with
intestinal gas after eating soynuts than after eating peanuts or
tree nuts.
A sidebar (p. 21, with four photos) titled “Making
soynuts at home” describes how to make oil-roasted soynuts
starting with 1 cup whole dry soybeans.
“A brief history of soynuts: Dry roasted soynuts have
been produced for centuries in East Asia. In Japan they
are called iri-mame (“roasted soybeans”) and they play a
key role in one of the country’s most ancient and widely
celebrated rituals. They are scattered by the handful in each
room of the house while the family chants, ‘Out with all
evils, in with good fortune.’ Soynuts coated with sugar,
sugar starch and nori (a seaweed) or shoyu and nori are also
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popular. In China whole soybeans are soaked in water (which
is sometimes salted) then roasted and eaten like roasted
peanuts. Oil-roasted soynuts are not widely produced in East
Asia.
“Soynuts have a long history in America. In 1915 John
L. Kellogg took out a patent for roasted soybeans and for
a soynut butter with added oil (No. 1,189,128). Soynuts
are thought to have first been made commercially in the
U.S. during World War I but the name of the producer is
unknown. Before World War II soynuts became famous
in Chicago, where they were very effectively marketed as
Salted Soys by a big downtown specialty store called ‘Stop
and Shop.’ Again it is not known who the producer was.
During World War II soynuts were made by the Borden Soy
Processing Co. and by Griffith Laboratories in Chicago,
Illinois. Starting in 1945 the Whitson Division of Borden,
with plants in Chicago and Ottawa, Kansas, produced
Soyettes on a large scale. The beans were simply soaked and
dry roasted then used by the candy and baking industries.
Some were salted and sold in bulk to variety stores for use
like salted peanuts. In 1948 the main Borden plant was
modernized and moved to Waterloo, Iowa; production of
Soyettes stopped several years later. In 1944 Central Soya
in Indiana was making chopped soynuts called Nut-T-Soys
and Loeb Products in New York was making Soya Puffs (a
ready-to-serve breakfast cereal made from puffed soybeans)
and Exploded, Precooked Soybeans.
“In 1944 the following companies were also producing
or distributing soynuts: Dewey Food Products and
Soybean Products Co. in Chicago; La Choy Food Products
in Archbold, Ohio; Tom Soya Foods in Williamsport,
Pennsylvania; and Vegetable Products Co. in Rochester, New
York.
“The current wave of interest in soynuts and the
increased production began in about 1970, when Malt-OMeal started to market soynuts in a big way. Additional
interest was generated by an excellent pair of articles by
Badenhop et al. at Cornell University entitled ‘Toasting
Soybeans as a Processing Technique’ (Proceedings of
Frontiers in Food Research Symposium. Cornell University,
June 1968). Both oil-roast and dry-roasted soynuts were
discussed.
“Oil-roasted and dry-roasted soynuts each have their
advantages and limitations. The advantages of oil-roasted
soynuts are (1) most people prefer the richer flavor and nicer
texture to that of dry-roasted soynuts; and (2) the technology
to produce oil-roasted soynuts is much simpler and less
expensive, and uses less energy.
“The advantages of dry-roasted soynuts are (1) increased
nutrition. Compared with oil-roasted soynuts, they are 8
percent lower in calories, 32 percent or more lower in fats,
and 23 percent higher in protein, while being 21 percent
lower in fiber; and (2) increased volume. During processing,
they can be made to expand in volume about 20 percent

more than oil-roasted soynuts, which lowers their price per
unit volume and gives them a light texture and crunchiness.
Most dry-roasted soynuts are dehulled, since the hull can
become very dark or burn during dry roasting. Oil-roasted
soynuts are made both with and without the hulls (seed
coats). INARI Ltd., for example, prefers not to dehull, since
dehulling reduces significant amounts of essential minerals,
especially potassium, and phosphorus, while also reducing
the fiber content. The finished product remains a whole food.
Dehulled soynuts, however, look more like typical roasted
peanuts and some researchers feel that dehulling helps avoid
any deposition of oil between the hull and the cotyledons,
although we have not found this to be a problem. Note that
all soynuts are either cooked or soaked before roasted, to
avoid creation of an undesirable hard texture and to remove
some of the flatulence causing oligosaccharides found in raw
soybeans.
“Let us now take a detailed look at methods presently
used by two large commercial producers of oil-roasted and
dry-roasted Soynuts. We recently visited and studied both
of these plants.” Continued. Address: Director, Soyfoods
Center, Lafayette, California.
1605. Shurtleff, William. 1981. Soynut butter–Economical
soy spread. Soyfoods No. 5. p. 22-23. Summer.
• Summary: “The heat waves and drought of the summer of
1980 devastated peanut crops across America and especially
in the Deep South where most of the crop is grown–the
leading states being Georgia, Alabama, and Texas in that
order.
“The American peanut harvest was down almost
50 percent (from 2.0 to 1.1 million tons), the price of
unprocessed peanuts leaped from $455 to $1510 a ton
(up 332 percent) and the price of peanut butter roughly
doubled. A creamy sunflower spread, selling for 49 cents a
jar less than peanut butter, was quickly put on the shelves
at Star Markets, a New England grocery store chain, and
was reported to be selling ‘very well.’ Yet as of April 1981
not a single soyfoods processor had grasped this golden
opportunity to put a tasty, low-priced soynut butter on
the market; and to once again demonstrate the soybean’s
amazing versatility.’
“The peanut, as everyone knows, is not a nut; like the
soybean it is a legume and an oilseed. The soybean, like
the peanut, when roasted, makes a delectable soynut butter.
The tastiest product is made by oil-roasting the soybeans.
But a good product can also be made from dry-roasted soy
flour (called kinako in Japanese). The addition of peanut oil
to soynut butter or dry roasted soy flour gives a flavor very
close to that of peanut butter. Or soynut butter can be mixed
with peanut butter as a lower-cost extender.
“While peanut butter is a surprisingly new food, soynut
butter is surprisingly old. Both products were first developed
in America. Peanut butter was first produced about 1890
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by the remarkable Seventh-day Adventist health reformer
Dr. John Harvey Kellogg of Battle Creek, Michigan. He
chose not to patent the product, believing it was a product
that ‘the world ought to have; let everybody that wants it
have it, and make the best use of it.’ As mentioned above,
the first soynut butter was patented by another Kellogg (no
relation) John L. Kellogg, in 1915. Piper and Morse in their
classic The Soybean (1923) described the production of
soynut butter (including the suggested addition of peanut oil)
and commented that it had ‘much the same appearance as
peanut butter and a very agreeable flavor.’ In 1927 Mr. T.A.
Van Gundy, a Seventh-day Adventist and father of Dorothea
Van Gundy Jones (author of The Soybean Cookbook) made
America’ first commercial soynut butter at his La Sierra
Industries in La Sierra, near Riverside, California. He sold
the product through health food stores. In 1967 Pichel and
Weiss took out America’s second patent for soynut butter;
and in 1971 Badenhop and Hackler suggested grinding
soynuts with oil to make a peanut butter analog. In 1972
Herbert Horn, a student in the Department of Food Science
at the University of Illinois, wrote an excellent master’
thesis entitled Quality of Soybean Butter as Determined
by Processing Variables. The key step in his process
was inactivation of the beany flavor in soybeans by a
bicarbonate blanch, which also removed flatulence-causing
oligosaccharides. He ground his oil roasted soynuts with 8%
oil, plus salt and dextrose.
“Horn mentioned that there was a commercial soynut
butter on the market in 1972 but he did not mention the
name of the manufacturer. Subama Food Company in
Iowa started to make soynut butter commercially in 1973;
unsalted and made from oil roasted soynuts, it was sold only
in bulk (30-pound pails), mostly to local food co-ops. As
of 1981 the world’s best selling soynut butter was probably
produced by Itona Products Ltd. in Wigan, England. Called
Beanoot Butter and sold as a dry mix in a plastic bag, this
product consists of roasted soy flour, malt extract (a natural
sweetener), vegetable oil, and salt. To serve, mix with a
small amount of water and use like peanut butter.
“To make soynut butter on a commercial scale according
to the method developed by Horn, a company would need a
blancher (steam-jacketed kettle), an oil roaster (deep-frying
unit), and a colloidal mill (which both grinds the soynuts
and homogenizes them with the added oil to prevent oil
separation). The oil-roasting process is much faster than a
dry roast: three minutes at 190ºC versus 35 minutes at 400ºC.
If it is desirable to simulate the consistency of peanut butter,
soynut butter should contain about 50 percent oil. Horn
found that oil-roasting dehulled soybeans increased the oil
content from 20 to 42 percent; thus 9 percent of the oil was
added afterwards. Grade A peanut butter contains 1.0 to 1.8
percent added salt and not more than 55 percent total oil.
Peanuts typically contain 46 percent protein as compared
with 20 percent oil and 38 percent protein for soybeans.

“Horn’s process, slightly modified by Dr. L.S. Wei, is
as follows: clean, dry and dehull five pounds of (Corsoy)
soybeans. Drop the dry dehulled cotyledons into boiling
solution of water and 0.25 percent by weight of sodium
bicarbonate (baking soda). Return to the boil and blanch
(simmer) for 30 minutes. Drain well. Oil-roast (deepfry) at 190ºC (375ºF) for three minutes. Combine the
oil-roasted soynuts (1610 gm.) in a large container with
the following ingredients and mix thoroughly: 274 gm.
each liquid vegetable oil and hydrogenated vegetable oil,
110 gm. dextrose (a sweetener), 26 gm. salt, and 15 gm,
monodiglyceride [hydrogenated oils]. Using a stone-type
colloid mill with a No. 120 corundum stone, grind one or
more times until the desired consistency is attained; first
grind at 0.8 mm. setting, second at 0.4 mm., third at 0.2
mm., etc. For a very smooth texture; run through a minisonic
homogenizer. Run into jars at approximately 55ºC (130ºF),
cure for 24 hours at 1ºC (34ºF) to allow for setting, then
store at 21ºC (70ºF). Some producers interested in natural
foods will want to reduce or eliminate the dextrose and
the monodiglyceride emulsifier. As little a as 1 percent
hydrogenated oil is sufficient to prevent oil separation.
“To make soynut butter from dry-roasted soy flour, mix
with each cup of the dry-roasted soy flour: 5 tablespoons
oil, 1/3 teaspoon salt or 2 teaspoons miso (red, barley,
or Hatcho), 2 tablespoons honey or other sweetener of
equivalent sweetness, and 3 to 4 tablespoons water. For best
flavor, heat while mixing.”
Note: This is the earliest English-language document
seen (Dec. 2012) with the term “soynut butter” in the title.
Address: Soyfoods Center, Lafayette, California.
1606. Shurtleff, William. 1981. Soynuts; The soybean’s
answer to the peanut. INARI: Super Soys (Oil Roasted), East
Lansing, Michigan (Document part). Soyfoods No. 5. p. 2025. Summer. See p. 23-24.
• Summary: “INARI Ltd. (International Nutrition and
Resources Inc.) is run by Leonard Stuttman, who formerly
worked with the American Soybean Association but was
dissatisfied with their lack of interest in using soybeans
as human foods. Feeling that there was a great future in
the use of whole soybeans as foods, particularly because
of their excellent nutritional value, he set out to develop a
simple whole soyfood with minimum processing. In 1975
he founded INARI and started basic research, doing some of
his work at the Department of Food Technology at Michigan
State University. By the fall of 1976 he had a pilot plant in
commercial production, with equipment worth $100,000 in a
rented building. Today INARI makes seven types of soynuts,
sold as Super Soys in 1¼- and 16-ounce poly bags and
bulk 25- or 55-pound sacks. Flavors, in order of popularity
include: salted, onion-garlic, unsalted, pizza flavored, carob
coated, toffee coated, and jalapeno. New products include
Soyapple Granola and Soycrunch Granola, sold in 10- or
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25-pound bags, with a soynut at the center of each granola
chunk. Tamari-roasted soynuts, seasoned with powdered real
tamari, are now being developed.
“The INARI plant, which is relatively compact and
simple, has a capacity of 3 tons of soynuts per day, and
uses an average of 144 tons of dry soybeans per year. The
basic process involves precooking, then oil roasting (deepfrying) whole soybeans. Super Soys are made with a specific
variety of field-type soybean, which came out tops among
77 other contenders (including vegetable-type soybeans) in
palatability tests run by INARI at Michigan State University.
Only soybeans of a certain size range are used (they must
fall through a 20/64-inch screen but not through a 12/64inch screen). Uniformity is very important to ensure even
roasting. The soybeans, with their hulls intact, are placed in
one of three self-contained, steam-jacketed kettles mounted
on a platform about eight feet above floor level. The beans
are heated to 200ºF (93ºC) over a period of 40 minutes.
During the cooking a special (secret, FDA-approved) food
chemical is added to the cooking to perform four functions:
(1) to expand the soybeans, (2) to soften the soybeans, (3) to
remove a large proportion of the polysaccharides that cause
flatulence, and (4) to give the finished soynuts fracturability.
The cooking itself inactivates trypsin inhibitors.
“The preconditioned beans are run down a chute and are
drained and dewatered on a ‘buffalo’ stainless steel vibrator,
on which they climb up a sort of staircase. (Some processors
then dry the beans for a few minutes in a hot oven.) Then
the beans drop through a hopper into a continuous deepfryer, through which they move slowly in a two-inch-thick
layer between stainless steel chain conveyors. The initial oil
temperature is 270ºF (132ºC), the final temperature is 325ºF
(162”), and the time in the oil is 12 to 24 minutes. This slow
roast gives a more uniform product texture and helps the
beans to retain their hulls, which is considered beneficial
for reasons described above. The Pitman Mastermatic fryer,
which cost $35,000 in 1980, is gas heated. A hydrogenated
shortening, either soy or a soy-palm blend, with a melting
point of about 90ºF, has been found to give soynuts that
are dry, light, and best tasting. If a regular liquid oil is
used the soynuts become greasy. Tocopherols (vitamin
E) in the soybeans help to stabilize the oil. Roughly five
percent of the oil must be replaced each day; most of this is
lost to uptake in the soynuts. The oil is constantly filtered
through a parchment filter paper topped with a thin layer of
diatomaceous earth sprinkled on by hand two or three times
a day. The filtering machine which is essential to the process,
is located next to the fryer. If the oil in the fryer ever foams,
indicating saponification and rancidity, it must be removed
and discarded.
“After being fried, the soynuts drop out onto a cooler
belt and are run through a high-volume air suction cooler
that sucks off hot air and draws in air at ambient temperature,
thereby cooling the beans to 90ºF (32ºC) in two minutes.

Salt and/or other seasonings are metered onto the stream of
soynuts with a Syntron feeder, and the product is then mixed
and allowed to fall into a metal bin. An automatic bagger
packages the soynuts in bulk in 55-pound quantities in threeply Kraft paper bags each with a poly liner. The carob-coated
soynuts are coated at a special candy plant in Chicago using
carob powder, turbinado sugar, hydrogenated fats (which will
not get soft or melt in summer), and nonfat dry milk. These
are used in snacks and party mixes with walnuts and sesame
seeds.
“The oil content of the finished beans is 25 percent
versus 19 percent in dry unprocessed form; this is much
less than peanuts. The final soynuts are 12 percent larger in
volume and almost exactly the same weight as the initial dry
soybeans.
“Presently 80 to 85 percent of INARI’s soynuts are sold
in bulk to institutional and natural food distributors; end
users include restaurants and hospitals. Soynuts are used
as a topping in salad bars, or added to granola, cookies,
nut mixes, or trail mixes. The onion-garlic soynuts are
especially popular in salad bars to replace peanuts, croutons,
or sunflower seeds.” Address: Soyfoods Center, Lafayette,
California.
1607. Country Life Natural Foods. 1981. Wholesale price
list. April 15. Place orders to: CLNF, P.O. Box 487, Edmore,
MI 48829. National Sales Office: P.O. Box 838, Collegedale,
TN 37315.
• Summary: The 1-page green sheet lists the following
product lines: Cedar Lake Foods, incl. Chops, Vegeburger,
Terkettes, Sloppy Joe, Soynut Loaf, Chili Burger, Chipetts,
Tender Tips, Breakfast Links, and Hostess Cuts. Terkettes
and Tender Tips (and perhaps some others) contain no soy.
Address: Edmore, Michigan; or Collegedale, Tennessee.
Phone: 517-427-5143 or 615-396-2192.
1608. Shurtleff, William; Aoyagi, Akiko. 1981. History
of Butler Food Products (Document part). In: William
Shurtleff and A. Aoyagi. 1981. History of Small Seventhday Adventist Food Companies and Sanitariums. 8 p. See
p. 4-6. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
• Summary: In operation from 1939 to 1946, this was a
private company in Cedar Lake, Michigan. “This creative
company was founded in 1939 by Howard O. Butler and
run primarily as a family enterprise. Butler got interested
in soyfoods from people he knew at Madison Foods in
Tennessee. He hired people with prior experience in
soyfoods production; Howard Hoover (who made soymilk
with Dr. Miller in East Asia) and a Mr. Roose. An initial
aim of the business was to offer jobs for Adventist youth to
pay their tuition at nearby Cedar Lake Academy, although
the business was not formally connected with the Academy.
The company’s primary product, first produced in 1942,
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was ‘Soya Butter,’ actually what we would now call soy
margarine; it contained 79% lightly hydrogenated soy oil,
soymilk (18% by weight), salt, vitamin A carotene (as
a natural coloring), and butter flavor. The melting point
was 110ºF (43ºC). Butler advertised the product as being
nonfattening.
“He soon ran into problems with the government
concerning his soya butter. In August 1944 the Soybean
Digest reported that ‘H.L. Hoover, manager of the firm,
claims that he is the victim of conflicting federal and state
regulations, and that he cannot comply with one set of
regulations without violating others. Hoover points out
that while the Food & Drug Administration prohibits his
company from labeling the product oleomargarine without
the addition of dairy products to it, the Bureau of Internal
Revenue classifies it as oleomargarine for taxing purposes.’
Margarine was then defined as vegetable oils churned with
dairy milk; Butler used soymilk in place of dairy milk to
give a completely vegetarian product. Furthermore, it was
claimed by the Bureau of Dairying in Lansing, Michigan,
that the product had been illegally colored in imitation of
butter, and in several instances had been sold as butter. In
August 1944 cases were pending in circuit and U.S. courts,
awaiting trial. In May 1945 a federal judge in Cleveland,
Ohio ruled that Butler’s Soya Butter was not taxable as
margarine and should not be labeled as margarine, but
shortly thereafter the Ohio Department of Agriculture, in
variance with the federal ruling, classified soya butter as
colored margarine, which could not be sold legally in Ohio.
In June 1945 the American Soybean Association came
out in favor of a congressional bill to define soya butter as
being distinct from margarine. Finally in December 1945, at
which time the company was manufacturing 100,000 units
of soya butter a month, a federal judge in Detroit ruled that
the product was oleomargarine as defined by the internal
revenue code, and therefore subject to back taxes of 10 cents
a pound on every pound made to date. The three-year battle
and the ruling assessing an estimated $150,000 in back taxes
drove the company out of business in 1946. In about 1950,
while typing out an appeal to the government to reconsider
his case, Butler suffered a fatal heart attack. Shortly after his
death, the margarine law was changed and the tax (on other
companies) removed.
“During the early 1940s, Butler Foods was a thriving
operation. In early 1942 they were making a nice line of
nine soyfoods including ready to eat Soy-Fruit & Nut
Cereal (with figs, dates, and bran), ViM-eat Soy-Nut-Loaf,
ViM Soy-Nut Cheese, Soy-Kawfee, Entire Soybean Flour
(i.e. full-fat), Entire Soybean Wheat Flour Mix (70:30),
Soybeans with Tomato Sauce, ViM-ilk (soymilk) and SoyNuts. An attractive brochure, which described the company’s
products and gave recipes, noted that some of the soybeans
were ‘grown on Butler’s own mineralized farm.’ In mid1942 Soya Butter was added to the line. The company also

made bulk soymilk for use in its Soya Butter. In September
1943 Butler Foods ran a full-page ad in the Soybean Digest
headlined ‘New Foods from the Wonder Bean’ showing
pictures of cans of Butler’s Soynut Cheese, Vegeburger, Soya
Nut-Loaf, Soya Butter, and Vegetarian Chops. The chops, his
most popular meat analog, were a blend of wheat gluten and
soy flour, sliced, pre-cooked, then canned in a broth made of
soy sauce and other savory seasonings. A September 1945 ad
showed that Butler’s Meatlike had been added to the line.
“After the government tax ruling of 1946, Cedar Lake
Academy leased Butler’s property and tried to operate the
food business for 2 years, but the plant was too big and
the company had now lost its vital income from sales of
soya butter. The Academy food business ceased operation
in 1949. The supervisor at that time, Vesper Sias, who had
worked at Butler Foods since 1942, then left and started his
own company, Cedar Lake, in November 1949.” Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1609. Shurtleff, William; Aoyagi, Akiko. 1981. History of
Cedar Lake Foods (Document part). In: William Shurtleff
and A. Aoyagi. 1981. History of Small Seventh-day
Adventist Food Companies and Sanitariums. 8 p. See p.
6-7. Unpublished manuscript. Available online at www.
soyinfocenter.com. [1 ref]
• Summary: In operation from 1949 to the present, this was
a private company in Cedar Lake, Michigan. “In 1949 when
the Cedar Lake Academy ceased operating the former Butler
Foods, Vesper Sias, a former employee of both companies,
purchased the name Cedar Lake Foods and the food
manufacturing rights from the Academy. He then started a
business in rooms in the back of his home, working on a
kitchen scale with his wife, making meatless products similar
to those developed by Butler Food Products. The line started
with Vegetarian Chops (like a veal cutlet with a savory soy
sauce), Vegeburger, Soynut Cheese (whole soaked soybeans
and nuts milled together, slurried, then cooked down to form
a spreadable or sliceable loaf), Soynut Loaf, and Meatlike.
They also made tofu. In 1959 the business expanded into a
newly constructed plant, and four workers were kept busy
meeting a growing demand and adding new products such
as meatless frankfurters. Sias soon opened a storefront in his
plant where all of his products were retailed (Grand Rapids
Press 1962). In 1968 Cedar Lake bought the production of
Sunnydale Foods of Centralia, Missouri. At the same time,
Sias purchased the canning division of Lange Foods. The
product Turkettes, Hostess Cuts, Vegebits, Lentil Roast,
and Breakfast Links were added to the Cedar Lake line. In
1975, after several months of illness, Sias sold Cedar Lake
Foods (which employed 26 people and had $500,000 yearly
sales) to a corporation of five stockholders, who operated
the business as Cedar Lake Foods Inc. of Tennessee. In
the spring of 1981 the business, after being closed for 6
months, was sold to Country Life Natural Foods, a non-
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profit corporation and self-supporting Adventist group that
made other vegetarian health food items such as nut butters,
pastas, and juices, and ran several natural food restaurants.
Many of the new company’s foods contained soy products.
TSF (textured soy flour) and soy sauce were used in the
Vegeburger. Defatted soy flour was used in the Soynut Loaf.
And soy sauce was the only soyfood used in the Hostess
Cuts, Sloppy Joe, Vege-bits, Chops, and Chipettes. Wheat
gluten served as the primary ingredient in most of the
products. In March 1981 a typical 19-ounce can retailed
for $1.75-$1.95. The plant continued to be located in Cedar
Lake, Michigan, near the original Cedar Lake Academy,
founded in 1898.” Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1610. Chang, T.T. 1981. Re: Conjecture about the
probable origin of the genus Glycine in the eastern half of
Gondwanaland. Letter to William Shurtleff at Soyfoods
Center, Sept. 9–in reply to inquiry. 2 p. Typed, with signature
on letterhead.
• Summary: “Your letter of August 24 has reached me. I
appreciate knowing your keen interest in my paper on the
Chinese food crops in the forthcoming Origins of Chinese
Civilization book. My conjecture about the probable origin
of the genus Glycine in the eastern half of Gondwanaland is
based on the following:
“1. The wild species are generally more indicative than
the cultivated species with respect to the area of origin. So
much of the commercial areas of cultivation is outside the
original habitats that it would be erroneous to pinpoint the
area of domestication by the present area of commercial
production. The good examples are the high-yielding areas
of wheat, corn, and rice which are not within the area of
domestication.
“2. The geographic distribution of the wild relative G.
soja (G. ussuriensis) extends from U.S.S.R. into Taiwan.
Human contacts between south China including Taiwan and
insular Southeast Asia are probably older than what was
recorded by historians.
“3. The other wild species in the subgenus Glycine are
widely distributed throughout the islands of Southeast Asia
and Oceania (Philippines, Indonesia, Australia and PapuaNew Guinea) (cf. Hadley and Hymowitz in ‘Soybeans:
Improvement, Production and Uses,’ 1973). Most of these
land masses were components of the Gondwanaland
supercontinent.
“4. The character for soybean, ‘shu,’ first appeared in the
Odes of Shih-ching and on bronze inscriptions of Western
Chou. Such findings are much later than the unearthed
remains of the millets and rice.
“5. Members of the subgenus Bracteata are distributed
in Indonesia, Malaysia, India, Sri Lanka and various parts of
Africa.
“6. The Gondwanaland origin of crops could explain

the wide geographical distribution of many genera
including Glycine. The best known examples are the genera
Gossypium, Bromus, Solanum and Oryza. This is an area
long neglected by historians and biologists.
“Rice is a unique case in that the genus Oryza had its
origin in the Gondwanaland supercontinent which accounts
for its wide and disjunct distribution across Africa, Asia,
Australia and Latin America. As the South Asian plate
became united with the Asian mainland along the Chinese
boundary, the flora of Gondwanaland were introduced into
China. Recent archaeological findings in Tibet have shown
the presence of Paleozoic pollen remains of Gondwana
origin on the Chinese side of Mt. Everest. Three wild species
in the genus Oryza can be found in the south-western and
southern provinces of China. The oldest remains of rice
found in China date back to 7,000 years ago.
“Thus, my conjecture on the Gondwanaland origin
of the genus Glycine was based on indirect evidence and
was intended to provoke further explorations and studies. I
don’t pretend that I am a soybean specialist so as to be able
to provide any proof for the hypotheses. But you may be
interested in hearing that during his meeting with me last
December at the ASA meetings held in Detroit [Michigan],
Ted Hymowitz told me that he is beginning to search in
the direction that I had suggested. I am sure that you will
learn more from Ted from his recent travel to the islands of
Southeast Asia.
“I am sending a copy of this letter to Dr. David
Keightley (U.C. Berkeley).” Address: Geneticist and Leader,
Genetic Resources Program, The International Rice Research
Inst., P.O. Box 933, Manila, Philippines. Phone: 88-48-69.
1611. Soy Plant Co-op Inc. (The). 1981. Re: Discontinuing
delivery service along many routes. Letter “To our valued
customers,” Sept. 22. 2 p. Typed, without signature on
letterhead.
• Summary: “Last January, we began production in our new
facility. The new building is great, with lots of room for
movement and growth... Unfortunately, at the same time, an
increase in rent, added to numerous cost incurred in moving,
and building improvements, has drained our resources to
the limit. To further complicate the matter, the summer sales
slump has caused us to tighten-up all the more.
“Truck repair, fuel & labor have reached the point
of being so high as to make long delivery runs not only
unprofitable but costly. We pondered the discontinuation of
our Kalamazoo run for several months before finally making
the move. At this point, we opted for combining the Lansing
and Grand Rapids runs into one day to try to conserve.
Shortly thereafter, we lost our largest Grand Rapids account
(Meijer’s Warehouse) to California Brand Tofu. The
proverbial ‘last straw’ was dropped on our western runs. We
were forced to stop delivery to Grand Rapids, leaving only
the Lansing run.” Address: 711 Airport Blvd., Suite #1, Ann

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 705
Arbor, Michigan 48104. Phone: 313-663-8638.
1612. Shurtleff, William; Aoyagi, Akiko. 1981. Dr. John
Harvey Kellogg and Battle Creek Foods: History of work
with soyfoods. Soyfoods Center, P.O. Box 234, Lafayette,
CA 94549. 20 p. Sept. 29. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/john_kellogg_
and_battle_creek_foods.php
A comprehensive history of the subject. Contents:
Introduction. Early life and teachings: Birth, work with
Ellen White, medical school, thesis, in 1876 took charge of
institute he renamed Battle Creek Sanitarium (new meaning
for this term), its research kitchen developed America’s
first meat analogs, start of Good Health, famous people
who came to sanitarium, trip to Europe to deepen medical
knowledge, primitive state of medical knowledge, “Biologic
Living,” dynamic man, living proof of his techniques. Early
health food products: Granola, peanut butter (probably
America’s first), cereals, rift with church, meat substitutes
(Nuttose, Protose), Harry Miller. Early writings about
soyfoods: The New Method in Diabetes (1917), mentions
to 1923, mentions in Good Health (1921-29), Good Health
(1930-39), J.H. and W.K. Kellogg’s speeches to American
Soybean Association (1927 and 1930), Kellogg and Henry
Ford, 1933 edition of The New Method in Diabetes, 1936
expanding interest, letters to Horvath and Admiral Byrd,
1937 speech to American Public Health Association.
Development of early soyfoods: soy meal, early interest
in fermented milks, Metchnikoff and Tissier, first soymilk
(1930), soy acidophilus and diseases (1933), patent for soy
acidophilus milk (SAM, 1934), Dionne quintuplets (1934),
SAM from 1936-1950’s, heyday of his work with soyfoods
(1934-37). Later soyfoods developments: Correspondence
with William Morse, products in Morse’s office, 1937 Battle
Creek Food Co. products, 1940 price list, first commercial
soymilk (Soygal, 1942), Kellogg’s first meat analog (Soy
Protose, 1943), small price list in 1955, sale of company
in 1960, Kellogg’s death in 1943, his influence on others.
Address: Lafayette, California. Phone: 415-283-2991.
1613. Shurtleff, William; Aoyagi, Akiko. 1981. Ellen G.
White: History of her work with health reform. Soyfoods
Center, P.O. Box 234, Lafayette, CA 94549. 6 p. Sept.
29. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/ellen_white.php
A comprehensive history of the subject. Contents:
Introduction and description by G.W. James: Prolific writer.
Background and early life (1827-1863): Ellen’s education
and character. Health reform from 1863: Otsego vision
of 1863 and basic teachings, second vision (1865), 1866
formation of Western Health Reform Institute (Battle Creek,
Michigan), growth of sanitariums, recommended diet (no

spices, meat, sugar, alcohol, or tobacco), unaware of soy.
Writings on health: Major writings and their present validity,
death in 1915 at age 87, influence on Dr. John Harvey
Kellogg. Address: Lafayette, California. Phone: 415-2832991.
1614. Boyer, Robert A. 1981. Work with Henry Ford and
soybeans (Interview). SoyaScan Notes. Oct. 11. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Floyd Radford, a secretary to Ray Dahlinger,
did a lot of farm work for Dahlinger, who was a very high
assistant to Henry Ford. Radford was involved with farming
in southern Michigan, not with soybean processing.
Henry Ford was probably the first American
manufacturer of solvent extractors. He made them for use in
his factories, including his village industries. The first one
was only 6 tons, but later he made a 24-ton extractor.
Henry Ford’s soybean operations were conducted in
various plants. The plastic molding machines were located
in the glass plant within the River Rouge plant. The soybean
operations in the glass plant were set up in about 193435. Then he decided to build the solvent extraction plant
outside in the next lot. There he built a brand new building
with 4 big extractors. The soybean meal produced by these
extractors went into the plastics made in the glass plant.
Then in the coke oven building, constructed in about 1940,
Ford built a new extraction plant. He also used this plant for
forming the plastic rear trunk lid.
CPC (Corn Products Company) purchased the first
license to manufacture edible spun soy protein fiber under
Boyer’s patent; Swift purchased the exclusive rights from
1950-54. CPC was the first company to actually sell this
spun soy fiber; they did it as a legal tactic in early 1950
to establish an interstate sale allowing them rights to the
name they wanted to use for the product. Worthington
accommodated them, and mixed the rest of the batch in with
their products to use it up.
In 1955 changed their license from an exclusive to a
non-exclusive. Boyer then went to Central Soya [actually
probably to Glidden] in Chicago, then Ralston Purina, then
Worthington to ask them to license the patent. Ralston agreed
and decided to get into edible soy protein. In 1956 they took
a non-exclusive license at the same time as Worthington and
General Mills.
When Boyer was working with Swift & Co., they were
pushing The Glidden Co. to make a food grade isolate.
Before Glidden developed this edible soy protein isolate,
the only alternative was casein. In Nov. 1957 The Glidden
Company announced that it was building a plant to make
food-grade soy protein isolates. Their product was named
Promine. In 1958 Central Soya purchased The Glidden Co.
and built the world’s first plant to make food-grade soy
protein isolate in Chicago; their Promine D was introduced
in Oct. 1959. So in 1956 when Worthington Foods purchased
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a license to spin soy protein fibers for the health food market,
the only food-grade isolate on the market was Promine made
by Central Soya–which Boyer felt had a “terrible taste.” For
this reason, Boyer went to Ralston Purina and urged them to
make an edible isolate.
Ralston Purina made the world’s first edible spun soy
protein fiber in a pilot plant from about 1956-1960. Boyer
first started to consult with Ralston Purina in 1960, when
they decided to scale up from a pilot plant to a commercial
one in Louisville, Kentucky; he then joined their staff in
1962. Ralston Purina started selling their fiber in about 1961
or 1962; they sold most of it to Worthington. Worthington
and General Mills began experimenting with their own
pilot spinning units to develop prototype products, but they
bought their commercial fiber from Ralston Purina. Later
Worthington started to spin their own fiber because of cost
and quality factors; aging between the time the fiber was
produced and the time it was shipped caused a decline in
quality.
Today a lot of soy protein is spun in Holland. The
isolates are probably made at the Ralston Purina plant in
Belgium. Address: 632 Edgewater Dr., Apt. 731, Dunedin,
Florida 33528. Phone: 813-734-2415.
1615. Boyer, Robert A. 1981. Development of meatlike
products based on spun soy protein fibers. Part I (Interview).
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: This history is compiled from 5 interviews
conducted with Robert Boyer from Oct. 1980 to Oct. 1981.
One day at the Ford plant in 1942, Boyer, while
sampling fibers of his “soybean wool,” realized that these
same soy protein fibers, if made tender by omitting the
protein denaturation, hardening, and insolubilization, could
be used as a basic ingredient in making meatlike textured
soy protein foods. Already he had developed an analog for
the protein fibers that grow on the outside of a sheep (wool),
why not develop an analog for those on the inside, a meatless
meat or meat analog?
Throughout the years of World War II, the idea of
using spun soy protein fibers as the basic of human foods,
in the form of meat analogs, returned to Boyer again and
again. In late 1943 The Drackett Co. in Cincinnati, Ohio
(which had a fairly large soybean crushing operation and
also made consumer household cleaning products such as
Drano and Windex), purchased the Ford Motor Company’s
soy protein and protein spinning operations. Boyer went
with the equipment and processes to Cincinnati. Boyer,
now Drackett’s director of research, told the company of his
interest in producing foods from soy proteins, but Drackett
was only interested in industrial products at the time. In early
1949 H.R. Drackett died; the company shut down its plant
that was spinning Soybean Azlon fibers, and closed part of
its protein R&D laboratories. Boyer left Drackett to work on

his own.
On 28 September 1949 Boyer filed for his first patent on
edible protein fiber (application serial no. 118,445). It was
issued in 1951, then rewritten that year in a much broader
format and issued in final form in 1954 (No. 2,682,466).
According to this patent (which expired in 1971 and has
come to be regarded as a classic), no one can use a manmade protein fiber in a food without violating the basic
claim. The patent called for the use of various proteins
(including soy, casein, and peanut protein) to make edible
protein fibers that could be transformed into meat analogs or
extenders that are low in saturated fats and virtually free of
cholesterol.
In September 1949 Boyer took his patent idea to his
first company, Worthington Foods, Inc., a small company
in Worthington, Ohio, operated by a group of businessmen
and doctors, that produced meat analogs and vegetarian
foods primarily for Seventh-day Adventists and Adventist
institutions. Boyer had now been on his own for over eight
months and was almost out of money. He still wasn’t sure
of whether the whole idea was a screwball one or not. He
later commented that if Worthington had shown no interest,
he probably would have just given up then and done
something else. Advised to keep away from the large meat
companies, who might buy up the patent and “bury” it, he
went to Worthington and disclosed his concept and a pork
chop prototype. Mr. Hagle, president of Worthington, was
immediately very excited with the idea, but the company
was reluctant to take a license until there was a source of soy
protein fiber. Harrison Evans, a top Worthington employee,
later recalled: “I’ll never forget the day Bob Boyer came by.
They brought him down with this textured protein wrapped
in a piece of aluminum foil and all it looked like was rope.
Just unattractive, white... It certainly did not look like real
meat.”
Worthington waited, so Boyer went to Virginia Carolina
Chemical Company (VCCC) in Taftville, Connecticut;
they were spinning fibers for textiles and Boyer hoped they
would be able to produce soy fibers for Worthington. VCCC
allowed Boyer to use their protein spinning pilot plant for
research; he provided his own materials. Here he made the
world’s first edible protein fibers, which were used to make
meat analog prototypes. Incorporating egg albumen binder
plus vegetable fats and flavorings into the spun fibers, he
fabricated the first man-made meatless pork chops and then
made hams from soy protein. After the first successful run,
nearby Corn Products Company (CPC) got very interested
and ended up buying the first license on Boyer’s patent (an
exclusive option), which gave Boyer his first income from
the project. Boyer then consulted for CPC for 9 months. The
first sale of commercial edible protein fiber (produced from
corn gluten) was made by CPC to Worthington. Eventually,
however, it was realized that corn gluten would not work
well in foods because of its unpleasant and dominant
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flavor. The project was dropped. Continued. Address: 632
Edgewater Dr., Apt. 731, Dunedin, Florida 33528. Phone:
813-734-2415.
1616. Boyer, Robert A. 1981. Development of meatlike
products based on spun soy protein fibers. Part II (Interview).
SoyaScan Notes. Oct. 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Now somewhat desperate, Boyer decided to
try a meat company anyway. He went to Swift & Co. in
Chicago, Illinois, in 1950 and they immediately liked these
ideas and bought exclusive rights to the patent from 19501954 (in 1955 they converted to nonexclusive). In 1950, the
war scarcity psychology still prevailed. American consumers
and food produces had watched in astonishment during the
war as meats became so scarce and expensive that only a
few could afford them. Thus it was easy to sell the notion
that even after the war, as world population continued to
rise, plant proteins would play an increasingly important
role in diets throughout the world. Boyer worked with Swift
for five years, but in considerable secrecy. Swift told him
that if their Livestock Relations Department found out that
Swift was doing research on meat analogs, “all hell would
break loose.” Eventually Swift made and test marketed
new soy protein products. However in 1952-53 livestock
producers in America were in such bad shape economically
that they marched on Washington, DC, demanding a better
price for their products. Swift, fearing the possibility that
the media might get word of their new project and come out
with headlines reading “Swift Making Synthetic Meats from
Soy Protein,” decided to shut down the project. None of the
products was ever marketed commercially.
In 1951-52 Unilever bought a license from Boyer for
spun protein isolate production throughout the rest of the
world. Boyer went to England and worked with Unilever
in their peanut protein isolate plant and research labs near
Liverpool. Here, for the first time, his process was used in
the making of sausages containing fibers of peanut protein
isolate.
In 1956 Boyer returned to America and went
immediately to Worthington, who had now been thinking
about taking a license on Boyer’s spinning patent for seven
years. The first food-grade soy protein isolates were just
becoming available, so the company bought the patent rights
for the health food industry and asked Boyer to work with
them as a consultant. Worthington eventually did more with
Boyer’s discovery than any company in America.
After Worthington purchased Boyer’s license (for the
health food trade), other large food companies followed suit:
Ralston Purina, General Mills, and Nabisco. General Foods
developed their own related process. In 1962 Boyer joined
the research staff of Ralston Purina as a Protein Scientist; he
worked there until his retirement in 1971, at which time he
became a Protein Consultant for Miles/Worthington.

After General Mills took a license on Boyer’s product,
they built a commercial-sized fiber spinning plant at Cedar
Rapids, Iowa, and developed their Bontrae line which
featured Bac-O’s, a spun fiber analog resembling cooked
bacon bits and launched in 1965. The venture was impressive
in scope and the product was a real sensation, the biggest
thing that had happened to Boyer’s idea to date. (The product
is now made with extruded soy flour.) The whole venture
had a profound effect on the thinking of other large food
producing companies concerning soy protein foods. Boyer
was now spending 50% of his time with Worthington and
25% each with General Mills and Ralston.
Boyer’s years of research eventually began to pay off
in terms of handsome royalties from his patents, of which
he now had more than thirty, some shared with Ford. These
lasted until the patent expired in 1971. Now any company
can use the protein spinning process without having to buy
a license or pay fees. In 1981 the main American companies
using spun protein fibers in foods were Worthington
Foods, Dawson Mills in Minnesota (which bought General
Mills’ equipment), Loma Linda Foods in California, and
Ralston Purina. In Europe there are two companies in the
Netherlands, one in Denmark (Nutana), and one in Belgium
using food-grade spun protein fibers. In Japan, Nisshin Oil
Mills Ltd. built the first plant to spin edible soy protein fibers
in 1968. In 1976 Fuji Purina Protein Ltd., a subsidiary of Fuji
Oil Co. and Ralston Purina, introduced Fujipur SP-90 spun
soy protein fibers.
Most manufacturers of meat analogs in the U.S. agree
that the general market has been disappointing, but that the
idea is simply ahead of its time, which will inevitably come
as meat prices continue their rapid rise. The vegetarian
or “motivated” market (and especially the Seventh-day
Adventist sector) showed a steady increase each year. No
sales figures are available on the total market size.
When asked in 1980 how he liked the newest
generation of meat analogs, Boyer replied that he found
the quality disappointing, since the producers have to make
compromises in equipment and processing to keep costs
down. A researcher can get much better textures and flavors
in his lab working by hand. Another problem is the subtle
beany flavors that result from isolates and from typical
defatted soy meal rather than specially defatted soy meal
that can be made to contain almost no beany flavor. Boyer
eats store-bought meat analogs (including bacon bits) from
time to time but not as a regular part of his diet. He prefers
Worthington products to Loma Linda. He likes meat, too,
and also uses tofu quite a bit.
How about the future? Harkening back to the years of
his work with Ford, Boyer said in 1981, “We’re at the Model
T stage right now with analogs. I’m impatient to get to the
Lincoln Continental stage.” He feels that the products still
have a very bright future, and that when the price of meats
rises to 10 or 20% above those of the analogs, sales will start
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a period of steady growth. Address: 632 Edgewater Dr., Apt.
731, Dunedin, Florida 33528. Phone: 813-734-2415.
1617. Hall, Lynn. 1981. Ed Neel: A genius in designing.
Archbold Buckeye (Archbold, Ohio). Oct. 21.
• Summary: Ed Neel has been with La Choy Food Products
for 58 years–since 1923. That year he arrived in Detroit,
having bummed around the country, been a sailor, and done
odd jobs. Seven men had recently purchased a business
that produced and sold bean sprouts to produce stores
throughout Detroit. The sprouts were grown in typical
galvanized washtubs. The new owners rented a building on
Schoolcraft Road and opened shop. In 1942 La Choy closed
shop in Detroit [Michigan]. World War II was under way and
Chinese food was not essential to the war effort. Neel and
six others moved the business to Archbold, Ohio and started
canning tomatoes. A photo shows Ed Neel at his drawing
board. Address: Buckeye Staff Writer.

Kinney (Steve Fiering’s wife since 1990), Tristram Seidler.
Front row (left to right): Bob (surname unknown), Rob
(surname unknown), John Gingrich, Jura McDowell.
To the left of the door is the large round sign of
“People’s Herb and Spice Co-op.” To the right of the door
is the large round sign of “The Soy Plant–Soy Dairy.” The
photo was taken at about the time The Soy Plant moved its
manufacturing operations to 711 Airport Blvd. in Ann Arbor,
leaving the deli at 211 East Ann St.
Location of original: The Soy Plant scrapbook, c/o
Rosewood Products, Ann Arbor, Michigan.
1620. Shurtleff, William; Aoyagi, Akiko. 1981. History
of small Seventh-day Adventist food companies and
sanitariums in the USA. Soyfoods Center, P.O. Box 234,
Lafayette, CA 94549. 8 p. Oct. Unpublished typescript.
Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/small_adventist_
food_companies.php
A comprehensive history of the subject. Contents:
Boulder Sanitarium Food Co. (1897-1945?, Boulder,
Colorado). St. Helena Sanitarium Food Co. (1898-1918, St.
Helena, California). New England Sanitarium (1899-1957?,
Stoneham, Massachusetts). Washington Sanitarium (190719?, Takoma Park, Maryland). Nebraska Sanitarium (1930?1955?, Lincoln, Nebraska). Hilkrest / Hillcrest Health
Products co. (1932?-1955?, Takoma Park, Maryland). Butler
Food Products (1939-1946, Cedar Lake, Michigan): Address
and start, Soya Butter started 1942, meat analogs and
Vegetarian Chops, 1943 products from ads and listings, 1945
ad, lease to Cedar Lake Academy in 1946, end of business
in 1949. Sunnydale Academy Foods (1946-1968, Centralia,
Missouri). Cedar Lake Foods (1949-, Cedar Lake, MI).
Lange Foods (1950-1968, Portland, Oregon). Texas Protein
Sales (1972-, Keene, TX). Millstone Foods (1977-, Penryn,
CA). Address: Lafayette, California. Phone: 415-283-2991.

1618. Food Development. 1981. Flavored soybeans function
like nuts. Oct. p. 16.
• Summary: Thanks to International Nutrition and Resources
Inc. (INARI), soybeans are no longer just a health food. In
1975-76 Leonard Stuttman, founder of INARI and scientists
at Michigan State University (MSU) spent 18 months
developing a whole, roasted and flavored soybean product
called Super Soy Soynuts. They tested over 100 varieties
of soybeans before settling on four that suited the process
they had developed. The process involves deactivating the
trypsin inhibitor in the soybeans and expanding the soybeans
with heat and moisture. “The full-fat, hull-on soybeans are
then roasted [oil-roasted] like peanuts to give a good-tasting
product.
INARI now offers soynuts in seven flavors, included
toffee-coated and carob-coated. Mr. Stuttman is now testing
two 100% Soynut butters. An East-coast company already
uses granulated Soynuts in a carob bar to provide crunch.
Another firm makes a Soynut brittle, and a third uses soynuts
in ice cream.
“Other potential uses for Soynuts include sandwich
cookie fillings, a marzipan-type candy, granola bars,
chocolate-Soynuts cups and almost any application where
peanuts or peanut butter are used.”
A black-and-white photo shows six different soynuts
products–without packaging.

1621. Soy Plant (The). 1981. An all-soy deli: Tofu, miso,
soymilk, tamari, tempeh (Ad). Ann Arbor Calendar
(Michigan). Oct. p. 21.
• Summary: At the top of this small ad (2½ by 1.75 inches)
is the collective’s logo. At the bottom: “Present this ad for
a 10% discount on listed items through 10/31/81. Limit
one per customer.” Address: 211 East Ann St., Ann Arbor,
Michigan 48104. Phone: 663-0500.

1619. Members of The Soy Plant collective in Ann
Arbor, Michigan, outside their deli at 211 East Ann St.
(Photographs). 1981.
• Summary: See next page. This color photo (6¼ by 4¼
inches) shows eleven members of the Soy Plant. They are
(back row, left to right): Suzanna Middaugh, Steve Fiering,
Walter Rogaczewski, Margaret Shaw (she is holding up a
small sign that reads “No Nukes), Dan Ecclestone, Kelly

1622. Stuttman, Irene. 1981. Re: Comments on manuscript
for article on soynuts. Research on soynut butter. Letter to
William Shurtleff at Soyfoods Center, Nov. 14. 1 p. Typed,
with signature on letterhead.
• Summary: Suggests three changes in the manuscript.
INARI is no longer marketing granola, but they do sell
soynuts to others who use them in granola. “We have had
a significant upsurge in our business and are in the process
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of planning to double our capacity with new equipment.
We now have three large supermarket chains added to our
customer list.
“Len has been experimenting with soynut butter and we
have come up with an excellent product. We do not intend
to market it right away as we are so busy dealing with our
increased volume of production. We were very interested
in the research you had done in this area. I’m surprised the
history goes back so far.
“Every so often we still get a comment on the Soy to
the World Day. It did a lot for acceptability of soy foods in
this area.” Address: INARI, Ltd., 2331 Forest Rd., Lansing,
Michigan 48910. Phone: (517) 882-3323.
1623. Soy Plant (The). 1981. The Soy Plant Deli / retail store
presents... (Ad). Ann Arbor Calendar (Michigan). Nov. p. 7.
• Summary: “Our community loan program. Inquire at 211
E. Ann at how you can receive tofu as interest on a $100.00
returnable loan. Or give the interest to a friend while retailing
ownership of the money loaned. And while you’re there try

our home style non-dairy vegetarian food to go! Pasties,
pot pies, seitan roast, salads, sandwich spreads, and sweet
delights.” Address: 211 East Ann St., Ann Arbor, Michigan
48104. Phone: 663-0500.
1624. Drake, Milan. 1981. Brief history of La Choy Foods
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Dec. 2. 1 p. transcript. Followed by a letter.
• Summary: La Choy now sells two soy sauces: HVP and
fermented. They purchased the fermented from Oriental
Show-You Co. 15-20 years ago [i.e., about 1961-66]. He will
try to get more exact information if Shurtleff will send him a
list of questions.
Esta Keirn (phone 219-248-8742, of Columbia City,
Indiana) travels a lot. He was with Oriental Show-You. He
trained La Choy’s present soy sauce man.
Milan does not know when La Choy first began
marketing soy sauce. Show him a copy of 1947 bottle. Dale
Pape (operations manager) or Ed Neel (who has been with
the company for 55 years) would know. Ed, who is about 80,
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will answer my questions. One of the original namers of the
company when they were in Detroit, Michigan, he is now a
consultant and builds new equipment.
La Choy (two words) is the correct spelling.
Beatrice bought La Choy in 1943. Charles Smith bought
out Ilhan New, the Smith was killed by lightning. Address:
Director, Research and Development, La Choy.
1625. Keirn, Esta. 1981. History of Oriental Show-You
Company in Columbia City, Indiana (Interview). SoyaScan
Notes. Dec. 5. Conducted by William Shurtleff of Soyfoods
Center. [1 ref]
• Summary: The Oriental Show-You Company began
production of Japanese-style fermented soy sauce (shoyu)
in Columbia City, Indiana, in 1924. The company had been
started in 1918 in Detroit, Michigan, by Shinzo Ohki, a
Japanese man, who began by importing shoyu and tea from
Japan. In 1922 Mr. Ohki went to Japan to learn the method
for making shoyu, then late that year he moved his business
to Columbia City and by 1924 was making shoyu, along
with mung bean sprouts. Chow Mein noodles, Chop Suey,
and Jigg’s Corn Beef and Cabbage. The company was quite
small, making about 12,000 gallons of shoyu a year; this was
sold mostly in the Midwest, and only east of the Mississippi
River. In 1932 Mr. Esta Keirn joined the company and soon
became production manager. In 1946 the company published
a 15-page booklet titled “Oriental Recipes,” showing show
to use shoyu. In 1963 [sic, 1943] Beatrice Foods (which
had sold La Choy HVP soy sauce since the early 1930s)
acquired the company and Mr. Keirn stayed on to supervise
production of Beatrice’s first fermented shoyu. Beatrice still
makes a fermented shoyu.
The only other early maker of shoyu that Keirn knows
of was a Japanese man in San Francisco who started in about
1945-46. Keirn talked with him, obtained a sample of his
shoyu, and analyzed it. Keirn heard rumors of a little Chinese
soy sauce producer in New York City but was never able to
talk with him or to get a sample of his product. Keirn has no
documents, articles, or price lists. Address: 401 Catherine
Ave., Columbia City, Indiana 46725. Phone: 219-248-8742.
1626. Drake, Milan. 1981. Re: La Choy soy sauce. Letter
to William Shurtleff at Soyfoods Center, Dec. 8. 1 p. + 2 p.
of labels and recipes. Typed, with signature on letterhead.
Preceded by an interview on Dec. 2.
• Summary: 1. Ed Neel says the first soy sauce bottled by La
Choy was definitely hydrolyzed. He recalls that they bottled
it pretty much as they received it.
2. Ed Neel recalls that Staley and Huron Milling were
the original suppliers of HVP to La Choy.
3. La Choy did not manufacture a fermented soy sauce
until after they purchased Oriental Show-You Co. in 1963–
says Paul Sigo.
4. La Choy now distributes 2 types of soy sauce: La

Choy Soy Sauce (made with HVP) and Oriental Soy Sauce
(fermented). Of these two, the HVP product accounts for
about 85-90% of all soy sauce sales. Labels for both products
are enclosed. Ingredients in the HVP sauce are: Water,
protein extracts from soy beans, salt, corn syrup, and caramel
color. The fermented product also appears to contain some
HVP.
Accompanying this typed letter from Milan Drake is a
questionnaire from William Shurtleff on Soyfoods Center
letterhead dated 2 Dec. 1981. It contains seven questions,
with the answers written in by hand.
Milan does not know when La Choy first began making
or marketing soy sauce. Ed Neel thinks it was 1922 or
maybe 1923. A document indicates that by 1922 they were
importing a soy sauce from China. In Sept. 1944 La Choy
soy sauce was advertised in Soybean Digest.
La Choy started as follows: Ilhan New (a Korean man)
and Charles Smith attended the University of Michigan
together. Both felt there was a market for Oriental foods in
the area, so they started the company in 1927 in Detroit,
but soon expanded. They hired Ed Neel and expanded
more. During World War II they were unable to obtain
cans, so they moved the company to Archbold, Ohio, then
after the war went back to Oriental Foods. Smith bought
out Mr. New, then Smith was killed by lightning. Beatrice
bought the company in 1943. Address: Director, Research
& Development, La Choy Food Products, 901 Stryker Rd.,
Archbold, Ohio 43502. Phone: 419-445-8015.
1627. Parade (Washington Post, Sunday ed.). 1981. Henry
Ford’s Soybean fixation. Dec. 13. p. 24.
• Summary: Henry Ford “worshipped the soybean with a
feeling akin to reverence. To him it was the cure for all of
mankind’s woes, as rich in manufacturing applications as
in dietary value... At the peak of Ford’s soybean mania, his
company was growing more than 300 varieties of the plant
on 8,000 acres and buying an additional 500,000 bushels
yearly from Michigan farmers... No meal was served in his
home without soybeans or their derivatives on the table, and
a pitcher of cold soybean milk was always in the refrigerator
for parched guests. Once Ford appeared at a convention
dressed in a suit and matching tie woven of soy-derived
fabric. At the 1934 Century of Progress Fair in Chicago,
his company served a 16-course soybean dinner.” Address:
Washington, DC.
1628. Asgrow Seed Co. 1981. Asgrow soybean management
system. Northern edition 1982 (Ad). Soybean Digest. Dec.
20-page color insert, starting after p. 36e.
• Summary: Asgrow advocates ten steps for obtaining high
soybean yields: 1. Select superior varieties. 2. Purchase high
quality seed. 3. Match row widths to plant populations. 4.
Plant at proper depth and date. 5. Control weeds. 6. Supply
soil nutrients–Rhizobium bacteria. 7. Reduce harvest losses.
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Address: Building 190, Kalamazoo, Michigan 49001.
1629. Product Name: Tempeh Salad.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 711 Airport Blvd., Suite #1, Ann
Arbor, Michigan 48104. Phone: 313-663-8638.
Date of Introduction: 1981.
Ingredients: Tempeh (organic soybeans, Rhizopus culture,
vinegar), simmered in shoyu & water, Soynaise (soymilk, oil,
vinegar, spices), carrots, celery, green onions, parsley, basil.
Wt/Vol., Packaging, Price: 12 oz. plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Label in Soy Plant
scrapbook. 1980. 2.75 by 2.5 inches. Black on white.
1630. Chen, Lillian; Nobile, Edith. 1981. The microwave
Chinese cookbook. New York, Cincinnati, Toronto, London,
Melbourne: Van Nostrand Reinhold Inc. 157 p. Illust. Index.
24 cm. 2nd ed. 1983.
• Summary: “A master list of ingredients” includes: “Beans,
black: salted fermented.” Hoisin sauce. Soy sauce, dark. Soy
sauce, light. “Tofu: also called bean curd.” Note: The use
of the stylish word “Tofu” instead of “bean curd” in recipe
names and ingredient lists is refreshing.
Numerous recipes called for “black beans” which are
described as “fermented, salted black beans.” The recipe for
“Oysters with black bean sauce” describes the ingredient as
“1 tablespoon minced fermented black beans.” So the “black
bean sauce” is made during the cooking process; it is not a
special ingredient.
Chapter 10, “Dips, sauces and condiments,” includes:
Cooked soy dip. Soy and chili dip. Soy and garlic dip. Soy
and ginger dip. Soy and vinegar dip. Black bean sauce
(calling for 1 tablespoon salted black beans, water, soy sauce,
dry sherry, and vegetable oil). Black bean sauce with pork.
Hot black bean sauce. Lobster sauce with black beans. Soy
barbecue sauce. Sweet-and-sour sauce. Szechuan-style chili
paste with black beans. Five-spice powder.
Contains many handsome, full-page color recipes.
A portrait photo of each author, with a brief biography,
appears on the inside rear dust jacket. Address: Both: Ann
Arbor, Michigan.
1631. Kloss, Jethro. 1981. Back to Eden: A human interest
story of health and restoration to be found in herb, root, and
bark. Loma Linda, California: Back to Eden Books. xxxii +
684 p. Illust. Index. 18 cm. Kloss Family Heirloom Edition.
• Summary: One of the most creative and original sources
of early soyfoods recipes, which include “Soybean Cream”
and “Soybean Ice Cream.” This revised edition contains
the complete original text of this classic work on healing
herbs, home remedies, diet, and health–plus 16 pages of
new family recollections by Jethro Kloss’ daughter, son, and
granddaughter at the beginning of the book, and 16 pages

of previously unpublished photographs in the middle of the
book. This edition was first copyrighted in 1972. The book
has been published continuously by the Kloss family since
1946. A blurb on the cover of the 1981 printing (which retails
for $2.95) states: “Two million copy bestseller. The complete
original text [with the same page numbers]. New family
additions!” A color illustration by Harry Anderson shows a
man and woman seated by an idyllic river, surrounded by
birds and animals, in the Garden of Eden. The back cover
states that this is “The heirloom authorized Kloss family
edition.”
The contents of the book, except for the new sections
mentioned above, are identical to the original 1939 edition.
But the recollections of Jethro Kloss by his children and
granddaughter contain a wealth of new and interesting
information. The recollections by his daughter Promise
Kloss Moffett note: “My father was born on a large farm
near Manitowac, Wisconsin, on April 27, 1863. The ninth of
eleven children born to his pioneering parents lived a healthy
and happy life in that primitive Indian country...
“When he was about twenty, he went to Florida and
worked in the orange groves, finally owning a large grove
at Deland. Later he attended school in Nebraska and then in
Battle Creek, Michigan. While in Battle Creek he worked
closely with the then revolutionary medical leadership of the
world-renowned Battle Creek Sanitarium. He saw clearly
the disastrous results of the use of dangerous drugs then
prevalent in caring for the sick. He developed further his
own philosophy and understanding of the laws of nature...
“He was married March 5, 1900 to Miss Carrie
Stilson, who had trained as a Bible worker and teacher
and had labored in a mission in Madison, Wisconsin and
taught several terms of grade school. At that time he was
a licensed minister in Wisconsin and they established their
home at Rose Lawn. Two children were born to this union,
Promise Joy and Paul, who died when only four weeks old
of whooping cough. During these years, besides my father’s
ministerial work, my parent’s operated a branch of the Battle
Creek Sanitarium and also sold Battle Creek Sanitarium
health foods. My mother died in July of 1905.
“In March, 1907, my father married Mrs. Amy Ponwith,
a widow with a small daughter, Mabel. My father and stepmother owned and operated an attractive sanitarium in
pleasant surroundings in St. Peter, Minnesota, which they
named The Home Sanitarium... Their daughter Lucile was
born here in St. Peter in 1908 and their son, Eden, in 1910.
“Next the Kloss’s became interested in the selfsupporting work being conducted in the south and visited
some of the schools in North Carolina and Tennessee. About
1911 they sold the sanitarium in Minnesota and moved to
Fountain Head, Tennessee, where their youngest daughter,
Naomi, was born in 1913. Here they bought a 250 acre farm,
built a large house and barn, and raised many kinds of fruits
and vegetables...
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“A later development in good health was his creation of
a significant health food manufacturing operation in Amqui,
Tennessee after receiving a call from them to take charge of
their food factory...
“Before this factory was sold to the Nashville
Agricultural Normal Institute he was shipping health foods
all over the United States and Canada. It was during this time
at this place that he originated many new health food recipes.
This establishment later became a part of what has since
become the well-known Madison College near Nashville,
Tennessee.
“Our next move was to Brooke, Virginia where [in
1921] papa established a health food factory and retail
market. Each of us children was pressed into service in one
way or another with this family enterprise. At times we
would be helping with some food experiment, or perhaps in
typing and retyping the material that later became Back to
Eden, which was many years in preparation. Jethro Kloss’s
son Eden was for many years his right hand helper. Whatever
my father did in spreading the gospel of health and natural
living, he did with all his might and trained his children in
that same pattern of living...
“One of my favorite memories as a family is the daily
worship hour when Father would gather his family of seven
about him and we would sing hymns, read Bible verses
around the circle, and pray together. He was a gentle but firm
family leader.
“Although a strict disciplinarian, my father was warmhearted and affectionate–devoted to his family. When he was
away from home, we invariably received a letter from ‘papa’
every day...
“Eventually this health food factory at Brooke, Virginia
was taken over by my step-sister, Mabel and her husband.
“The Kloss’s then moved to Washington, D.C. and
carried on his work of treating the sick, lecturing on health
and a more intensive study of herbs and preparation of
his book, Back to Eden. I still have in my possession an
attractive menu... for a Demonstration Dinner he gave March
27, 1933, at the Dodge Hotel in Washington, D.C. The menu
was completely vegetarian and included ‘Sweetbreads a la
Kloss.’ The pumpkin pie and strawberry sundae were made
with soy milk...
“Back to Eden was at last published in 1939, the fruition
of much toil and sacrifice for many years by the entire Kloss
family... [Jethro’s] wife Amy [Pettis] Kloss died in 1944 at
Fredericksburg, Virginia...
“In 1945 papa became acquainted with Mr. and Mrs.
Deloe Robert Hiatt on a trip to Madison, Tennessee. Together
they found a property at Coalmont, Tennessee, where the
Hiatts took over the promotion and publication of Back to
Eden... [Jethro] peacefully went to sleep in June of 1946, his
eighty-fourth year [but he was age 83], and today rests in a
little cemetery in Tennessee.”
The recollections by his son, Eden, note: “I was

born in St. Peter, Minnesota, on February 10, 1910, to
Jethro and Amy Kloss... After the move to Tennessee, my
parents developed a plant for the manufacture of a line of
vegetarian meat substitutes, cereals, crackers, and other
items, at Amqui, near Nashville. (Our business was called
the Nashville Sanitarium Food Factory.) Many of my early
memories center on that large two-story factory, where raw
materials were transformed into good-tasting, healthful food
products...
“My father was an untiring worker. He would be up
hours before the rest of the family–building fires, starting
cracker dough, and making everything ready so that the work
could go full speed ahead when the workers arrived in the
morning... One day when Eden was burned while canning
tomatoes, Jethro rushed him to the Madison Sanitarium for
treatment. Kloss also made gluten there.
“When I was nine or ten years old, the factory was
sold to the private school at Madison and transferred to
that campus, and our family traveled in our pickup truck,
camping en route, from Tennessee to Virginia. Here, at a
town named Brooke, we found an ideal location–a plot of
ground with a building in which we could make and sell
health foods and teach people about healthful living...
“It was here at Brooke, Virginia, that Papa started to put
in uncounted hours working on the beginnings of his book,
Back to Eden.
“After some years, my oldest sister and her husband
took over the food factory, and my parents moved to Takoma
Park (on the outskirts of Washington, D.C.)...
“Papa’s travels to give lectures and food demonstrations
took him to places like Miami, Florida, and Houston, Texas.”
There are also recollections by his granddaughter,
Doris Joyce Kloss Gardiner. In about 1939-40 she used
to be with her grandparents when they visited relatives in
Falmouth, Virginia, just north of Fredericksburg. There
she helped make soymilk: “Nor was I happy to stand at the
stove stirring and stirring large kettles of soybean milk (so
the milk wouldn’t stick and be scorched)–a laborious and
time-consuming process. But Grandpa’s soybean milk was
delicious, and so were the twenty or so other soy products
that he originated and produced–including meat substitutes
and soybean bread, butter, cheese, and ice cream...
“Often Grandpa would prepare soybean ice cream to
serve at the close of his lectures or cooking demonstrations.
One of my favorite treats was to lick the paddle from the icecream freezer before we left home to go to the lecture...
“Grandpa and Grandma Kloss died when I was in my
mid-teens.” The frontispiece (facing the title page) is a
portrait photo of Jethro Kloss. An original of this photo was
sent to Soyfoods Center in 1985 by Doris Kloss Gardiner
of Loma Linda, California. On the 4th page of photos in
the center section is an ad by “Jethro Kloss Health Food
Company, Brooke, Virginia.” Photos show two hand
grinders, a large-scale gas-fired pressure cooker, a large
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stove-top pressure cooker, and a hand scaler. The text begins:
“We manufacture a large line of health foods.” In 1921 Kloss
opened this health food factory in Brooke, VA, and it as on
this site that he began writing Back to Eden. Address: P.O.
Box 1439, Loma Linda, California 92354.
1632. McMurry, Linda O. 1981. George Washington Carver:
Scientist and symbol. Oxford (England), New York, Toronto,
Melbourne: Oxford University Press. x + 367 p. Index. 20
cm. [697* footnotes]
• Summary: An excellent, scholarly biography that separates
the man from his myth. Carver emerges as “a gifted teacher,
a gentle spirit, a keen intelligence and loving friend.” His
work with peanuts and his friendship with Henry Ford are
discussed. In the index (which is poorly done), no mention
is made of Carver’s work with soybeans. However p. 91
states: “Soybeans and alfalfa were only two of several crops
tested by Carver, often in cooperation with the USDA.
Strangely, he failed in his attempt to cultivate kudzu, but he
was especially delighted with the soybean results because
the crop provided abundant forage ‘of the nicest possible
kind.’ His interest was increased by the visit of a northern
agriculturist to inspect Tuskegee’s soybean work, and he was
intrigued by the growing interest in soybeans as a source of
vegetable oil. In 1914 he expanded his soybean experiments
in cooperation with a New Jersey paint company and tested
five varieties to determine the tonnage of forage, number of
bushels of beans, quantity of oil, and fertilization properties
each variety yielded.” Of the 3 footnotes, one relates only
to kudzu, and the others two are only in the Booker T.
Washington Papers (edited by Louis R. Harlan); they are not
on the microfilm of the George Washington Carver papers
owned by the Library of Congress.
Booker T. Washington died on 14 Nov. 1914. “His death
marked the end of an era both in race relations and in the
career of George Washington Carver. During the next year a
series of events brought Carver out of the shadows and into
a place of national prominence that rivaled Washington’s.”
After giving half a year’s salary to the Booker T. Washington
Memorial Fund, Carver dejectedly wrote Washington’s
secretary, Emmett Scott, “I am sure Mr. Washington never
knew how much I loved him and the cause for which he
gave his life.” Robert Russa Mouton, who took Washington’s
place as principal of Tuskegee brought brighter days for
Carver. In the fall of 1915 Carver received two remarkable
invitations and honors: One to serve on the advisory board of
the National Agricultural Society, followed by one to become
a fellow of the Royal Society for the Arts in Britain. In 1919
Moton gave Carver (now addressed with the prestigious title
of “professor”) an unsolicited increase in salary, Carver’s
first in 20 years. After 1916 Craver, now very busy and often
traveling, gradually discontinued his classroom teaching,
and by 1925 finished his plot work at the experiment station.
He was becoming a “creative chemist.” In Dec. 1916, in his

continued quest for commercial success, Carver submitted
to Emmett J. Scott a list of 15 products “now ready for the
market.” A rubber substitute derived from sweet potato and
various wood stains seemed promising; soybeans were also
on the list. But by 1919 he wished to remain unentangled in
the “business end” of his discoveries.
Prior to 1919 Carver focused his research attention on
sweet potatoes and seemed well on his way to becoming
the “Sweet Potato Man.” But in Sept. 1919 he discovered
peanut milk–”a discovery that ultimately shaped the course
of his career... The creation of the Peanut Man began with
the discovery of peanut milk, and Carver had great hopes for
its commercial success. He envisioned it not as a substitute
for cow’s milk, but as a ‘distinct product in the diet of the
human family” with unique qualities and uses... Carver also
believed that peanut milk provided a cheap source of protein,
for a pint could be made from only a ‘3 ounce glassful of
peanuts.’ Indeed he claimed his method of making milk was
more efficient than that of a cow... Others seemed to agree
that peanut milk was a viable commercial item, but Carver’s
dreams of finally providing a practical product were dashed
when he learned that an Englishman had already patented
a process for making peanut milk in 1917... In 1921 Carver
considered taking ‘out a patent over his by proving my
process is superior in many ways,’ but he never did, and
the Englishman was unable to exploit the patent profitably,
possibly because he demanded $150,000 and a 3 percent
royalty.”
In June 1923 Carver won the prestigious Spingarn
Medal of the NAACP. (The NAACP had been organized
in 1909 during the heyday of Jim Crow legislation as an
alternative to Booker T. Washington’s accomodationist
program; by 1923 the NAACP was winning the battle for
leadership.) In 1928 Carver received an honorary doctor of
science degree from Simpson College in Iowa, which he had
attended from Sept. 1890 to 1891 mainly to study art. This
honorary degree was especially appreciated, since questions
about the title “Doctor” had previously embarrassed Carver.
In 1933 Henry A. Wallace became Secretary of
Agriculture under Franklin D. Roosevelt and served from
1933-1945, later becoming Vice President of the United
States. A renowned plant breeder from Iowa State College,
he had been a boy there when Carver was a student and he
later credited Carver with giving him his first and lifelong
interest in plants. He called Carver the “kindliest, most
patient teacher I ever knew.” An innovative leader, Wallace
sought ways to help hard-hit farmers out of the Depression.
He shifted USDA’s policy away from increasing agricultural
production toward decreasing production and increasing
demand by finding new uses for crops. “Although utilization
research had never been completely ignored by the USDA,
the Depression marked a turning point, with more emphasis
on the kind of research that Carver had focused on for forty
years. But when the USDA turned serious attention to this
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field, it did so with a level of funding that quickly made
Carver’s work obsolete. Section 202 of the Agricultural
Adjustment Act of 1938 provided for four regional research
laboratories ‘devoted primarily to those farm commodities
in which there are regular or seasonal surpluses, and their
products and by products.’ Its enactment was a major victory
for the chemurgic movement, which recognized Carver as
a patron saint... Thus 1938 marked the end of one phase of
Carver’s career. His [declining] health and limited funds
prevented any significant new research. More and more he
came to see himself as a trailblazer who had shown the way
and was now ready to step aside and let others follow his
path.”
In 1935 Austin W. Curtis, Jr. had come to Tuskegee and
soon been accepted by Carver as his assistant. The year 1937
marked the beginning of what became a deluge of awards–
thanks in part to help from Tuskegee and Curtis. That year
Carver was invited to speak at a chemurgic conference
hosted by Henry Ford in Dearborn, Michigan. His speech
was well received. He was invited to the main banquet but,
because of his feels concerning segregation, he made a point
of sitting outside the hall until everyone had eaten, “even
though Henry Ford considered him one of the most honored
guests.” “Ford’s interest in the chemurgic movement drew
him to Carver, and after they finally met at the Dearborn
conference they corresponded and visited each other
regularly. They shared eccentric genius and an enormous
mutual respect.” Carver admired Ford’s policy of hiring
blacks for both skilled and unskilled jobs in his automobile
plants.
On 10 Feb. 1940 the George Washington Carver
Foundation was officially incorporated–again with key help
from Austin Curtis. As early as July 1937 a flyer soliciting
contributions had been distributed, but it was mostly funded
by Carver’s life savings of $32,374. A museum became one
of the foundation’s main activities.
A photo (p. 288) shows Carver and Ford standing
together. Carver was also a close friend of Henry A. Wallace.
In 1939 Carver, though his health had begun to decline
rapidly, traveled to Ways, Georgia, for the dedication of the
George Washington Carver School, established by Henry
Ford on his Ways plantation. Carver spent the entire day with
Ford. In 1942 extensive press coverage attended a “tribute
by Henry Ford, who erected a Carver memorial cabin at
Greenfield Village and established a nutritional laboratory
in Carver’s honor at Dearborn. Carver went to Michigan for
several weeks...” Address: Assoc. Prof. of History, North
Carolina State Univ.
1633. Schisgall, Oscar. 1981. Eyes on tomorrow: The
evolution of Procter & Gamble. Chicago, Illinois: J.G.
Ferguson Publishing Co. New York: Distributed by
Doubleday. xii + 295 + [13] p. Illust. (photos). Index. 25 cm.
[ soy ref]

• Summary: This book is intended to serve a dual purpose:
(1) To provide an account of Procter and Gamble’s evolution
from local candle maker to global multinational, a topic
that, the authors rightly claim, has received relatively little
attention from academic business historians. (2) To “explain
the company’s success in its core business of building
consumer brands.” The authors are most successful at
achieving this second goal. The launches of Ivory (1879),
Tide (1946), Crest (1955), Pampers (1961) and Pantene
Pro-V (1990) constitute the central case studies, and each is
examined in impressive detail. Note: Pantene is a brand of
hair-care products owned by Procter & Gamble. The product
line was first introduced in Europe in 1947 by HoffmanLaRoche of Switzerland, which branded the name based on
panthenol as a shampoo ingredient. P&G purchased the line
and brand in 1985.
This is the story of one of America’s largest, oldest, and
most successful companies, one whose annual world-wide
sales exceeded $10 billion in 1980 and whose products are
found in more than 98% of American homes. The author
of this history had the cooperation of Procter & Gamble
(P&G) but the history was not commissioned or funded
by the company. P&G was founded as a partnership on
31 Oct. 1837 in Cincinnati, Ohio, by William Procter and
James Gamble (photo, p. 3). The initial capitalization was
$7,192. In 1837 many individual banks were printing their
own bank notes and many of these “greenbacks” had no
tangible support in reserves of gold or silver. The panic of
1837, which started in May, based on lack of U.S. Treasury
confidence in greenbacks, caused more than 600 banks to
fail that year amid economic hysteria. The company was
incorporated in 1890. For most of its early history P&G
focused on making soaps and candles from animal fats. Its
most famous early product was Ivory Soap–which floated.
P&G has been called the “General Motors of the light
industry field.” P&G has a distinctive corporate culture. It
has long been known as a company which does not hire its
executives from outside; it promotes people from within the
company.
Chapter 6, titled “From soap to food” (p. 63-72) is about
P&G’s first food product, Crisco. A photo shows barrels
of Crisco for institutional use being packed at Ivorydale
circa 1915. On the barrel head is written: “Crisco. Purely
vegetable. For frying–For shortening–For cake making.” In
the early 1900s the prices of lard and tallow had increased
so much that it was no longer possible to market refined
kitchen lard to consumers at a reasonable price. The meat
packing houses which controlled lard supplies and prices
took control of the lard market. These meat packers now
became major competitors for the country’s limited supply
of cottonseed oil used in lard compounds. It was estimated
that the two largest makers of lard compounds, Armour
& Co. and the N.K. Fairbank Co., purchased nearly half
the cottonseed oil crushed in the United States. So P&G
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responded by organizing a new subsidiary, the Buckeye
Cotton Oil Company. Its first act was to lease and operate a
mill in Greenwood, Mississippi. Rapid expansion followed.
By 1905 Buckeye owned and operated eight cottonseed
crushing mills; it had built five of them and purchased three
(p. 66). Also in 1905 P&G began secret laboratory research
at Ivorydale on removing paraffin from petroleum oil. Soon
the researchers had developed what they called “winter oil,”
so named because it remained clear and did not cloud at very
cold winter temperatures. Cottonseed oil, which contained
stearine, started to crystallize when the thermometer dropped
to 65ºF. The main market for the new product seemed to
be hotels, restaurants, hospitals, and other bulk buyers.
But should P&G attempt to sell a salad oil directly to
consumers? Officers decided to get more experience selling
to institutions, and soon this became a profitable business.
In 1907 P&G received a letter from a German chemical
engineer, E.C. Kayser, dated October 18. It described
research he had been conducting on hydrogenation of
unsaturated fats in the liquid state. He asked if P&G was
interested in learning about his findings. “During the
development of winter oil P&G researchers had become
absorbed in the possibility of converting cottonseed oil
into a solid form for shortening. They hoped this could
compete in quality and price with lard, butter, and the many
compounds already on the market.” Kayser was invited
to visit Cincinnati with samples of the hydrogenated or
“hardened” vegetable oils mentioned in his letter. He arrived
within a month, Cooper Procter was astonished and excited
by what he saw, and P&G quickly entered into an agreement
with Kayser to purchase the U.S. rights to his method.
It also employed him as a consultant while the company
experimented with his process. The initial product was so
hard it could not be used as a shortening, so it had to be
blended with cottonseed oil to make it softer. Construction
of a hydrogenation plant began at Ivorydale in 1908; it
was ready by Feb. 1909. Its purpose was to enable P&G
to launch a new shortening, made mainly from cottonseed
oil, that could compete with the lard compounds sold by
the meat packing companies–mainly to institutions. On
2 Jan. 1909 P&G purchased for $1.4 million the McCaw
Manufacturing Co. of Macon, Georgia, whose main product
was a shortening named White Flake. P&G’s research
on hydrogenation now accelerated, as it used the new
factory as a pilot plant. The breakthrough came with the
discovery of partial hydrogenation, which yield a good
quality product which did not require refrigeration and held
up well for long periods of time. On 10 Nov. 1910 P&G
applied for a U.S. patent on the new vegetable shortening
“consisting of a vegetable oil, preferably cottonseed oil,
partially hydrogenized [hydrogenated], and hardened to
a homogeneous white or yellowish semi-solid closely
resembling lard. The special object of the invention is to
provide a new food product for a shortening in cooking...”

It was bland in flavor, creamy in consistency, and easy for
homemakers to blend. The product was originally sold as
White Flake, and the ingredients were listed as cottonseed
oil, stearine from cottonseed oil, and oleo-stearine. Not a
word suggested hydrogenation. Now the new product need
a new name–Crisco. By 1912 it was being widely advertised
as “An absolutely new product–a scientific discovery which
will affect every kitchen in America.”
On page 73 is a large, very interesting full-page patriotic
ad for Crisco run during World War I. The slogan: “Food
will win the war. Don’t waste it.” An illustration shows a can
of Crisco. The text on the front panel is the same as on the
barrel head quoted above. It invites readers to send for a free
copy of a Crisco cookbook titled “Balanced Daily Diet” by
Janet McKenzie Hill.
Note: By 1916 P&G was making a soap (brand name
unknown) that contained soybean oil, and by the spring of
1931 the Buckeye Cotton Oil Co. in Louisville, Kentucky,
had started to crush soybeans.
By 1930 P&G’s Buckeye subsidiary was operating 14
cottonseed crushing mills, scattered throughout the Cotton
Belt. In 1931 Buckeye acquired the Cotton Oil Refining
Company in Portsmouth, Virginia. It crushed soybeans as
well as cottonseed. It produced shortenings and cooking- and
salad oils for bulk sales. Here P&G gained sound experience
in refining soybean oil.
In 1933 P&G launched Sweetex shortening. Sold in bulk
to commercial bakeries, it contained monoglyceride which
made cakes lighter and more moist. In Jan. 1936 Lever Bros.
introduced Spry, a major competitor to Crisco. So P&G
developed new Sure-Mix Crisco, launched in 1940.
In 1945 P&G purchased a Saginaw, Michigan, company
which sold Spic and Span, a wall-cleaning powder. P&G
set out to make this product the nation’s top seller as an allpurpose cleaner–which it eventually became (p. 154).
By the 1960s Buckeye was in the dissolving cellulose
pulp business, headquartered in Memphis, Tennessee.
Demand for rayon, the main use for cellulose, was growing
very rapidly. Buckeye researchers found that a dissolving
pulp of similar quality could be made from southern pine
trees.
Famous P&G brands include: Ajax cleanser, Camay
soap, Cashmere bouquet soap, Charmin bathroom tissue,
Cheer detergent, Comet cleanser, Crest toothpaste, Crisco
shortening, Dial soap, Duz soap, Folger’s coffee, Gleem
toothpaste, Halo shampoo, Head & Shoulders shampoo,
Ivory soap, Jif peanut butter, Lava soap, Luvs diapers, P&G
White Naphtha soap, Pampers diapers, Prell shampoo,
Pringle’s potato chips, Rinso, Spic & Span cleaner, Sweetex
shortening, Tide detergent, Zest soap.
A portrait photo of the author and a brief biography
(this is his 40th book) appear on the inside rear dust jacket.
Address: Author and writer.
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1634. Tranggono, -. 1981. Studies on the stability of dried
soybean curds. PhD thesis, Michigan State University. 161
p. Page 2294 in volume 42/06-B Dissertation Abstracts
International. *
• Summary: Tofu was prepared by conventional methods
and modified by addition of either sesame milk or ground
sesame and air dried, frozen, aged, thawed and then air dried,
dried frozen or freeze dried. Stability of the dried products
with respect to lipid oxidation and non-enzymic browning
were studied. Accelerated storage studies were conducted
at 37ºC and 50ºC. Peroxide values, diene conjugated and
thiobarbituric acid tests were used to follow oxidative
changes in lipids. Results are discussed in detail. It is
concluded that oxygen appears to be the primary cause of
product deterioration. Optimum water activity for storage
with respect to lipid oxidation and browning was 0.22. Loss
of available lysine was correlated with browning (increased
at high temperatures and in products with ground sesame).
Address: Michigan State Univ.
1635. Windish, Leo G. 1981. Eugene D. Funk, Sr.: Pioneer
seedsman and the nation’s second pioneer soybean
processor. An outstanding agriculturist (Document part).
In: Leo Windish. 1981. The Soybean Pioneers: Trailblazers,
Crusaders, Missionaries. Galva, Illinois: Published by the
author. viii + 239 p. See p. 71-79. Chap. 16.
• Summary: A good biography of this pioneer seedsman and
soybean processor. Photos show: (1) A portrait of E.D. Funk.
(2) The first storage warehouse at Funk’s soybean processing
plant. (3) Funk’s grain storage and office buildings.
As early as 1903, Funks Bros. sold soybeans for seed
purposes. Funk Bros. was the second major soybean crusher
in Illinois after A.E. Staley Mfg. Co. In 1923 the company
purchased a soybean crushing mill operated by George Brett
and I.C. Bradley at Chicago Heights, Illinois.
Eugene Funk played a key role in conceiving and
implementing the famous “Peoria Plan” of 1928. I.C.
Bradley stated that he and Eugene Funk interested H.G.
Atwood (of the American Milling Co. of Peoria) in the
idea. Without James A. McConnell of the Grange League
Federation (G.L.F.), the plan would not have succeeded.
“H.H. Miller also provided able guidance for this program.”
The final decision for the guarantee of the 1928 crop was
made at a meeting in Urbana, Illinois, “of 15 county farm
advisors, representatives of Funk Bros., and the American
Milling Company. A committee of three was named to draw
up the agreement.”
“A.E. Wand of Staley’s attended the Urbana meeting. He
left with word that he would urge them to join but apparently
was not instrumental [= successful] in gaining that action.
The formation of Soya Products enabled Funk Bros.
and Allied Mills to cooperate in buying soybeans as well
as processing and selling soybean oil and soybean oil meal.
The agreement proved to be mutually advantageous and

gave Eugene D. Funk, Jr. an opportunity to increase his
knowledge of expanding the soybean processing operation.
“Along with the production of soybean oil meal for feed,
Funk Bros. also produced soyflour in small quantities for I.F.
Laucks, Inc. in Seattle, Washington. This activity resulted
from contracts made by I.C. Bradley, who previously
experimented with soyflour in Chicago Heights. Laucks used
the flour to produce a waterproof glue. Funk Bros. shipped
the soyflour to the Seattle office for approximately two years
before 1929...
“Laucks operated in Bloomington until 1934 when
they built their own plant on the Atlantic coast in Norfolk,
Virginia. During the dark depression years, business
problems were not easily solved. At a special meeting of
the board of directors of Funk Bros. on Sept. 1, 1932, it was
decided to sell the Taylorville plant acquired some years
earlier to Allied Mills.”
“Edible Soybeans: Eugene D. Funk, Sr. was always on
the lookout and alert for new avenues to explore, that might
give promise of other crops that farmers could use profitably
in their programs. He foresaw a use for edible soybeans.
“Dr. Earl Sieveking carried on experiments from a
western sample resulting in 33 type plants. The best was a
variety called Funk’s Delicious [Funk Delicious] produced
in 1932, and offered for sale in 1934. Funk’s Delicious was
vacuum packed in Bloomington, Illinois, but was eventually
priced out of the market. The chief problem in the edible
soybean program was to find varieties which were easy
to remove from the pods in the green stage and would not
shatter when ripe.”
“At the time Funks terminated their agreement with
Allied Mills in 1935, Harold Abbott joined Funk Bros.
Seed Co. as a part-time employee maintaining a business in
Chicago. Abbott’s early career started with Albert Dickinson
Company in 1898. His talents were soon discovered.
Sometime before 1903 he became one of the few men in the
U.S. interested in formula feeds, and soon devoted all of his
time to that work.
“Gene Funk, Jr., who had worked closely with Allied
Mills people in Soya Products, became ill in 1936 for several
months. Abbott came to help in the soybean operation and
later to take full charge. He remained in this position until
1956 when he became consultant and adviser. Those who
worked with him recognized the remarkable wealth of
information and experience he contributed to the growth of
the operations at Funk Bros. He acted as a balance wheel in
the organization, as a guide and adviser to younger men.
“At one time soybean and seed corn offices were located
in the warehouse. Abbott and Gene, Jr. ran the soybean
operations. Abbott remained in charge of soybean operations
after Gene, Jr. became president of the company in 1944.
Under his guidance the department continued to prosper.
“Previous to 1928 prices for soybeans were largely
determined by demand and supply of soybean seed. Increases
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in industrial uses and rapid expansion of acreages created a
different price structure for commercial beans. About 1930
soybean meal began to take the place of linseed oilmeal in
manufactured feeds. According to Breedlove, during the last
few months of 1934 the prices of the protein meals began
to fall and records of imports crowded back the sale of
domestic soybean oilmeal.
“These imports came in over the negligible duty of
$6.00 per ton. During 1933 and 1934 the chief competition in
oils was between linseed and soybean oil. During the drought
of 1934 the demand for seed again set the prices of soybeans.
“A meeting of considerable interest to the National
Soybean Association and to agriculture in general was
held in Detroit and Dearborn, Michigan in 1936. The Farm
Chemurgic Council attracted 1000 people as against 400 the
year previous. One entire section of the program was devoted
to the soybean. They were indeed the glamour attraction of
this most important meeting. The story and the problems
were set forth in a series of papers. Among those speakers
whose presentations attracted attention were: Mr. W. J.
O’Brien of the Glidden Company, Mr. E.D. Funk, Sr., and
the president, I.C. Bradley of the Soybean Association.
“The soybean was a sensation and stole the show as
far as the industrial and chemical world were concerned.
Henry Ford helped to call attention to the products at his
magnificent display at the World’s Fair in 1933 and 1934.
Millions of people attending the Century of Progress had
an opportunity to view and study Ford’s display, which
magnificently demonstrated the versatility of the soybean.
The soybean was a growing factor in the food business and
was beginning to emerge into the field of plastics. About that
time, we began to hear the soybean called, ‘The Midwest’s
Miracle Bean.’ It is possible that Dr. W.L. Burlison may have
been the first to coin this expression.
“Funk, Sr., in his message to the delegates to the
Chemurgic conference, proved he had done his homework.
He referred to the early history of the soybean and selected
soybean varieties brought from the Orient, when planted in
the soils of the midwest, they performed very well and soon
became quite popular as a field crop. From some of those
imported varieties, plant breeders developed new strains
better than the original. Always frank, and with typical
honesty, and ability to look problems squarely in the face,
Funk, Sr. candidly told his audience: “Here is an industry
and a farm commodity that during the last 10 or 12 years has
grown from practically nothing to a very substantial place
as an economic factor in the Central States. However, the
question we are facing is vital to agriculture and industry.
More processors and less soybeans means higher prices for
soybeans provided there is an outlet for soybean meal and
against oil importations. If importations increase it seems to
me someone is going to be left sitting out on a limb. (15)
“Disclaiming the title of a pessimist, he must have
evoked laughter, when he said a banker friend called him a

‘conservative enthusiast.’ Funk further stated that he believed
the soybean had an unlimited future from the point of view
of farmers, the research scientists, and the industrialists, but
‘caution, thought and continued research must be given this
industry’” (Continued). Address: 101 Exchange St., Galva,
Illinois 61434.
1636. Windish, Leo G. 1981. Henry Ford: The industrial
giant was among the soybean’s strongest supporters. At
the 1933-34 Century of Progress he promoted the soybean
and its versatility and use, heavily (Document part). In:
Leo Windish. 1981. The Soybean Pioneers: Trailblazers,
Crusaders, Missionaries. Galva, Illinois: Published by the
author. viii + 239 p. See p. 31-35. Chap. 8.
• Summary: Ford “envisioned an immense future potential
for soybeans, but in industry rather than in food or feed.”
“’Ford Motor Company still uses soybean oil in paint
manufacturing, particularly for frame paints and engine
enamels,’ notes Dr. J.D. Norstrom, manager of polymer
research at the company’s Mt. Clemens (Michigan) Paint
Plant. ‘Mr. Ford’s interest spurred the evolution of auto paint
and plastic technology and the development of more car
paint finishes.’”
“Lowell E. Overly, 73, was a Ford manufacturing
engineer who designed the company’s–and the country’s–
first experimental plastic car body, which was displayed in
August, 1941. Although many people believed this oneof-a-kind car was made of soybeans, it actually used other
agricultural products such as hemp for ‘filling’ the plastic.
“’Mr. Ford thought agricultural plastics might become
his most significant contribution to society,’ Mr. Overly
recalls. ‘While the famous plastic car was lightweight and
could withstand ten times more shock than steel, it just
wasn’t practical. The plastic took a long time to cure and its
brittleness made it difficult to mold on a car frame. Plastic
was more expensive than sheet metal, and the formaldehyde
used in plastic production made the car smell like a
mortuary.’”
“If a complete plastic car wasn’t practical for mass
production, plastic parts were–and still are. More than 160
pounds of various kinds of plastic are used today on each
of Ford Motor Company’s cars. Robert M. Gerrity, general
manager of Ford’s Plastics, Paint and Vinyl Division,
predicts a doubling in plastics use in just the next eight years.
‘To help reduce vehicle weight, increase fuel economy,
improve corrosion resistance and conserve energy, by
1985 Ford will use well over one billion pounds of plastic
materials annually in its cars and trucks,’ Mr. Gerrity says.”
Address: 101 Exchange St., Galva, Illinois 61434.
1637. Portrait of Edwin M. Bisalski (Photograph). 1981?
Undated.
• Summary: This 5 by 7 inch black-and-white photo was
sent to Soyfoods Center in 1983 by Ed Bisalski who was
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Science and Industry, and Statistics, Kansas State Univ.,
Manhattan, Kansas 66506; 6-7. Dep. of Animal Science,
Cornell Univ., Ithaca, New York 14853.
1639. Bryan, Ford R. 1982. A guide to research material
on George Washington Carver. Dearborn, Michigan: Ford
Archives & Research Library, the Edison Institute. 13 p.
Unpublished manuscript. Courtesy of Henry Ford Museum
& Greenfield Village Archives (Dearborn, Michigan). [200+
ref]
• Summary: Describes archival and graphic materials
concerning the relationship between Henry Ford and George
Washington Carver. The location in the Ford Archives is
given for each document. Lists at least 13 documents related
to soybeans. Address: Dearborn, Michigan.
1640. Ann Arbor News (Michigan). 1982. Soyplant firm
given loan. March 19. p. C-2. [1 ref]
• Summary: The Soyplant Cooperative Inc. of Ann Arbor
has been given a loan of $12,600 by the National Consumer
Cooperative Bank of Washington, DC. Company president
Kathleen Jackson said the money will be used for working
capital, inventory and refinancing existing debt. The
Soyplant operates two facilities: the Soy Dairy Deli at 211 E.
Ann St. and a production facility at 771 Airport Blvd., where
more than 8,000 lb/week of tofu and other soy products
are made. The company delivers its products throughout
Michigan and to several Midwest states.

then age 80 and resided at 3123 East Miller Road, Bancroft,
Michigan 48414. Phone: 517-634-5203. He worked at
Madison Foods.
1638. Campos, O.F.; Huber, J.T.; Morrill, J.L.; Brownson,
R.K.; Dayton, A.D.; Harrison, H.J.S.; Warner, R.G. 1982.
Spray dried fish solubles or soy protein concentrate in milk
replacer formulations. J. of Dairy Science 65(1):97-104. Jan.
[13 ref]
• Summary: “Holstein calves (168) at Cornell University,
Kansas State University, and Michigan State University
were used to test the partial substitution of spray-dried fish
solubles and soy protein concentrate for milk protein in milk
replacers. Calves were placed on experiment between 3 and
8 days of age and were fed experimental diets as the only
source of nutrients for 6 weeks.”
The goal is for the calves to gain weight as rapidly as
possible without nursing from the teats of their mother cows
as nature intended.
“Average daily body weight gains were higher for
diets 2 and 6 containing high milk protein, intermediate for
4 containing 6% protein from soy protein concentrate,...”
Address: 1-2. Dep. of Animal Science, Michigan State
Univ., East Lansing, Michigan 48824; 3-5. Depts. of Animal

1641. Soy Plant Co-op Inc. (The). 1982. Price list effective
3/22/82 [22 March 1982]. Ann Arbor, Michigan. 1 p. 28 cm.
• Summary: This typewritten sheet contains three columns:
Supplier, product, and price. The Soy Plant is supplier of
(packaged or in bulk): Tofu (1 lb tub), plain soy milk and
flavored soy milk (quarts), tempeh (8 oz), soysage (8 oz),
miso garlic dressing (16 oz), Soyanaise (soy mayo, 16 oz),
carob tofu pies, missing egg salad, tofu spinach quiche,
gomaseao [gomashio]. Other suppliers are Micro Farms
(alfalfa- or mung bean sprouts), Westbrae Foods (miso–3
types), The Grocery (The Tofu Cookbooklet), and Learning
Tree (tofu kit, $13.50 each).
New products available soon: Tempeh salad. Tofu tahini
spread. Address: 711 Airport Blvd., Suite #1, Ann Arbor,
Michigan 48104. Phone: (313) 663-8638.
1642. Adler, Clifford. 1982. Certificate of change of
registered office and/or change of resident agent: Eden
Foods, Inc. Lansing, Michigan: Michigan Department of
Commerce–Corporation and Securities Bureau. 1 p. April 30.
26 cm.
• Summary: The name of the corporation is Eden Foods,
Inc.–corporation No. 187-885. The address of its registered
office as currently on file with the Corporation and Securities
Bureau is 4601 Platt Road, Ann Arbor, Michigan 48104. The
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address of the registered office is changed to 701 ClintonTecumseh Road, Clinton, Michigan 48236.
The name of the resident agent is Michael Potter. Signed
by Clifford Adler, Vice-President, 30 April 1982. Filed by
the Michigan Dep. of Commerce on 12 May 1982. Address:
Vice-President, Ann Arbor, Michigan.
1643. Leviton, Richard. 1982. On the road for the fast food
burger: A soy deli odyssey. Vegetarian Times No. 56. April.
p. 62-65.
• Summary: Includes visits to and detailed descriptions of
the ambience and menu at: The Well Bean Deli in Santa
Cruz, California (Kevin Van Slooten), Real Food Tofu
Cafe in Redwood Valley, California (Dik & Sharon Rose),
The Tofu Shop in Arcata, California (Matthew & Susanne
Schmit), South Fork Tofu Cafe in Helena, Montana (Bruce
Anfinson, Vicki Keller, and Richard Saravalli), The Good
Nature Deli in Oak Park, Illinois (Kevin O’Brien and Mary
Ellen Sackett), The Soy Plant Deli in Ann Arbor, Michigan (a
co-op), Hip Pocket Tofu Deli in Columbus, Ohio (Bill Lutz),
Nature’s Grace in Honesdale, Pennsylvania (Jamie and
Nancy Stunkard), Lotos Cafe in Rochester, New York (Greg
Weaver), Soyateria in Toronto, Ontario (owned by Soy City
Foods), Mintz’s Buffet in New York City (David Mintz), and
Everybody’s Vegetarian Restaurant in Nashville, Tennessee
(run by The Farm).
At Mintz’s Buffet (1040 Third Ave., 10021) “David
Mintz would like to stuff the Big Apple with savory tofu,
judging by the enthusiasm with which he embraced tofu a
year ago in his traditional Jewish kosher deli and catering
company. Mintz added tofu to his line of ‘soup to nuts, old
time foods like Grandma used to make, a big menu,’ and
placed tofu vegetable pies and tofu ice cream proudly next
to the gefilte fish, chopped livers and matzoh balls. Located
on New York’s upper east side near Bloomingdale’s, Mintz’s
(which seats 15) receives celebrities and ordinary folk
alike, people who are drawn to its special ‘Mintz’s Tofu
Buffet of Vegetable Quiches,’ Tofu Vegetable Pies, Tofu
Vegetable Salads (for instance, steamed broccoli with tofu
mustard sauce), Tofu Egg Rolls, Tofu Blintzes, Tofu Bran
Muffins (strawberry-rhubarb, apple-walnut, blueberry-bran,
carrot-apple, pecan, lemon-granola, pineapple-coconut and
cherry-granola), Soy Burgers and Soy Pizza. Before we
glide out of Mintz’s soy emporium on a cloud of soybeans,
we must sample his renowned Tofu Ice Kream (also called
Tofutti) made from tofu, soymilk, fresh fruit, essences of
apples, figs and raisins, honey, egg whites, soy oil–’creamy
and delicious, it’s beyond cream.’” Address: 100 Heath Rd.,
Colrain, Massachusetts 01340. Phone: 413-624-5591.
1644. Shurtleff, William; Aoyagi, Akiko. 1982. Survey of
tofu production in the United States and Canada. Lafayette,
California. 1 p. April. Unpublished manuscript.
• Summary: This is a typewritten table with 8 columns: The

three main ones are (1) Company name. (2) Date started
operations. (3) Tofu production in April 1982 (in 1,000 lb/
week). Companies are arranged in descending order of tofu
production.
Hinode Tofu Co. (Los Angeles, California; 1937?). 140.
Azumaya, Inc. (South San Francisco, California; 1920?).
110.
Aloha Tofu Co. (Honolulu, Hawaii; 1950?). 60.
Quong Hop & Co. (South San Francisco, California;
1906). 43.
England Soy Dairy (Greenfield, Massachusetts; Jan.
1977). 36.
C.R. Food (Los Angeles, California; April 1979). 28.5.
Wy Ky (Los Angeles, California; July 1970). 28.
Wo Chong & Co. (San Francisco, California; 1928). 24.
Kanai Tofu Factory (Hawaii; 1923). 16.
Traditional Tofu (Oakland, California; 1978?). 17.
Mighty Soy, Inc. (Los Angeles, California; Aug. 1980).
16.6.
Eastern Foods Corp. (Minneapolis, Minnesota). 15.
Panda Food Products (Woodhaven, New York; 1981).
15.
Nasoya Foods (Leominster, Massachusetts; April 1978).
12.
Island Spring (Vashon, Washington; Dec. 1976). 12.
Swan Gardens (Miami, Florida). 12.
Sam Sung Food Inc. (Washington, DC; 1980). 11.
Ota Tofu Co. (Portland, Oregon; 1919). 10.4.
Victor Food Products (Scarborough, Ontario, Canada;
Feb. 1978). 10.
Hashizume Food Products (New York City, New York;
1969). 10.
Soyfoods of America (Duarte, California; 1981?). 10.
White Wave (Boulder, Colorado; Sept. 1977). 9.
The Soy Plant (Ann Arbor, Michigan; Sept. 1977). 7.
Chicago Tofu Co. (Chicago, Illinois; 1960). 6.
Nomura Tofu Co. (Chicago, Illinois; 1975). 6.
Northern Soy (Rochester, New York; May 1977).
6. Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1645. Product Name: Tofu Kit.
Manufacturer’s Name: Homefood Co.
Manufacturer’s Address: P.O. Box 1242, East Lansing, MI
48823.
Date of Introduction: 1982 May.
New Product–Documentation: Ad in Vegetarian Times.
1982. May. p. 62. This new tofu kit contains a TofuPres (2pint capacity tubular design, apparently transparent plastic),
TofuSeed (3 oz. natural nigari), and TofuBag (washable
nylon netting and instructions). Ordered by direct mail, each
kit costs $17.99, including shipping and handling.
1646. Soyplant Co-op Inc. (The). 1982. Price list: Effective
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5/21/82 (Leaflet). Ann Arbor, Michigan. 1 p. 28 cm.
• Summary: This is a photocopy sheet, black on white.
At the top center is the company logo, two soybean plants
growing out of a round Planet Earth. Office hours: 9:00–4:00
M-F. These are wholesale prices, with suggested retail
prices listed in parentheses. “A minimum order of $25.00 is
required for all deliveries.”
Tofu–1# tub. $0.85 per lb ($1.10).
Tofu–Bulk. $0.70 per lb plus 5¢/lb outside Ann Arbor.
Plain soy milk. $0.80 per quart ($1.04).
Flavored soy milk. $0.88 per quart ($1.14).
Plain soy milk–Bulk. $2.10 per gallon (5–gallon
minimum).
Flavored soy milk–Bulk. $2.50 per gallon (5–gallon
minimum).
Tempeh. $0.90 per half lb ($1.25).
Tempeh–Bulk. $12.00 per 8 lb sheet. Address: 771
Airport Blvd. Suite 1, Ann Arbor, Michigan 48104. Phone:
(313) 663-8638.
1647. Grosserode, Teresa Willson. 1982. There’s nothing
fishy about this diet: Cook’s corner. Press (Ypsilanti,
Michigan). June 2.
• Summary: Chef Larry Janes is executive chef for Weight
Watchers Inc. in central and eastern Michigan. One of his
favorite low-calorie recipes, for Missing egg salad, is given
here. Photos show Janes (age 30) and the salad.
1648. Campos, O.F.; Huber, J.T.; Bergen, W.G. 1982. Partial
substitution of milk protein with spray-dried fish solubles or
soy protein concentrates in calf milk replacers. J. of Dairy
Science 65(7):1240-46. July. [24 ref]
• Summary: “Male Holstein calves received at 4 days of age
milk replacers as the only nutrients for 6 wk. Percent and
source of protein were (1) 13% milk; (2) 19% milk; (3) 19%
with 13% from milk and 6% from spray-dried fish solubles;
(4) 19% with 13% milk and 6% soy protein concentrate; (5)
19% with 13% milk, 3% spray-dried fish solubles, and 3%
soy protein concentrate; (6) 23% milk; (7) 23% with 13%
milk and 10% spray-dried fish solubles.”
“Superior performance on milk protein was associated
primarily with higher digestibility of organic matter, greater
nitrogen retention, and higher concentrations of essential
amino acids in plasma.”
Note 1. Fish solubles: The aqueous fraction from
pressing cooked fish in the manufacture of fish meal.
Contains amino acids, vitamins, and minerals, and is either
added to animal feed [including calf-milk replacer] or mixed
back with the fish meal and dried. Also known as stickwater.
Note 2. There is no entry for “Calf-milk replacer” in
Wikipedia. Address: Dep. of Animal Science, Michigan State
Univ., East Lansing, Michigan 48824.
1649. Fiering, Steve. 1982. Vacuum-packing: Is it the new

wave for soyfoods? Soyfoods. Summer. p. 42-48.
• Summary: “Two packaging technologies–pasteurization
and vacuum packing–can extend tofu shelf life to one month
or more. As competition for the large warehouse accounts
heats up, it seems certain that most of the sales will be
captured by tofu with the 30 day shelf life.” Discusses: 1.
What is vacuum packaging? “Possibly the most important
marketing consideration is that most of the other familiar
protein foods, such and cheese and lunchmeats, are also
vacuum packaged... Most of the common spoilage organisms
are aerobic... Tests done for Nasoya Inc. indicate that the
total plate count of tofu is reduced by at least 80% after
vacuum packaging...” Is botulism a reasonable concern?
Maybe. But not if an oxygen permeable film is used. Most
films have a polyethylene inside and nylon outside, which
permits some oxygen permeability. 2. What is botulism?
3. Botulism and vacuum packaging. 4. Vacuum packaging
equipment “Available machinery varies according to
evacuating, sealing, and product handling systems.”
Chamber system, nozzle type machine, double chamber
style machine, conveyor chamber, horizontal form-fillseal machine (which start at $50,000). 5. The companies.
Cryovac, Hantover Inc., Koch Supplies Inc., T.W. Kutter,
Inc., Packaging Aids Corp., Smith Equipment Co., Tipper
Tie. Photos show Kutter’s Tiromat in action at Nasoya
Foods in Massachusetts. Address: The Soy Plant, Ann Arbor,
Michigan.
1650. Roi, Caroline. 1982. Re: Distributing through Sun
Farms, owned by Ben Wenzel. Letter to “Dear customer,”
Sept. 1. 1 p. Typed, with signature on letterhead.
• Summary: “This month we will begin distributing our
products through Sun Farms. The prices for tofu will remain
the same ($.85 in tubs, $.75 in bulk)...
“We are confident that Ben Wenzel, owner of Sun
Farms, and his company will give you excellent, dependable
service. Sun Farms will handle your weekly orders and
billings. Their address is:
“Sun Farms, Ben Wenzel, owner, 1635 South State
Street, Ann Arbor, Michigan 48104. (313) 665-2233. Our
intention is to provide you with the freshest, highest-quality
tofu and soyfoods available in this area.” Note: D.J. Ben
Wenzel’s business card is attached. Address: Coordinator,
Sales and Marketing, The Soy Plant Co-op Inc., 711 Airport
Blvd., Suite #1, Ann Arbor, Michigan 48104. Phone: 313663-8638.
1651. Product Name: Tofu.
Manufacturer’s Name: Abbey Hearth, Inc.
Manufacturer’s Address: 6327 14th St., Detroit, MI
48208. Phone: 313-895-9366.
Date of Introduction: 1982 September.
New Product–Documentation: Soyfoods Center
Computerized Mailing List. 1982. Sept. 17. Owner: Brother
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David.
1652. DeSimone, Bonnie. 1982. ‘Small is beautiful, but
invisible is not. We want to be effective without selling out.’
Ann Arbor News (Michigan). Oct. 14. [1 ref]
• Summary: Ann Arbor’s “new wave” cooperatives and
worker collectives are facing hard times, and having to
take a long look at themselves. “Many are struggling to
maintain their identity as economic realities call their
idealistic business practices into question. But that was
when the economy was healthy and alternative lifestyles
were thriving.” Ann Arbor’s food co-ops were “small, tightknit groups with a consensus on the importance of natural
foods and the principles of a democratic workplace. Now
efficiency has become paramount.” Collective management
and decision making is giving way to more traditional
management practices. Volunteerism is down as workers
worry about survival for themselves and their workplaces.
The small Soy Deli on East Ann Street took the
expansionist plunge two years ago. Last year they lost
about $20,000. After much soul searching, the collective
took action, broke even during the first half of this year and
managed to repay some old debts. Production is up to 6,000
to 7,000 lb/week of tofu. Steve Fiering, who was a founder
of the Soy Plant six years ago, explains that he was in favor
of expansion. He notes that the company knows how to make
tofu but not how to make money.
The Michigan Federation of Co-ops, based in Ann
Arbor, sells $9 million a year wholesale to its 450 member
stores and “buying clubs.” Co-ops also flourished in the
1930s. Address: News staff reporter.
1653. Norvell, Candyce. 1982. Can this be the stuff of a
dietary revolution? Ann Arbor News (Michigan). Nov. 3. p.
E-1. [1 ref]
• Summary: A superbly written article about the first five
years of the soyfoods revolution in America, and The Soy
Plant in Ann Arbor, Michigan, including much interesting
dialogue with Steve Fiering, a founder of The Soy Plant.
“Who Are These People? The early soy people were
occidentals with a yen for the Oriental.
“Traditional, natural soyfoods such as tofu and tempeh
were brought to this country by Asian immigrants. The first
manufacturing plant opened in San Francisco in 1915 [sic,
1885], to serve the immigrant community.
“A few years ago, adventuresome young Americans
once known as hippies began to explore Eastern philosophies
and lifestyles. They simultaneously adopted vegetarian
or macrobiotic diets and the Buddhist concept of ‘right
livelihood,’ which is that one should earn one’s living in a
way that enhances life on the planet and is in harmony with
one’s spiritual journey. Eating soyfoods satisfied the dietary
need; manufacturing them satisfied the economic need.
“Richard Leviton, a pioneer in natural soyfoods in the

U.S., said of his colleagues, ‘Producing soyfoods is their way
of synthesizing radical ideas about food, lifestyles, politics
and spiritual practice into socially useful and influential
activity.’
“One of the first places to try large-scale soyfood
production and marketing was The Farm, a 1,300-member
vegetarian community in Tennessee. ‘We started out with
soy products in our homes and developed our technology,’ a
spokesman explained. ‘It became more efficient to do on a
large scale so we developed a soy dairy. We didn’t want to
kill animals; and eating soybeans was so much more efficient
for the world.’
“Today The Farm sells seven flavors of Ice Bean, a
frozen dessert made with soy-milk, and teaches soyfoods
technology to people from all over the world.
“When asked how The Soy Plant in Ann Arbor came
into being, President Steve Fiering said, ‘Young, energetic,
relatively idealistic people saw an outlet for their energy and
their creativity.’
“Right Livelihood and Appropriate Technology: The
Soy Plant took root in 1977, when Fiering and three others
formed a worker-owned co-operative to make tofu. They
had read William Shurtleff’s Book of Tofu, which became
the handbook of the revolution, and had been buying tofu in
East Lansing. Their experience at a local co-op inclined them
toward a similar organization.
“’It sounded like a real interesting thing to try,’ Fiering
said, ‘so we started messing around with it and making it,
and pretty soon we were selling as much as we could make.’
“Each of the founding four made an original investment
of $6,000 to $7,000. Today the co-op has 15 members and
a $500 investment requirement. Members work about 20 to
30 hours a week. Gross sales are at about $25,000 a month,
and poised to take off. The plant has its own retail outlet on
East Ann where it sells 20 percent of its products. The rest
go to area health food stores and distributors (31 percent),
restaurants (10-15 percent), supermarkets and buying clubs.
“The plant manufactures tofu (plain, spiced and
marinated), tempeh, miso, soy-milk, and specialty products
such as Missing Egg Salad and Soysage, in a warehouse-like
space on Airport Boulevard. Its operations provide a good
example of right livelihood and appropriate technology in
action.
“Soybeans for tofu are bought from Washtenaw
County farms. The raw materials–the beans–are much more
resource-efficient than the raw materials used to manufacture
animal protein.
“’If I were a big dairy selling a lot of milk,’ Fiering said,
‘I know I could put out a gallon of soymilk for half the price,
with the same nutritional profile as a big dairy can put out a
gallon of cow’s milk. And the reason for that is that I have
my cow sitting in a bin right over there and it’s dry and it just
waits for me to use it, and I never have any problems with
supply meeting demand, and the cow never gets sick.’
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“Fiering explained that dairy production is ‘not a real
efficient system when you compare it to having an instant
cow, cheap. In fact, that cow is so cheap that they feed it [the
soybean] to their cows so that they can make more milk. So,
the economics are obvious, and for that reason it’s going to
become, I think, the protein source of choice.’”
“New Age Nutrition: Just as the soy revolutionaries
were setting up shop, nutrition became the national pastime.
Meat consumption decreased and substitutes were needed.”
Photos by Larry E. Wright show: (1) A hand in a sanitary
plastic glove holding a cube of tofu. (2) Soymilk curds. (3)
Metal lever presses pressing the curds into large blocks of
tofu. (4) Cutting the blocks into cakes for packaging. (5)
Packaging the cakes of tofu in plastic tubs. Address: News
special writer, Ann Arbor, Michigan.
1654. Soyplant (The). 1982. Getting to know your tofu
(Leaflet). Ann Arbor, Michigan. 1 p. Undated. 28 cm.
• Summary: Contents: What is tofu? Taste. Texture.
Freshness. Cooking methods. Blending. Freezing.
Marinating. Measuring. Draining. Variations: Frozen tofu,
dried-frozen tofu, fermented tofu, deep-fried tofu. Address:
Ann Arbor, Michigan. Phone: (313) 663-8638.
1655. SoyaScan Notes. 1982. Chronology of soybeans,
soyfoods and natural foods in the United States 1982
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. July. Turtle Island releases liquid
tempeh starter to industry.
July. Soyfoods magazine No. 7 published by Richard
Leviton, with 4-color cover (brown border) and glossy paper.
July. Bean Machines introduces its new Continuous
Pressurized Slurry Cooker. July. Tofu: Einladung ins
Schlaraffenland (Tofu: Introduction to the Land of Milk and
Honey), by Walter Daenzer published by Verlag Bewusstes
Dasein in Zurich, Switzerland (in German). Europe’s third
tofu book.
July. Using Tofu, Tempeh & Other Soyfoods in
Restaurants, Delis & Cafeterias, by Shurtleff and Aoyagi
published by The Soyfoods Center.
July. Soyfoods Come West, the Fifth Annual Soyfoods
Convention and Expo, in Seattle, Washington, draws
250 people from 12 nations and makes a profit. Plans are
made for a new tofu trade group to represent the larger
manufacturers. Gary Barat of Legume and Steve Snyder lead
this effort to break away from SANA.
July. Diet for a Small Planet, by Frances Moore Lappe,
a completely revised edition, published by Ballantine Books.
Over 2 million copies of the book have been sold since
1971. The new edition contains many new soyfoods recipes,
including 8 tofu and tempeh recipes submitted by Shurtleff
and Aoyagi as part of a recipe contest.
Aug. The BBC of London, England, runs a 30-minute

program on the U.S. tofu industry and market.
Aug. “Why Are Soyfoods Catching On?” by Judy
Brown published in Whole Life Times.
Aug. Soy Protein Council in Washington, D.C. releases
filmstrip on soy proteins.
Aug. Tofu, Tempeh, Miso & Other Soyfoods, by Richard
Leviton published by Keats. 32 p., 15,000 copies printed.
Aug. Mexico announces that it can no longer meet its
foreign debt repayment obligations. The first major debtor
nation to do so.
Sept. New England Soy Dairy launches herb and spice
preflavored tofu in colorful boxes. This is an important
innovation in tofu packaging.
Sept. Miyako / Cold Mountain Miso in Los Angeles
moves into new plant, has $15,000 reopening party.
Sept. Dr. C.W. Hesseltine, at USDA Northern Regional
Research Lab., receives $50,000 research grant to study shelf
life of tofu, tempeh, miso.
Sept. Soyfoods Labels, Posters, and Other Graphics,
compiled and edited by Shurtleff and Aoyagi, published by
Soyfoods Center. 185 p.
Sept. Soyfoods Unlimited runs full-page color ads for
tempeh burgers in national magazines: Vegetarian Times and
New Age.
Sept. Richard Leviton plans to move to Ann Arbor
[Michigan]. Steve Fiering offers to recapitalize Soyfoods
magazine and buy typesetting equipment. Plan dropped by
Fiering in October.
Oct. Legume Inc. has its first of many public stock
offerings (IPO); raises $100,000 from sale of stock plus
$100,000 from a loan. Legume thus becomes the first of the
new wave of soyfoods companies to be publicly owned. In
Nov. 1983 Legume raised $600,000 more, two-thirds from
sale of stock and one-third from debt.
Oct. Richard Leviton does “Soyfoods in the Heartland”
nationwide tour with 13 programs, 11,000 miles. Net loss of
$300 but lots of fun.
Oct. Tofu Cookery, by Louise Hagler published by The
Farm’s Book Publishing Co.
Oct. Tofu Cookery by Fusako Holthaus published by
Kodansha, New York. Japan’s first tofu book aimed at the
American market. Both this and the Farm’s tofu book are
America’s first tofu books with color plates.
Oct. Beatrice Wittels’ CSC sponsors World Food Day in
Philadelphia, with speech by Richard Leviton and soyfoods
banquet. 200 people, including a Pennsylvania senator,
attend.
Oct. South River Farm Miso Co. opens in Massachusetts
as the nation’s second Caucasian-run miso manufacturer. It
was formerly Ohio Miso Co.
Oct. “The Hilton Hotel’s Gourmet Tofu Dishes” by
Clare Barrett published by Vegetarian Times. Dishes made
from Dieter Hannig’s tofu recipes are shown in full color.
Nov. Unicorn Restaurant in Miami, Florida, prepares
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three tofu turkeys for Thanksgiving Day.
Nov. Restaurant Business magazine praises Legume
products as “tasty, superb.”
Nov. Whole Life Expo held in New York. Farm Foods
gives speech on soyfoods.
Nov. “Mainstreaming Soyfoods” by Richard Leviton
published by Vegetarian Times.
Nov. Campbell Soup makes offer to buy Legume
stock. Quaker Oats is reported to make tender to buy any of
America’s largest tofu makers. But nothing happens.
Nov. Pacific Tempeh introduces nitrogen-flush vacuum
packaging for tempeh.
Nov. Well Bean Soy Deli in Santa Cruz changes its
image to “Fast Natural Foods” after soy deli sales sag.
Nov. East West Journal publishes article on The Bridge
tofu company in Connecticut.
Nov. Lane County Natural Foods Assoc. sponsors large,
Natural Horizons Expo in Eugene, Oregon. Richard Leviton
gives speech. Surata Soyfoods and Devi’s Country Soy
Sausages (both of Oregon) have exhibits.
Nov. Quick & Easy Tofu Cookbook, by Yukiko
Moriyama published by Joie in Japan. Aimed at American
market; over 400 full-color photos but poor English
translation.
Nov. La Magie du Tofu (The Magic of Tofu), by
Tremblay and Boyte published by Stanke in Montreal.
Canada’s first original tofu cookbook. It becomes a bestseller.
Nov. Le Plaisir de la Cuisine au Tofu by Marie Poirier
published by Unisoya in Quebec, Canada.
Nov. Cooking with Tempeh, by Claire Seguin published
by Higher Ground Press. America’s second tempeh
cookbook.
Nov.–Thomas Karas und Ingeborg Taschen start making
SoyaStern Tofu in Siegburg, West Germany. The company is
renamed Soyastern Naturkost GmbH in Dec. 1985. By 1987
they are the country’s largest tofu manufacturer, making
4,000 kg/week.
Dec. Robert Davis of Light Foods helps establish a soup
kitchen in St. Louis [Missouri]; will provide okara and tofu
scraps free of charge to the city’s indigent.
Dec. Nasoya restyles their tofu dips as “Vegi-Dips” in
new containers.
Dec. Soyfoods of America runs $2,800 large display ad
in Los Angeles Times (circ. 1 million) with tofu recipes.
Dec. Washington Post, in the Style section, says frozen
yogurt is “Out” and frozen tofu desserts are “In.”
Dec. Swan Gardens, Miami, after 3 years of R&D,
announces informally that it has three flavors of “meltable”
cheeselike tofu. It is introduced as Soya Kaas in Feb. 1986.
Dec. Le Tofu dans le Cuisine Macrobiotique, by Eddie
H. Hara published in France by Editions de la Maisnie.
Dec. Since 1974, 25 books on tofu have been published
in the U.S. In 1981 and 1982 publication of books on tofu

in North America and Europe reaches its peak, with 12
published each year.
Dec. There are seven brands of tempeh burgers on the
market; four brands of frozen tofu ravioli; 8 brands of soy ice
creams.
1656. Product Name: Natto Miso (Aged & Fermented
Soybeans with Kombu & Ginger).
Manufacturer’s Name: Eden Foods, Inc. (Importer from
Muso). Made in Japan.
Manufacturer’s Address: Clinton, MI 49236.
Date of Introduction: 1982 December.
Ingredients: Barley miso–soybeans, barley, water, sea salt,
and Aspergillus oryzae (Koji)–barley malt, kombu (edible
seaweed), ginger.
Wt/Vol., Packaging, Price: 22 lb (10 kg) plastic tub. Retails
for about $80 (1/92, Boulder, Colorado).
How Stored: Shelf stable.
New Product–Documentation: Richard Leviton. 1984.
East West Journal. April. p. 20. “The organic Garden of
Eden.” In 1982 Eden imported 25 container loads (each
weighing 35,000 lb) of Japanese natural foods, including
natto miso and buckwheat miso.
Eden Foods catalog. 1987. Nov. Includes: Natto miso
“Kinzanji.”
Talk with Scott Stoltz of Nederland, Colorado. 1992.
Jan. 6. This product has been available from Eden for at least
6 years. The price in stores is typically about $6/lb. He reads
off the ingredients and container type.
Label sent by Scott Stoltz. 1991. 8 by 6 inches. Self
adhesive. Black, red, and green on white. Multi-colored
Eden crane logo and green sprouts logo. “A condiment with
a sweet, spicy flavor. Use on grains, noodles, mochi, beans,
vegetables, and as a spread or dip.”
1657. Product Name: Eden Tamari: Natural Shoyu.
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: Clinton, MI 49236.
Date of Introduction: 1982 December.
New Product–Documentation: Ad in Vegetarian Times.
1982. Dec. p. 24. “What was once a flight of fancy... Natural
Soy Sauce (Tamari).” Ad in Soyfoods. 1984. Summer. p.
37. “Just the Best.” This label is confusing; the product is
actually natural shoyu, not tamari.
1658. Product Name: Eden Hacho Miso, and Soba Miso.
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: Clinton, MI 49236.
Date of Introduction: 1982 December.
New Product–Documentation: Ad in Vegetarian Times.
1982. Dec. p. 24.
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1659. Eden Foods, Inc. 1982. George
Ohsawa first introduced “tamari” to North
America. The product he gave us was a
traditionally brewed SHOYU... (Ad). East
West Journal. Dec. p. 11. Also in Vegetarian
Times, Jan. 1983, p. 36.
• Summary: “..., made of soybeans, wheat,
water & sea salt, fermented for many months
and pressed.
“He called it Tamari because he thought
that Shoyu was too difficult a word for
Westerners to say and because it would
differentiate Shoyu from commercial,
chemical soy sauces.
“In Japan, Tamari is the by-product of
making soybean miso, from soybeans, sea
salt, and water. A very small amount of this
is made compared to the amount of Shoyu
brewed. In Japan, Tamari is most commonly
used in food processing while Shoyu is
used in cooking and on the table. Both are
excellent foods. The original ‘Eden TamariShoyu’ is macrobiotic soy sauce. This is the
product Eden has marketed as Tamari since
1967, because George Ohsawa called it
‘Tamari.’
“Recently, real Tamari (Wheat Free) has
been imported into the U.S.A. Mr. Ohsawa
did not anticipate this. Now there are two
products on the market being called Tamari.
Shoyu & Tamari”
Note: This is an early macrobiotic effort to distinguish
between tamari and shoyu. “Eden offers: Tamari Natural
(Shoyu) Soy Sauce and Tamari Wheat Free.” Address:
Clinton, Michigan 49236.
1660. Eden Foods, Inc. 1982. Catalog 1983. 701 Tecumseh
Rd., Clinton, MI 49236. 70 p.
• Summary: “Founded in July 1967, Eden Foods began
as a small retail outlet of macrobiotic foods in Ann Arbor,
Michigan.”
Contents: Organic certificate. History. Terms and
policies. Whole grains. Beans. Flour. Pasta. Cereals and
granolas. Packaged dinners & beans. Mixes. Oils–unrefined.
Vinegars. Shoyu-tamari. Miso. Seaweed. Oriental vegetables
& special foods. Ume plum products. Nuts & seeds. Snacks
& dry roasted nuts, Nut & seed butters. Fruit jams. Apple
butter & sauce. Dried fruit. Juices & drinks (incl. Edensoy
natural soy milk). Sweeteners. Condiments. Sauces. Pickles.
Baking & cooking. Crackers & chips. Rice cakes. Tea.
Candies. Cheese. Herbs & ginseng. Body care. Vitamins &
supplements. Cooking utensils. Books. Recipes. Advertisers
(in alphabetical order): Arrowhead Mills. Barbara’s Bakery,
Inc. Chico-San Inc. Eden Foods, Inc. Edward & Sons. Honey

Pure Corporation. Owls Head Mountain Bakery. Rosewood
Farms. Timber Crest Farms. Vicco. Weleda. Wizard Baldour
(Linden’s Elf Works; Hot Stuff). Address: Clinton, Michigan.
Phone: 1-800-248-0301.
1661. Eden Foods, Inc.; Muso Shokuhin. 1982. What was
once a flight of fancy... (Ad). Vegetarian Times. Dec. p. 24.
• Summary: This full-page color ad shows the colorful
Muso crane logo flying at the top. Across the bottom in bold
letters is written “Eden.” The page is filled with boxes of
macrobiotic natural food products imported by Eden from
Muso in Japan. These include: Bulk miso, bulk kuzu, ramen,
bulk sea vegetables, bancha tea, natural soy sauce (tamari),
umeboshi, soba miso, Hacho miso, and vegetable brush.
In the background is a landscape of terraced rice paddies.
Address: [Clinton, Michigan].
1662. Tsuchiya, Kanji. 1982. [Soymilk in Japan, and its
history (Document part)]. In: Kanji Tsuchiya. 1982. Tônyû.
Shinban [Soymilk. 2nd ed.]. Tokyo: Shoku no Joho-sha. 223
p. First edition was published in 1980. [Jap]
• Summary: Building a plant specialized in making soymilk
(p. 21-24): After my two overseas attempts ended in failure, I
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returned to studying the basics. With the help of a friend, I
had a soymilk test plant (55 liters/hour) built on the outskirts
of Sendai, in the Tohoku region. There I worked on making
soymilk with less beany flavor and better digestibility. Over a
period of about 2½ years I completed development of a new
heating system (Japanese Patent No. 19,928 issued in 1973),
and also completed a report on digestibility of soymilk
with my co-worker Kazuhiro Ootomo. In order to test the
results of my research, I went to Tokyo in 1974. I found
an investor, taught my techniques to Tokyo Soymeal K.K.,
spent 9,000,000 yen, and started to build a soymilk plant
in the Tokyo area. At about this time other early soymilk
manufacturers like House Luppy, Soyalac, etc. were building
the market slowly but steadily, making about 10,000 to
20,000 packs/day. Our company, Tokyo Soymeal, cut into
this market share, and spent 3 very tough years. But finally
we were producing 6,000 packs/day and we first started
to break even financially. Our soymilk product, named
Soymeal, marketed as a soft drink, had a good flavor and was
accepted as a new type of soymilk by consumers.
“However I realized at that time that soymilk was
being sold only in the health food market. Because of that,
no regular mainstream consumers bought our soymilk
since distributors placed it only in Diet- and Health food
stores, and in the drug section of other stores. Thus our
share of the milk or beverage markets was extremely small,
and expansion was difficult. Our next step was to change
consumers preconceptions about soymilk.
“I want to make a tasty soymilk: Rather than placing
emphasis on health or medical care, beauty care, changing
one’s constitution, etc. I wanted to make a soymilk product
that was simply delicious and nutritious. But unfortunately
our Soymeal company had to close its plant in December
1978 because the landlord sold the land on which the plant
was located. This land was located next to the Tachikawa
U.S. military base, and when the U.S. army gave the land
back to the Japanese government, the price of land in the
whole area rose. Thus our landlord wanted to sell his land
too.
“In order to use my past effort and experience to make a
new start, I was planning to build a plant in the Chûbu area.
I did not have the means to do this by myself, but by good
fortune, in 1979 Okazaki Marusan K.K. decided to help this
enterprise and I was accepted as a member of their company.
And furthermore it is planned to build a plant that can
produce 4 times as much soymilk as plants that existed in
May 1980. I would like to produce the best soymilk in Japan.
The Japanese Department of Food, Agriculture, and Forestry
is now studying soymilk with the intent of establishing a JAS
standard in 1980.”
Pages 50-52 show a chart of different brands of soymilk
and soy-based infant formulas sold in the USA, with the
name of the manufacturer, ingredients, and/or composition.
These include: Loma Linda Food Co. of Arlington,

California (Soyagen [liquid or powder], Soyalac); Mead
Johnson & Co. of Evansville, Indiana (Metrecal, Sobee);
Dietetic Food Co. Inc. of Brooklyn, New York (Diamel
no Sorina); Ovaltine Food Products of Villa Park, Illinois
(Ovaltine, 2 types which contain soy protein); Gerber Food
Products of Fremont, Michigan; Plus Products of Los
Angeles, California; Borden Co. of New York (Mullsoy, 2
types); Pavo Co. Ice of Minneapolis, Minnesota.
Early history of soymilk: In the Teikun Orai, written
during the Muromachi (Ashikaga) period in Japan, the word
tofu-kan appears in the section titled Shojin Ryori (Buddhist
Vegetarian Cookery). That word used to mean “tofu soup”
but it actually refers to what Japanese today call soymilk
(tônyû). In the book Sôgo Daisô-shi, written in about 14171473 by Ise no Jôshin, there is a section on cooking okara
(unohana). Mr. Tsuchiya thinks this soup was similar to
today’s soymilk except that the okara had not been removed.
The author was the ancestor of Ise no Teijô, who lived
during the Tokugawa (Edo) period and wrote that the word
Tofu-kan should actually be pronounced Tofu-ko, and means
“soup” (shiru). When the last character is pronounced “kan”
it means “yokan.” Note: Could Mr. Tsuchiya be confusing
Manpukuji’s tofukan (hard tofu) with the word tofukan that
means soymilk?
A table (p. 72-75) lists all Japanese soymilk products
made to date, including the name of the manufacturer, the
exact date of introduction, range of distribution, package size
and type, and retail price. Products sold by the following
companies are listed: Kibun, Okazaki Marusan, Mitsubishi
Kasei Shokuhin, Meiji Nyugyo, Kyushu Nyugyo, Nisshi
Seiyu, Asahi Shokuhin, Kyodo Nyugyo, Yakuruto Honsha,
Furuta Shokuhin Kogyo, Morinaga Nyugyo, Sugiyo, Koshin
Nyugyo, Kenbi-Sha, Saniku Foods / Fuuzu, Nagoya Seiraku,
Nagano Tomato, Zenkoku Nokyo Chokuhan (Nokyo),
Yamato Shokuhin, Sokensha, Ishihara Fuudo Senta, Chiba
Seisen Shokuhin Kogyo, Asahi Fuuzum Sebun-Irebun (711), Fukushima-ken Rakuren, Nacuraru Fuuzu (Natural
Foods), Sebun Appu Inryo (7-Up). This entire table has
been translated by Soyfoods Center; printed copies are filed
with the book. The word processing filename is d:\w\hss\
MilkJap1.doc. In addition, most of these soymilk products
have a commercial soy products (CSP) record in the
SoyaScan database. Address: Technical consultant, Okazaki
Marusan, Japan.
1663. Product Name: Tofu, and Soymilk.
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1982.
New Product–Documentation: Blair. 1987. Detroit News.
Nov. 4. p. 1E, 2E. Tofu. Talk with Dorothy Hwang. 1988.
Feb. 18. She presently makes 2,000 lb/week of tofu.
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1664. Anderson, Linnea; Dibble, Marjorie V.; Turkki, Pirkko
R.; Mitchell, Helen S.; Rynbergen, Henderika J.; with 6
contributors. 1982. Nutrition in health and disease. 17th ed.
Philadelphia & Toronto: J.B. Lippincott Co. xx + 794 p.
Illust. (some color). Index. 29 cm. [1900+* ref]*
• Summary: Note 1. This appears to be the last edition of this
nutritional classic. Lenna F. Cooper is not list as one of the
authors on the title page. The bibliography, with unnumbered
entries, is on pages 721-766.
Note 2. A review of the edition by Susan Levine, R.D.,
appeared in the Journal of Parenteral and Enteral Nutrition,
Vol. 7, issue 4. Address: 1. M.P.H.; 2. M.S., R.D.; 3. Ph.D.,
R.D.; 4. Ph.D., Sc.D.; M.S.
1665. Liu, Christine Y.C. 1982. More nutritional Chinese
cooking. Ann Arbor, Michigan: Graphique Publishing. [xii] +
415 p. Illust. Index. 23 cm. [24 ref]
• Summary: A color photo on the dust jacket shows Christine
Liu standing in her kitchen. Each recipe has its name written
in 3 ways: In English, in romanized Chinese (pinyin), and in
Chinese characters.
The section on “Chinese ingredients, seasonings, storage
and substitutes” (p. 33+) includes entries for: bean curd or to
fu; bean curd dried or to fu gan [extra firm tofu]; bean curd
fried; bean curd fermented; bean curd sticks or sheets, dried
[dried yuba sticks or dried yuba]; beans, salted, or black
beans, or fermented black [soy] beans; bean sprouts [mung
or soy], bean paste, salted; bean paste, Sichuan; bean paste,
sweet (made from small red beans [azuki beans]); bean curd
solidifiers (calcium chloride, magnesium chloride, or Epsom
salt); Hoisin sauce (made from fermented ground soybeans),
seaweed (dried purple vegetable).
Soy-related recipes: Sour & hot soup, with shredded
bean curd (p. 58). Fermented black beans with meat (p. 106).
Fermented black beans with meat and vegetables (p. 126).
Steamed spareribs with fermented black beans (p. 140). Soy
sauce boiled chicken (p. 171). Fermented black bean chicken
with nuts (p. 184). Hot bean sauce fish (p. 222). Steamed
fish with fermented beans (hot; p. 226). Smoked fish (with
soy sauce; p. 227). Shrimp with hot bean sauce (p. 240).
Eggplant with vegetables (and young, green soybeans; p.
289). Bean pasted nuts (with Hoisin sauce; p. 306). Braised
steamed gluten (mian jing; p. 308). Hot pepper paste or sauce
(with FBS, p. 312).
There is an entire chapter on bean curd with 16 recipes
including fermented tofu and sweet soy milk (p. 318-33).
Note: bean curd or tofu is not usually fermented, yet it is the
most widely used soyfood in China and Japan.
“About the author: Mrs. Christine Liu was born in
Shanghai, and raised in Mainland China, where she studied
and learned Chinese culture and experienced traditional
Chinese cuisine. She studied biology in college and received
her first university degree from the National Taiwan
University. While in college, she met and later married

Dr. Stephen Liu, presently a professor of microbiology at
Eastern Michigan University.
“After a short stay in Minnesota, the Lius, together with
their first son, Ted, moved to Sao Paulo, Brazil where they
resided for several years. The Chinese community in that
city was sizeable and known for its affluency and Chinese
cuisine. This afforded a great opportunity for Christine to
learn the different styles and methods of diversified Chinese
cooking. Accordingly, she acquired a great deal of skill and
expertise. This extensive exposure and experience kindled
her latent talent and interest in culinary arts which ultimately
led her to pursue graduate studies, writing, and a teaching
career.
“The Lius returned to the United States in 1965 and
settled in Ann Arbor, Michigan. Christine undertook her
graduate work in nutrition at the School of Public Health
and received the M.P.H. degree from the University of
Michigan in 1971. She later did further graduate work at the
Massachusetts Institute of Technology.
“For more than a decade, Christine Liu has taught
subjects such as ‘Creative Chinese Cooking,’ ‘Nutrition
and Diet with Chinese Foods,’ and coordinated classes
in ‘International Gourmet Cooking’ at the Continuing
Education Department of the Ann Arbor Public Schools.
Her most recent class is ‘Traveling and Eating in China,’
which she teaches through the University Extension of the
University of Michigan.
“Her first book, Nutrition and Diet with Chinese
Cooking, which was launched in 1976, has been very popular
and is in its fifth printing. Christine has been invited and
has appeared on numerous occasions on TV programs and
has given many lectures and demonstrations concerning
the method of preparation and the nutritional qualities of
Chinese cooking. From time to time, she has been invited to
participate in college symposia and educational conferences
around the country. Her expertise and enthusiasm have
invariably won her admiration and endorsement from the
public. For many years she has enjoyed a reputation for
popularizing nutrition and diet through Chinese cooking.
“Since normalization of diplomatic relations between
the United States and China, Christine has returned to her
homeland three times (in 1980, 1981, and 1982). She taught
at universities and spoke to various groups about American
food and culture. While in China, Christine traveled
extensively in the northern, northwestern, northeastern,
southern, southwestern, and eastern parts of the country
and gained first-hand experience concerning many varieties
of Chinese cuisine. Consequently, she was able to bring
back a great deal of new knowledge about regional Chinese
cooking to share with her American readers in this beloved
and chosen country of hers. At the present time, she is the
only one who writes Chinese recipes in English for the China
Daily, China’s only English language newspaper.” Address:
M.P.H., P.O. Box 1332, Ann Arbor, Michigan.
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1666. Rea, Walter T. 1982. The White lie. M & R
Publications, Box 2056, Turlock, CA 95381. 409 p. Illust. No
index. 23 cm. [100+ ref]
• Summary: First published in April 1981, this book is a
scathing indictment of Ellen G. White, arguing convincingly
and with page after page of examples, that she was a
plagiarist. Most of this book is about her plagiarism from
religious sources. But she also plagiarized in the fields of
health, diet, and vegetarianism (see p. 66-76). Those health
reformers from whom she drew most extensively were James
Caleb Jackson, Russell T. Trall, Larkin B. Coles, Joel Shew,
Sylvester Graham, and William A. Alcott. She was asked
about this “borrowing” and in October 1867 she replied
as follows: “It was at the house of Brother A. Hilliard, at
Otsego, Michigan, June 6, 1863, that the great Subject of
Health Reform was opened before me in a vision. I did not
visit Dansville till August, 1864, fourteen months after I had
the view. I did not read any works upon health until I had
written ‘Spiritual Gifts,’ vol. iii and iv, ‘Appeal to Mothers,’
and had sketched out most of my six articles in the six
numbers of ‘How to Live,’ and I did not know that such a
paper existed as the Laws of Life, published at Dansville,
New York. I had not heard of the several works upon health
written by Dr. J.C. Jackson, and other publications at
Dansville, at the time I had the view named above.
“As I introduced the subject of health to friends where
I labored in Michigan, New England, and in the State of
New York, and spoke against drugs and flesh meats, and
in favor of water, pure air, and a proper diet, the reply was
often made, ‘You speak very nearly the opinions taught in
the Laws of Life, and other publications, by Doctors Trall,
Jackson, and others. Have you read that paper and those
works? My reply was that I had not, neither should I read
them till I had fully written out my view, lest it should be
said that I had received my light upon the subject of health
from physicians and not from the Lord.”
Note 1. Before writing this book, Rea (pronounced
“Ray”) was a longtime devotee of Ellen G. White and
her teachings. He was also the prolific author of many
very popular and glowing books about Ellen White and
her teachings. These books were sold at most Adventist
bookstores. And he was a Seventh-day Adventist minister.
In the mid-1970s he began to disclose evidence from his
research that raised sobering questions as to the official
church position on Ellen White. After writing this book, he
was de-frocked [dismissed from the church]. He is also said
to be a multi-millionaire, having made his money in various
businesses.
Note 2. An index would make this book much more
useful. Address: [Turlock, California].
1667. Mouish, Jo Collins. 1983. Cook uses tofu to create
‘luscious’ cheesecake: Cook’s corner. Press (Ypsilanti,

Michigan). Jan. 5. p. 1C.
• Summary: Karen Malofy, age 29, works as a cook at The
Soy Plant in Ann Arbor, is married and has two daughters.
The “hidden ingredient” in her recipes is tofu. Recipes are
given for: Tofu cheese cake. Tofu quiche. Tempeh mock
chicken salad. Missing egg salad. Tempeh with nutritional
yeast gravy. Photos show: (1) Ms. Malofy. (2) A block of
tofu and tofu cheesecake. Address: Living editor.
1668. Soybean Update. 1983. 1982 soybeans under loan. Jan.
24. p. 6.
• Summary: Gives the number of bushels “under loan”
in all major soybean producing states (23 states, listed
alphabetically) on three dates: 12 Jan. 1983, 5 Jan. 1982, and
13 Jan. 1982 [1981?].
In Jan. 1983 the number ranges from a high of 51.6
million bushels in Iowa to 1.9 million bushels in North
Dakota.
The states are: Alabama, Arkansas, Georgia, Illinois,
Indiana, Iowa, Kansas, Kentucky, Louisiana, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, North Carolina,
North Dakota, Ohio, South Carolina, South Dakota,
Tennessee, Texas, Wisconsin, and total USA.
The US. total number of soybean bushels under loan
increased from 156 million in 1981, to 307 million in 1982,
to 324 million in 1983.
Note: For more on this subject see USDA FSA (Farm
Service Agency) price support–commodity loans. At www.
fsa.usda.gov/ FSA we read (Aug. 2011): “Marketing
assistance loans provide producers interim financing at
harvest time to meet cash flow needs without having to
sell their commodities when market prices are typically at
harvest-time lows. Allowing producers to store production
at harvest facilitates more orderly marketing of commodities
throughout the year.”
1669. Product Name: Super Soy Soyprizes (Confection
Coated Soynuts–Whole Oil-Roasted) [Carob Coated, Butter
Toffee Coated, or Yogurt Coated].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1983 January.
Ingredients: Carob: Partially saturated oil (palm kernel
and soybean), turbinado sugar, milk, roasted carob powder,
lactose, whey powder, nonfat milk, buttermilk, lecithin.
Wt/Vol., Packaging, Price: 1.25 oz x 150 retails for $34.70.
8 oz x 12 retails for $15.70. 20 lb retails for $33.00.
How Stored: Shelf stable.
Nutrition: Carob: Per 1.25 oz. Calories 180, protein 8 gm,
carbohydrate 12 gm, fat 12 gm, sodium 0.03 gm, potassium
0.3 gm, dietary fiber 1.63 gm.
New Product–Documentation: Manufacturer’s price
list. 1983. Jan. 1. All three flavors of Soyprizes are sold in
bulk (20 lb) or retail packs (8 oz x ten per case). The price
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per pound FOB plant is: In bulk–$1.18, $1.18, and 1.59
respectively for carob, butter toffee, and yogurt. In 8 oz
packs: $1.78/lb.
Manufacturer’s catalog. 1985, undated. “Enjoy giving
soynuts every season of the year.” Lists all ingredients, sizes,
and prices.
Poster. 1986? “A Gift for All Seasons. Confection
Coated Soynuts.” Undated.
1670. INARI, Ltd. 1983. Price list. Lansing, Michigan. 1 p.
28 cm.
• Summary: This price list is dated January 1, 1983. The
products are divided into three groups as follows:
(1) Super Soy bulk roasted soynuts (55 lb, 25 lb, or 5 lb
bags) in six flavors: Salted, unsalted, barbecue, onion-garlic,
pizza, and smokey.
(2) Super Soy bulk Soyprizes (confection coated
soynuts); 20 lb bags in 3 flavors: Carob coated, butter toffee
coated, or yogurt coated.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “confection coated” in
connection with soynuts or roasted soybeans.
(3) Super Soy roasted soynuts and Soyprizes in retail
packs. The three sizes are 8 oz, 1 lb, and 1¼ oz.
A second price list (attached), titled “Store delivered
price list,” dated 17 Oct. 1983, is only slightly different from
the Jan. 1 price list. Address: 2331 Forest Rd., Lansing,
Michigan 48910. Phone: 517-882-3323.
1671. Ann Arbor News (Michigan). 1983. Action please! Soy
Plant repays loan–in cash. March 16. [1 ref]
• Summary: Mr. S. Takata of Ann Arbor writes asking the
newspaper to help him recover $500 he lent to the Soy
Plant. He needs the money now so he can return to Japan.
The Soy Plant did refund the money shortly after this plea
was published. The article goes on to explain that two years
ago The Soy Plant borrowed $20,000 from the National
Cooperative Bank [in Washington, DC]. The repayment of
loans to community members is now limited by restraints
connected with the national loan.
1672. Ann Arbor Observer (Michigan). 1983. A too-generous
tofu loan repayment. May. p. 18.
• Summary: To raise money during its early years, The Soy
Plant borrowed money from about 200 community members,
paying the interest in tofu. However, for $23,000 in loans it
gave away $18,000 worth of tofu in interest–and was still
unable to repay the principal.
In 1980 the company expanded into a new facility on
Airport Boulevard. During its first two years there, the Soy
Plant lost over $30,000. Caroline Roi, company president,
reports that the business is now doing better financially.
Its losses dropped from $30,000 in 1981 to only $4,000
in 1982. Some of the stiffest competition has come from

Abbey Hearth, a new company in Detroit which the Soy
Plant helped to establish. A 1979 photo shows Steve Fiering
adding water to round tofu tubs. Address: Ann Arbor,
Michigan.
1673. Arcure, Catherine. 1983. Food of the future, tofu has
many uses. Ann Arbor News (Michigan). June 1. [1 ref]
• Summary: Christine Liu, a local proponent of using tofu,
is in the process of completing a tofu cookbook. To see some
of the many interesting possibilities, stop by The Soy Plant
Deli, 211 East Ann St., in Ann Arbor, Michigan, where many
of the delicious take-out treats use tofu in imaginative ways.
A large color photo shows Christine, dressed formally, with
many tofu dishes she has developed on a table atop a table
cloth. Recipes are give for: Curried tofu strudel. Spinach
tofu strudel. Tofu stroganoff. Fluffy tofu. Tofu whole wheat
sesame cookies. Tofu peanut honey bars. Tofu coconut lemon
bars. Address: News food columnist, Ann Arbor, Michigan.
1674. Leviton, Richard. 1983. Notes from a visit to Eden
Foods of Michigan. 19 p. June 4. Unpublished typescript.
• Summary: These notes were condensed into an excellent
article in East West Journal (April 1984) titled “The organic
Garden of Eden: A Michigan-based natural foods company
stresses quality and fidelity.” Address: 100 Heath Rd.,
Colrain, Massachusetts 01340. Phone: 413-624-5591.
1675. Iggers, Jeremy. 1983. Weight watchers lose pounds
when East cuisine meets West. Detroit Free Press. June 30.
• Summary: Chef Larry Janes of Weight Watchers
demonstrates Tofu Egg Salad. The recipe is given. A color
photo shows Janes.
1676. Product Name: Cajun Crunch (Soynuts in 12 flavors,
incl. Cajun Creole).
Manufacturer’s Name: Deuce Supply Co. (Product
Developer/Marketer). Made in Michigan by INARI, Ltd.
Manufacturer’s Address: Route 8, Box 117 A-8, Lafayette,
LA 70508. Phone: 318-856-6733.
Date of Introduction: 1983 June.
Ingredients: Cajun Creole: Incl. chili pepper, garlic, and
onion.
New Product–Documentation: Angers. 1988. The
Advertiser (Lafayette, Louisiana). Jul 31. “An analysis:
Soybean a key to Acadiana’s future?” Mildred Doucet
operates a modest enterprise called Cajun Crunch. Her
son, Dale Doucet, vice president of Doucet Grain, Inc., has
compiled a library of soybean uses.
Talk with Mildred and Dale Doucet. 1988. Sept. 5. She
has been selling INARI soynuts since 1983 or 1984. She
worked with Len Stuttman or INARI to develop a cajun
flavor. She sells the soynuts only via mail order or customers
coming to their grain elevator, special order. She has the
products private labeled for her by INARI. She also sells
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soynut butter, introduced in 1987. Her husband, Rolland,
was one of the first to grow soybeans in their area, starting in
about 1963-64.
Nissa Darbonne. 1988. Advocate (Baton Rouge,
Louisiana). Dec. 23. “Woman says flavor, nutritional use
making roasted soybeans a big hit. Mildred Doucet has been
selling her Cajun Crunch roasted soybeans since the early
1980s and now does about $120,000 a year in business, at
the rate of $4 per flavored and unflavored pound.”
1677. Leviton, Richard. 1983. “We’ve taken a step into
capitalism”–The soyfoods industry: A five year perspective.
Soyfoods. Summer. p. 46-47.
• Summary: Gives an insightful and humorous comparison
of the soyfoods industry in 1978 and 1983. “On July 31,
1978 [sic, July 30], riding high on a spirit of cooperation
and enthusiasm among small tofu shops, the Soycrafters
Association of North America was founded in Ann Arbor,
Michigan. On February 7, 1983, with intentions of greatly
expanding the market through media promotions and
backed by the industry’s leading producers, the Soyfoods
Association held its formative meeting in Anaheim,
California. In a brief five years, the soyfoods industry has
survived, blossomed, and changed considerably, in ways
disappointing to original founders, in other respects, with a
measure of success beyond what was ever imagined.”
Describes the spirit of the infant soyfoods industry in
1978, then compares it with that of 1983. Address: 100 Heath
Rd., Colrain, Massachusetts 01340. Phone: 413-624-5591.
1678. Shurtleff, William. 1983. Yuba: The creamy film on
soymilk (Continued–Document part II). Soyfoods. Summer
p. 73-76.
• Summary: (Continued): “There has been considerable
speculation about when and how yuba was introduced
to Japan. Some have said that it was brought by Chinese
Buddhist monks as early as the 10th century, others that
it was brought back by Japanese monks visiting China in
the 13th century. It is also said that Masashige Kusunoki,
a famous samurai, used it as provisions during the siege
of Chihaya castle during the 14th century. Japan’s oldest
existing yuba shop started in 1716, so it is quite likely that
yuba existed on a commercial scale by the late 1600s, if not
earlier. It may well have been used from time to time as a
food in Buddhist temples centuries earlier.
“The earliest center of yuba production and utilization
in Japan was in Kyoto, the ancient capital, which remains
yuba’s center to this day. Yuba has always had the strongest
gourmet image of all Japanese soyfoods, and Kyoto yuba
soon developed strong associations with both the vegetarian
cuisine of the Buddhists and with the elegant cuisine of
the nobility and aristocracy. Yuba soon became one of the
indispensable delicacies in both Zen Temple Cookery (Shojin
Ryori) and in the exquisite Tea Ceremony Cuisine (Kaiseki

Ryori).
“A children’s song (whose date of origin is probably in
the early 1800s) sung in Kyoto near the base of Mt. Hie, the
home of a famous complex of Buddhist temples, asks ‘What
do the monks eat on Mt. Hie?’ The response is ‘Yuba no
tsukeyaki,’ the name of a yuba preparation. Today in Kyoto,
in restaurants serving Shojin or Kaiseki cuisine, yuba might
well appear in more than half the dishes in a typical sixcourse meal. Gradually the Japanese developed many unique
ways of folding yuba, plus a number of ready-to-eat yuba
delicacies (deep-fried chips, pouches, and rolls) that were
unknown in China and which today are popular tourist items
in Kyoto.
“The Kyoto yuba industry traces its origins to at least
the early 1700s’. The four oldest existing yuba shops started
in 1716, 1791, 1804, and 1833. The owner of the oldest
shop, Yuba Han, is now the ninth generation. Kyoto’s yuba
shops have always been small, family-run operations, often
connected with the family home. Of the 20 shops existing in
1981, 4 started during the Edo period (1600-1868), 5 during
the Meiji period (1868-1912), 4 during the Taisho period
(1912-1926), and only 6 started after 1926. Thus the industry
is old and well established.
“The number of yuba shops in Kyoto has gradually
decreased from the peak of 67 in 1911. It fell to 35 in 1919,
then climbed to 55 in 1929, and finally decreased slowly
to 20 in the late 1970s. A typical shop used only 50 to 150
pounds of dry soybeans a day to make 400 to 1,200 sheets of
yuba. (One pound of dry soybeans yields about 0.5 pounds of
yuba on a dry weight basis.)
“Gross net sales of the yuba produced in Kyoto was
about $2.3 million, estimated to be 80% of the total sales and
production of all yuba in Japan.
“The earliest known reference to yuba by an American
was by Langworthy in 1897; he published a nutritional
analysis, which was reprinted by Abel of the USDA in 1900.
In 1905 Oshima published the results of Japanese nutritional
research in English. In 1914 Loomis noted that Chinesestyle yuba (toufu-p’i) was being imported to the U.S. ‘in the
form of vitreous, brittle, yellowish sticks.’ In 1923 Piper and
Morse published 1½ pages of by far the best information to
date in English, (plus a photograph of sheets of yuba hanging
to dry on sticks over steaming pans of soymilk) and two
nutritional analyses of yuba. In 1926 Horvath wrote that
in China up to 30 yuba films were removed from soymilk
and sold separately at a high price before selling the low-fat
milk. In 1927 Horvath gave a nutritional analysis of 5 types
of Chinese and Japanese yuba, using data from Embrey,
Adolph, and the Tokyo Hygienic Laboratory.
“In the U.S. yuba has long been served in a variety of
dishes at most Chinese restaurants, where it is called ‘bean
curd skin,’ the literal translation of the Chinese name toufup’i. The first company in America to make ready-to-eat yuba
delicacies was The Soy Plant in Ann Arbor, Michigan. In
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the spring of 1980 Jura McDowell developed Yuba Rolls
using yuba made on a kitchen scale. It was cut into 3½-by5-inch rectangles, filled with seeds, sauteed vegetables, and
seasonings, then rolled tightly. The next year a Tempeh Dog
was developed by wrapping soybeans, in inoculated to make
tempeh, in a sheet of yuba then incubating the roll. It came
out looking like a hot dog.
“In 1981 the first yuba manufacturing company in
the Western world, Soyfoods of America, began operation
in Duarte, California, near Los Angeles (see Soyfoods,
No. 6, 1982). The owner, Mr. Ken Lee and his technical
director Lawrence Wu, both Chinese Americans, built a
modern, semi-mechanized plant, drawing on Wu’s research
in modernizing yuba production. While their main market
initially was to be stores which imported yuba from East
Asia (especially Hong Kong), they also hoped to reach the
Caucasian market.
“The first known scientific study of yuba (in any
country) was done in 1970 by Mr. L.C. Wu at the University
of Florida who wrote his MS thesis (‘Lipid-Protein Films for
Human Consumption’) on yuba. Wu and his colleague, R.P.
Bates, published subsequent detailed studies in 1972, 1973,
and 1975 of methods for increasing the yield and quality of
yuba, and of the basic endothermic polymerization involved
in yuba formation. In 1975 they discussed texturization,
noting that ‘these films, when properly laminated, make
good meatlike structures.’ Also, they reported, without
using binders, desired flavors can be incorporated into the
films. Their method of alkali extraction, while giving a high
yield of yuba, gave a very low PER (1.26). Also in 1975
H.O. Jaynes and W.N. Chou at the University of Tennessee
developed a method for making yuba from soy protein
isolates using oven drying in Teflon-coated pans.
“Does yuba have a future in the West? I think so.
Because it is expensive, only small amounts can be used
as wrappers and delectable fillings to make exciting new
foods, such as tasty hors d’oeuvres, crisp yuba chips (more
delicious than potato chips), and meat analogs, but the
development of less labor-intensive, more mechanized
methods for making yuba would do wonders in aiding
its increased use.” Address: Soyfoods Center, Lafayette,
California.
1679. Soyfoods. 1983. Our first designed-for-America
soymilk [Edensoy]. Summer. p. 6.
• Summary: “Eden Foods, the 15 year old natural foods
manufacturer and distributor in Clinton, Michigan, has
introduced America’s first soymilk designed for American
tastes, thereby filling a major product gap in the soyfoods
market. Edensoy is a Japanese-made, aseptically-packaged,
long life, rich, creamy soymilk and represents a year of
careful research, testing, and FDA consultation, according
to President Mike Potter. Eden Foods imported their, first
300,000 units of 6 ounce packages in June and brought

15,000 to Denver [Colorado] to debut at the National
Nutritional Foods convention.
“Edensoy comes in two flavors including plain (89.9%
water, 3.4% protein, 3.0% fat, 5.1% carbohydrates, 40
calories/100 g) made from soybeans, kombu seaweed, and
pearl barley, and carob (89.1% water, 1.9% protein, 1.5%
fat, 7.0% carbohydrates, 48 calories/100 g) and is made from
soybeans, pearl barley, barley malt, carob, kombu. Edensoy
(subtitled ‘Cup of Health’ on the package) has a full fat, thick
taste, is free of any grassy or beany quality, is not chalky, is
not unpleasantly or noticeably sweet–in short it lacks all of
the customary shortcomings of soymilk for Americans–and
is well-positioned in taste and packaging for both the natural
foods and mainstream markets.
“Eden Foods has approached the marketing of a national
soymilk correctly by recognizing it cannot be done on a local
cottage level but requires sophistication in machinery, a long
shelf life, snappy packaging, and sustained promotions and
advertising.
“Initially Eden Foods had planned to use the common
Tetra-Pak style cartons now customary with fruit juices
and some milks in the U.S., but the FDA balked at the
allegedly inferior Japanese machinery and packaging
materials employed in Japan. Eden therefore decided to
use a 5-layer retortable pouch, similar to the now popular
CapriSun™ imitation fruit drink package. Eden’s freestanding nearly conical container (5.5” tall, 2.8” wide) has
an exterior layer of polyethylene terephthalate film, next to
a nylon and aluminum foil layer; the aluminum layer is a
functional barrier between the outside films and the internal
food contact layer which is a nonleaching, polyolefin film.
All layers comply with current FDA standards. To open the
package, the consumer tears the top corner of the package.
“The 14 step process involved in producing Edensoy
involves about two dozen machines in a completely selfcontained, clean-in-place operation. The process flow,
according to Mike Potter, proceeds as follows: (1) whole
cleaned soybeans are passed through a cyclone chamber
to remove loose skins; (2) they are mechanically crushed
(slightly) to loosen hulls; (3) they are steamed at 266ºF at
57 psi for 30 seconds using continuously-injected steam; (4)
the beans are ground with hot water; (5) then pumped into
a colloid mill where the particle size is further reduced; (6)
followed by centrifugation to remove fiber leaving 11.5%
solids; (7) the milk is decanted in a receiving tank; (8) then
de-aerated in a vacuum; (9) the ingredients are added in
a seasoning tank; (10) then the soymilk is homogenized
at 112-140ºF; (11) followed by pasteurization with steam
at 266-275ºF; (12) the milk is returned to a high pressure
homogenizer for mixing at 194ºF at 220 psi; (13) then to a
plate cooler for chilling to 35ºF and storage in aseptic tanks;
(14) finally the packaged soymilk is retorted with steam at
248ºF (internal product temperature) for 30 minutes. The
finished soymilk is shelf stable without refrigeration for 6
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months.
“The Eden Food’s distribution network is ready and
waiting to move Edensoy into all 50 states this year, while
the package is intended to create a ‘tidal wave of interest,’
states Mike Potter. The company is commended for their
thorough homework and careful preparation in launching
their soymilk and in their efforts to pioneer a new generation
of designed-for-American soymilks.”
Photos show 3 packages (front and back) of each the
two flavors.
1680. Ota, Mr. 1983. Mitsubishi Trading Company’s interest
in and involvement with soymilk (Interview). Conducted
by William Shurtleff of Soyfoods Center, July 18. 2 p.
transcript.
• Summary: Mr. Ota is in the USA trying to find a company
to do a joint venture making soymilk in America, for two
purposes. (1) To sell powdered soymilk in Japan, especially
to the baking industry, and especially to small bakers, who
cannot buy liquid soymilk in bulk. (2) To sell soymilk in the
USA to help offset or underwrite the costs of (1).
In Japan, Marusan, Kibun, and Mitsubishi all have the
same installed capacity for soymilk production.
Recently Kibun, a relatively small company, underwent
a severe cash flow crisis by overdoing their expansion.
So they had to turn to Kamogawa Kikai, a much larger
company, and ask them to make most of their soymilk.
Kamogawa is a Kibun associated company. I think Kibun
makes only 30% of their own milk. Kamogawa can borrow
money much more easily than Kibun. Marusan is also
vulnerable for the same reason.
Mitsubishi Shoji (the Trading Co) thinks that Meiji
will eventually be the strongest soymilk supplier in Japan.
All soymilk makers can be divided into three major types:
(1) Smaller companies making soymilk as one of various
products (Marusan, Kibun), (2) Dairy Companies (Meiji,
Morinaga, Yukijirushi), and (3) Soft Drink and Beer
Companies (Kirin, etc.).
All soymilk makers in Japan are now making big
profits. The ex-factory production and overhead costs
for one 200-ml pack of soymilk, including the package
itself is about 25 to 30 yen ($O.105 to $0.126). Of this,
by far the biggest portion is the carton, and a Tetra Brik
carton costs about 10 yen ($0.042); it costs slightly less
for big manufacturers who have more bargaining power to
negotiate with Tetra Pak. Mitsubishi says that in most cases
there is no need to sell soymilk in Tetra Pak in Japan, and
predicts that many companies will soon abandon it for less
expensive packaging, such as Pure-Pak, which costs about
half as much as Tetra Pak. Meiji will be strongest for three
reasons: 1. They have very good dairy experience and dairy
distribution routes. 2. They can easily use Pure-Pak or have
big bargaining power to get lower Tetra Pak Prices. 3. The
head of the company, Mr. Shimaura, wants to greatly expand

Meiji’s soyfoods operations.
Japanese have three basic beliefs conducive to soymilk
sales that Americans don’t have. 1. Plant protein is better
than animal protein. 2. Alkaline foods are good for health. 3.
Soyfoods are good for you.
In the old days (pre-1960s), soymilk didn’t taste good,
but it was thought to be good for you. Samurai drank
soymilk in Kyushu. The big improvement in soymilk flavor
has bean one major reason for its recent rise in popularity.
Nowadays Kibun and Marusan are doing lots of TV
advertising. There are even articles in porno magazines
claiming that drinking soymilk will increase one’s sexual
energy and potency. The vitamin E in soymilk also is thought
to help this and to slow the aging process.
Japanese consumers of soymilk tend to be those with an
above average level of education. Many drink soymilk for
rational reasons, which (says Mitsubishi) is why most prefer
dairylike to plain. In Japan plain is called Jun (pure) and
dairylike is called plain.
Soymilk was Mitsubishi Kasei’s first food product–ever!
Mitsubishi bought equipment and know how from House
Shokuhin (when?). Mitsubishi sells lots of soymilk to other
companies, who package it under their own brand.
Meiji’s soymilk production process is almost entirely
automated. Only 3 workers are required. One to discard
defective packages, one to package cartons in crates, and one
for general checkup and inspection.
IOM (Indiana, Ohio, Michigan) soybeans have high
moisture content. Kibun uses IOM, which is why they do
not make plain (Jun) soymilk. But IOM soybeans cost $295
a tonne (metric ton) whereas the better quality Beeson, an
identity preserved soybean, cost $506 a tonne, or about
71% more. Yet from the farmer, both cost the same. The
difference is mostly in the handling costs.
In Japan there is no formal/JAS distinction between
whole soy flour and powdered soymilk. They are used
interchangeably and both called “soymilk.” Many companies
in Japan now make one of these two products, as for use in
breads, noodles, etc. The sales in 1982 were 3 billion yen
($1O.98 million), increasing to an expected 7 billion yen
in 1983. Because of high energy costs for drying soymilk
in Japan, Mitsubishi is considering producing powdered
soymilk in America, using Beeson soybeans. Whole soy flour
is called zenshi daizu-fun = full-fat soy flour. Virtually all
of the Tetra Pak soymilk in Japan is sold refrigerated–even
though it need not be. The canned soymilk may or may not
be refrigerated. Address: Mitsubishi Shoji.
1681. Iggers, Jeremy. 1983. Soy Plant struggles to keep its
‘60s ideals in ‘80s business world. Detroit Free Press. July
31. p. 6G.
• Summary: About The Soy Plant in Ann Arbor, Michigan.
Includes discussions with Steve Fiering, Rick Whealey, Jane
Southwell, Geof Beck (production co-ordinator), Carolyn
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Roi (marketing co-ordinator), and Steve Fiering (one of the
founders). Hours and wages have been cut–wages from $5/
hour to $3.50/hour last fall because the business was losing
money. Difficulties include inefficient equipment, too little
capital, and lack of professional management. Federal
corporate taxes went unpaid for three years before anyone
noticed; it then took years to pay both the taxes and the
penalty.
The company got about $20,000 in loans from members
of the community. They paid interest in the form of one
pound of tofu a week, but the $18,000 they eventually paid
in free tofu was a huge drain on the struggling enterprise.
Last may the workers decided the tofu interest payments
had to stop. Letters were sent to all lenders explaining the
financial difficulties and offering three choices: They could
forgive the debt, take payment of the principal in tofu, or put
their names on a list for eventual repayment. It was a hard
choice for the company to make.
Now things are looking up. Several new products are
selling well: Tempeh-filled tacos, Soysage, tempeh burgers,
and spiced tofu.
1682. Product Name: Edensoy (Soymilk) [Plain, or Carob].
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan by Marusan-Ai Co., Ltd.
Manufacturer’s Address: 701 Tecumseh, Clinton, MI
49236.
Date of Introduction: 1983 July.
Ingredients: Plain: Water, soybeans, kombu seaweed, pearl
barley. Carob: Water, soybeans, pearl barley, barley malt,
carob, kombu.
Wt/Vol., Packaging, Price: 6 fluid oz (180 ml) freestanding retort pouch.
How Stored: Shelf stable.
Nutrition: Plain: 89.9% water, 1.9% protein, 1.5% fat, 7%
carbohydrates, 48 calories/100 gm.
New Product–Documentation: Labels. 1983. 3.25 by 6
inches. Plastic. Carob: Brown, and yellow on silver package.
Plain: Navy and light blue on silver. “Natural soy beverage.
No cholesterol. Easy to digest. Made from whole soybeans.
Edensoy has been known in the East since the earliest times
as more than a drink, but a food. It may be served hot or cold
and is suitable for a variety of diets and recipes.” Reprinted
in Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
“Cup of Health.”
The use of kombu as an ingredient offers at least three
benefits: (1) Natural thickener. (2) Adds salt without having
to list salt on the label. (3) Adds various minerals.
Article in Soyfoods. 1983. Summer. p. 6. “Eden Foods
imported the first 300,000 units of 6-ounce packages in June
1983 from Japan.” The product was officially launched in
July at a trade show.
Shurtleff & Aoyagi. 1984. Soymilk Industry & Market.
p. 45-46.

East West Journal. 1984. June. p. 68. “Taking the moo
out of milk.” Shows a black-and-white photo of Edensoy
plain and carob flavors in stand-up retort pouches. The
package is made of a 5-layer coated aluminum foil film. The
inside layer is a cellulose-based biodegradable film. The
outermost layer is a gas-resistant plastic which ensures a
1-year unrefrigerated shelf-life for the product.
Dairy Record. 1985. Sept. p. 86. Cranberry Edensoy
added in May 1985. Shurtleff & Aoyagi. 1986. Soymilk
Industry and Market, Update. By March 1986 Edensoy was
selling very well, at the rate of about 600,000 units (28,125
gallons) per month. But sales have not increased much
recently.
Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. At the time this product was introduced, the exchange
rate with Japan was good, and Eden’s imported Japanese
foods, including soyfoods, entered a period of rapid growth.
Erewhon had just gone out of business, and macrobiotics
was very popular. Macrobiotic foods peaked during the
years 1984-1986 in part because there were not many other
quality [certified organic] prepared natural foods, nor were
there many major companies in the natural foods industry
(Westbrae, Arrowhead Mills, Eden, etc.). Since then, many
good-quality prepared natural foods have become available,
and many are easier to relate to and more convenient.
1683. Lewis, David L. 1983. Down by the old millstream:
A 100-mile, four-country tour of Henry Ford’s village
industries. Ann Arbor, Michigan. 5 p. Undated. Incl. map.
Unpublished typescript.
• Summary: Hop into your Ford Model “A” and hang onto
your hat. This tour starts at Saline and gives a brief history
and description of each of Ford’s village industries along the
way. From Saline (which processed soybeans from 19381946) the tour proceeds to Manchester, Sharon Hollow,
Brooklyn, Tecumseh (used after 1935 for the cleaning and
sacking of soybeans), Macon (once the “capital” of Ford’s
rural empire), Dundee, Milan (built in 1938 and processed
soybeans until 1946), Ypsilanti-Rawsonville, Dearborn, and
Detroit.
Note from David L. Lewis. 1993. Aug. 1. This
unpublished typescript was prepared by him in Ann Arbor
in July 1983. Address: Prof. of Business History, Univ.
Michigan, Ann Arbor, Michigan.
1684. Product Name: Tempeh Burgers.
Manufacturer’s Name: Soy Plant Co-op Inc. (The).
Manufacturer’s Address: 711 Airport Blvd., Ann Arbor,
MI 48104. Phone: (313) 663-8638.
Date of Introduction: 1983 July.
New Product–Documentation: Iggers, Jeremy. 1983.
Detroit Free Press. July 31. p. 6G. “Soy Plant struggles to
keep its ‘60s ideals in ‘80s business world.” Several new
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products are selling well, including tempeh burgers.
Soyplant pickup distributor price list effective April 16,
1984. Lists Tempeh Burgers, sold 3 per package or in bulk
(50 singles).
1685. Photographs (color) of Bob Smith and Dick Folsom in
Roseville, Michigan, Aug. 15. 1983.

• Summary: (1) Bob Smith seated in an armchair. (2) Bob
Smith (left) and Dick Folsom seated outdoors next to a round
white table. (3) Bob Smith astride his “cycle.”

Note: These photos were sent to Soyfoods Center, with
permission to use in this book, by Dick Folsom in Feb. 1992.
1686. Smith, Robert Archer. 1983. Work with and
recollections of Henry Ford (Interview). Conducted by
Richard B. Folsom of Canton Township, Michigan. Aug. 15.
37 p. typed transcript.
• Summary: Robert A. Smith was born in
Detroit, Michigan, on 1 April 1913. He spent
much of his childhood in Detroit. In 1926 he
entered the Ford Trade School and graduated
as valedictorian of his class in 1930 at age
17. In 1931 he was placed in charge of the
Greenfield Village Experimental Greenhouse,
trying to find out how waste materials from
farms could be used as plant fertilizers. Henry
Ford would come in and chin himself on a
beam in the Greenhouse. Bob Boyer, who
was in charge of the chemical plant, was
Smith’s boss. Beginning in late 1933, Bob
began to work under the personal direction
and guidance of Henry Ford on many unique
projects. Henry Ford was so impressed with
Bob that in the spring of 1937, he invited
Bob and his wife (Roberta) to move into
the “Square House,” which Ford had built
himself in 1888. The Smiths moved into the
house on Henry Ford’s 74th birthday–July
30, 1937. Also in 1937, Henry Ford ordered
a laboratory built for Bob in another former
Ford residence, the “Moir House.” Bob
worked in the “Moir House” until 1942
when he was ordered by Henry Ford to
move into the new Carver Laboratory,
which was formerly the Dearborn
Waterworks. In 1943 Bob co-founded
Delsoy Products Corp. (with Henry Ford’s
complete approval) to develop, produce,
and market soy-related foods. Bob ended
his career with the Ford Motor Co. in Aug.
1945, when it became apparent to him that
Henry Ford would soon retire. The two
men had worked very closely together for
12 years. Bob chose not to continue to
work without the guidance, inspiration, and
genius of Henry Ford. Bob retired from
Delsoy in 1963.
In early 1937 Henry Ford drove Smith over
to Moir House and on the way told Smith
about how he would like to get rid of cows.
Ford asked Smith to work at Moir house to
develop a milk that made no use of cows. The Moir House
lab was very simple, with the only electricity generated by
a windmill. Nearby, Dr. Edsel Ruddiman had a modern lab
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lived remain. The ‘square house’ or ‘honeymoon house,’
which Clara designed and for which Henry cut the timber
and helped build, was the couple’s home from 1889-91.
Ford always kept a watchful eye on the place, and in 1937
installed a young company chemist, Robert Smith, and his
family in it. When the structure was threatened by highway
expansion in 1952, the Smiths removed it a few miles west
to 29835 Beechwood, Garden City.” Address: Smith: 26351
Hollywood Ave., Roseville, Michigan 48066; Folsom: 46000
Geddes Rd., Canton Township, Michigan (near Dearborn).
Phone: Smith: 313-777-5394. Folsom: 313-495-1379.

with fancy equipment and electricity. Nevertheless, Smith’s
approach was to isolate the various components of the
soybean (protein, fats, etc.), then re-blend those that were
desired. He blended isolated soy protein (from soybean
meal) with hydrogenated soy bean oil and in a few months
had a product that looked and tasted quite a bit like milk.
Ford came by every day to see how things were going and
to offer encouragement and suggestions. The day this new
product was ready, Ford liked it a lot. He wrote in his little
book: “First... Good Milk... No Cow!, then he showed Smith
the notebook. This was in about mid-1938. Henry came to
the Moir House lab to relax and get away from the pressures
of work. He was a good teller of stories and jokes when only
a few people were around.
After Henry’s son, Edsel, died in about 1943, Henry’s
health began to decline. He never seemed to be the same
again. The sparkle went out of his eyes and his energy
declined.
Smith regrets that he never visited Henry Ford at Fair
Lane during his last years when he was sick in bed. “I
think he would have liked to have known what I was doing
with the soybean milk project. You know we had made it a
commercial success [through Delsoy Products].” Mr. Smith
greatly enjoyed his association with Henry Ford. Next to his
wife, Ford was the most important person in his life.
David L. Lewis (1976, p. 486) says of the square house:
“In addition to Fair Lane, four dwellings in which the Fords

1687. Bryan, Ford R. 1983. Dearborn’s Chemical Park. III.
The Carver Food Laboratory. Dearborn Historian (The) No.
3. p. 90-97. Summer. [23 ref]
• Summary: A good overview of Henry Ford’s work with
soybeans starting in about 1930 when Robert Boyer was
brought to Dearborn to work at Greenfield Village and put
in charge of the Chemical Plant. Ford’s stated objective was
to “find industrial uses for farm products.” “Mr. Boyer’s
summary of the first year accomplishments describes work
extracting oils from orange peels and furfural from garbage,
as well as work on wheat, soybeans, and carrots. Boyer’s
1931 summary report [i.e. report of work conducted during
the year 1931, written in Jan. 1932] was sent to Mr. Ford
at Fort Myers, Florida... In a separate building near the
Engineering Laboratory in Dearborn, Dr. Edsel Ruddiman,
Henry’s boyhood schoolmate, was working with wheat,
soybeans, carrots and tomatoes to ‘make milk without a
cow.’
“In 1932 [sic, Dec. 1931] Mr. Ford issued orders to
concentrate on the soybean. His tractors began to plant and
harvest thousands of acres. In a 25-acre field on Greenfield
Village property some 500 experimental varieties of
soybeans were grown. In Sept. 1932 Dr. Ruddiman and
Mr. Boyer attended the American Soybean Association
convention in Washington, DC. That year the Village
Chemical Plant was extracting 6 tons per day of soybean oil.
The Rouge plant started with 24 tons a day, followed by the
Milan and Saline plants. These industries utilized the oil in
making paints and plastics. The small Village Plant led the
parade, however, with soybean milk, bread, ice cream, and
an experimental plastic car (chassis excluded). The soybean
foods became standard fare at the Ford plant cafeterias and at
Ford Hospital. The ice cream–most delicious–was for years
sold as Del(icious) Soy(bean) Topping” [i.e. Delsoy Topping;
actually it was a soy-based whipped topping, not an ice
cream].
Ford had known of the work of Dr. George Washington
Carver since about 1910 but they probably first met in
1936 at the Second Dearborn Conference of the National
Farm Chemurgic Council. Both were vegetarians with
similar interests, and firm believers in natural foods. Dr.
Carver’s assistant, Mr. [Austin W.] Curtis, spent the summer
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(ca. 1940) working with Robert Boyer in The Soybean
Laboratory.
In July 1942 Dr. Carver came to Dearborn and dedicated
the “Nutritional Laboratory” of the Ford Motor Co. It was
in the old Water Works building. Soon the laboratory, with
its eventual 25 people under Mr. Robert A. Smith, went
into volume production of soybean milk and ice cream. On
5 Jan. 1943 Dr. Carver died in Tuskegee, Alabama. The
Nutritional Laboratory, soon better known as the Carver
Laboratory, operated for at least a while after 1945, when
Robert Smith left to go into business for himself, and Clem
Glotzhober took charge. After Mr. Ford died on 7 April 1947,
the building was again essentially abandoned. Address:
Dearborn, Michigan.
1688. Bryan, Ford R. 1983. Dearborn’s Chemical Park. III.
The Carver Food Laboratory. Dearborn Historian (The) No.
3. p. 90-97. Summer. [23 ref]
• Summary: A good overview of Henry Ford’s work with
soybeans starting in about 1930 when Robert Boyer was
brought to Dearborn to work at Greenfield Village and put
in charge of the Chemical Plant. Ford’s stated objective was
to “find industrial uses for farm products.” “Mr. Boyer’s
summary of the first year accomplishments describes work
extracting oils from orange peels and furfural from garbage,
as well as work on wheat, soybeans, and carrots. Boyer’s
1931 summary report [i.e. report of work conducted during
the year 1931, written in Jan. 1932] was sent to Mr. Ford
at Fort Myers, Florida... In a separate building near the
Engineering Laboratory in Dearborn, Dr. Edsel Ruddiman,
Henry’s boyhood schoolmate, was working with wheat,
soybeans, carrots and tomatoes to ‘make milk without a
cow.’
“In 1932 [sic, Dec. 1931] Mr. Ford issued orders to
concentrate on the soybean. His tractors began to plant and
harvest thousands of acres. In a 25-acre field on Greenfield
Village property some 500 experimental varieties of
soybeans were grown. In Sept. 1932 Dr. Ruddiman and
Mr. Boyer attended the American Soybean Association
convention in Washington, DC. That year the Village
Chemical Plant was extracting 6 tons per day of soybean oil.
The Rouge plant started with 24 tons a day, followed by the
Milan and Saline plants. These industries utilized the oil in
making paints and plastics. The small Village Plant led the
parade, however, with soybean milk, bread, ice cream, and
an experimental plastic car (chassis excluded). The soybean
foods became standard fare at the Ford plant cafeterias and at
Ford Hospital. The ice cream–most delicious–was for years
sold as Del(icious) Soy(bean) Topping” [i.e. Delsoy Topping;
actually it was a soy-based whipped topping, not an ice
cream].
Ford had known of the work of Dr. George Washington
Carver since about 1910 but they probably first met in
1936 at the Second Dearborn Conference of the National

Farm Chemurgic Council. Both were vegetarians with
similar interests, and firm believers in natural foods. Dr.
Carver’s assistant, Mr. [Austin W.] Curtis, spent the summer
(ca. 1940) working with Robert Boyer in The Soybean
Laboratory.
In July 1942 Dr. Carver came to Dearborn and dedicated
the “Nutritional Laboratory” of the Ford Motor Co. It was
in the old Water Works building. Soon the laboratory, with
its eventual 25 people under Mr. Robert A. Smith, went
into volume production of soybean milk and ice cream. On
5 Jan. 1943 Dr. Carver died in Tuskegee, Alabama. The
Nutritional Laboratory, soon better known as the Carver
Laboratory, operated for at least a while after 1945, when
Robert Smith left to go into business for himself, and Clem
Glotzhober took charge. After Mr. Ford died on 7 April 1947,
the building was again essentially abandoned. Address:
Dearborn, Michigan.
1689. Davis, Rusty. 1983. Ford Motor Company village
industries. I and II. V-8 Times 20(4):24-29. July/Aug;
20(5):28-34. Sept/Oct.
• Summary: Discusses 18 of the 24 village industries
developed by Henry Ford to keep farmers profitably on their
farms. A man would be able to farm in the summer and work
in a factory in the winter. The first village industry to start
production, Northville, began on 20 March 1920. The village
industries connected with soybeans include Tecumseh/
Hayden Mills (started 1935; cleaned and stored soybeans),
Saline (started early 1938; soybean extraction), and Milan
(started April 1938; soybean extraction, ignition coils,
ammeters). Page 24 shows a 1942 map of all these industries
in Michigan. At least one photo is given of each site as it
currently appears. Many of the sites were originally grist
mills; Ford installed a waterwheel and hydroelectric power
was used to run the factories.
The site at Saline, located near the headwaters of the
Saline River, had supported a grist mill for years prior to
Ford’s purchase of the plant in 1934; it was his eleventh
Village Industry. A complete renovation was executed, a
waterwheel capable of producing 80 h.p. installed, and a
new building was constructed behind the original structure.
Soybean extraction equipment from the Rouge was then
installed...
“The extraction equipment was installed in the newly
constructed building and was capable of handling 1,000
pounds of beans per hour... The oil was recovered from the
solvent by evaporation. Ten tons of soybeans yielded 500
gallons of oil as well as 15,000 pounds of soy flakes. The oil,
which is 18% of the flake, was sent to the Rouge for various
uses. The flakes, reduced to meal, were used in the Rouge
foundry as a casting core binder. Any excess meal was sold
through feed and grain dealers for livestock feed.
“In 1940, Ford began to experiment with soybean water
paint. After the development of a successful formula, Ford
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started regular production. This was not the soybean-derived
paint used in automotive finishes, but was sold and used for
painting buildings, etc.
“Ford usually employed an average of 19 employees at
Saline and they all had the opportunity to farm Ford parttime gardens outside the plant. After production ceased in
1946, the property was sold. The original grist mill building
is currently being used for a furniture store. The extraction
building, with its beautiful natural pine interior, is owned by
the same people and is rented out for wedding receptions and
parties.”
Photos show: (1) The original 3-story building at Saline
with the word “Weller’s” written in large letters across the
front and side. “This building was used to store and clean
soybeans. Also, equipment for soybean water paint was
housed here.” (2) Saline–The extraction building, located
behind the original building. “This is where oil was extracted
from the soybeans.”
At Milan, “as at Saline, the beans were cleaned and
flaked in the renovated grist mill and the [solvent] extraction
was done in a specially constructed building.”
Note: Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. Henry Ford’s soybean oil extraction plant in Saline is
now called Weller’s. Carl Weller, who bought the building
in the mid-1960s, has some knowledge of the history of the
place. Originally it was a flour mill, built in the 1840s. Henry
Ford bought it, built a new foundation, moved the building
onto it, refurbished everything, and improved the millrace.
Carl got rid of the remaining solvent extraction equipment. It
is now an antique shop and a restaurant; people have parties
there. For the last 4-5 years, Ron’s company has had their
Christmas party in the very place where the old oil extraction
used to be located, in the carriage house. Address: 418
Borgess, Monroe, Michigan 48161. Phone: 313-241-7759.
1690. Rueter, Anne; Hunt, Mary. 1983. Henry Ford’s village
industries: A tour of nearby village industry sites. Ann Arbor
Observer (Michigan). July/Aug. p. 33, 35-41.
• Summary: A tour with many photos based on research by
Prof. David Lewis. Includes a detailed description of Saline.
“David Lewis believes the village industries’ operations were
self-sustaining until UAW (United Auto Workers) work rules
in the Forties made it increasingly difficult for the company
to run the plants with the old personnel structure.”
“The basic notion that agricultural products could
be used in industry was perhaps Ford’s most significant
contribution during his last twenty years, Lewis believes.”
1691. Potter, Michael. 1983. Edensoy and Eden Foods
(Interview). SoyaScan Notes. Oct. 3. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: Eden Foods has already sold 3 containers of
Edensoy, imported from Japan. Each container holds 61,800

foil packs. People taste the carob first and they like it. But in
both Australia and the UK, they switched to plain, making it
the most popular there.
The Eden Foods warehouse was burned by arsonists
outside the company. The principals took a lie detector test
and passed with flying colors, then the insurance company
refused to pay; so they had to settle out of court. Address:
CEO, Eden Foods, Clinton, Michigan. Phone: 544-2781.
1692. Herald and Review (Decatur, Illinois). 1983. Inventor
sees use for TVP. Oct. 7. p. 14.
• Summary: William T. Atkinson, the inventor of TVP,
retired in 1976 as “senior research chemist for the Decaturbased Archer Daniels Midland Co. At age 72, he is a
consultant to ADM. In 1970, he patented the TVP process...
He later assigned the patent to ADM. Many companies,
including A.E. Staley Mfg. Co., Cargill and Ralston-Purina,
have purchased rights to use the process. The first products
using the TVP process were sold in the early 1960s. They
did not become common in grocery stores until the 1970s...
Since about 1950, Atkinson had been researching ways to
convert soybeans into food for human consumption...
“In 1935, the Detroit native went to work for Henry
Ford. He and other researchers in Ford’s Greenfield Village
developed a soybean-based fiber which was used for such
products as automobile upholstery, clothing and, during
World War II, felt... The soybean operation, and Atkinson’s
services along with it, were sold in 1943 to The Drackett
Co. and moved to that company’s Cincinnati, Ohio,
facility. Atkinson began working for ADM in 1957 when
it purchased Drackett’s agricultural division. He moved to
Decatur in 1969. Drackett shifted its soybean research efforts
to food applications in about 1950. This was because of the
development of new synthetic fibers which were superior to
soybean-based fiber in making clothing and other non-food
products. As a result, Atkinson’s research effort shifted.” A
photo shows Atkinson. Address: 852 Karen Dr., Decatur,
Illinois 62526. Phone: 217-877-9048.
1693. Owen, David. 1983. Freezer shock. CalToday. Oct. 23.
p. 13-16.
• Summary: About Rich Products’ Freeze Flo, which allows
(for example) frozen strawberries to be soft and sweet and
firm at temperatures far below freezing. “When Bob Rich
graduated from the University of Buffalo, his father gave
him $5,000. Bob used the money to make a down payment
on a dairy. He disliked the milk business as intensely as his
father did, but he wanted to assert his independence.
“During World War II, Rich worked for the War
Production Board and was appointed milk administrator
for the state of Michigan. His job was to divert excess milk
supplies to thirsty American soldiers. One day he paid a visit
to the George Washington Carver Laboratory, a research
institution endowed by Henry Ford. The laboratory’s
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principal activity was supplying Detroit’s Ford Hospital
with a product Rich had never seen before: milk made from
soybeans.
“In a certain sense, Henry Ford’s career can be viewed
as a plot to eradicate large domestic animals. Having
rendered the horse obsolete with his automobile, he had now
set out to eliminate the cow. Carver scientists spent their
days striving to realize their benefactor’s vision of a cattlefree society. Periodically Ford threw parties for journalists
at which he served nothing but milk, ice cream, hamburgers,
cheese and other foods made from soybeans. He even built a
soybean car.
“Ford’s antagonism toward cows struck a chord in
Robert E. Rich. Bob Rich, after all, was a second-generation
hater of the dairy business.
“’I’d always said that the cow was the most inefficient
manufacturing plant in America,’ he explains. ‘Its product
is 87 percent water, and it’s high in bacteria, and it has to be
pasteurized...’
“In November 1944, he founded Rich Products Corp. to
manufacture his invention, converting his dairy’s garage into
the production plant for the world’s first non-dairy whipped
topping. Its name: Whip Topping.
“At first, Rich distributed Whip Topping to the
customers on his milk routes, billing it variously as ‘the
Miracle Cream from the soybean’ and ‘Gold from the Soil.’
The early months were not a fabulous success. ‘We were not
chemists,’ an employee later admitted. But gradually Rich
refined his formula, and in 1946 he was invited to make a
sales presentation to a refrigerated-food distributor on Long
Island. He packed some samples in dry ice and newspaper
and took the overnight train to New York.
“The following morning, while 50 salesmen looked on,
Rich took out his samples and discovered with horror that
they had frozen solid. He began to perspire. Cow’s cream,
he knew, would not whip after freezing. ‘I thought briefly
about telling them I had brought them all together to unveil
a great way to keep newspapers cold.’ He stalled for as long
as he could, then borrowed a knife and hacked nervously at
his frozen soybean cream until he could fit the pieces into a
mixing bowl. He held his breath. ‘It whipped to perfection.’
“No one was more surprised than Bob Rich. But he had
the presence of mind to realize that he had done more than
escape from a potentially embarrassing situation: He had
invented the world’s first frozen non-dairy whipped topping.
That meant that his market was no longer limited to Buffalo.
Now he could sell Whip Topping anywhere in the world.
Quite by accident, Rich Products Corp. had entered the age
of frozen food.”
1694. INARI Trading Co. 1983. Celebrate with soynuts. This
holiday season, give a gift you grow. Give a soynut sampler
(Ad). Soybean Digest. Nov. p. 53.
• Summary: See next page. Flavors: Salted, unsalted, onion-

garlic, barbecue, carob, yogurt, butter toffee. Sampler net
weight: 11.5 oz.
Note 1. This is the earliest dated document seen (Dec.
2012) that mentions INARI Trading Co.
Note 2. This is the earliest dated document seen (Dec.
2012) that contains the word “sampler” in connection with
soynuts, or that contains the term “soynut sampler.” Address:
Box 504, Okemos, Michigan 48864.
1695. INARI Trading Co. 1983. Happy holidays. Enjoy
giving soynuts every season of the year (Leaflet). Okemos,
Michigan. 2 p. Front and back. 22 cm. Undated.
• Summary: A photo shows a round 11.5 oz soynut
sampler with seven compartments. A number next to each
compartment is keyed to a table below which gives the name
and flavor of the soynut product, plus the ingredients for
each: Carob, yogurt, butter toffee, barbecue, onion garlic,
salted, and unsalted. Soynuts are made of “selected soybeans
precisely roasted in soy/palm oil.” “See reverse side for
prices.” Address: Box 504, Okemos, Michigan 48864.
Phone: (517) 882-3323.
1696. Southwell, Jane. 1983. Re: Discontinuing Soy Deli at
211 East Ann St. in Ann Arbor. Letter to “Community loan
holder,” Dec. 5. 1 p. Typed, with signature on letterhead.
• Summary: “We no longer operate the Soy Deli at 211
East Ann St. The People’s Produce Coop, which shares that
building space with the Herb and Spice Coop, now handles
Soyplant products. You can continue to pick up tofu and
soymilk as payment on the principal of your loan, if this is
the option you chose. Coordinators of the Produce Coop are
keeping records for the Loan Program, and we appreciate
their willingness to do this. Other Soyplant products are still
available. We apologize for any confusion this change-over
may have caused.
“We are seeing a gradual but steady improvement in the
company’s position. Beginning this month, we will repay
loans at the rate of $100 a month, according to the list of loan
holders we have compiled who requested cash repayment.
We will increase the rate as quickly as we can.” Address: The
Soyplant, 711 Airport Blvd., Suite #1, Ann Arbor, Michigan
48104. Phone: (313) 663-8638.
1697. SoyaScan Notes. 1983. Chronology of soybeans,
soyfoods and natural foods in the United States 1983
(Continued) (Overview). Dec. 31. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Continued. Oct. 9 to Nov. 14. Richard Leviton
travels to Europe as a consultant for the American Soybean
Association. Gives six speeches on soyfoods in Italy,
Belgium, Denmark, France, Netherlands, and Hungary. The
50-minute speech in Italy is about the soyfoods industry
in the USA, presented to 150 members of EUVEPRO, the
European Vegetable Protein Association. Leviton studies
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soyfoods throughout Europe, the first representative of the
American soyfoods movement to do so. He reports that
virtually all tofu in Europe is vacuum packaged. On Oct.
28, ASA Belgium Office expresses interest in sponsoring a
European Soyfoods Conference and a European Soyfoods
Newsletter. Leviton writes a 56-page report on the trip.
Oct. New England Soy Dairy starts to sell its tofu under
the Tomsun brand.
Oct. The world’s first spray-dried tofu is introduced by
Clofine Dairy & Food Products of Linwood, New Jersey. St.
Peter Creamery first began spray-drying soymilk powder in
late 1984, and tofu in the summer of 1985, under the Oberg
patent.
Oct. Kikkoman: Company, Clan, and Community, by W.
Mark Fruin (358 p.) published by Harvard University Press
as part of their series Studies in Business History.
Oct. Major reorganization of The Farm in Tennessee. It
is no longer a cooperative. Every participant must pay his/
her own way. All workers earn wages. The soy dairy sells its
tofu and soymilk to Farm residents. Farm Foods becomes an
independent, for-profit corporation.
Oct. Pauline Six-Chan, founder of Premier Foods in
Leuven, Belgium, starts making Tofu Tart/Cheesecake and
promoting tofu and other soyfoods in Belgium.
Nov. Hymowitz and Harlan’s “The Introduction of
the Soybean to North America by Samuel Bowen in 1765”
is published in Economic Botany. This brilliant piece of
historical research pushes the introduction date back 39
years, and shows that by the late 1760s Bowen, in Georgia,
was making soy sauce and exporting it to England. It also
credits Benjamin Franklin with the earliest known reference
by an American to tofu, in 1770.
Nov. 11. Wm. Shurtleff and Gordon Bennett (Westbrae
Natural Foods) mail out a packet including proposed U.S.
soy sauce standards, English translation of Japanese Shoyu
Standards, and proposal for formation of a Soy Sauce
Council to 60 companies connected with soy sauce in the
USA.
Nov. Soyfoods Assoc. officers meet with David Mintz
of Tofu Time (maker of Tofutti) asking him to either use tofu
as an ingredient in Tofutti or drop the term “tofu” from his
product name and stop stating or insinuating that his product
contains tofu.
Nov. 11. William Shurtleff writes a strongly worded
letter to Mintz threatening to report the matter to the
Securities and Exchange Commission and the FDA if Mintz
fails to stop deceptive practices. Mintz quickly re-adds tofu
to Tofutti.
Nov. 19. House Shokuhin Kogyo, a major Japanese food
company, invests $2.5 million in Hinode Tofu Co. in Los
Angeles as part of a joint venture to expand tofu production.
Nov. 25. Dr. Clifford W. Hesseltine of the USDA NRRC
receives the award of the Third Class of the Order of the
Rising Sun from the Emperor of Japan in recognition of

the meritorious services he has rendered: proving the safety
of Japan’s traditional fermented foods, training Japanese
scientists, and promoting technical cooperation in the field of
food fermentation between the United States and Japan.
Dec. New England Soy Dairy, in a half-page article in
Inc. magazine, is named as one of America’s 500 fastest
growing small private companies.
Dec. Inari Trading Co. in Michigan develops a delicious
Christmas Soynut Sampler with seven flavors of Super Soys,
including yogurt-coated, carob-coated, and butter-toffee.
Runs a full page color ad in Soybean Digest.
Dec. International Bibliography of Soybeans (3
volumes, 2,500 pages) published in Brazil. 19,571 references
total, under 75 subject headings, all published during 19701982. Volume III contains author and subject indexes. Mostly
soybean agronomy, but 1,584 references on soyfoods.
Dec. 1. The title of Soyfoods Monthly is changed to
Soyfoods Newsletter.
Dec. 5-7. Symposium on Soybean Utilization held at
Ibadan, Nigeria, Sponsored by IITA. First event of this type
in Africa.
Dec. 8. Tofu Time Inc. in New York raises $3.2 million
($2.4 million net) in their first public stock offering (IPO), to
finance national marketing of Tofutti soy-based ice cream.
Dec. 10. Doug Fiske becomes majority owner (55%)
of Soyfoods magazine, Leviton owns 45%. Fiske will take
over most publishing responsibilities. Leviton moves to San
Francisco Bay Area.
* Eurosoya, the annual publication of the European
Cooperative Network on Soybean, begins.
* Soymilk production peaks in Japan at 116,724 kl. By
1986 it has fallen to 43,392 kl, which is only 37% of the
peak.
1983 New Trends:
New Capital and Expertise are Flowing into the
Soyfoods Industry, leading to many exciting new ideas
and products and marketing programs. A dozen or so large
companies with nationwide marketing are emerging.
New Emphasis on Soyfoods Marketing, now that
production techniques have been fairly well mastered, is seen
throughout the industry, and is reflected in new editorial and
advertising policies of Soyfoods magazine.
Brand-Name Promotion by larger companies is
surpassing generic or commodity promotion.
Stylish Second-Generation Products, prepared
convenience soyfoods, are appearing with better product
quality, better marketing and promotional programs, and
better packaging and graphics. These are the fastest growing
component of the soyfoods industry.
Extensive Professional Advertising of Soyfoods in
natural and health food consumer magazines, as by Legume,
Eden Foods, San-J, Hinode, Edward & Sons, and Pure
& Simple. Each of these companies run very attractive,
professional ads. Brightsong Light Foods has top graphics
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for a small company.
Exhibits at National Trade Shows are now a matter of
course: The Natural Food Merchandiser show, followed by
the National Nutritional Foods Association (NNFA) show are
most popular.
Tofu Market Control is Increasingly Concentrated in the
hands of large manufacturers, who distribute nationally and
have professional marketing. Most companies are getting
much more professional, but many small tofu companies
are going out of business. The total number of companies is
stabilizing.
Soymilk Makes its First Big Splash in the American
Caucasian Market, led by Eden Foods’ Edensoy. Vitasoy has
big plans for early 1984. Vitasoy had the largest total imports
in 1983, but mostly sold to the Asian-American market.
Large new soymilk plants are planned to open in 1985.
East Asian Soymilk Sales are Skyrocketing, leading
to a general soyfoods Renaissance, and reevaluation of
traditional soyfoods staples. Production of soymilk in Japan
tops 100,000 metric tons (tones) for the first time, reaching
116,724 tonnes, up 71% over last year. The per capita
consumption of soybeans in Japan is 5.8 kg/year, up 3.6%
from last year.
Soy Ice Cream is becoming fashionable. Made with
tofu, soymilk, and/or isolated soy protein, it is emerging as a
major way that Americans are discovering soyfoods.
Tofu industry is vulnerable to sanitation and credibility
problems as vividly demonstrated by the Connecticut quality
/ contamination report in March and subsequent adverse
publicity, and by a Tofutti mislabeling incident in November.
The industry urgently needs standards and better sanitation.
Tofu souring and spoilage is the tofu industry’s number one
problem.
The Soy Deli Concept: Defunct or Ready for Takeoff?
No new openings and some closings. But more and more
natural food and vegetarian restaurants are starting to
use soyfoods, and Chinese and Japanese restaurants are
increasing their traditional use. In Soyfoods No. 9, Leviton
calculated that as much as 16% of all tofu made in the U.S. is
being served in restaurants, but this figure is probably far too
high. Most promising, plans by Tofu Time/Tofutti to open a
chain of natural, fast food restaurants featuring tofu, soymilk
and other soyfoods could bring the Soy Deli concept new
life and widespread publicity as a healthful alternative to
McDonald’s, Burger King, and the like.
European Soyfoods Industry is Flourishing, with lots of
innovation. Large producers of tofu and tempeh are emerging
in the Netherlands.
Tempeh is Starting to Take Off in Japan and interest is
rising rapidly: 13 articles were published on tempeh in Japan
this year, followed by 20 in both 1984 and 1986.
1698. Ann Arbor Observer (Michigan). 1983. [A pair of
retrenchments]. Dec. [1 ref]

• Summary: On Ann Street, just west of Fourth, The Soy
Plant is discontinuing its retail operation. “The Herb and
Spice and Produce co-ops, which have shared the one-time
pizzeria at 211 East Ann with the Soy Plant, have taken over
the sale of tofu, tempeh, and soy milk, and will continue to
redeem the loans the Soy Plant is paying off in bean curd.
But the Soy Plant’s specialty deli items (which include soy
cheesecake and tofu quiche) will now be sold through Arbor
Farms instead.” Address: Ann Arbor, Michigan.
1699. Asgrow Seed Co. 1983. Asgrow soybean management
system. Northern edition 1983. Kalamazoo, MI 49001. 20 p.
28 cm.
• Summary: In 1971, the year the Plant Variety Protection
Act became law, there were 24 public soybean breeders
(mostly at universities and at the USDA) and 8 private. Ten
years later, in 1981, there were 51 public and 56 private
soybean breeders. Williams is now the most widely grown
soybean variety in the U.S.
Asgrow’s ten steps for obtaining high soybean yields
are: 1. Select superior varieties. 2. Purchase high quality
seed. 3. Match row widths and plant populations (solid
seeding increases yields). 4. Plant at proper depth and date.
5. Control weeds. 6. Supply soil nutrients and Rhizobium
bacteria. 7. Reduce harvest losses. Address: Building 190,
Kalamazoo, Michigan 49001. Phone: (616) 385-6441.
1700. Eden Foods, Inc. 1983. Expand your horizons.
Edensoy (Leaflet). Clinton, MI 49236. 1 p. Single sided. 28 x
22 cm. Also widely run as an ad.
• Summary: See next page. A color illustration shows a
boy climbing out on a rock over a pond with a meadow and
mountains in the background. Superimposed on this are
two large foil retort packages of Edensoy (plain and carob).
A table compares the nutritional value of Edensoy/whole
cow’s milk. Key differences are (gm per 100 gm): Calories
40/65. Protein 3.4/3.0. Fat 3.0/3.3. Ash 0.6/0.8. Calcium 40
mg/100 mg. Iron 1.5 mg/0.05 mg. Also appeared as an ad in
Natural Foods Merchandiser. 1984. Jan. p. 10 (unnumbered)
of 12-page color advertising insert. Soyfoods Pavilion ‘84.
Marketing soyfoods in America. Address: Clinton, Michigan.
Phone: (517) 456-7424.
1701. Eden Foods, Inc. 1983. Process for making soy milk
[in Japan, by Marusan] (Leaflet). Clinton, Michigan. 2 panels
each side. Each panel: 28 x 21.6 cm. Undated.
• Summary: See page after next. Printed with dark green ink
on glossy white paper. The stylish logo of Eden Foods, Inc.
is four green shoots or fiddlenecks in a circle.
The purpose of this very interesting leaflet is to give a
detailed technical description of the process for making and
packaging (in retort pouches) Edensoy soymilk, and to give
a floor plan showing the different pieces of equipment used
and their location in the building. We applaud Eden Foods
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mixing with other ingredients, second, just before packaging,
and third, after it comes out of the retort.”
“Process for packaging and retort sterilization of soy
milk.” The same kind of detailed description is given. “The
filling machine is a Bosch Form, Fill, and Seal Machine,
model number BMR-200ST. It is in a separate packaging
room.
“The film used is an RF-P high temperature laminate
manufactured by the Toyo Seikan Kaisha Co., Ltd. of Japan.”
Address: 701 Tecumseh Rd., Clinton, Michigan 49236.
Phone: (517) 456-7424.
for their openness in disclosing exactly how their soymilk is
made and packaged.
“Process for making soy milk (the numbers refer to
the machines on the diagram): “Cleaned soybeans are fed
through a cyclone chamber (105) removing loose skins and
hulls. Then the beans are mechanically compressed (crushed
slightly) to loosen the skins away from the rest of the bean
(106). Next into the enzyme invalidator (106) where they are
slowly augured through and cooked with steam, which enters
the chamber at 266 ºF, and pressure, which is maintained at
57 lb/sq. in. (201).
“Steam is continuously being added and removed. This
releases and destroys enzymes that cause undesirable smells.
Enzymes are carried away in the spent steam. The soybeans
are in this enzyme invalidator (201) for 30 seconds. From
here they go into a grinder (203) and are mixed with hot
water (80-85%) and then pumped into the ultrimizer colloid
mill (205) where the particle size is reduced to pass through
a 200 mesh screen. This is then pumped into a centrifuge
(207), which removes the fiber down to about 11.5% solids.
This liquid is then decanted in the receiving tank (208) and
then deaerated by vacuum in the deaerating tank (209).
Soy liquid is now moved to agitating blending tanks (211),
and then pumped to seasoning tanks (213), where other
ingredients are added. The liquid is now between 122ºF and
140ºF. It is now moved to the first homogenizer (216) and
then back to the seasoning tanks (211).
“From there it goes into pasteurizing and smell
removing (218) where it is heated with steam and pasteurized
at between 266ºF and 275ºF. It is now moved to the high
pressure homogenizer (219) and homogenized at 194ºF and
220 lb/sq. inch. The liquid is now passed through a plate
cooler (220) where its temperature is reduced to 35 ºF and
stored in aseptic tanks (221).
“CIP unit (222) is used to flush and clean the system.
“Once moisture has been introduced to the beans, the
only surface that the mash or liquid comes in contact with is
SUS 316L stainless steel.
“The soy milk has a specific gravity of between 1.03 and
1.04. The percent of solids is controlled by testing the soy
milk after production, then adding the other ingredients to
bring it up to standard.
“The soy liquid is tested for solids, pH, Brix: first, after

1702. Soy Plant Co-op Inc. (The). 1983. Tofu. Wholesale and
retail deli (Leaflet). Ann Arbor, Michigan. 1 p.
• Summary: Contains 9 recipes and basic information.
The retail deli is at 211 East Ann St. Address: Ann Arbor,
Michigan 48104.
1703. Product Name: Tempeh-Taco.
Manufacturer’s Name: Soyplant Co-op Inc. (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: (313) 663-8638.
Date of Introduction: 1983.
Ingredients: Tempeh, tomatoes, tomato sauce, soy sauce,
peanut oil, sesame oil, garlic, molasses, spices.
Wt/Vol., Packaging, Price: 12 oz.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1983. 3 by 2 inches. Red on white. 12
oz.
1704. Product Name: Tempehroni.
Manufacturer’s Name: Soyplant Co-op Inc. (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104.
Date of Introduction: 1983.
Ingredients: Tempeh, tomatoes, tomato sauce, soy sauce,
peanut oil, olive oil, garlic, molasses, spices.
Wt/Vol., Packaging, Price: 12 oz.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1983. 3 by 2 inches. Green on white.
12 oz.
1705. Bryan, Ford R. 1983. A prized friendship: Henry Ford
and George Washington Carver. Greenfield Village Herald
(Dearborn, Michigan) 12(2):90-95.
• Summary: “Beginning in 1937 and continuing until
Carver’s death in 1943, the two men maintained a
correspondence on a variety of subjects.” Their letters are
now in the Ford Archives and Research Library in Dearborn,
Michigan. In 1896 Carver became the first black person to
graduate from Iowa State University. His thesis was titled
“Plants as Modified by Man.” The Tuskegee Institute in
Alabama was organized in 1881 by Booker T. Washington to
offer practical education for black students. As head of the
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Tuskegee Research and Experiment Station at the Tuskegee
Institute, Carver revolutionized Southern agriculture while
earning a worldwide reputation. In 1906, when the boll
weevil struck the cotton crop, Carver recommended peanuts
as a replacement crop.
“Meanwhile Ford, having gone on to increasing success
as an industrialist, became fearful that the automobile which
he had helped spread far and wide had destroyed many of the
traditional values to which he was committed. He therefore
started on the course that in 1929 led to the establishment
of The Edison Institute, comprising Henry Ford Museum
and Greenfield Village. Within the village grounds, he built
a chemical laboratory and a greenhouse with the objective
of finding ‘industrial uses for farm products.’ Robert Boyer
was put in charge of what was called the Chemical Plant.
In his account of the plant’s first year of operation in 1931,
Boyer mentioned the extraction of oils from orange peels,
and furfural–a liquid aldehyde–from garbage, as well as
experiments with wheat, soybeans, and carrots.
“... in a building near the Engineering Laboratory in
Dearborn, Dr. Edsel Ruddiman, Ford’s boyhood schoolmate,
was experimenting with wheat, soybeans, carrots, and
tomatoes in an effort to ‘make milk without a cow.’
“In early 1932, Ford issued orders to concentrate on
the soybean. His tractors began to plant thousands of acres.
In a 25-acre field on Greenfield Village property, some 500
experimental varieties of soybeans were grown. That year the
village chemical plant extracted six tons per day of soybean
oil, using it to produce soybean bread, milk, butter, ice
cream, and an experimental plastic car (chassis excluded).”
Carver’s extremely competent research assistant was Austin
W. Curtis, Jr.
In 1937 Ford and Carver first met; Carver spoke at
the meeting of the National Farm Chemurgic Council in
Dearborn. In March 1938 Ford made his first of several
visits to Tuskegee. After the Fords visited Carver in March
1940, Carver wrote Mrs. Ford and sent her samples of some
meatless soy-based gravies he had developed. “I made this
same gravy substituting the soy beans. I ground them up
very fine and made a very rich milk, and to one pint of this
milk I used a tablespoon of soy bean oil. This was cooked
down until it creamed, became thick like the richest creamed
chicken gravy.
“I hope you and Mr. Ford will try these gravies. They
are so rich in protein and other food nutrients and the meat
can be greatly reduced, and with some other of Mr. Ford’s
fine soy bean products, can be left off altogether.” Ford and
Carver were in complete agreement that plants, not animals,
were the solution to human problems. In about 1940 Austin
Curtis spent a summer in Dearborn working with Robert
Boyer in the Soybean Laboratory.
“The Fords traveled to Tuskegee in early March 1941,
to dedicate the George Washington Carver Museum there,
inscribing their names in the cement and donating soybeans

and a variety of soybean plastic car parts to be placed in the
cornerstone.”
In the summer of 1942 Ford had a log cabin replica of
Carver’s birthplace constructed in Greenfield Village and
converted the abandoned Dearborn Water Works building
into the “Nutritional Laboratory” of the Ford Motor
Company. Carver came to Dearborn to dedicate the new
laboratory and log cabin in July 1942. The laboratory, under
the direction of Robert Smith, soon began producing soybean
milk and ice cream. “The soybean foods became standard
fare at the Ford plant cafeteria and at Henry Ford Hospital in
Detroit. The ice cream–most delicious–was later marketed
independently by Robert Smith, a Ford Laboratory manager,
as Del(icious) Soy(bean) Topping.” Note after talk with
Ford Bryan (3 Dec. 1992): Delsoy Topping was a soy-based
whipped topping, like whipped cream. It was not an ice
cream and Robert Smith never commercialized a soy-based
ice cream.
Shortly after Carver died on 5 Jan. 1943, Ford said, in a
public statement, “Dr. Carver had the brain of a scientist and
the heart of a saint.” Address: Dearborn, Michigan.
1706. Eden Foods, Inc. 1983. Edensoy. Clinton, MI 49236.
12 p. 21 cm.
• Summary: See next page. This booklet was written by
Mike Potter to explain the uses of Edensoy. Inset in the red
cover, a color photo shows a glass of soymilk next to a blue
package Edensoy plain (retort pouch). On the inside front
cover a large illustration shows a soybean with the bold
caption “Look and feel great.” Contents: What is Edensoy?
Edensoy–Quality ingredients. Soyfoods popularity: Just
another fad? Edensoy–An alkaline food. Good for young
and old. Edensoy compares very favorably with cow’s milk
(2 tables). What about cholesterol. Rich in iron. Good for
babies.* Versatile. About the maker. On the inside back
cover, a color photo shows the modern stainless steel
equipment used to make Edensoy in Japan. The outside back
cover shows the Eden crane logo with a Muso banner in its
beak.
* The paragraph titled “Good for babies later got Eden
Foods into big trouble with the FDA. It reads as follows:
“Nothing can surpass mother’s milk for young children and
we strongly recommend breast feeding, but when this is
not possible, Edensoy is a quality substitute. It may be used
with confidence for bottle fed babies that cannot tolerate the
substances found in liquid and powdered formulas or are
unable to tolerate dairy milk. Infant formula was developed
because babies under the age of one year cannot tolerate
(digest) cow’s milk.
“Vegetable quality babies cry less.” Address: Clinton,
Michigan. Phone: (517) 456-7424.
1707. Pearson, A.M. 1983. Soy proteins. Developments
in Food Proteins 2:67-108. Chap. 2. (B.J.F. Hudson, ed.
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textured soy products. Food uses of
soy protein products: Cereal grain
foods, dairy-type foods, snack foods
and soups, meat, poultry and fish
products, Oriental soy proteins (soy
sauce, tofu). Address: Prof., Dep. of
Food Science & Human Nutrition,
Michigan State Univ., East Lansing,
Michigan 48827.

London and Englewood, New Jersey: Applied Science
Publishers). [108 ref]
• Summary: Contents: Summary. Introduction. Soybean
production (worldwide). Structure of the soybean.
Chemical composition of the soybean: Soy proteins
(solubility, characterization, transformation of the 7S and
11S globulins), biologically active components (enzymes,
protease inhibitors, hemagglutinins, goitrogens, estrogens,
phytates, oligosaccharides, other substances, allergenic
compounds, lysinoalanine). Nutritional value of soy
proteins: Protein, vitamins, minerals, energy, soy protein
and atherosclerosis. Processing of the soybean: Extraction
of oil, processing of soybean meal, edible soy flour and grit
production, soy concentrates and isolates, spun soy proteins,

1708. Fiering, Steve. 1984. Re:
Steve is negotiating with Larry
Needleman to acquire partial
ownership of Bean Machines Inc.
(BMI). Letter to William Shurtleff at
Soyfoods Center, Jan. 6. 2 p. Typed,
with signature. [1 ref]
• Summary: The negotiations are
making slow progress, and Fiering
is writing to open discussions with
Shurtleff regarding his ownership
and involvement in the restructured
BMI. The new company will not
be primarily marketing Takai
equipment, but will develop its
own American-made equipment.
Wally Rogaczewski Rogers, a longtime friend with an MBA from the
Univ. of Michigan and extensive
experience in commercial real
estate, will also be involved. Steve
is presently a graduate student in
microbiology at Eastern Michigan
University; he expects to earn a
master’s degree in Dec. 1984. He
then plans to move to the Bay Area
to work more closely with BMI
and begin a doctorate program in
microbial genetics. Address: 6637
W. Joy Rd., Dexter, Michigan 48130.
1709. INARI, Ltd. 1984. Price list. Lansing, Michigan. 1 p.
28 cm.
• Summary: This price list is dated January 1, 1984. The
products are divided into three groups, as in 1983, but there
are fewer retail packs. Address: 2331 Forest Rd., Lansing,
Michigan 48910. Phone: 517-882-3323.
1710. Calvert, Francis E. 1984. Work with Ford and Drackett
on soybeans (Interview). Conducted by William Shurtleff of
Soyfoods Center, Feb. 19. 3 p. transcript.
• Summary: Francis (Frank) Calvert was first introduced
to soybeans after he went to Detroit. In about 1931, Ford
arrived at the Chemical Plant in Greenfield Village (also a
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lab and a pilot plant), with a 20 pound sack of soybeans. He
threw them on the workbench and said, “More people eat
these than anything else. There must be something awfully
good about them. Why don’t you fellows find out what it is.”
They were already doing research on agricultural wastes and
chemurgy, on almost every crop you could think of.
Their first problem was getting soybeans. There were
none available. Within the next year or two they planted
thousands of acres themselves. Ford plowed up a big field
and planted quarter acre plots with different varieties. It was
an enormous quantity. Even though they didn’t know what
to do with them, it was Ford’s style. He did nothing small.
They raised hundreds of quarter acre plots, testing different
varieties.
Dr. Edsel Ruddiman, after whom Edsel Ford was
named, was a nutritionist and pharmacologist. He ran the
food laboratory and made lots of the foods served in the
Ford cafeteria to Ford employees. They were first sold as
samples, but didn’t sell well because of the flavor. From
about 1932-33, the products included soy milk, soy cheeses,
and soy ice cream and sherbets. Soynuts were also made in a
counter-current fryer in rectangular buckets on a chain. The
employees ate most of the products and tourists consumed
some. Food was also served from the kitchen at the Wayside
Inn in the village. Products were provided as a snack, but
most were given as samples, and a few were sold.
Both Atkinson and Calvert, research chemists, reported
to Boyer. Calvert left Ford in 1938 and went to Drackett.
Boyer and Atkinson left later to do work on soy-based
plastics.
ADM bought The Drackett soybean crushing plant in
about 1957. Calvert went with ADM for about 5 years, until
1960-61. From 1962-74, he worked for Ralston Purina. In
December 1958 Ralston purchased Procter & Gamble’s
plant in Louisville, Kentucky, and were already somewhat
involved with isolates; they began working with foods after
1962.
Ralston went into dietary products and infant formulas
in about 1963-64, supplying soy protein isolates to most of
the infant formula manufacturers such as Miles and Wyeth
Labs. Ralston, Loma Linda and Worthington were the
biggest suppliers of infant formula from 1962-74.
Don Walker, Vice President of Ralston Purina, took a
strong interest in soy protein. Ralston took the lead primarily
because of the strong interest and leadership of Hal Dean,
then Chairman of the Board and CEO. Dean was the key
motivating force from the early 1960s. He firmly believed in
and supported soy protein development.
Ford was the father of the soybean industry in the U.S.
He had an impact just through his interest in soybeans. He
planted soybeans and promoted and merchandised them in
the same way he promoted the industrial barn at the World’s
Fair in Chicago. Ford set up an extraction plant and actually
extracted oil and molded gearshift balls at the Industrial Barn

at the Fair. People couldn’t believe their eyes! Ford was the
single largest soybean grower in the U.S. at that time.
Note: Frank Calvert passed away in about 1986.
Address: 1513 Northlin, Kirkwood, Missouri 63122. Phone:
314-822-3187.
1711. Shurtleff, William; Aoyagi, Akiko. 1984. Soymilk
industry and market: Worldwide and country-by-country
analysis. 2 vols. Lafayette, California: Soyfoods Center. Vol.
1, 199 p. Vol. 2, 100 p. Feb. 28 cm. [165 ref]
• Summary: A comprehensive overview, worldwide, with
extensive historical information. The first study of its type,
with many statistics, graphs, and tables. Volume 1 is the
market study, and Volume 2 is black-and-white copies of
soymilk labels and other graphics.
Contents: 1. Introduction. 2. Directory of soymilk
manufacturers and related companies worldwide. 3.
Definitions and varieties of soymilk. 4. Overview of world
soymilk industry and market, and future outlook. 5. United
States soymilk industry and market. 6. Japan. 7. Korea.
8. China. 9. Taiwan. 10. Hong Kong. 11. Singapore and
Malaysia. 12. Southeast and South Asia: (13. Vietnam. 14.
Thailand. 15. Philippines. 16. Indonesia. 17. India. 18. Sri
Lanka). 19. Europe (Incl. Plamil Foods in England, Tetra Pak
Group in Sweden, Alfa-Laval and John Wilson in Sweden,
Danish Turnkey Dairies–DTD and Soya Technology Systems
(STS), Alpro / Vandemoortele in Belgium, Nestle, F. de
Selliers in Belgium, Dansk Sojakagefabrik in Denmark,
Lima Andiran in France, Galactina in Belp, Switzerland, and
Semper A.B. in Sweden).
20. Latin America. 21. Africa. 22. History of Vitasoy
in Hong Kong. 23. Two modern soymilk manufacturing
processes: Marusan and Alfa-Laval. 24. Etymology of the
word “soymilk” worldwide. 25. Analysis of ingredients in
49 popular Japanese soymilk products. 26. Bibliography.
27. About the Soyfoods Center. A table on p. 12 gives an
overview of world soymilk production in 1983 ranked in
descending order of annual per capita consumption. These
statistics do not include China (PRC) or soy-based infant
formulas, usually made from soy protein isolate. 1. Taiwan,
210 million liters, 11.1 liters / capita, growing at 30% per
year. 2. Hong Kong, 39.1 million liters, 7.5 liters / capita,
growing at 10% per year. 3. Singapore, 11.2 million liters,
4.7 liters / capita, growing at 15% per year. 4. South Korea,
67.0 million liters, 1.60 liters / capita, growing at 60% per
year. 5. Malaysia, 21.4 million liters, 1.53 liters / capita. 6.
Japan, 131.8 million liters, 1,10 liters / capita, growing at
101% per year. 7. Thailand, 50.0 million liters, 1.00 liters /
capita. 8. USA, 9.6 million liters, 0.04 liters / capita. Total
world production: 548.3 million liters.
Page 36 gives an overview of the U.S. market for soybased infant formulas and adult soymilk. Production of
soy-based infant formulas (on a ready to serve basis) in 1983
was as follows: Ross Laboratories made 14,720,000 gallons
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of Isomil (i). Mead Johnson made 14,080,000 gallons of
Prosobee. Loma Linda made 2,240,000 gallons of Soyalac.
And Wyeth Labs made 960,000 gallons of Nursoy. Thus
32,000,000 gallons of soy-based infant formula were made in
the USA in 1983.
Also in 1983, consumption of soymilk by adults in
the USA was as follows: 1,743,000 gallons were made
by specialized soymilk manufacturers in the USA (Loma
Linda Soyagen 1,000,000 gallons; Worthington Soyamel
670,000 gallons, Miller’s Soy (private label) 73,000
gallons). 690,000 gallons were imported (328,000 gallons
of Vitasoy by Vitasoy USA, 254,000 gallons of Yeo’s by
YHS, 50,000 gallons of Edensoy by Eden Foods, 25,000
gallons of President by President, 25,000 gallons of Kibun
by Kibun, 8,000 gallons of To-Neu by San-J International).
250,000 gallons were made fresh by tofu companies (45,000
gallons by Mighty Soy, 41,000 gallons by Victor Foods
[Scarborough, Ontario, Canada], 39,000 gallons by Quong
Hop & Co., 35,000 gallons by Wy Ky, and 90,000 gallons by
others).
Yield. 1 ton of raw soybeans yields approximately 4,320
gallons of soymilk. Conversion: 3.785 liters = 1 gallon.
On page 56 is a table of “Large natural food distributors
in the US” with the dollar figure being estimated annual sales
in millions of dollars.”
1. Rainbow Distributing (Denver, Colorado) $13.
2. Arrowhead Mills (Hereford, Texas) $12.
3. Eden Foods (Clinton, Michigan) $10.
4. Rock Island Foods (Ignacio, California) $10.
5. Westbrae Natural Foods (Emeryville, California) $9.
6. Pacific Rim (Seattle, Washington) $7.
7. Cornucopia Natural Foods (Coventry, Rhode Island)
$7.
Total estimated sales for the top 7 distributors: $68
million a year.
Note: This book was favorably reviewed by: (1) Andrew
C. Peng, Professor, Food Processing and Technology, Dep.
of Horticulture, The Ohio State University, Columbus, Ohio,
in Food Technology Oct. 1984, p. 160. (2) Toyo Shinpo
(Soyfoods News, in Japanese). 1984. Aug. 1. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1712. Shurtleff, William; Aoyagi, Akiko. 1984. Large natural
and health food distributors in the United States (Document
part). In: Shurtleff and Aoyagi. 1984. Soymilk Industry and
Market: Worldwide and Country by Country Analysis. Vol.
1. 177 p. See p. 56-57.
• Summary: These two tables were compiled from various
reliable sources: (1) Natural food distributors. (2) Health
food distributors. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
1713. Soya Foods (ASA, Europe). 1984. Soyfoods in
Belgium: An interview with Pauline Six-Chan. No. 1. p. 8.

March.
• Summary: “Pauline Six-Chan was born in Singapore.
She is a graduate in food science from Michigan State
University (U.S.). During her study she met her husband,
who is Belgian. In 1978, after finishing her studies at
Michigan State, she came with her fiancé to Belgium, and
got married. Being a major in food science, Pauline then
started looking for a job in the food area. It was very hard to
find an appropriate job in a Belgian food company. So she
decided to start her own business in 1980. An ethnic shop
and production of soysprouts!
“Pauline, of Asian origin and brought up with
soyproducts, is aware of the versatility and nutritional value
of these products. She is very interested in soyproducts
as they have a lot of potential–they are so easy to use.
Soyproducts also have an economic advantage–they are less
expensive than other food products with the same nutritional
value.
Q: “What soyproducts are currently available to Belgian
consumers? Pauline: Soydrink, soypudding, tofu, tempeh,
bean-curd sheets, miso (bean paste), soy sauce, soysprouts,
soyflour, soymilk, soy oil. Soydrink and soypudding you can
get in reformhouses but tofu, tempeh, miso etc you can only
buy in the ethnic stores.
Q: “Who buys soyfoods? Pauline: There are people
who want a more balanced diet, more vegetable protein and
less cholesterol. In general, there is no specific age group or
people with a certain lifestyle who buy soyfoods. I know a
lot of older people in their 60s, who are conscious about a
healthy diet and who do want to use more vegetable proteins.
People knowing e.g. soy oil–a healthy natural product,
cholesterol free–sometimes make the relationship to other
soy products, and are very keen on using them.
“People who know the products will buy them–Asians
as well as Belgians. Asians do buy more soyproducts because
it is a part of their daily diet. Also, most of the vegetarians
know these products and buy them. However, the general
public has to be taught through cooking demonstrations and
info leaflets.
Q: “What do Belgian consumers know about tofu?
“Pauline: Belgian consumers know very little about
soyproducts because these products are originally not a
part of their daily diet and they are not commonly available
everywhere at the moment.
Q: “What are you doing to tell Belgian consumers about
soyfoods?
“Pauline: My primary goal is to introduce soyproducts
to Belgian consumers and to teach them how to use these
healthy products in their daily diet.
“We demonstrate to Belgian consumers how to use
the soyproducts and this through demos in various small
supermarkets, institutions, hospitals, schools, housewife
organizations, doctors,... I am also organizing demos in my
own shop every first Saturday of the month. I distribute

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 751
recipes–provide people with background information on
where soyproducts come from, on the nutritional value of
the products, on how easily soyproducts can be used in the
daily diet, how soyproducts can be incorporated with the
vegetables and meat that people eat normally every day.”
Address: Premier Foods, Diestsestr. 197, 3000 Leuven,
Belgium.
1714. Richard-Jackson, Jerri. 1984. Re: Introducing
Soyplant’s new management. Letter to “Dear customer,”
April 27. 1 p. Typed, without signature on letterhead.
• Summary: “I’d like to take this opportunity to introduce
our new management staff: Jerri Richards-Jackson–General
manager. Darcy Clift-Coon–Office coordinator. Kim
Spector–Accounts payable/receivable. Dan Ecclestone–Sales
and marketing representative.
Note: The top two people are women. Address: The
Soyplant, 711 Airport Blvd., Suite #1, Ann Arbor, Michigan
48104. Phone: (313) 663-8638.
1715. Leviton, Richard. 1984. The organic Garden of Eden:
A Michigan-based natural foods company [Eden Foods]
stresses quality and fidelity. East West Journal. April. p. 18,
20-23.
• Summary: A good history of Eden Foods (although the
early dates are incorrect), which has blossomed from a
student-run co-op in Michigan in 1967, to a nationally
recognized name in 1984. Based on an interview with Mike
Potter, who had become interested in macrobiotics in 1967
when, sick with hepatitis in California, he met Herman and
Cornellia Aihara and found that macrobiotics “all articulated
my own intuition.” Potter is now a seasoned businessman,
with 13 trips to the People’s Republic of China and 7 to
Japan.
“Eden’s beginnings are a little vague, Mike Potter
explains... In July 1967 a group of students in Ann Arbor
began distributing macrobiotic staples from Boston. This
effort eventually led to a co-op called Eden Foods; in 1968
it became a full-fledged, though small, retail store. Around
1969 Potter visited Ann Arbor and the brand new Eden
Foods. At the time, he was busy managing a natural foods
store in nearby Birmingham [Michigan].
“In these days Judy and Bill Bolduc and Tim Redmond
owned the 1,500 square foot Eden store. By 1971 the
group was milling flour and baking granola and they asked
Mike [Potter] to become a manager with an ownership
position. In 1973 they moved the manufacturing end into
a much larger building a half block away, and sales topped
$175,000 a year. By late 1973 Eden was sharing a building
with competitor Midwest Natural Foods and co-distributing
products. They also relocated their retail store, adding on
a natural foods restaurant and a whole grain bakery, and
employed 25 people. By 1972 Potter and the Bolducs had
begun to distribute their products using first a Dodge van,

then a couple of refrigerated twenty-food trucks. But all this
relocating and moving the retail store about, which had been
underwriting the wholesale and manufacturing aspects, used
up their cash flow. Financial troubles ensued. Mike bought
out the Bolducs. ‘I can make this thing work, he told them.
“Potter traveled to Japan and made important contacts
with Muso, a leading macrobiotic supplier. Eden imported
Erewhon-branded products directly from Japan. They started
searching Michigan farms for organic crops... A cornerstone
of Eden policy since 1973 is support of local Michigan
farmers. Eden supports sixteen farms in Saginaw Bay which
grow organic grains and beans (and three organic rice
growers elsewhere) for a total of 6,000 acres [in 1984]–up
from 1,000 in 1977... In 1977 Eden opened Turtle Island
restaurant, which stayed open until the fire. In 1978 Eden
started to advertise in magazines. But the company had
grown wobbly, bureaucratized, and unwieldy.”
“Late in the evening of November 26, 1979 the Eden
warehouse was consumed and destroyed by flames... An
estimated $800,000 in inventory, machinery, and supplies
were lost, much of it irreplaceable, since the eventual
insurance settlement covered barely one half the loss. Most
old-timers at Eden agree that the fire was ultimately highly
beneficial... ‘The fire was constructive,’ says Ron Roller.
‘The energy here was stagnated, with too many departments
each claiming a turf. The management was in disarray; a
change was needed...’ The Eden of 1979–2,400 products,
100 employees, a natural foods restaurant, a whole grain
bakery, a retail store in Ann Arbor, several tractor trailer
trucks, a $50,000 computer with eight terminals, a 10,000
square foot building–burned to the ground. Eden, somehow,
was out of operation for only two weeks after the fire.
Immediately it began to function in an empty 5,000 square
foot building next door (the truck garage). They got the cash
flowing again on an inventory staggeringly depleted. The
insurance company gave them a depressingly small advance
against damages and refused to settle on the claim. Eden was
advised to declare bankruptcy.” About a year after the fire,
construction on the new building was completed. By 1980
Eden had moved into this 20,000 square foot building at
701 Tecumseh Road in the tiny town of Clinton, Michigan,
(population 2,000) about 60 miles southwest of Detroit. It
was 27 months [2¼ years] before the final settlement.
In 1982 Eden imported 25 container loads (each
weighing 35,000 lb) of Japanese natural foods, including
natto miso and buckwheat miso. Ron Roller is now
purchasing manager, Bena Burda is sales manager, Bill
Swaney is production manager, and Kathy Nohr is office
manager. Cliff Adler and Mike Gorman are also key coworkers. The company has nine shareholders, of whom
seven are daily employees. Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
1716. Soyplant (The). 1984. Pickup distributor price list
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effective April 16, 1984 and subject to change. Ann Arbor,
Michigan. 1 p. 28 cm.
• Summary: This typewritten sheet lists products made by
the Soyplant and their prices: Tofu tubs in milk crates. Tofu
tubs in cardboard cases. Spiced tofu tubs. Tempetaco tubs.
Temperoni tubs. Tofu bulk. Spiced tofu bulk. Soymilk (plain
or flavored). Tempeh (8 oz or 8 lb sheet). Soysage (8 oz, 1
lb). Tempeh burgers (3 per package). Tempeh burgers (bulk,
50 singles). Address: 711 Airport Blvd., Suite #1, Ann Arbor,
Michigan 48104. Phone: (313)-663-8638.
1717. Soyplant (The). 1984. Produce co-op price list–
Delivered. Effective April 30, 1984 and subject to change.
Ann Arbor, Michigan. 1 p. 28 cm.
• Summary: This typewritten sheet lists products made
by the Soyplant and their prices: Tofu bulk. Spiced tofu
bulk. Soymilk (plain or flavored). Dofu Gan savory baked
[tofu]. Soysage (8 oz). Tempeh (8 oz). Tempeh burgers (3
per package). TempeTaco. Temperoni. Address: 711 Airport
Blvd., Suite #1, Ann Arbor, Michigan 48104. Phone: (313)663-8638.
1718. Eden Foods, Inc. 1984. From the bounty of Eden (Ad
for Edensoy soymilk). Vegetarian Times. June. p. 21.
• Summary: See next page. Full page, color. The top half
of the ad shows an illustration of a modern Garden of Eden.
A family is enjoying a picnic in idyllic surroundings, with
a border of flowers, fruits, nuts, butterflies, etc. The bottom
half shows a mother with her 5-year-old daughter, who is
drinking Edensoy from a glass. Across the bottom is Eden’s
colorful symbol of a crane with a banner in its bill bearing
the word “Muso” in red.
This ad also appeared in East West Journal. 1984. June.
Back cover. Aug. Inside front cover. And in Natural Foods
Merchandiser. 1987. July, p. 67.
Note: This is the 2nd earliest ad seen for Edensoy.
Address: Clinton, Michigan 49236. Phone: 800-248-0301.
1719. Dimond, William E.; Studebaker, John A. 1984.
Soybeans and the Plant Variety Protection Act. Seed World
122(8):18-20. July. [2 ref]
• Summary: The Plant Variety Protection Act became law
on 24 December 1970. Seven tables show the show the
importance of the PVP Act, since its passage 13 years ago,
in increasing the number of soybeans developed by private
companies. Photos show William E. Dimond and John A.
Studebaker. Address: 1. Senior soybean product manager; 2.
Director of marketing and production. Both: Asgrow Seed
Group, Kalamazoo, Michigan.
1720. Six-Chan, Pauline. 1984. Work with soyfoods in
Belgium (Interview). SoyaScan Notes. Aug. 18. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Pauline (age 41) earned a MSc degree in food

science from Michigan State Univ. (East Lansing) in 1979.
In 1982 she started Premier Foods to focus on making foods
that were international, fresh, and healthy. Since Oct. 1983
the company as been very active in presenting tofu and tofu
products to the Belgian public and to buyers at supermarkets,
cafeterias, etc. Once a month she gives free tofu cooking
demonstrations to the general public. She is the most active
person in Belgium with soyfoods, and she would like to
start a Soyfoods Center there. She prompted the American
Soybean Assoc. to hold the forthcoming soyfoods seminar,
but they are charging a lot for it, so she fears that few people
will come. She dislikes ASA; they are only interested
in animal feeds. She also dislikes macros; they are not
interested in soyfoods for the general public, and they insist
that she sell “organic (biological) tofu.” She makes mung
bean sprouts. She buys all of her tofu from Heuschen in
the Netherlands, and has an exclusive distribution contract
for Belgium with him. She is most interested in developing
second generation tofu products. She already has a tofu
tart/cheesecake/pie, and she wants to demo U.S. second
generation tofu products at the ASA seminar. Her literature
about tofu and tempeh is in Flemish.
Heuschen Products started making tofu on a small
scale many years ago. They automated and got big about a
year ago. Now they cannot sell nearly as much as they can
make. Address: Manager & owner, Premier Foods p.v.b.a.,
Dietstraat 197, 3000 Leuven, Belgium. Phone: 016.23.31.48.
1721. Product Name: Eden Miso [Rice, Brown Rice, or
Barley].
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: Clinton, MI 49236.
Date of Introduction: 1984 August.
New Product–Documentation: Ad in Soyfoods. 1984.
Summer. p. 37. “Just the Best.”
1722. Eden Foods, Inc. 1984. Just the best (Ad). Soyfoods.
Summer. p. 37.
• Summary: This full-page black-and-white ad, with plenty
of empty space used effectively, shows packages of Edensoy
(two flavors of soymilk in retort pouches), Eden tamari (2
sizes of glass bottles), Eden Rice Miso, Eden Brown-rice
miso, and Eden Barley Miso. Near the bottom is Eden’s
logo of four sprouts in a circle. Address: Clinton, Michigan
49236.
1723. Fiske, Doug. 1984. Soyfoods in the supers
[supermarkets]. Soyfoods. Summer. p. 18-23. Cover story.
• Summary: See next page. Gives an in-depth look at
the marketing strategies of Legume Inc., Tomsun Foods,
Eden Foods, Vitasoy, Tempehworks, Nasoya, Eden Foods,
Soyfoods of America (Furama and Nature’s Spring brands),
White Wave, Hinode Tofu Co., Tofu Time (Tofutti), and
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Nasoya.
“Without considering soy sauce and excepting a
few areas with concentrated Asian populations, ten years
ago you would have been hard pressed to find soyfoods
in supermarkets. Today, after a decade that has seen the
industry grow from infancy to adolescence, soyfoods can
be found in supermarkets from coast to coast. Indeed, 52%
of the 27 tons of tofu produced in the United States in 1983
was sold through supermarkets. What Soyfoods set out to
do in this article was to determine the strength of soyfood
products’ presence in supermarkets, to discover how and by
whom that presence was achieved, and to project soyfoods
future in the supers. We spoke with representatives from 17
companies chosen according to three criteria: what soyfoods
the company markets through supers, where the company is
located, and its size. We feel that the information given here
by a 10-company cross section fairly represents the industry
as a whole.
“Legume of Montville, New Jersey is unique among
soyfoods companies. It is the only firm in the industry whose
product line consists solely of frozen single-serving entrees.
Founded in 1981 by the husband-and-wife team of Gary
and Chandri Barat. Legume’s progressive idea is to provide
convenient, low-calorie, cholesterol-free, dairy-free, natural
entrees made with tofu to health-and-weight-conscious
consumers.
“In early 1984 Legume introduced six new, attractively
packaged entrees: Vegetable Lasagna, Stuffed Shells
Provencale, Cannelloni Florentine. Sesame Ginger Stir-Fry.
Tofu Bour-guignon and Tofu Tetrazzini. The company’s
supermarket marketing program is focused on these
products. For 1984, sales through supers are projected at
$400-500,000, about 50% of total sales. Great gains are
expected in 1985, with supermarket sales rising to about $2
million.
“Legume initially gained entry to supers through
several natural foods distributors. At about the same time,
Legume began making sales calls, mostly in the New York
metropolitan area, on supermarket chain frozen food buyers.
Among the regional brokers the company has come to retain
in certain markets across the U.S., the New York area brokers
are especially strong. Legume works closely with them, first
in selecting the most appropriate chains, second in teaming
up on the sales calls, and third in servicing established
accounts and doing in-store demonstrations.
“Says Bob Shapiro, marketing director for Legume, ‘We
don’t fool ourselves thinking that our product can be sold,
or should be sold, in every store in a given market. We are
selective about the chains and stores we move into. We’re
looking for a particular type of consumer who shops there.
It’s a working, educated, middle-income, 30-year-old head of
household profile.’
“Because of the relative unfamiliarity with the product
and with tofu on the public’s part, Legume has had some

difficulty finding brokers to take the line, and in gaining
authorizations from buyers. Shapiro again: ‘We find that as
much as we have to develop programs that are financially
rewarding to the chain, and in the long run to the broker,
ours is a total educational process. We spend a lot of time
explaining to the buyers how our product is unique and
why it should be sold in their stores. The product novelty
is a big part of it. In addition, it’s absolutely essential that
you show the buyer how you will help promote the product,
say with quarterly promotions and advertising–at least their
newspaper ads and/or manufacturers’ ads in regional or
national magazines. They ask for television right off the
bat. We work down from there. Although we are planning
regional television ads for early 1985.’
“Among soyfoods companies, Legume is a leader in
recognizing the value of attractive, informative packaging
and in developing creative and effective promotional aids.
The line of six 11-ounce frozen entrees is packaged in
colorful, tastefully designed boxes featuring bold graphics,
large color photographs of serving suggestions, and product
information. Also on the box is an offer to write or to call a
toll-free number for discount coupons and the Legume Light
Eating Plan. The Plan appears in an attractive, thoroughly
researched booklet designed as a guide for consumers
concerned about their weight and health. The same coupon/
booklet offer appears in Legume’s magazine advertising.
Consumer responses run about 100 per week.
“As of summer 1984, Legume’s products can be found
in about 12 chains representing roughly 125 stores. The
company projects tripling their store numbers by October.
The deepest penetration is in the New York metropolitan area
where the product typically sells for about $2.59. California,
Colorado, the Midwest, New England, and Florida are
other markets where Legume has established a presence.
In stores with freezers in both the mainstream and natural
foods sections, Legume enjoys far better sales when placed
in the mainstream freezer and feels that this is largely due to
increased exposure.
“Legume’s Shapiro sees second generation products–
specifically frozen entrees, desserts and beverages–as
soyfoods’ best shot in supermarkets. Although the chains are
dominated by giants, soyfoods, largely due to their inherent
nutritional advantages, can do well if product creation,
production and marketing are well planned.”
“Eden Foods of Clinton, Michigan has had a 15-year
presence in the natural foods trade but it has been just
within the past year that they have established a beachhead
in supermarkets with their miso, soymilk and soy sauce
products. They are presently selling through five chains
representing about 50 individual stores. Supermarket sales
account for approximately 10% of their $7.5 million yearly
sales.
“Eden gained entry to the supers without the aid of
brokers but now retains a half dozen and emphasizes their
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importance in establishing and servicing accounts. ‘It takes
too much time and money for us to perform the broker’s
function,’ says Eden’s Michael Potter. ‘Brokers have access
to quality time with buyers and in-store managers. They
know the mainstream game, they know the right people. And
that’s often the key–it’s not what you know but who you
know.’
“Having gained entry to supers, Eden has tried to
influence placement in the store but with little success.
‘It’s their game,’ says Potter. ‘Supermarkets don’t even
appreciate the proven methods of large natural foods stores.
The grocery industry is very confused as to how to deal with
natural foods. There are two ways to go. One is to create a
natural foods section, or `set’ as they call it, and the second is
to integrate natural foods with their mainstream counterparts.
The former very much limits natural foods’ appeal. The
average person wants to be normal and shopping in a natural
or health foods section is seen as abnormal. Another factor
is time–people don’t want to take the time to explore a
natural foods section. I think integration is better. It increases
exposure. Then it’s up to the industry to communicate to
the public what those products are and why they are more
desirable than their more familiar commercial counterparts.’
“To promote sales in supers Eden uses co-op ads in
newspapers and in flyers mailed directly to consumers’
homes, promotional allowances, and especially in-store
demos. The promotional budget is a percentage of sales
and is presently higher than normal because of the relative
newness of the products in supers. At this point, sales are
humble, according to Potter, but the potential is there. He
sees education of consumers and in-store personnel as being
crucially important.
“Eden Foods has received thousands of letters and even
one telex from a broad spectrum of consumers inquiring
about and praising their products. This response is seen as
an indicator of soyfoods’ potential. Potter cites statistics on
lactose intolerance (10% of Caucasian adults, 50% of Asian
adults and 70% of black adults) as further indication of
the potential of soymilk products. Plans are being made to
expand that product category.
“Michael Potter, citing a statistic that 51% of grocery
buyers are interested in soyfoods, sees a bright future,
especially for second generation products. ‘The Soyfoods
Pavilion was the busiest aisle on opening day at the Natural
Foods Expo in Anaheim. Soyfoods pulled them in.’ At
the same time, Eden is wary of depending too heavily on
supers. It’s a huge arena where the giants hold the power.
Chip Bruchac, with 11 years mainstream grocery experience
before joining Eden as national sales manager, feels that
the company ‘should nibble our way into that market.’
Potter adds a final note. ‘The soybean came to America and
flourished but the technology to use the bean for human
food was delayed. Now 75-90 years later the technology has
followed, and that fact coupled with the rising concern for

efficient use of agricultural resources and for the negative
health effects of eating meat, makes the future look very
good for soyfoods.’”
1724. Epp, Peter H. 1984. Growers’ interest in supplying
export markets. In: Ontario Ministry of Agriculture and
Food, Market Development Branch. 1984. Workshop on
Export Markets for Ontario Soybeans: Edited Proceedings.
45 p. See p. 42-45. Held 5 Sept. 1984 at Wheels Motor Inn,
Chatham, ONT, Canada. 28 cm.
• Summary: In 1954 Ontario soybean growers began to
seek export markets when the Ontario Soybean Growers’
Marketing Board organized the first export of Canadian
soybeans to the United Kingdom.
In the late 1960s, samples of Canadian soybeans were
forwarded to Pacific Rim countries to try to determine
whether Canadian varieties were acceptable to the tofu and
miso markets of those countries.
The replies indicated that Japanese food manufacturers
preferred U.S. varieties such as Kanrich, Amsoy, Corsoy,
Ohio, and I.O.M. (Indiana, Ohio, Michigan) soybeans.
In 1970 an export promotion booklet titled “Cansoy”
was introduced to 52 foreign countries promoting the story
of Canadian soybeans.
“Ontario soybean samples continued to be forwarded
annually but received no support or interest until the spring
of 1972. At that time the C. Itoh people in Toronto indicated
the Harwood variety, produced by the Harrow Research
Station, possessed qualities favorable to the manufacture of
tofu and miso. C. Itoh was willing to purchase a shipment
of 750 tons for further testing by some of their customers.
The soybean board made several important decisions: (1) To
include a letter with the soybeans from the Canadian Grain
Commission stating that the shipment consisted of 85-90%
Harwood variety soybeans. In other words, the identity of the
Harwood variety had been preserved or maintained, and not
mixed with other varieties. This marks the start of Canada’s
identity preserved (IP) program and a strong commitment
to providing the soybean characteristics that Asian food
products wanted. (2) To pay $6,920 of the total freight and
stevedoring costs to Japan.
In Feb. 1982 the OSGMB sponsored its first export
mission to Asia–to Japan, South Korea, Hong Kong,
Singapore, and Malaysia.
Since the Harwood variety, Dr. Buzzel of the Harrow
Research Station has devoted a great deal of time breeding
soybean varieties suitable for the edible market. Address:
Chairman, Ontario Soya-Bean Growers’ Marketing Board,
Chatham, ONT, Canada.
1725. Stuttman, Leonard M. 1984. Re: Nutritional value of
soynuts and their proposed use in Michigan school lunch
programs. Letter to Mr. Cary Bean, Michigan Department of
Commerce, International Division, P.O. Box 30105, Lansing,
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MI 48909, Oct. 15. 1 p. Typed, without signature.
Address: President, INARI Trading Co., 200 State St.,
Mason, Michigan 48854.
1726. Arcure, Catherine. 1984. Festive vegetarian dishes
make delightful holiday treats. Ann Arbor News (Michigan).
Nov. 7. p. F3. [1 ref]
• Summary: This fall the Soyplant ran a “made in Michigan”
promotion. Annette Howells of the Soyplant staff says her
company takes pride in making high-quality health foods
from Michigan products. She contributes two recipes made
with tofu, the company’s best-selling food: Soyplant’s
Creamy tofu pies, and Soyplant’s stuffed bread. A photo
shows Annette Howells serving a slice of Creamy tofu pie
to Ute Arnhold. Address: News food columnist, Ann Arbor,
Michigan.
1727. Zimmer, Robert L. 1984. New soybean product to be
marketed “Soynut Butter.” Washington Post. Nov. 12. p. E9.
Based on an Associated Press release dated Nov. 11. *
1728. Ingham County News (Michigan). 1984. Mason snacks
in Japan. Nov. 14. p. 13A.
• Summary: Mason’s INARI Ltd. will sell soybean snacks
in Japan. A large photo shows INARI president Leonard
Stuttman with Toshisada Imai (Tokyu store manager) and
Katsuyuki Kato (floor manager of foods) during a visit to
Mason in August.
INARI was sell soynut snacks to holiday shoppers in
Japan at a Michigan Products Fair Nov. 16-21 in Tokyo’s
Tokyu department store. The fair will feature over 200
products from 27 Michigan companies. Address: Managing
editor.
1729. Associated Press (AP). 1984. Soybean brittle may be
next of farmer’s goals. Morning Union (The) (Illinois). Nov.
16.
• Summary: Champaign, Illinois–Len Stuttman, an Illinois
native, believes anything the peanut can do, the soybean can
do better.
1730. Associated Press (AP). 1984. Develops first
confection-coated soybean. LaSalle News-Tribune (Illinois).
Nov. 17.
• Summary: Champaign, Illinois–Len Stuttman, an Illinois
native, believes anything the peanut can do, the soybean
can do better. Just before Christmas 1983 he decided to add
confection-coated soybeans [butter-toffee, carob, and yogurt]
and he ran an ad for mail-order sales in Soybean Digest.
Farmers ordered 3,000 tins. The largest number of customers
was in Illinois. Stuttman’s Inari Trading Co. in Mason,
Michigan, has 16 employees who buy, roast and flavor
special varieties of soybeans grown in Michigan.
Bill Shurtleff of the Soyfoods Center in Lafayette,

California, gives an overview of soynuts and the soyfoods
industry in the USA.
1731. Zimmer, Robert Lee. 1984. Illinois native markets
‘soy-prize’ for Christmas giving. News-Gazette (Champaign,
Illinois). Nov. 17. p. B-1. Widely syndicated by Associated
Press. Released Nov. 11.
• Summary: About Len and Irene Stuttman of INARI, and
their soynuts. The company, whose plant is near Lansing,
Michigan, has 16 employees. Len has developed what he
says are the first confection-coated soybeans, which he
added to his product line just before Christmas 1983. He
got the idea from candy-coated peanuts. He ran a full-page
ad in Soybean Digest which starts with the headline “Give
the gift you grow” and shows the Christmas tins on a bed
of soybeans. Farmers ordered 3,000 tins. This year with an
earlier start and three sizes of gift packs, he hopes to sell at
least 6,000 tins.
Note: This is the earliest English-language document
seen (Dec. 2012) that uses the term “confection-coated” in
connection with soynuts or roasted soybeans.
Bill Shurtleff of Soyfoods Center (Lafayette, California)
states that Inari is one of 10 companies that produce 6
million pounds of soynuts a year. They are sold as snacks,
toppings for restaurant salad bars, and nut substitutes in
candy, baked goods and ice cream. Shurtleff thinks that Inari
is the only company selling confection-coated soynuts.
Note: The Associated Press released this story on 11
Nov. 1984. It was carried by the Washington Post on 12 Nov.
1984, on page E9, under the title “New soybean product
to be marketed: Soynut Butter.” Address: Associated Press
correspondent.
1732. Associated Press (AP). 1984. Illinois: Say it with
soybeans. Pacific Stars and Stripes. Nov. 19. p. 9.
• Summary: Champaign, Illinois–Len Stuttman, an Illinois
native, believes anything the peanut can do, the soybean can
do better. So he has covered soybeans with butter-toffee,
carob and yogurt to go with his line of plain, salted, oniongarlic, and barbecue flavored beans. His full-page ad in
Soybean Digest proclaims “Give the gift you grow.” This
year he hopes to double his last Christmas’s sales of 3,000
tins.
1733. Associated Press (AP). 1984. Mason firm develops
candy-coated soybeans. Lansing State Journal (Michigan).
Nov. 19. p. 6B.
• Summary: Mason, Michigan–Len Stuttman, an Illinois
native, “hoping his ‘love affair’ with the soybean will
have a happy ending, has developed a confection-coated
soybean treat he thinks will rival the peanut and make a fine
Christmas present.”
1734. State Journal (Lansing, Michigan). 1984. Mason firm
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develops candy-coated soybeans. Nov. 19. p. 6B.
• Summary: Len “Stuttman, an Illinois native, and his 16
employees, buy, roast, flavor, and package special varieties
of soybeans grown by Michigan farmers at his Inari Trading
Co. plant in Mason [Michigan]. The beans are then shipped
to a Chicago firm to complete the ‘special art’ of applying
the confection coatings.” Stuttman thinks these tasty soynuts
will make a fine Yuletide snack. He recently took out a fullpage ad in Soybean Digest; it showed his tins of Christmas
soynuts sitting on a bed of soybeans. “’Here’s an opportunity
for soybean producers to give to their family and friends a
product they grow,’ said Stuttman. ‘They have pride in their
product.”
“Stuttman, who has been roasting and selling soynuts
since 1978, got his idea from candy-coated peanuts.
Soybeans are healthier, ‘the light version of peanuts,’ he said.
“Just before Christmas 1983, Stuttman decided to add
the confection-coated soynuts to his product line. Farmers
ordered 3,000 tins,” beyond his expectations. The largest
numbers of customers were in Illinois–America’s number
one soybean producing state.
1735. Associated Press (AP). 1984. Soybeans with
pizazz touted as gifts for Christmas. Grand Rapids Press
(Michigan). Nov. 20.
• Summary: Mason, Michigan–Len Stuttman, an Illinois
native, “hoping his ‘love affair’ with the soybean will
have a happy ending, has developed a confection-coated
soybean treat he thinks will rival the peanut and make a fine
Christmas present.”
A large photo shows Irene & Len Stuttman displaying
gift samplers of confection-coated soybeans.
1736. Chandler, Michele. 1984. Soybeans had an early friend
in Henry Ford. Detroit Free Press. Nov. 22. p. 2A. Wayne
Central.
• Summary: Four decades before Tofutti and other types of
“soybean ice cream became the latest fashionable East Coast
rage, auto magnate Henry Ford was dishing it up to his blue
collar Rouge Plant workers. Ford, who rarely ate meat and
had an interest in ways to promote more healthful foods,
wasn’t just a wizard when it came to designing cars.
“During his experiments with soybeans in the 1940s,
when he was in his 70s, he devised whole meals made with
the beans, which still grow on 350 acres of Ford property
on Dearborn, just north of the Ford Motor Co.’s World
Headquarters. Lester Twork, a Dearborn resident who taught
job skills to residents at Ford’s apprentice school after World
War II, well remembers Ford’s soybean lunches. ‘Mr. Ford
would make a point of saying we were having a soybean
meal that day. Everything would be made out of soybeans–
soybean milk, soybean whipped cream, soybean ice cream,
soybean biscuits, a soybean mixture fried like hamburger,’
said Twork, now a volunteer at the Henry Ford Estate–Fair

Lane.
“’I remember that once, Henry Ford was in line just
ahead of me when people were being served cafeteria-style,
with large, stainless steel trays with many compartments. He
picked up some of the biscuits and turned around and told
me they were quite good. I just nodded...’
“Soybeans were planted on 350 acres of Ford Motor
Land Development Co.–owned land near the intersection
of Ford Road and the Southfield Expressway... The current
soybean farmer is none other than Mickey Redmond,
the former Detroit Red Wings hockey player who now
broadcasts hockey games for the Canadian Broadcasting
Co.”
1737. Zimmer, Robert Lee. 1984. Sugary soynuts snapped
up. Detroit News. Nov. 22.
• Summary: Len Stuttman, an Illinois native, believes
anything the peanut can do, the soybean can do better. That’s
why he developed the first confection-coated soybeans.
Note: A large AP Laserphoto photo in several other
newspapers that carried this story (Barrington, Illinois;
Decatur, Illinois) show Irene and Len Stuttman holding two
samplers of their confection-coated soybean treats. Address:
Associated Press writer.
1738. Associated Press (AP). 1984. State products wow
Tokyo fair. Detroit News. Nov. 23. p. B-1.
• Summary: More than 200 products made by 27 Michigan
companies were exhibited at a Tokyo trade fair. These
included soy nuts made in Mason, Michigan, by INARI Ltd.,
whose president, Len Stuttman, found the idea of Japanese
consumers snapping up a ton of his candied soy nut to be
“incredible.” In Japanese, the word Inari refers to the patron
god of farmers. Stuttman praised the Michigan Commerce
Department for taking the “pain out of dealing with overseas
buyers.” A portrait photo shows First Lady Paula A.
Blanchard, wife of Michigan governor James Blanchard.
1739. Johnson, Gil. 1984. Natural foods and American
history: A ten year perspective. Vegetarian Times. Nov. p.
33-34, 66-67. [2 ref]
• Summary: This very insightful 10-year history of the
natural foods movement in America begins: “A generation
ago, they were called ‘dietetic’ foods–the domain of the
sick and the desperate, the vain and the visionary. Natural
foods were limited to wheat germ, bran, brewer’s yeast,
blackstrap molasses and vitamin supplements. And in an era
of stereotypes, ‘health nuts’ were no exception: ninety-sevenpound weaklings desiring muscle-bound physiques; scientific
men with horn-rimmed glasses; aging actresses trying to
preserve their youthful beauty; and wild-eyed men in leather
loincloths. The whole thing was reminiscent of the ads in the
back of an Amazing Tales comic book.
“Then came the Baby Boomers–the Pepsi Generation,
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and while this generation grew up, the natural foods industry
matured along with them. Together they eventually made
tofu and alfalfa sprouts acceptable. In the late 1960’s natural
foods became politically correct. In the mid-1970’s they
became chic, and today they are commonplace.
“Ten years ago, total retail sales of natural foods
were $350 million. Last year, according to Natural Foods
Merchandiser, a trade magazine, natural foods sales were
$3.3 billion–a thousandfold increase. For an industry once
dominated by anti-growth sentiments, that’s a phenomenal
performance, rivaling even the high-tech industries.
“Throughout this growth period, however, the natural
foods industry has been perceived by its proponents as
a movement as well as a business. The products sold in
natural foods stores are not merely fuel for the human body,
but the very keys to health and happiness. Success has not
overridden this conviction. Yet, like all movements, the
natural foods industry is vulnerable to charlatans posing as
heroes of the revolution. Every year, it seems, a new miracle
product which promises to cure cancer, boost energy or
safely take off pounds is introduced. These products generate
a short-lived burst of sales in some health foods stores, then
fade away (or are forcibly withdrawn by the FDA), only to
be followed by the next miracle product.
“Sub-Culture: Perhaps the first major expansion of
the natural foods market emerged from that great political
cauldron where the causes of peace, civil rights, sexual
liberation and ecology bubbled together in the same broth.
(Weren’t war protestors labeled ‘hippie-commie-vegetarian
types’?) During this period, all corporations were mistrusted
and food companies were no exception. Simultaneously, an
awareness of environmental problems prompted a renewed
interest in organic farming and unprocessed foods. The
counter-culture theory that big, corporate and technological
things are bad, and small, collective and natural things are
good fostered the spirit which nurtured fledgling natural
foods stores and co-ops.
“Prior to the emergence of co-ops, natural foods were
available only in small health food shops, which specialized
in vitamins and a limited amount of packaged foods for
special diets. Later, when stores began stocking staples such
as whole wheat flours and breads, certified raw milk, freerange eggs and organic produce, shoppers could purchase
enough natural foods with which to prepare an entire meal.
“Most of these stores were characterized by rough
wooden fixtures, rudimentary bins for holding bulk items
and unusual signs. Walls in some stores were covered with
revolutionary posters, in others by photos of favorite gurus.
They were staffed by volunteers or barter-rate employees,
and many stores served as focal points for extended families,
to the point that it was impossible to tell the employees from
the customers.
“These early stores developed to serve the needs of
specific communities, or sub-communities, but the reason

they succeeded can be traced to the one or two ambitious and
intelligent individuals who realized they had to start making
a living. To them, selling natural foods was a lot more
agreeable than working for law firms or defense contractors,
and it seemed to have more of a future than pottery or
candlemaking.
“An array of natural foods philosophers influenced the
nascent movement and got it rolling. Names such as Adelle
Davis, Paavo Airola, Linus Pauling and Michio Kushi are
familiar to anyone who has endeavored to learn more about
their own health. Their books prompted people to question
their lifestyles, their diets and their relationships with the
medical establishment. Although only a few preached
absolute vegetarianism, most of these authors advised their
readers to eat less meat and more whole grains.
“The dissemination of Kushi’s macrobiotic teachings,
based on balancing opposing characteristics in foods,
paralleled the rise of the industry. Kushi began lecturing on
macrobiotics shortly after arriving in the United States in
1949, but he didn’t establish a strong following until 1965,
when he founded a summer camp on Martha’s Vineyard,
and it wasn’t until 1972 that the EastWest Foundation was
opened in Boston [Massachusetts], representing a broadening
of his attempt to awaken the public. It was in that year and
the following few that the natural foods movement really
began to spread.
“Macrobiotics had a direct impact on the industry, with
Kushi controlling Erewhon until its bankruptcy in 1981.
Other manufacturers and importers, such as Eden Foods in
Michigan and Chico-San in California, evolved to supply the
consumer demand for macrobiotic foods, and hundreds of
natural foods stores opened around the country.
“Mainstreaming: In the mid-1970’s, the voices
advocating natural foods diets changed somewhat. Instead of
iconoclasts on the fringes of their disciplines, the messengers
were now from the mainstream. In 1977, Sen. George
McGovern’s Special Committee on Nutrition released its
landmark Dietary Goals, a document which gained favor
across a broad spectrum of health officials and nutritionists.
Within two years, even officials from the notoriously
stodgy National Institutes of Health adopted most of the
recommendations from the McGovern report. But the public
received this information piecemeal, in headlines such as
“Cholesterol Linked to Heart Disease” and “Fat and the
Risk of Cancer.” The McGovern report sent millions of
people into natural foods stores for the first time in varying
attempts to escape preservatives; artificial colorings, food
additives, refined sugars and flours, and meat. Yet even
greater millions, equally concerned about their diets, stayed
away from natural foods stores. In 1980, a Food Marketing
Institute survey found that 68% of grocery shoppers felt
natural foods were superior and that 34% actively purchased
natural foods. But only 8% regularly shopped in natural
foods stores. Still, for a fledgling industry, the shoppers who
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did enter natural foods stores created tremendous growth
curves, with some operations experiencing sales jumps of
50% or better in one year. People were being scared into
eating better, and they were becoming vegetarians in droves.
Fortunately for these born-again vegetarians, there were
more foods to eat.
“With the publication of William Shurtleff and Akiko
Aoyagi’s The Book of Tofu in 1975, the natural foods
industry discovered soyfoods. Although several Asian tofu
companies had operated in the U.S. since the 1930’s, their
products were sold mainly to Asian-Americans. But after
the book appeared, small tofu plants started springing up
throughout the country. The phenomenon was so startling
that food industry writers proclaimed that tofu would become
‘the yogurt of the 80’s.’ Last year, Juan Metzger, the founder
of Dannon Yogurt, was named chairman of the board of New
England Soy Dairy, the largest Caucasian-run tofu company.
“To meet the consumer’s demand for convenience,
American ingenuity has come up with quick brown rice
and frozen tofu lasagne, and just in time. By the end of the
1970’s, even committed natural foods shoppers had grown
tired of baking their own bread and soaking beans overnight.
They had started careers and were beginning families. Time
was of the essence.
“As a result, the natural foods stores themselves began
to change. Where it was once properly ecological for stores
to require customers to bring their own bags (and bag their
own groceries), that now took too much time. And working
a few hours a week at the co-op was too much for a lot of
two-income couples. Predictably, the number of co-ops with
working memberships began to decline.
“At the end of 1977, a new kind of natural foods store
was launched in Los Angeles by a former school teacher
who had nearly died from an allergic reaction to an antibiotic
commonly found in chicken. After doing some research,
Sandy Gooch discovered her problem was by no means
unique and that she could avoid near-fatal reactions with a
natural foods diet. But she was not willing to shop in small,
limited natural foods stores which required her to make
additional trips to the supermarket in order to purchase other
household items. She wanted something better.” (Continued).
Address: Executive editor of Natural Foods Merchandiser
magazine, Oregon.
1740. Zimmer, Robert Lee. 1984. Give a gift you grow:
Candy-coated soybeans marketed with farmer in mind.
News Gazette, Courier (Champaign, Illinois). Nov. Widely
syndicated by Associated Press. Released Nov. 11.
• Summary: About Len and Irene Stuttman of INARI,
and their soynuts. The company has 16 employees. Len
has developed what he says are the first confection-coated
soybeans, which he added to his product line just before
Christmas 1983. Farmers ordered 3,000 tins. This year with
an earlier start and three sizes of gift packs, he hopes to sell

at least 6,000 tins. An AP Laserphoto shows Len and Irene
Stuttman holding a gift tin of soynuts.
Note: The Associated Press released this story on 11
Nov. 1984. It was carried by the Washington Post on 12 Nov.
1984, on page E9, under the title “New soybean product
to be marketed: Soynut Butter.” Address: Associated Press
correspondent.
1741. Bradley, George A. 1984. Re: Response to request for
use of soynuts in the National School Lunch Program. Letter
to Honorable Bob Carr, U.S. House of Representatives,
Washington, DC 20515, Dec. 3. 1 p. Typed, without
signature.
• Summary: “Thank you for your letter of November
13, 1984, on behalf of your constituent, Mr. Leonard M.
Stuttman, regarding the approval of soynuts for use in the
National School Lunch Program (NSLP).
“The current meal pattern requirements for the NSLP
allows soybeans, which are served as cooked dried beans,
to be credited as a meat alternative item. Since soynuts are
dried beans, they could be used and would be recognized
as a meat alternate. One-fourth cup of cooked dry soybeans
is equivalent to one ounce of meat.” Address: Deputy
Administrator, Special Nutrition Programs, USDA Food
and Nutrition Service, 3101 Park Center Drive, Alexandria,
Virginia 22302.
1742. Madden, Kurt. 1984. Mason firm introducing soynuts
to all: Popular snack item. Ingham County News (Michigan).
Dec. 19. p. 3A.
• Summary: INARI was the first company to market
confection-coated soynuts in the USA. This new snack food
is covered with butter-toffee, carob, or yogurt. INARI’s gross
sales of soynut products now total about $500,000 a year and
are growing.
Photos show: (1) Len Stuttman and Jeff Stuttman
display a batch of soynut butter. (2) Batches of soynut butter
coming out of a grinder (VCM) are inspected by Zain Saad,
Jeff Stuttman, and Dave Elsinger. (3) Saad and Elsinger, both
students at Michigan State University’s Food Science and
Human Nutrition Program, making a batch of soynut butter.
Address: Managing editor.
1743. SoyaScan Notes. 1984. Chronology of soybeans,
soyfoods and natural foods in the United States 1984
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. A highly influential 10-year, $150 million
study released by the National Heart, Lung, and Blood
Institute in Washington, D.C. proves for the first time a direct
relationship between high blood cholesterol and the risk of
heart attack, the nation’s number one killer.
Jan. Legume, Inc. launches an all-natural line of
cholesterol-free low-calorie Italian and international gourmet
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tofu-based frozen entrees in stylish full-color packages:
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna,
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden
Foods becomes the sole import agent for Muso Shokuhin in
the United States.
Feb. 25. Soymilk Industry and Market: Worldwide and
Country-By-Country Analysis, by Shurtleff and Aoyagi
published by Soyfoods Center. 177 pages, 640 references.
$350.
Feb. Marusan-Ai, Japan’s second largest soymilk
maker and one of the five largest miso makers, starts to
market tempeh. They publish a 27-page tempeh booklet and
by May are producing 30 tonnes (66,000 lb.) of tempeh a
month, making them the largest tempeh manufacturer in the
world. During 1984 at least five Japanese food companies
are making tempeh, leading to a mini-boom of this soyfood
which was first sold commercially in Japan in 1983.
March 2. Based on responses to his Oct. 1983 survey,
Tom Timmins drafts preliminary 3-page tofu standards
(2 pages of which are microbiological standards) that he
circulates to the Soyfoods Standards Committee, inviting
comments. On March 6 Wm. Shurtleff of Soyfoods Center
expands these, keys them into the Center’s word processor,
and returns them to Timmins.
March 2. Problems start between Eden Foods and the
U.S. Food and Drug Administration (FDA). FDA sends
Eden a strongly worded letter citing eleven claims in Eden’s
brochures that the agency considers erroneous, including
the company’s apparent endorsement of Edensoy as an
infant formula. FDA asks Eden to recall the brochure in
which Edensoy is promoted as “Good for Babies.” An infant
became ill due to copper deficiency on an Edensoy diet.
March 8. Soyfoods Association of America members
have 12 pages of impressive color advertisements and
information about soyfoods and the Association in Natural
Foods Merchandiser, in preparation for the NFM Anaheim
Natural Foods Expo in March. Full-page color ads by
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy,
and Pure & Simple soy sauce.
March 11-13. At the Natural Foods Expo at Anaheim,
the Soyfoods Association organizes the first Soyfoods
Pavilion, a 16-booth cluster of soyfoods companies and
products, which is the hit of the Expo and a show of strength
for the industry. Lots of delicious free food draws throngs
from the 9,000 Expo attendees.
March 11. At Anaheim, Vitasoy launches its first
designed-for-America soymilk, in natural, coconut, and
chocolate flavors, each sweetened with maple syrup, and
imported from Hong Kong. Many subsequent eye-catching,
health-oriented full-page color ads are run in national health
magazines.
March 29. First draft of the Tofu Standards, 15 pages
double spaced, is compiled by Shurtleff. Timmins allocates

$2,000 to retain two Washington, DC, attorneys who are
specialists in foods and regulations to assist the committee
in developing professional standards. The draft is circulated
to 38 people who are asked to respond to a poll on 14 key
issues.
March 29. The term “second generation” products is
first applied to soyfoods by Wm. Shurtleff in the new tofu
standards. A computer-related term indicating one step more
advanced, it quickly replaces the term “secondary,” which
has a slightly negative connotation.
March. American Soybean Association’s Belgium Office
publishes the first issue of Soya Foods, a 6-page newsletter
edited by Michael Martin, Protein Market Development
Manager. It will be issued three times a year in English,
French, Dutch, and Italian. This is a completely new
direction for ASA in the Western world... but it doesn’t last
long.
April 7. Soyfoods Industry and Market: Directory and
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published
by Soyfoods Center. 215 pages, $95.
April 13. Richard Leviton resigns as co-director of
Soyfoods magazine and decides to discontinue his active
involvement in the U.S. soyfoods movement. He plans to go
to England to write a novel about King Arthur; he leaves in
late April.
April 20. Tofu, Tempeh, & Other Soy Delights, by
Camille Cusumano published by Rodale Press. It is widely
and positively reviewed by national media.
April 27. The term “soymilk” is legalized for use in
Canada, after a lengthy and expensive court battle by Victor
Food Products. The court ruled that this is the “common and
ordinary term” for the product, used since about 1918 in
scientific articles and commerce. Thus it cannot be squelched
by dairy interests.
April. New England Soy Dairy, America’s largest
Caucasian-run tofu manufacturer, changes its name to
Tomsun Foods, Inc.
May. Nutritional Cooking with Tofu, by Christine Liu
published by Graphique Publishing in Michigan.
May. American Natural Foods (formed in Jan. 1984
by John Troy, creator of miso-containing Hot Stuff) has a
private stock offering that raises $150,000. In October ANF
debuts a line mainstream American sauces and seasonings,
each featuring miso, that are delicious and beautifully
marketed.
May. Die Tofu Kueche (The Tofu Kitchen), by Verena
Krieger, Swiss soyfoods pioneer, published by Tanner +
Staehelin Verlag in Zurich. 171 pages with many photos.
June 7. “Tofu” by Barbara Hansen and “Tofu:
Americanization of a Soy Food” by Karen Gillingham
published in the Los Angeles Times.
June. Landstrom Distributing Co. of San Francisco,
files for Chapter XI bankruptcy. Keene Distributors of
Texas, and Collegedale of Tennessee, both profitable, well-
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run companies, are also pulled under, innocent victims of
the Landstrom collapse. All three units were owned by
Nutritional Foods, Inc. and all were major natural / health
foods distributors. These bankruptcies seriously hurt the
natural foods industry as well as many individual companies;
sales and confidence plummeted nationwide. In late 1984
Fillmore Foods purchased Landstrom, and Balanced Foods
purchased Collegedale and Keene.
June. Migros, Switzerland’s largest supermarket chain,
launches Tofu Nature, its own brand of tofu, made at
Conserves Estavayer S.A., with widespread publicity and
excellent product information on both tofu and soybeans. It
is sold in the same section as dairy products and eggs. The
launch is considered a great success; supply is not able to
catch up with demand until late December.
June. The Book of Soybeans, by Tokuji Watanabe and
Asako Kishi published by Japan Publications. 191 p.
June. Using Tofu, Tempeh & Other Soyfoods in
Restaurants, Delis & Cafeterias, compiled by Shurtleff
& Aoyagi, published (comb bound; 181 p.) by Soyfoods
Center.
July. Kikkoman completes its second major shoyu
(Japanese-style soy sauce) plant outside Japan, in Singapore.
The 18,000 square meter factory, with a capacity of 3,000
kl (792,500 gallons) a year and 40 employees, costs $14
million. It will make shoyu and teriyaki sauce. Official
opening ceremony was Nov. 21.
July. The requirement in effect since 1965 that isolated
soy protein used as an ingredient in meat and poultry
products must contain titanium dioxide as a tracer, is
removed from federal meat and poultry products inspection
regulations, following a petition by ADM, Grain Processing
Corp., and Ralston Purina.
July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by
J.D. Reed published in Time magazine (U.S. circulation 4.3
million). Probably the biggest media coverage for tofu in
U.S. history. Tofutti hits the big time!
July 17. History of Tempeh, by Shurtleff and Aoyagi
published by Soyfoods Center. 102 pages, including 375
references. Continued.
1744. Product Name: Panda Brand Tofu Cheesecake
[Strawberry, Blueberry, Cherry].
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1984 December.
Ingredients: Blueberry: Filling: Tofu, soymilk, honey,
maple syrup, soy margarine, lemon juice, tahini, vanilla,
sea salt. Crust: Honey grahams, whole wheat pastry flour,
soy margarine, honey. Topping: Blueberry, maple syrup,
arrowroot.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.

New Product–Documentation: Talk with Dorothy Hwang.
1988. Feb. 18. 3 Labels. 1987. 4 x 2.25 inches, semicircle. Self adhesive. Black and yellow on white. “Keep
refrigerated. No cholesterol. No refined sugar.”
1745. Product Name: Tofu Creme Pie (Tofu Cheesecakes)
[Carob, Almond, Chocolate].
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1984 December.
Ingredients: Chocolate: Filling: Tofu, soymilk,
unsweetened cocoa, maple syrup, honey, safflower oil, tahini,
vanilla, sea salt. Crust: Whole wheat pastry flour, corn oil,
water, sea salt. Topping: Roasted almonds. Carob: Filling:
Carob, tahini, grain coffee. Top: Roasted walnuts. Almond:
Almond butter. Top: Roasted almonds.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Dorothy Hwang.
1988. Feb. 18. 3 Labels. 1987. 4 x 2.25 inches, semicircle. Self adhesive. Black and yellow on white. “Keep
refrigerated. No cholesterol. No refined sugar.”
1746. Product Name: Cake (Non-Dairy, No-Egg, Made
with Soymilk and Tofu Frosting) [Blueberry, Banana, Black
Forest, Carrot, German Carob, Poppyseed-Rice].
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1984 December.
Ingredients: Whole wheat flour, walnut, carrots, cinnamon,
nutmeg, clove, corn oil, soy margarine, honey, barley malt,
soy milk, ginger, lemon juice, vanilla, baking powder, baking
soda, and salt. With tofu almond butter frosting.
How Stored: Refrigerated.
New Product–Documentation: Talk with Dorothy Hwang.
1988. Feb. 18. Label. 1987. Dot matrix printed on white.
1747. Soyplant (The). 1984. “Soy” to the world! (Greeting
card). Ann Arbor, Michigan. 2 p. Front and back.
• Summary: On the front of this 5½ by 3½ tan postcard are
eight little soybean cartoon characters standing close together
in a row. Each has stick arms and legs, and each is wearing a
warm pull-down hat, on the front of which is written one big
letter. Those letters read: “Soyplant.” The title, “Soy” to the
world! appears above them amidst falling snowflakes.
On the back is a typed note to “Dear customer”
explaining that the Soyplant will be closed for the holiday
from December 22 through January 1. Address: 711 Airport
Blvd., Suite #1, Ann Arbor, Michigan 48104. Phone: 313663-8638.
1748. Product Name: Eden Dried Tofu.
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Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan.
Manufacturer’s Address: Clinton, MI 49236.
Date of Introduction: 1984.
Wt/Vol., Packaging, Price: 5.8 oz retails for $5.49 (8/88).
New Product–Documentation: On sale in Berkeley. 1988.
Aug. 30. This is actually dried-frozen tofu.
Talk with Ron Roller of American Soy Products
(formerly of Eden Foods) in Saline, Michigan. 1991. Nov.
27. When he went to Japan in 1984, he picked up 30 new
items, including this product.
1749. Product Name: Eden Double Brewed Shoyu: Soy
Sauce (Low Salt).
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor). Made in Japan.
Manufacturer’s Address: 701 Tecumseh Rd., Clinton, MI
49236. Phone: 800-248-0301 or 313-973-9400.
Date of Introduction: 1984.
Wt/Vol., Packaging, Price: 10 fluid oz bottle.
How Stored: Shelf stable.
New Product–Documentation: Bottle seen at Open Sesame
in Lafayette, California. 1991. Feb. 16.
Talk with Michael Potter, Chairman of Eden Foods.
1993. Oct. 31. This product was made in Japan by Mr.
Okada, who was a different person from that family that runs
the Muso Co.
1750. Product Name: Super Soys. Whole Roasted Soynuts
(Seasoned) [Barbecue / Bar B.Q., Smokey, or Cinnamon].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1984.
New Product–Documentation: Manufacturer’s catalog.
1985, undated. “Enjoy giving soynuts every season of the
year.” Lists all ingredients, sizes, and prices. Poster. 1986?
“A Gift for All Seasons. Confection Coated Soynuts.”
Plastic bag (red and black) for 12 oz Barbecue flavor
sent by Irene Stuttman of INARI, Ltd. 1987.
1751. Product Name: Tempeh, Soysage, and Soymilk.
Manufacturer’s Name: Oryana Soy Shop.
Manufacturer’s Address: 16591 Cherry Bend Rd.,
Traverse City, MI 49684. Phone: 616-941-0254.
Date of Introduction: 1984.
New Product–Documentation: Talk with Tom Slater
(nicknamed Tom Tofu). 1988. Sept. 7. The company started
making these three products in about 1984, as part of the
Oryana Food Co-op, Inc. Today Oryana Soy Shop makes 3550 lb/week of tempeh, and that is increasing. They make 2-3
gallons/week of soymilk, mostly by special request.
1752. Cooper, Robert G. comp. 1984. A comprehensive
bibliography of Dr. John Harvey Kellogg 1852-1943. Keene,

Texas: Southwestern Adventist College. iii + 264 p. 28 cm.
[10641 ref]
• Summary: An excellent, carefully compiled (over 18
years), lengthy typewritten bibliography of books, periodical
articles, reprints and charts by Dr. Kellogg. Contents:
Preface. Explanatory notes & symbols (including location
symbols for books and pamphlets). Books and pamphlets
(538 references). Periodical articles & reprints (10,090
references). Miscellaneous (13 references, incl. charts).
Appendix (incl. sources searched, dissertations, indexes, and
periodicals).
The entries are arranged alphabetically by the title of
each publication, and chronologically under each title. In
the Preface the author states: “Since key words appear near
the beginning of most articles, a subject index did not seem
necessary.”
Yet we believe this bibliography would have been
much more useful if it had a subject index. For example,
there are only 7 entries under “Soy” (i.e. where the title
of the article starts with “Soy”), starting in 1918. Yet the
SoyaScan database contains 74 records by Dr. Kellogg about
soy, starting in 1896. In Cooper’s bibliography there is not
a single entry under fiber or dietary fiber–a field in which
Dr. Kellogg was an acknowledged major pioneer. There
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are also no entries under wheat gluten or gluten–where Dr.
Kellogg also did pioneering work. Address: Director, Findley
Memorial Library, Southwestern Adventist College, Keene,
Texas.
1753. Franklin, Gregory Scott. 1984. Analysis of risk and
return associated with alternative cash marketing strategies
on Michigan corn, wheat, and soybeans. MSc thesis,
Michigan State University. 160 p. Page 258 in volume 23/02
of Masters Abstracts. *
Address: Michigan State Univ.
1754. Lehman, James Ross. 1984. Impact of government
programs on wheat, corn, and soybean acreage: A system
estimate with partial adjustment and arithmetic lag. MSc
thesis, Michigan State University. 104 p. Page 70 in volume
23/01 of Masters Abstracts. *
Address: Michigan State Univ.
1755. Liu, Christine Y.C. 1984. Nutritional cooking with
tofu. Ann Arbor, Michigan: Graphique Publishing. 166 p.
Illust. Index. 22 cm. [15 ref]
• Summary: Contents. Introduction. 1. Tips on keeping and
using tofu. Recipes–2. Soup. 3. Main dishes–with a small
amount of meat. 4. Main dishes–vegetarian. 5. A meal in
itself. 6. Desserts and snacks. 7. Dips, spreads, and dressings.
8. Making tofu [at home]: Regular tofu, fried tofu. and tofu
gan (pressed tofu). 9. Ingredients, seasonings, storage, and
substitutes. References. About the author (autobiographical).
A color photo on the cover and various black-and-white
photos throughout the book show Christine Liu. Address:
M.P.H., P.O. Box 1332, Ann Arbor, Michigan.
1756. Silva, Aliomar Gabriel Da. 1984. Factors affecting
utilization of soybean proteins included in milk replacers for
young calves. PhD thesis, Michigan State University. 135
p. Page 363 in volume 46/02-B of Dissertation Abstracts
International. *
Address: Michigan State Univ.
1757. Suparmo, -. 1984. Evaluation of tempeh prepared from
germinated soybeans. MSc thesis, Michigan State University.
81 p. Page 97 in volume 23/01 of Masters Abstracts. *
Address: Michigan State Univ.
1758. SoyaScan Notes. 1985. The ten largest university
libraries in the USA and Canada in 1985 (Overview). Jan. 1.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: According to a ranking by the Association of
Research Libraries, America’s ten largest university libraries,
based on library holdings are as follows (million volumes
in library/current serials (thousands)/million dollars spent
for materials): 1. Harvard [Massachusetts] (10.6/99.5/$6.2).
2. Univ. of California at Berkeley [California]

(6.3/101/$4.3). 3. UCLA [California] (5.7/80.9/$4.9). 4.
Yale [Connecticut] (7.9/52.2/$4.1). 5. Stanford [California]
(5.0/46.5/$4.6). 6. Univ. of Texas (5.1/61.1/$6.2). 7. Univ.
of Toronto [Ontario, Canada] (4.9/42.9/$4.4). 8. Univ. of
Michigan (5.6/61.4/$4.3). 9. Columbia Univ. [New York]
(5.2/60.5/$3.3) 10. Univ. of Illinois (6.4/93.9/3.5).
The association’s index takes into account volumes
held, gross number of volumes held, microfilms held, current
serials received, expenditures for library materials (incl.
binding, salaries and wages, and other operating expenses),
and number of professional and nonprofessional staff
members.
A simpler ranking by total volumes held (in millions)
is: Harvard (10.4), Yale (7.7), Illinois (6.2), Cal Berkeley
(6.1), Michigan (5.5), Columbia (5.2), Stanford (4.9), UCLA,
Texas, Toronto.
1759. Boyer, Robert A. 1985. Henry Ford, soymilk, soy
ice cream, Bob Smith, Rex Diamond, and Rich Products
(Interview). SoyaScan Notes. Jan. 30. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Soymilk and soy ice cream: “We made soy
ice creams in the early 1930s, as a sort of by-product of
our work with soymilk. We actually built quite a nice
little production unit for making soymilk. It was a natural
evolution to make soymilk from ice cream; we didn’t learn
the idea or the process from anyone. To make the ice cream,
we coagulated the soymilk to make a curd, like fresh tofu,
which we then dispersed (without drying it) in a colloid
mill. We found we got a better product from the curd than
from the soymilk itself. So you could call the final product
a sort of tofu ice cream. The ice creams were made in the
laboratories at Greenfield Village in Dearborn. We had
2-3 labs there. Henry Ford used to call it the Engineering
Laboratory. The ice creams were served to special
visitors. Mr. Ford would put on special press luncheons
for journalists, food editors, etc. and soy ice cream was
always on the menu. It was also served in the VIP lounge. It
remained an experimental item that we and Mr. Ford would
serve to impress people with the good taste and versatility
of soy. We served it in the basic favorite American flavors:
Chocolate, strawberry, and vanilla. I don’t recall whether
or not it was served at the 1934 World’s Fair in Chicago
[probably not], or whether it was served after the start of
World War II.
“Later at Ralston Purina we made soy ice cream
prototypes from soy protein isolates in order to show the
potential and versatility of isolates. We served the ice creams
to potential customers. I started to work with Purina in 1960
and our team (headed by Ralph Hoer and soon joined by
Frank Calvert) started building an isolate plant in St. Louis,
Missouri, shortly after that, so the first ice creams at Purina
were probably made in about 1962-63.
“When I joined Ralston Purina, the company already
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had a commercial isolate plant in Louisville, Kentucky, that
made industrial isolates for paper coatings. It was only after I
arrived that Purina became involved in edible food-grade soy
protein isolates, and these isolates are now a major, rapidly
growing product line–which trace their origin back to Henry
Ford.
Rich Products Corp. in Buffalo, New York got interested
in soy via Rex Diamond, who worked for Henry Ford as
Bob Smith’s assistant. “Rex Diamond was the original spark
plug for Rich. I’m not sure who had the original idea for
whip toppings, coffee creamers, etc. Rex finally became the
research director for Rich Products Corp. and that company
developed the first good whipped topping and coffee
whitener.
“When Bob Smith went out on his own to put out his
own soymilk [sic, Delsoy whip topping], Rex went with him
[though several years later]. After that, Rex left Bob Smith
and eventually went with Rich Products. Later there were
some hard feelings between Rich Products and Rex, but I
don’t know what that was all about. I once visited Rex in
Buffalo, New York.” Address: 632 Edgewater Dr., Apt. 731,
Dunedin, Florida 33528. Phone: 813-734-2415.
1760. INARI, Ltd. 1985. Institutional price list. Lansing,
Michigan. 1 p. 28 cm.
• Summary: This price list is dated January 7, 1985. The
products are divided into three groups, and there few changes
from 1984. Address: 2331 Forest Rd., Lansing, Michigan
48910. Phone: 517-882-3323.
1761. Chen, Steve. 1985. Re: Thank you for gift of
confection-coated soynuts. Letter to Mr. Leonard Stuttman,
President, INARI Inc., 2331 Forest Rd., Lansing, MI 48910,
USA, Feb. 4. 1 p. Typed, with signature on letterhead.
• Summary: “Dear Leonard: It was very kind of you to send
us a box of soynuts.
“It always intrigues me to see any products made from
soybeans as I am known in Taiwan as ‘Mr. Soybean.’
“You should be complimented for producing such a nice
product–a nutritious and delicious snack from soybeans.
I took the privilege of writing an article on soynuts and
distributed it to our local newspapers and trade journals
(enclosed one article on soynuts, appeared on 2-1-84 [2-185] at Min-Sheng Newspaper).
“Thank you again for your nice gift of soynuts and
certainly enjoyed it. Warm regards, Sincerely yours,...”
Address: PhD, Country Director/Taiwan, American Soybean
Assoc., P.O. Box 3512 Taipei, Taiwan, R.O.C.
1762. Rich, Robert. 1985. History of Rich Products
Corporation’s work with soy-based dairy analogs (Two
interviews). Conducted by William Shurtleff of Soyfoods
Center, Feb. 8 and March 20. Followed by 6-8 letters
of questions and answers and Mr. Rich’s reading of this

manuscript. 12 p. transcript.
• Summary: Early Years to 1949. Bob Rich was born on 7
July 1913 in Buffalo, New York. He was one of five children
of a local ice cream manufacturer, formerly a dairyman, who
had switched to the ice cream business because he didn’t like
selling milk. During the summers Bob acquired a working
knowledge of dairy plant operation at his father’s ice cream
plant. In 1935 he graduated from the University of Buffalo,
where he was two-time captain of the football and wrestling
teams. After graduation he used a $5,000 gift from his father
to make a down payment on Wilber Farms Dairy, a small
milk plant in Buffalo. He eventually developed it into one
of the city’s leading wholesale and retail operations. But he
grew to dislike the dairy business just as his father had.
“In 1942 Bob Rich, having established a reputation
as a milk plant operator, was called to Washington, DC,
as a consultant in the dairy section of the War Production
Board. A year later he was sent to Detroit by the War Food
Administration (WFA) as milk order administrator for the
state of Michigan.
“One day in 1943 the chief purchasing agent of Detroit’s
Ford Hospital came into Rich’s office in search of additional
butter ration points. Rich explained that his job was
concerned solely with the diversion of non-essential civilian
milk supplies into the production of dry and condensed
milk for the U.S. armed forces and for Lend Lease. The
purchasing agent replied that the Ford Hospital was not
in need of milk. The entire supply of milk and cream was
produced in Dearborn, Michigan, by Henry Ford’s Carver
Laboratory (named after Dr. George Washington Carver)–
from soybeans!
“Those last words sparked what was to become a
lifelong interest for Bob Rich. He had never heard of soymilk
before, but during the war he had seen the potential for
dairy-like foods. After Ford’s purchasing agent had told Rich
more about soymilk and soy cream, he invited Rich to visit
the Carver Laboratories at Henry Ford’s Greenfield Village
in Dearborn, Michigan. (Note: Dearborn and Detroit are
about 350 miles by road from Buffalo.) There Rich saw the
continuous process, 3-vat system that Ford’s researchers had
developed from as early as 1940 for extracting protein from
soybean flakes. The extraction equipment resembled a Rube
Goldberg contraption. The protein was used as the basis for
the soymilk they made for the Ford Hospital. During his
visit, Bob Rich met Rex Diamond (chief chemist there), and
Diamond told Rich that if Rich was interested in using soy
protein to make a soy cream, he could license the rights to
Ford’s patented continuous protein extraction process for $1
a year.
“In a sense Henry Ford’s career can be seen as a plot to
eradicate large domestic animals. Having rendered the horse
obsolete with his automobile, he now set out to eliminate
the cow. Ford’s unspoken antagonism toward cows struck
a responsive chord in Bob Rich. Though neither the protein

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 766
extraction nor the soymilk formulation operations were in
operation during his visit, Rich was impressed by what he
saw that day. Sales of whipping cream were forbidden during
the war, so he began to dream of developing a ‘soy cream’
that would whip. For more than a year Rich kept thinking
about his new idea.”
After resigning from the WFA in Oct. 1944, Bob
returned to Buffalo and engaged a leading chemists and
dairy engineer to help him transform his “soy whipping
cream” idea into reality. The Ford Motor Co. had backed
off on its original offer to license Bob the rights to their
patented method of continuous protein extraction. So Bob
and his advisors developed a batch process that extracted a
significantly higher percentage of isolated soy protein from
soy flakes–which he obtained from the Glidden Co. The
flakes were first mixed with water in 300-gallon stainless
steel tanks. The pH of the flakes was raised to 9.6 to extract
the protein, then lowered to near the isoelectric point (pH
4.6) to precipitate the protein. After the supernatant liquid
(soy whey) was removed, the isolate curd was neutralized
to pH 6.9 then centrifuged with a dairy clarifier (with the
discs removed) to lower the moisture content. The wet
isolate was then run through cooling tubes into stainless
steel settling tanks. The original “soy cream” formulation
called for (in order of predominance): water, 27% soy oil
shortening, corn syrup, 1.5% isolated soy protein (slurried
with water), flavoring, coloring, salt, and the stabilizer they
had developed (propylene glycol monostearate). In the
all stainless steel processing room, the “soy cream” was
pasteurized at 185 ºF, homogenized at 3,500 pounds pressure,
then cooled to 35 ºF. When the product was satisfactory, Bob
Rich decided to call it Whip Topping.
In November 1944, after he was satisfied he had a
good protein extraction system and a good “soy cream”
formulation, Bob Rich founded and incorporated Rich
Products Corporation in Buffalo, New York, to manufacture
his non-dairy whipped cream. He converted his dairy’s 3-car
garage into the production plant. Joe Robida was production
manager. Whip topping hit the market in April 1945, shortly
after Delsoy was introduced. It was sold as a thick liquid in
a ½ pint container the shape of a truncated cone–the same
shape as Delsoy’s container. Both companies chose the same
unique container because the machine needed to fill it was
less expensive and Pure Pak refused to give a license for use
of their carton to any competitor of dairy products.
Rich’s Whip Topping had a number of advantages over
whipped cream–aside from the fact that whipping cream
was completely unavailable during the war: (1) It stood up
longer after being whipped, retaining stiffness and overrun
better without drooping or weeping; (2) it sold for about
25% less than heavy cream; (3) because it could be frozen
(which heavy dairy cream could not, if it was to be later
whipped), it stayed fresh longer; (4) it could be re-whipped
even several days after it had been whipped initially; (5) one

volume of the liquid whipped up to 3.0 volumes of topping
in 45 seconds, versus only 1.86 volumes for regular dairy
whipping cream. Thus Whip Topping gave 61% more yield
by volume; (6) dairy cream could be easily over-whipped,
resulting in a kind of buttery substance. This was not a
problem with Whip Topping; (7) it was a kosher and pareve
product from 1946 on; (8) it was advertised as being almost
twice as nourishing as heavy cream and (believe it or not)
non-fattening!
Whip topping was a war baby. Initially it was sold only
as a retail product. Rich distributed it to the customers on his
milk routes, billing it variously as “the Miracle Cream from
the Soybean” and “Gold from the Soil.” During the early
months it was not a fabulous success. Its developers were
not chemists and the soy proteins were made by a relatively
primitive process, so the product’s quality left much to be
desired. Sales during the first year (9 months) were $28,000.
In the summer of 1945 an unexpected breakthrough
occurred. Rich had been invited to make a sales presentation
to the Henry Pape Co., a refrigerated foods distributor on
Long Island, New York. He packed some samples in dry
ice and newspaper and set out on the overnight train from
Buffalo. The next morning, while facing the sales manager
and 18 salesmen, Rich took out his samples then discovered
to his horror that they had frozen solid. He had inadvertently
packed them in too much dry ice. He began to perspire,
for he knew well that cow’s cream would not whip after
freezing. He cracked a few jokes to stall as long as he could,
then borrowed a knife and hacked nervously at his frozen
“soy cream” until he could fit the pieces into a mixing bowl.
Then he held his breath. It whipped to perfection!
No one was more surprised than Bob Rich. But he
had the presence of mind to realize that he had done more
than escape from a potentially embarrassing situation. He
had invented the world’s first frozen non-dairy whipped
cream. This meant that his market was no longer confined to
Buffalo. Now he could sell Whip Topping nationwide. Quite
by accident Rich Products Corp. had entered the frozen food
business. Three months later the company was freezing all
its products. The modern frozen food industry, which often
dates its origins from 1929 when Clarence Birdseye froze
his epochal fish, was still quite young in 1945, and Rich
Products later came to be regarded as one of its pioneers
(Frozen Food Age 1977; Owen 1983) (Continued). Address:
Chairman of the Board, Rich Products Corp., P.O. Box 245
(1150 Niagara St.), Buffalo, New York. Phone: 716-8788000.
1763. Rich, Robert. 1985. History of Rich Products
Corporation’s work with soy-based dairy analogs (Interview:
Continued–Document Part II). Conducted by William
Shurtleff of Soyfoods Center, Feb. 8 and March 20. 12 p.
transcript.
• Summary: (Continued): In January 1946, to get national
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distribution for his frozen whip topping, Rich Products ran
a quarter page ad in Quick Frozen Foods–the company’s
first ad for the product. From among the 134 frozen food
distributors who responded, Rich Products appointed its
first 100 distributors. America’s housewives took to Whip
Topping. Sales snowballed. The plant at 1149 Niagara St.
began to operate 24 hours a day. Also in January 1946 Rich
Products entered the foodservice business, when they sold
their first case of Whip Topping to Ohio State University. To
use Whip Topping, a chef would chop the frozen product into
pieces with a cleaver (one was provided free of charge with
each case!), then whip it. Later, Rich Products added sugar to
the formulation, which made the product thaw and pour.
Over the years institutional and bulk sales of Rich’s
Whip Topping increased. From 1945 on Rich had taken his
whip topping to food trade shows and dietitian’s shows,
attending up to 30 a year. The pioneering product was well
received. A good part of Rich’s success from 1946 on was
in the South; there the problem of dairy whipped cream’s
turning sour or rancid in the warmer climate restricted its
usage, the people were more accustomed to the use and
flavor of soy since soy margarine was widely used in frying,
and southern frozen food distributors were very aggressive.
Then on 20 November 1946 disaster struck. With
no advance notification, the U.S. government lifted all
restrictions on the sale of cream and other dairy products,
months before the earliest predicted date for such a move.
With regular whipping cream now available, retailers and
distributors canceled all orders for Whip Topping. For Rich
Products, it was a nightmare, and for a while it looked like
the young company might perish. But Bob Rich, his sales
staff, and his advertising agency worked for days around the
clock on a new marketing strategy to overcome the product’s
ersatz wartime image and to play up its many unique
attributes.
In December 1946 Soybean Digest ran a nice article on
Rich Products and Whip Topping–written before the surprise
notification. The firm had just spent $60,000 constructing
a new, modern plant, which was working 24 hours a day, 7
days a week producing 1 million half pint containers of Whip
Topping a month.
A huge national campaign was launched but recovery
came only slowly; not until late 1948 had sales reached their
first-year level. At that time Whip Topping was introduced
in a pressurized all-metal container, which replaced its
former heavy wax paper cartons–half pints for the retail
trade and quarts for institutions and bakeries. Previously it
had been necessary to partially thaw the product, then whip
the topping by hand or in an electric mixer. Now the topping
emerged from the container nicely whipped, under 90 pounds
pressure from nitrous oxide and carbon dioxide.
As Whip Topping gained popularity, the dairy industry
began to take notice. The first lawsuit against the non-dairy
product was in 1949 in California. The charge was that Whip

Topping was an imitation dairy product, and hence illegal.
Rich Products’ defense was that their product was not an
imitation (which implies inferiority to the real product)
but a replacement. Likewise the Model T Ford was clearly
a replacement for the horse and buggy, not an imitation.
As we have seen above, Whip Topping had many definite
advantages over its dairy counterpart. Rich Products won
the case. Then in 1951 the product was seized again. In the
interim, the dairy industry had gotten the state food laws
changed and, as Bob Rich recalled, “done everything but
mention Rich Products’ name.” Rich Products won the
1952 trial, and judge Bernard Shawman notified the state’s
attorney general that if he should attack Rich Products at any
time in the future, Mr. Rich would have an excellent chance
for indemnity against the state. That was the last lawsuit ever
brought against Whip Topping.
The 1950s. By the early 1950s, as Whip Topping began
to become popular, other companies began to use Rich’s
brand name. Although it was a registered trademark, listed
on the Supplemental Register, it sounded almost like a
generic term. Rich’s attorney’s protected the term, suggesting
that those with trademark infringements call their products
something else, such as “whipped topping.” But eventually
Rich formally renamed his product “Rich’s Whip Topping”
to give it better trademark protection.
By 1946, Rich Products had obtained kosher and pareve
certification for Whip Topping from the prestigious Union
of Orthodox Jewish Congregations of America. By about
1946-47 kosher Jewish catering services in New York City
(and soon thereafter housewives) had discovered that Rich’s
Whip Topping (which they purchased from Henry Pape Co.)
was remarkably similar to real whipped cream in texture and
flavor, and could be used to make a completely new type of
non-dairy frozen desserts. These were America’s first such
desserts based on isolated soy proteins. Soon an estimated
5-10% of Rich’s sales of whip topping to the foodservice
market were being used by other companies to make nondairy kosher ice creams.
Rich’s followed this lead and in about 1951 unveiled
Chil-Zert, the world’s first isolate-based commercial nondairy frozen dessert having a registered trademark. Although
Chil-Zert was well made (with 2-3% soy protein, soy oil, and
corn syrup) and tasted good, like many pioneering products
it ran into problems. First, it was transported and stored by
frozen food distributors who couldn’t keep it cold enough.
(Ice cream distributors, who operated at 20 degrees below
zero, wouldn’t touch Chil-Zert.) No emulsifying system
could be found to prevent it from softening then becoming
icy when refrozen. Second, the FDA impounded the product
from Arrow Frozen Foods in New Orleans, claiming that it
was an imitation ice cream and thus misbranded. The case
was to be tried in federal court in Syracuse, New York. But
Rich Products did not even go to the trial to contend the
charge, for distribution problems had already forced them
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in 1952 to discontinue Chil-Zert. David Rich, son of the
company’s founder, enjoyed Chil-Zert as a boy. He recalled
that when he first tasted vanilla Tofutti in the 1980s, it
distinctly reminded him of Chil-Zert.
On 15 Nov. 1955 Rex Diamond (the Henry Ford
researcher that Rich had met on his visit to the Carver Labs)
went to work for Bob Rich in Buffalo. Rich hired Diamond
after the American Maize Products Co., where Diamond was
formerly employed, dropped their plans to make a powdered
non-dairy topping. Diamond was put in charge of the
laboratory and development and research of Rich Products.
From that time until at least 1959 he was the only chemist
employed by the company. On 25 Nov. 1955, as part of a
business agreement, Diamond sold, assigned, and transferred
all rights, titles, and interests to all of his patents (3 issued
and 1 applied for) to Bob Rich in return for $5,000.
In May 1956 Rich Products added a completely new
formulation of Whip Topping to its line. Named “Rich’s
Whip Topping–The Diamond Process,” it contained no
protein and was made by a process developed and patented
by Diamond. Diamond eventually became vice president
of Rich Products. In the new formulation, soy oil was
replaced by coconut oil, which had a better flavor. A key new
ingredient in the non-protein whip topping was methyl ethyl
cellulose, developed by Dow Chemical.
Rich’s new non-protein Whip Topping came in two
forms: a base (containing 46% fat) and a regular strength.
It was initially sold only to foodservice institutions (which
comprised about 20% of total sales); the original soy protein
formulation continued to be sold (largely in a pressurized
container) to the retail trade, which accounted for 80% of
total sales. Rich Products continued to produce its own
soy isolates. Good quality powdered isolates would not
be available commercially in America until about 1959
(Continued). Address: Chairman of the Board, Rich Products
Corp., P.O. Box 245 (1150 Niagara St.), Buffalo, New York.
Phone: 716-878-8000.
1764. Rich, Robert. 1985. History of Rich Products
Corporation’s work with soy-based dairy analogs: Rich wins
legal battles for non-dairy products (Interview: Continued–
Document Part III). Conducted by William Shurtleff of
Soyfoods Center, Feb. 8 and March 20. 12 p. transcript.
• Summary: (Continued): The new formulation had
numerous advantages over its predecessor. Its flavor was
better and its shelf life at 40ºF was extended to 6 months,
from 3-4 weeks. It could be whipped to a stiffness never
before attained by any cream or filled cream (containing
added vegetable fat). It whipped up to 4 times its liquid
volume, giving more than double the yield of dairy whipping
cream. It retained overrun, freshness, flavor, and a
“decorator’s edge” for more than 48 hours at temperatures as
high as 80ºF. The base had a unique advantage over dairy
whipping cream. It could be reconstituted or extended with

either the usual water or nonfat milk, or with fruit juices to
give special effects such as an orange icing or filling. Now
Rich began to introduce the new Whip Topping in various
sizes. In 1952 came Sundi-whip in an 8-ounce pressurized
can for soda fountains and over-the-counter trade. In about
1953 appeared Rich’s Green Label Whip Topping, which
was developed for bakery and institutional use. Prior to mid1955 Whip Topping had been Rich’s only product. At that
time they launched Rich’s Frozen Chocolate Eclairs, which
had Whip Topping as the filling. The eclairs quickly became
enormously successful, and were called “the hottest thing to
hit the frozen food industry in the last five years.” In
February 1955 Quick Frozen Foods published an excellent
27-page, tenth anniversary story of Rich Products’ first
decade, upon which we have drawn heavily. The 1960s. In
1963 Rich Products introduced Coffee Rich, a frozen liquid
coffee whitener. It was test marketed in Baltimore. Rich
deliberately used the generic disclaimer “coffee whitener”
rather than “non-dairy creamer” to avoid as much as possible
stepping on the toes of dairy interests. Coffee Rich was the
second such liquid product to be sold in America; Presto
Food Products in Kansas City, Missouri, had introduced a
non-dairy coffee creamer named Mocha Mix (containing soy
protein) in 1950, although Rich was not aware of it. But
Rich’s product was the first frozen liquid non-dairy creamer.
The original Coffee Rich used coconut oil and contained no
protein, being based on the 1953 patent formulation. The
lack of protein gave the product a long shelf life when sold
refrigerated in dairy cases, as was planned. But the product
started settling out, so the company switched to using sodium
caseinate as a protein source, then in about 1963 began using
soy protein (typically about 0.75% by weight) as the main
protein source. In the mid-1970s soy oil replaced half of the
coconut oil, then later in the 1970s all of it. The dairy
industry spent a small fortune trying to keep Coffee Rich off
the market. Its fight against Whip Topping had been short
lived largely because heavy whipping cream (of which little
was sold and lots spoiled) was not a big money maker for
milk dealers and dairies. But cream was the “bread and
butter” of the dairy industry, and it girded to fight in state
after state to the bitter end. In some states dairy interests
claimed Coffee Rich was an “imitation cream” and hence
against the state law; in others they claimed it was
mislabeled because the words “imitation cream” did not
appear on the label. The first lawsuit was in Louisiana in
1961. Rich Products won in a one-day trial. The defense was
exactly the same as it had been for Whip Topping. Coffee
Rich was a replacement, not an imitation. Angered by this
defeat and hoping to break Rich by exhausting his financial
resources on court cases, dairy interests had Coffee Rich
seized in Virginia, Michigan, and Washington. But the
former college wrestling and football star wasn’t easily
downed. He parried by persuading the Carnation Company
(which sold Coffee Mate, a powdered caseinate-based coffee
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whitener) to split all forthcoming legal fees. Two or three
years later General Foods joined the non-dairy defense fund.
Their Birdseye Division sold Dream Whip, a powdered whip
topping, and later the famous non-dairy Cool Whip. Now all
legal fees were split three ways. Dick Borne of RGB Labs
says they were sharing expenses too before the association
was formed, and that General Mills came in after. At about
this time (in 1968) the group finally established the National
Association for Advanced Foods, to defend the rights of nondairy products and to be sure that no small companies went
off half-cocked and lost precedent setting lawsuits. Ellis
Arnall was the Association’s first director; they charged
annual dues plus assessments and took in new members. The
many trials continued to be fought in the name of Rich
Products Corp., since it had prestige. In the 1960s a small
company selling Instant Blend, a non-dairy creamer or
topping, after deciding to defend itself, lost its lawsuit 7-0 in
the Massachusetts supreme court. They were kindly
permitted to continue selling the product as long as it was
distinctively colored–blue! The dairy industry gloated. A
year later Rich Products deliberately sold Coffee Rich in
Massachusetts so that it would be seized. Their case also
went to the state supreme court, but this time Rich’s team of
seasoned attorneys won... 7-0! By 1966 some 15 consecutive
court decisions had ruled in Rich’s favor, though five of these
went as far as the state supreme court. By 1974 the number
of cases and victories for Coffee Rich had grown to 40. That
year the Kansas Supreme Court declared Coffee Rich “a new
and distinct food” and the milk lobby gave up. Rich
Products’ success in these suits led to the creation of a new
food product category: Coffee whitener. Coffee Rich was the
company’s third product to contain a significant amount of
soy protein. But Rich did not especially promote the fact that
his products contained soy on the labels or in advertising,
though he often discussed it with reporters. The company
initially bought its isolated soy protein isolates for Coffee
Rich from one or more of the big manufacturers (Central
Soya, ADM, or Glidden). In the mid-1960s a powdered
Coffee Rich was developed. In about 1965 Rich Products
stopped using soy protein in its retail Whip Topping and
switched over to the non-protein formulation adopted for
institutional use in 1953. At about that time, company
stopped making isolated soy proteins. By 1967 Bob Rich had
built Wilber Farms Dairy into the largest solely owned,
independent milk company in America. That year he decide
to sell it and get out of the dairy business. Rich Products
(whose plant was now 140,000 square feet) was doing well
enough with non-dairy products to support him amply. In
1969 Bob Rich’s oldest son, Robert Rich, Jr., started to work
at the company’s Buffalo headquarters as sales manager.
After graduating from Williams College in 1963, he had run
the Rich Products plant in Fort Erie, Ontario, Canada. After
setting up the company’s first marketing department in
Buffalo, he embarked on a bold program of acquisitions,

based on the observation the Rich Products then had more
frozen food distributors than any other frozen food packer in
the USA. Company sales in 1969 were $33 million. The first
acquisition, that year, was the Elmtree Baking Co. in
Appleton, Wisconsin. Sales began to rise by leaps and
bounds. The 1970s. In 1975 food sales from Rich Products
and affiliates had topped $100 million a year. That year the
company was awarded the National Frozen Foods
Convention’s first Grand Award, for “achievement in
developing the frozen food industry...” and for his
“pioneering work in researching and popularizing simulated
frozen dairy products” (Quick Frozen Foods 1975). In
November 1978 Rich Products launched an exciting new
product and a revolutionary new process. The product was
Bettercreme, a non-dairy icing that whips and is used
primarily on cakes. It contained an enzyme-modified isolated
soy protein (made perhaps by A.E. Staley’s Gunther
Products). (Continued). Address: Chairman of the Board,
Rich Products Corp., P.O. Box 245 (1150 Niagara St.),
Buffalo, New York. Phone: 716-878-8000.
1765. Rich, Robert. 1985. History of Rich Products
Corporation’s work with soy-based dairy analogs (Interview:
Continued–Document part IV). Conducted by William
Shurtleff of Soyfoods Center, Feb. 8 and March 20. 12 p.
transcript.
• Summary: (Continued): The process was Freeze Flo, a
dramatic processing breakthrough that was first used to make
Bettercreme. Freeze Flo makes it possible to use a frozen
food without thawing it. By eliminating the need to thaw,
Freeze Flo quickly began to change the very concept of
frozen foods. The process, invented by Marvin L. Kahn (who
worked with a company Rich acquired), replaces free water
in a product with water bound to fructose or other natural
sugars in the product. Binding water in a product (such as
a fresh or dried fruit) it does two things: (1) It eliminates
a medium for bacteria to grow, so that spoilage is greatly
retarded, and (2) it makes it impossible for ice crystals to
form. Rich Products soon had high hopes that Freeze Flo
might become the most revolutionary development in this
field since Clarence Birdseye froze his first fish in 1929.
In 1978 Bob Rich Jr. became president of Rich Products.
His father retired but remained chairman of the board and
chief executive officer, and his brother, David, was/ head of
the public relations department.
The 1980s. By the early 1980s Freeze Flo had already
become very popular in Europe, some exciting medical
applications were being investigated. By 1983 Rich Products
was using the Freeze Flo process to make many of its “Fresh
‘n Ready No Thaw Desserts,” including Grand America (a
dairy ice cream), Fresh ‘n Frosty (a mellorine, resembling
ice cream but with the butterfat replaced by soy oil), the
fillings for chocolate eclairs, Bavarian cream puffs, creme
pies, cakes, and cheesecakes–as well as Bettercreme. It was
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billing this “gentle freezing process” as “the most significant
breakthrough in Frozen Foods in 50 years.” Because of
Freeze Flo, the ice cream and mellorine, both introduced
in 1983, could rise in temperature to 5º above zero without
defrosting; typical ice creams defrost at 20º below zero.
But Freeze Flo is not used to make some other of Rich’s
products, such as frozen fish and meat balls (Rich Products
1983; Owen 1983).
In the late 1970s Rich hired Mike Billoni, a local sports
reporter, to write a company history. It was to be titled 35
Years Below Zero and published in 1980 to commemorate
the company’s 35th anniversary. But so many exciting
things began happening with Freeze Flo that Rich postponed
publication and is now hoping that it will eventually be the
first chapter in a longer work. The company also maintains a
large scrapbook that goes back to the founding in 1944.
In 1985 Rich Products, still privately owned, was the
world’s largest maker of non-dairy products, with sales
of $545 million a year. Roughly 75% of Rich Products’
sales were to foodservice organizations, and 25% to retail
consumers. Starting in 1972, I.D. magazine picked Rich
Products for 12 out of 13 years as the outstanding frozen
foodservice packer in America. The most popular retail
products (in descending order of sales) were Coffee Rich,
Rich’s Frozen Chocolate Eclairs, and Rich’s Donuts. A
little of Rich’s Whip Topping is sold retail in pressurized
containers. Richwhip Topping, a beat-it-yourself liquid,
sells well only in Milwaukee [Wisconsin] and Minneapolis
[Minnesota].
From the 1970s on, the only two of Rich’s products
contained a significant amount of soy protein: Coffee Rich
and Bettercreme. Of the two, Coffee Rich used the larger
amount in total annual tonnage. The company bought its
isolated soy proteins from Ralston Purina. But as of 1985
Rich Products was seriously considering at least one product
that would get the company much more actively involved
with soy protein. It is still on the drawing boards, so details
are not yet available.
There are two basic types of coffee whiteners or coffee
creamers: Powdered and non-powdered. Coffee Rich is
the only non-powdered coffee whitener that is distributed
nationally. It has an estimated 90% of the branded, nonpowdered market.
In 1985 Robert E. Rich Sr. recalled: “In the frozen food
business, my heart has always been in the non-dairy segment
of it. I always figured that was my baby. That’s what put
our company on the map. . . Its always interesting to recall
the early days of the soybean business. I foresee a steady
growth in that area” (personal communication) (Continued).
Address: Chairman of the Board, Rich Products Corp., P.O.
Box 245 (1150 Niagara St.), Buffalo, New York. Phone: 716878-8000.
1766. Boyer, Robert A. 1985. Reminiscences: Automotive

design–Oral history project. Dearborn, Michigan: Henry
Ford Museum and Greenfield Village. 130 p. Accession
#1673.
• Summary: This is the transcript of an interview conducted
by Dave Crippen of the Henry Ford Museum on 7 Feb.
1985 at Mr. Boyer’s home in Dunedin, Florida. It covers all
aspects of Boyer’s work with soybeans at the Ford Motor
Co., including: Growing up in Royal Oak, Michigan; his
father worked in the accounting department of the Ford
Motor Co. at Highland Park, Michigan (p. 1). Boyer’s
first meeting with Frank Campsall (p. 2). Growing up at
the Wayside Inn (the oldest hotel in America, in South
Sudbury, Massachusetts, p. 1-6). Attending high school in
Framingham, Massachusetts (p. 6). First meeting with Henry
Ford when the two ice skated together on the mill pond
behind the Wayside Inn (p. 7). Moving to Dearborn in Sept.
1927 to attend Ford’s Trade School (p. 7-11). Early work
at the chemical plant (quarter-size model of Iron Mountain
plant) in Greenfield Village (p. 12-13). Ford’s trip to
Germany [Peace Ship to Europe, in 1915 during World War
I?] crystallized a lot of his thinking. The Great Depression
and the origins of his chemurgic thinking. In 1934 the first
National Chemurgic Conference was held at Dearborn Inn;
Boyer was in charge of the program. Mr. Irenee DuPont
attended and Mr. Ford spent a lot of time with him. Before
that, the DuPonts and the big banks did not trust Ford. (p.
14). Opening of Greenfield Village in late 1929 on the 50th
anniversary of Edison’s first successful light bulb (p. 15).
Chemical experiments on truckloads of farm crops using a
retort; Frank Calvert (p. 16-19).
Experiments starting in about 1933 using hexane as a
solvent to extract the oil from soybeans; the Ford Extractor
(p. 20-23). Boyer’s group wanted to get pure protein from
soybeans. So “in the lab we developed our own process
for extracting the oil... We used hexane solvent, like dry
cleaning. We’d flake the beans and run them through a pipe
that was full of hexane on an angle with a screw in it.”
Hexane solvent is “distilled out of petroleum. It has a very
narrow boiling point–66º centigrade. The Ford extractor...
got quite a lot of attention. We built it across the street from
the chemical plant. It was about 150 feet away. Mounted it
all by itself because everybody was afraid of fire.” A roof
was built over it but no walls. It was probably built in about
1933.
In 1933 at the World’s Fair [sic, the Ford Exposition
of Progress] in New York City, Boyer’s group had a glass
model (on a table) of this extractor that used hexane solvent.
Note: Ford boycotted Chicago’s A Century of Progress
Exposition which opened in 1933, in part to call attention to
the company’s 30th anniversary; he held his own “industrial
fair,” first in Detroit and then in New York, in late 1933.
Business Week described it as “the greatest industrial show
ever held.” Some 2.3 million people attended the two-week
show in New York.
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A working model of the Ford extractor, using hexane
solvent, was at the Chicago World’s Fair, starting in mid1934, in the Ford Industrial Barn. “They would never let you
do that today. Too dangerous.”
Research on purified soy protein and soy plastics with
formaldehyde; Bakelite (p. 24-25). Use of soy oil for foundry
core binders for casting the Ford V-8 engine block; thus,
the soy experiments are now commercialized. Building a
50 ton/day extractor (p. 26-27). Spinning soy protein fiber
like rayon, based on spinning milk protein in Italy. Using
the fibers to make wrinkle resistant synthetic wool, a suit
of clothes for Henry Ford and others, overcoats, neckties,
felt hats. “We also found that these fibers blended in very
well with rabbit fur for making men’s felt hats. So the Hat
Corporation of America took all the fiber we could make.
It wasn’t very much and they would blend it in with rabbit
fur. And they actually had them [the men’s felt hats] on the
market.” Rabbit fur is very expensive (p. 29-36). Ford’s suit
of clothes contained 65% wool and 35% soy fiber. Boyer
leaves Ford Motor Co. in 1943. Problem with fiber was
tensile strength, especially wet strength. Ford’s interest in
this fiber work, and his fitness at age 75 (p. 37-38). Ford
“was not a true vegetarian but he was pretty close” (p.
38). Edsel Ruddiman’s work with foods (p. 39-47). Boyer
and Ruddiman attend American Soybean Assoc. soybean
conference in Washington, DC [in Sept. 1932] where
they saw “leather-like products that the Chinese make”
[yuba]. Boyer tried unsuccessfully to use the idea to make
“synthetic leather.” USDA’s experimental farm in Holgate,
Ohio, where many soybeans sent back by W.J. Morse were
tested (p. 40-42). Work with soybean milk (p. 43-46). The
executive dining room in the Engineering Laboratory.
Henry Ford invited Boyer to lunch there about 6 times (p.
45). Development of soy ice cream; lipoxidase enzyme
inactivation (p. 45-46).
Visits to Battle Creek, Michigan and Dr. John Harvey
Kellogg (p. 47). Boyer’s work was with industrial products;
the plastic car and structural plastics with hemp, flax, and
phenol formaldehyde (soya protein Bakelite resin) (p. 47-64,
70). Making trunk lids using a hydraulic press (p. 50). Ford’s
famous axe demonstration on a trunk lid (p. 50-52). Lowell
Overly and Joe Stewart (p. 53-56, 61, 78-79). Boyer drives
the plastic car home (p. 63). Ford’s aim with the plastic car:
to provide industrial markets for farmers (p. 65). World War
II stops plastic car development (p. 65-66). Contract to build
an airplane wing of plastic (p. 66-70). The plastic lid and car
contain little or no soy (p. 70). Fiberglass and the Chevrolet
Corvette (p. 71). Plexiglas and the B-24 bomber made at
Willow Run (p. 72). Edsel Ford’s death of stomach cancer in
the spring of 1943 and its effect on his father, Henry (p. 7374). Ending work with soy fiber (p. 74).
Boyer leaves Ford in 1943 and goes to work for Drackett
Co. in Cincinnati, Ohio. Wife needs to leave Detroit. After
1943 Boyer’s career really takes off. Dr. Gangloff (p. 75-77).

Use of soy fiber by Drackett in felt hats. “We sold them a lot
of fiber and we decided to build a bigger plant.” Building
a protein plant and a fiber plant in Cincinnati big enough
to supply the hat company’s demands and larger “than we
needed just to supply our fiber operation.” They also had a
big operation in Cincinnati for high-impact (not structural)
plastic (p. 78-80). Drackett’s marketing people knew how
to market Windex and Drano “but they had no feeling for
the soybean operation. So when Mr. Drackett died, they
sold the whole soybean plant to Archer-Daniels-Midland
(ADM, p. 81-83). Before Mr. Drackett died, Boyer’s division
had developed commercial soy products, and Drackett was
making money on the plastic (phenol formaldehyde plus
hemp) and the fiber (p. 81). Use of soy protein as a paper
coating (p. 83). ADM finally closes the old Drackett protein
plant and sells it to Central Soya, which used the million
bushel elevator capacity for storage (p. 83-84).
Shortly after Mr. Drackett died, Boyer left Drackett to
work on his edible soy fiber, where he owned patents. “If we
can make a fiber from soy protein that resembles the outside
of a sheep, why not make a fiber that will resemble the inside
(p. 84-86). Idea of building an edible soy protein plant is in
Cincinnati, with Mr. Drackett’s approval (p. 87). Boyer tries
to find companies to license rights to his landmark patent:
Virginia Carolina Chemical (Taftville, Connecticut, p. 88);
Swift & Co. (p. 89-92); Unilever, which was interested in
peanut protein in Africa and at Port Sunlight near Liverpool
(p. 92-94, 112-13); General Foods and Nabisco (Fairmont,
New Jersey research lab) (p. 94, 99). Unilever and Swift pay
licensing fees of $20,000 a year plus consulting fees. General
Mills and Ralston Purina (p. 94-95). Why Swift dropped its
interest (p. 95-96). General Mills and Bacos (p. 96). Patent
expires in 1971 after 17 years (p. 96). Worthington Foods
(p. 97). Ralston Purina was getting into protein. In about
1956-58 they “had bought Procter & Gamble’s protein plant
in Louisville [Kentucky], which was making industrial
protein for paper coating” (p. 98). Worthington Foods was
too small to make their own soy protein fibers, so Ralston
Purina made it for them (p. 78-80). Ralston Purina’s great
success with edible soy protein and their small conflict: pet
food vs. human food (p. 100-01). From 1961 to 1971 Boyer
was receiving licensing fees / patent royalties from Ralston
Purina, Worthington, and General Mills (p. 102). General
Mills and Bacos (p. 103-04). Ralston Purina’s patent lawsuit
against Far-Mar-Co. Ralston won $8 million. Boyer testified
as an expert witness (p. 104-05).
Boyer remarries and retires in 1971 (p. 102, 105,
107). Subsequent work with Miles and Worthington; the
Morningstar Farms line (p. 105-08). Companies now
spinning soy protein fiber (two in the Netherlands, one in
Japan, one in Australia). Ford Foundation was not interested
in his work with soy protein for Third World nations (p.
110). Central Soya bought the ADM plant that was located in
Chicago (p. 113-14). Kellogg’s Corn Soya breakfast cereal
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(p. 114-15). Worthington’s Soyloin Steaks; all early Kellogg
and Worthington vegetarian products based on wheat gluten
(p. 119). When Worthington bought Battle Creek they got
their lady research director; she worked at Worthington until
she was quite elderly. Boyer visited her in her lab at Battle
Creek several times (p. 119-20. Note: Josephine F. Williams
was in charge of the lab and product development at Battle
Creek, where she worked closely with Dr. John H. Kellogg.
She kept similar positions at Worthington Foods, according
to Ron McDermott). Henry Ford as a soybean pioneer and
visionary. The soybean is now America’s No. 2 cash crop
and also our second largest earner of foreign exchange. “That
really started from Ford. When we first started in 1931,
hardly anybody ever heard of the soybean, and Henry Ford’s
penchant for publicity publicized the soybean... He certainly
made it popular and made people become aware of it. Today
it’s darned important.” He should be remembered as the
“Father of the Soybean.” “I always thought it would be nice
if they would rebuild the [Soybean] laboratory [in Greenfield
Village] or restore it like it was when we were doing the
soybean work and give it the real credit that it deserves...”
(p. 120). After Henry Ford died in 1947 his family wanted
no part of any of his pet projects. They completely
eradicated the old Ford company (p. 121). Henry Ford was
deeply interested in the welfare of American farmers. His
tractors and Model T were of great use to them (p. 121).
Origins of Ford’s interest in chemurgy; William Hale and
Dow Chemical Co. in Midland, Michigan; the first three
chemurgic conferences in Dearborn, Michigan, in May 1935,
1936, and 1937 (p. 122-27). Ford and Ruddiman establish
a complete canning line for good-tasting green soybeans on
the outskirts of the Ford estate. The equipment was quite
expensive. When World War II threatened, Ford gave it to
Michigan State University to teach canning to students. (p.
129-30). Boyer’s personal impressions of Henry Ford (p.
128-30). Address: 632 Edgewater Dr. #731, Dunedin, Florida
33528.
1767. Shurtleff, William; Aoyagi, Akiko. 1985. Henry Ford’s
work with soy ice cream and other non-dairy products
(Document part). In: Shurtleff and Aoyagi. 1985. Tofutti
& Other Soy Ice Creams: The Non-Dairy Frozen Dessert
Industry and Market. Vol. 1. 145 p. See p. 17, 20, 23-24.
• Summary: Henry “Ford’s researchers did much of the
important early work with non-dairy products in America,
but there was no attempt to commercialize them. In the
1930s [Robert] Boyer [plus Bob Smith] and co-workers
made America’s first experimental whip toppings, coffee
creamer, and most other dairy analogs from soymilk. The
pioneering work with whip toppings played a key role in the
future development of soy ice creams. By Aug. 1935 Henry
Ford was serving soy ice cream for dessert at VIP and press
luncheons held at the Ford Engineering Laboratory. Until the
1940s Ford’s tofu ice cream remained an experimental food,

meant to demonstrate the good taste and versatility of soy.
When Ford’s soybean researchers finally left the Ford Motor
Co. in the early 1940s, when World War II forced Ford to
abandon his soybean research, they took what they had
learned to a number of pioneering companies that launched
successful products. Thus Ford was the fountainhead
of commercial soy ice creams in America (R. Boyer
1981, 1985; Dick Borne 1985; Bob Rich 1985, personal
communications; Dahlinger 1978).”
“For a while during World War II, the Ford Motor
Company, as a result of Henry Ford’s interest in soybean
products, sold soybean ‘ice cream’ in its cafeterias. All the
usual milk ingredients of ice cream were replaced by soy
ingredients” (M.L. Anson 1958, p. 281).
“Robert E. Rich had owned a milk retail and distribution
company since 1935. During World War II he was a milk
order administrator for the War Food Administration in
Detroit, Michigan. One day in 1943 he heard that Henry
Ford’s researchers had developed a soymilk plant and were
producing all the milk they needed for Henry Ford’s hospital
during this time of milk rationing. Rich visited the Carver
Laboratory (named after Dr. George Washington Carver) at
Henry Ford’s Greenfield Village in Dearborn (Bob Smith and
Rex Diamond were top researchers on the project), studied
the soymilk process, and was impressed. Sales of whipping
cream were forbidden during the war; Rich began to dream
of developing a whipped cream made out of “soy cream”
or soy proteins. In 1944 he founded a company named Rich
Products Corporation in Buffalo, New York, to make nondairy foods. The company’s first product was Rich’s Whip
Topping, a non-dairy whipped cream, made from isolated
soy proteins that were produced from soybean flakes at
Rich’s plant. It was introduced on 30 March 1945, a little
more than one year after Delsoy [the first soy-based whipped
topping] had been introduced... It has grown in popularity
over the decades and was still a best-seller in 1985.”
“In the early days, Rich’s got O-U kosher certification.
By about 1946-47 kosher Jewish catering services in New
York City (and soon thereafter housewives) had discovered
that Rich’s Whip Topping, so similar to real whipped cream
in texture and flavor, could be used to make a completely
new type of non-dairy frozen dessert. These were America’s
first such desserts based on isolated soy proteins. Soon an
estimated 5-10% of Rich’s sales of whip topping to the
foodservice market were being used by other companies
to make non-dairy kosher ice creams. Rich’s followed this
lead and in about 1951 unveiled Chil-Zert, the world’s first
isolate-based commercial non-dairy frozen dessert having a
registered trademark.”
In short, Chil-Zert was the world’s first commercial soy
ice cream. Unfortunately, however, due to various problems,
Chil-Zert was discontinued in 1952. But by the mid-1980s
Rich Products was the world’s largest manufacturer of nondairy products, with sales of $500 million a year. (Quick
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Frozen Foods 1955, 1975; Rich Products Corp. 1983; Robert
E. Rich and Robert Boyer 1985, personal communications).
1768. Shurtleff, William; Aoyagi, Akiko. 1985. Brief
history of Farm Foods’ work with soy ice cream–Ice Bean
(Document part). In: Shurtleff and Aoyagi. 1985. Tofutti
& Other Soy Ice Creams: The Non-Dairy Frozen Dessert
Industry and Market. Vol. 1. 145 p. See p. 39-41.
• Summary: “In 1974 The Farm’s publications Hey Beatnik
and Yay Soybeans! both mentioned soymilk ice cream;
the latter gave a home-scale recipe for making “Soy Ice
Cream–’Ice Bean’ using ‘soy milk’ sugar, oil, salt, and either
vanilla or chocolate flavorings. In 1975 the Farm Vegetarian
Cookbook gave three recipes for Homemade Ice Bean, made
from soymilk; flavors were double Dutch chocolate, vanilla,
and pineapple sherbet. In the second edition of this book
(Hagler 1978), recipes for two more flavors were added;
carob and honey banana. All but the latter were sweetened
with sugar. In the Vanilla Ice Bean recipe, soymilk comprised
over 90% of the ingredients by weight; a little oil, vanilla,
and a pinch of salt were also added. There were also two
recipes for Frogurt (frozen soymilk yogurt) in strawberry and
vanilla flavors. This was the world’s earliest know reference
to such a frozen soymilk yogurt product.
“In August of 1976 members of The Farm opened
The Farm Food Company (a natural food store, soyfoods
restaurant, and soy dairy) at 820 ‘B’ Street in San Rafael,
California. There, using a batch Emery Thompson ice cream
freezer and a soft serve machine, they started to make the
first commercial Ice Bean. What a name! Was it a joke? No.
It was the absolutely honest, unpretentious, tongue-in-check
vegetarian all-American counterpart to such highfalutin
pseudo-European names as Haagen-Dazs. Initially, most Ice
Bean was sold in cones over the counter at the Farm Food
Co. soda fountain and in pints in their freezer, but a little was
distributed locally by Farm Foods’ van. Soon five flavors
were available; strawberry was the favorite.
‘Also in 1976, and completely independently of The
Farm, Snow Flower Frozen Desserts (run by Susan Gershuny
and Kirk, and located first in Tivoli, then in Woodstock,
New York) launched its own soymilk ice cream in bananahoney and maple-walnut flavors. It was widely distributed by
Shiloh Farms. These two brands, Ice Bean and Snow Flower,
introduced tens of thousands to soymilk ice creams.
“In early 1978 The Farm Food Co. in San Rafael
was closed. Production of ice cream and other soyfoods
was moved into a big warehouse at 144 King St. in San
Francisco. Farm Foods had purchased a $25,000 Mark
III continuous ice cream freezer, and in July of that year
production resumed. Output of Ice Bean rose rapidly that
summer.
“In March 1979 Farm members sold Ice Bean and
Tofu Cheesecake at the huge New Earth Exposition in San
Francisco; both were very popular. In the following years

Farm Foods sold and sampled Ice Bean at a hundreds of
fairs, expos, conventions, and anti-nuclear rallies across
America. It gradually became a counter-culture favorite.
“By early 1979 Farm Foods Ice Bean (renamed ‘Soy Ice
Bean’ from mid-1979 until early 1982) was available in six
flavors (vanilla, honey-carob, strawberry, orange, banana,
and chocolate), each packaged in pints with a handsome
four-color label. It was being advertised (with large color
posters) and distributed (by Farm Foods and Rock Island)
throughout the San Francisco Bay area, especially to natural
food stores, with a little going to other parts of California.
Farm Foods also began a little national distribution, shipping
some Ice Bean to Midwest Natural Foods in Michigan
and to Tree of Life in Florida. By this time, Ice Bean had
become the most popular soy ice cream in US history, with
production reaching 500 to 600 gallons a week during
the summer (Dolgin 1982, 1985; Tepper 1985, personal
communications).”
Note
On 31 May 1985 Barricini Foods acquired Farm Foods.
Address: Lafayette, California.
1769. Meyer, Edwin W. 1985. History of work with The
Glidden Company (Interview). Conducted by William
Shurtleff of Soyfoods Center, March 8. 5 p. transcript.
• Summary: A far-ranging interview on the history of The
Glidden Co. and Central Soya.
Ed began working for Glidden in Aug. 1936. The work
with soy proteins were just starting. He was invited to join
the group by Dr. Percy Julian whom he had previously done
some studies with at DePauw University in Greencastle,
Indiana. Julian was a very famous Negro chemist. At
DePauw, because of the very different role of blacks in
society, they couldn’t put him on the staff, so he was a
research associate and did fine research in alkaloid chemistry.
In late 1935 things heated up for blacks at DePauw so
they thought it best if he moved on, even though it was a
Methodist Episcopal School. He went to Glidden.
Dean Lewis of the Paper Institute in Appleton,
Wisconsin, found Julian. Glidden had become interested in
isolating soy proteins for industrial purposes in about 1933,
when they had some pilot plant studies going in Cleveland
[Ohio], their home base. Glidden got into soy through paints.
The Glidden Co. was founded in the early 1900s or late
1800s as a paint and varnish company; initially there was no
connection with soy. It was a family owned concern. Adrian
Joyce Sr., treasurer of the Sherwin-Williams paint company
in the 1920s. He was an entrepreneur. He and several friends
decided to go it on their own. The old-line Glidden family
was selling their small paint and varnish company in Detroit
[Michigan]. His investing group bought the company in
about the 1920s. He got interested in soybeans because
casein was the base for water-based paints in those early
days, and vegetable oils were used quite extensively in
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paints, before resins took over the paint industry.
Joyce went to Europe and in Germany learned more
about soybean processing. He saw the applications for
Glidden. So in about 1933 Joyce and co-workers began
to to do some experimentation in Cleveland on isolating
soy proteins for use in paints. Glidden had a paint plant
in Chicago on LeClaire Ave. Joyce decided to put up a
commercial soybean crushing plant on the property adjacent
to the paint plant at 1825 N. Laramie. They did this in 1934,
a combined solvent-expeller plant, with a double Hildebrandt
unit from Germany. The capacity was about 500 US tons
a day. At the same time, in 1934, they installed a full-scale
protein isolation plant for industrial purposes. Both went
into operation in early 1935. That was the first isolate plant
in America. But in October 1935 the solvent extraction plant
blew up, and also leveled the soy protein isolation plant
next door. It was a disaster. They boldly rebuilt the crushing
plant with new Hildebrandt units (not larger) plus a bank of
Anderson Expellers (“Expeller” is an Anderson trade name)
but at that time they did not build a new protein isolation
plant, just a pilot plant, which was in operation by 1936. It
stayed as a pilot plant for several years.
Percy Julian and Ed Meyer both arrived in August 1936.
Julian took over as Director of Research of Glidden’s Soya
Products Division. The first director of the Soya Products
Division was Eric Wahlforss, a Finn. He was let go at the
time and returned to Finland. Percy’s task was to improve
the isolated soy protein then being made in Glidden’s pilot
plant. They were working with the Paper Institute on using
soy protein as a sizing and coating adhesive for paper. Paint
was now of secondary interest. This expanded the horizons
of industrial isolates. Julian, with his skeleton research force,
Bernard Malter, Meyer, Donald Payne (chemical engineer
from Purdue), began working to improve isolate quality
in 1936. In late 1937 they began to build a commercial
industrial isolate plant based upon new research findings.
It went into operation in late 1938. George Walker was the
chemical engineer in charge of the pilot plant; the plant
manager was George Brett. The principal uses were paper
coating and paper sizing. Research continued on using the
isolates in water-based paints. In about 1937 Julian hired a
young PhD out of Northwestern named E.B. Oberg. He came
from the U.S. Gypsum Co. that had been making waterbased paints. Julian was head of research until 1953.
In 1938 Meyer switched over to head the research effort
on soy phosphatides (lecithin), reporting to Julian, but with
his pay coming from Joe Eichberg of the American Lecithin
Company. Glidden had a German lecithin plant put in along
with the solvent extraction plant, making natural grades,
containing 30-40% soy oil (as opposed to refined, oil-free
grades). It was in place when Meyer arrived. In 6 months
he got an assistant. In 1938 Meyer started the research on
granular phosphatides (lecithin) that are very popular today
in the health food market. They were selling food grade

lecithin, containing oil, through American Lecithin Co. The
lecithin was sold mostly to the confection trade as viscosity
modifiers to chocolates, plasticizers to chewing gum, and
cocoa-butter lecithin with oil-free lecithin was used in the
confection trade as a viscosity modifier for chocolates.
Meyer continued working on the granular isolates until
he left to return to graduate school at Northwestern in
September 1940. The project was the turned over to Herbert
T. Iveson, a young man from the University of Illinois, who
developed commercial granular lecithin in the early 1940s.
Glidden was definitely the first US company to have
granular lecithin on the market. (Probably the first US
commercial lecithin, non-granular, was made by ADM
at their old solvent extraction plant on Blackhawk St. in
Chicago). American Lecithin had contracts with ADM,
Glidden, and Hansa Muehle (which supplied information).
[When Meyer returned to Glidden after graduate school, he
worked with the fine chemicals crew on sterols, etc.]
Earliest food grade isolates in the USA. They were made
by Glidden on a very small basis, using industrial grade
isolates cleaned up and enzyme modified. It was enzyme
modified and sold as a whipping agent into confections. The
volume was very small. Meyer worked with Bernie Malter
on this in the late 1930s. They fine-ground the industrial
isolate and simply mixed it with papain enzyme. A key
man in moving forward this modified isolate work was
Mr. Art Levinson, then sales manager of the soy products
division. Ed thinks Glidden conceived the idea of enzyme
modification of isolates. Central Soya started research on
enzyme modified isolates in the early 1940s and their work,
especially that of Ken Gunther, improved on that of Glidden.
The first patent on an enzyme modified isolate may have
been by Levinson and A.G. Engstrom. Applied in late 1930s
and granted in mid-1940s.
Note: See U.S. Patent 2,381,407. Issued 1945 Aug. 7. 4
p. Application filed 31 July 1940.
Later, in the late 1940s, Glidden made non-enzyme
modified isolates at a small pilot plant.
Overview of 1930s. Main contributions: 1. The
pioneering of soybean solvent extraction along with ADM. 2.
Development of the concept of protein isolation of soybeans
(separating a commercial purified protein from the soybean).
Key isolate people were W.J. O’Brien, Vice President of
R&D in Cleveland. He was the VP responsible for the Soya
Products Division. Percy Julian, Roy Brett, etc. reported to
him. Also Adrian Joyce was a key driving force. O’Brien was
an executor in a sense. The paint field was their prime money
maker. Within this was Glidden’s firsts with commercial and
small-scale edible soy isolates.
The Soya Products Div. was founded when they built
the plants in 1934-35. The Glidden Co. bought the famous
Cone and Brown Patents from I.F. Laucks, Co. Laucks was
importing Manchurian soybean cake and grinding it up for
use in plywood glues. Laucks sponsored the work of Cone
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and Brown on isolation of proteins. This was pioneering
research. Cone and Brown he thinks were Laucks employees,
not employed by Glidden. Residuals of I.F. Laucks still exist
today.
Glidden’s major contributions during 1940s. 1.
Development of granular phosphatides to a commercial
scale, and marketing of them to the dietary food industry.
First sold in about 1942-43 to certain health food outlets =
dietary outlets. Not used in other food products. 2. During
the War Years industrial isolates came into their own, the
process had been well established, so researchers were
exploring other avenues. 3. Major contributions were
minimized by the war effort. All of the protein after America
entered the war was requisitioned by the Navy. It became the
base for the “bean soup” fire extinguishing foam. All Glidden
protein went into that. Prior to this National Foam Systems
(NFS) used scrap leather, hoofs, horns, hides to make fire
extinguishing foam; it was digested and boiled vigorously
with calcium hydroxide. Glidden sold isolated soy protein
to NFS for this industrial use. On board a ship they would
pump air into the liquid bean soup and it would foam to
plaster burning ships, etc. This demand dried up after the
war. The major thrust of Glidden’s industrial plant then went
back to the paper industry. Continued. Address: 1701 N.
Sayre Ave., Chicago, Illinois 60635. Phone: 312-637-0936.
1770. Boyer, Robert A. 1985. Re: The role of patents in our
work. Letter to William Shurtleff at Soyinfo Center, March
14. Typed, with signature on letterhead.
• Summary: “After considerable study of the two patents
you sent me, I now realize that the Cone-Brown patent No.
1,726,510 issued August 1929 was the patent that caught
our attention. It helped to strengthen our belief that the
protein fraction of the soybean offered good potential for the
development of new products.”
Note: Patent No. 1,726,510 was not issued to Cone and
Brown. Rather it was issued to Cone, Davidson and Laucks
of Seattle, Washington. The title was “Process of Making a
Water-Resistant Adhesive and the Product Thereof.” Issued
Aug. 27, 1929. Application filed Jan. 3, 1928.
“About this same time we became aware of the patents
issued to Sadikichi Sato of Japan concerning a plastic
material derived from soybean meal. These patents gave
further support to our hopes for soy protein.
“By the time the other Cone-Brown issued in 1934,
we were already embarked on our soy protein projects.
Fortunately, we were not interested in plywood adhesives or
paper coating binders so no patent conflicts ever developed.
“Your letter containing the draft of your soybean article
arrived yesterday. I am looking forward to reading it.
“Mr. Lacey will be here in about a week to interview
me for his book on the Ford Motor Co. I will let you know if
anything comes out of that meeting that might be of interest
to you.

“Sincerely,...
“P.S. Please excuse my amateurish typing.” Address:
632 Edgewater Dr., Apt. 731, Dunedin, Florida 33528.
Phone: 813-734-2415.
1771. Zemel, Michael B.; Shelef, Leora A. Assignors to
Wayne State University (Detroit, Michigan). 1985. Calcium
fortified soy milk. European Patent Application 0195,167.
March 19. 18 p. Filed: 16 Dec. 1985. Priority date (USA): 19
March 1985.
• Summary: The soymilk is calcium fortified by adding
a polyphosphate and a bioavailable calcium source. The
polyphosphate acts as a chelating agent for the calcium
source, while promoting microbial stability of the soymilk.
The polyphosphate enables the calcium to be added in
amounts such that the resulting products has calcium levels
equal to or greater than those found in cow’s milk. Address:
1. 3212 Bolgos Circle, Ann Arbor, Michigan 48105; 2. 3033
Morningview Terrace, Birmingham, MI 48010.
1772. Product Name: Soyarella (Imitation SoyBased Cheese Containing Casein; Later also called Soy
Mozzarella).
Manufacturer’s Name: Nature’s Best Co. (Marketer).
Distributed by Neshaminy Valley Natural Foods of
Huntingdon Valley, Pennsylvania.
Manufacturer’s Address: Osseo, Michigan.
Date of Introduction: 1985 March.
New Product–Documentation: Talk with Richard Kane.
1985. May. Richard is a piano tuner and president of Richard
Kane Co. of Mill Valley, California (phone 415-388-3310), a
company he started to distribute Soy Mozzarella. He has no
idea who makes the product or where it is made.
Medoff. 1985. Whole Life. June. p. 26-27. Soy
Mozzarella sells for about $4.79 a pound, but little
information is available about the manufacturer or
ingredients. It may be a new name for Soyarella. Medoff.
1986. Whole Life. June. p. 82-84. “Will the Real Soy
Mozzarella Please Stand Up.”
Talk with John Moore of Healthy’s Inc. in Hawaii. 1986.
Aug. 4. Phil Margolis of Neshaminy Valley Natural Foods of
Huntingdon Valley, Pennsylvania, sent 100 lb of Soyarella to
Hawaii but would not send the name of the manufacturer or
the list of ingredients. Soyarella was analyzed by Anderson
Clayton, who said that it contains less than 10% soy protein.
It has got to be bogus; he is appalled.
Medoff. 1986. Whole Life. Oct. p. 54-56. “Imitation
Cheese Raises Suspicions. Independent Lab Tests Prove
Soyarella Hoax; Large Quantities of Casein Found in SoCalled ‘Soy’ Cheese. Note: This is the earliest known soy
product which contained casein but also claimed to be nondairy.
San Francisco Vegetarian Society Newsletter. 1986.
Nov/Dec. “Richard Kane, distributor of Soy Mozzarella, still
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insists that the product contains no dairy or casein.” Medoff.
1987. Whole Life. June/July. p. 49-50. Whole Frauds in the
News. Soyarella Hunt Update.” This imitation Mozzarella
cheese claimed to be non-dairy, but was later found to
contain 15% casein. Whole life obtained very reliable
information that James Harper of Nature’s Best company of
Osseo, Michigan was the “source” of this product. They tried
to get hold of Mr. Harper, but he wouldn’t return calls.
Talk with Richard Kane. 1987. Sept. He never found
out who made Soyarella. As far as he knows, it is no longer
being made. He bought it from Mark Stroud in Cincinnati,
Ohio, who runs a health food store & restaurant named Great
American Health Foods (Phone: 513-541-8333 or 541-6782).
It melts. The ingredients are said to be: Soymilk, water,
organic soybeans, soy oil, vegetable gum, vegetable enzyme,
lecithin, natural flavor, and salt. The Florida Dept. of Health
has testified that it contains soymilk and nigari.
Talk with an expert on soy cheeses in America who
wishes to remain anonymous. 1994. April 13. Nature’s
Best did not make Soyarella, though they may well have
marketed it. He has talked with the owner of the company
that made Soyarella who said: “Some guy started buying
imitation mozzarella cheese from us. The product was
regular mozzarella cheese in which soy oil replaced all of the
butterfat. It contained no soy protein. This guy would come
in the middle of the night with a pickup truck. He would pay
cash and did not want an invoice because he did not want
to leave a paper trail, then he would disappear. We never
knew what he did with our imitation cheese. One day he just
stopped calling in and ordering the product. We never heard
from him again and we could not reach him because he never
gave us his phone number. We did not know about the name
Sojarella or that it was being mislabeled–until later.”
Talk with another expert on soy cheese in America.
1994. April 26. He thinks Soyarella was made by Savoldi
Cheese Co. in New Jersey or Pennsylvania. They make
cheese analogs.
1773. Public Sector Consultants, Inc. 1985. The potential for
expanding the Michigan soyfoods industry. In: 1985. The
Potential of Food Processing for Economic Development in
Michigan. PCS, Knapp’s Centre, 300 S. Washington Square
#401, Lansing, MI 48933. See p. III-45 to III-67. 28 cm. [47
ref]
• Summary: Michigan soyfoods manufacturers include
Michigan Soy Products (Royal Oak; Tofu, soymilk; 1,650 lb/
week of tofu), Oryana Soy Shop (Traverse City; Cooperative.
Tofu, tempeh, soysage; 275 lb/week of tofu), The Soyplant
(Ann Arbor; Cooperative. Tofu, tempeh, tempeh burgers,
soymilk, dofugan, soysage; 7,500 to 10,000 lb/week of tofu),
INARI Ltd. (Mason; Soynuts), Michigan Farm (Bitely;
Miso), Hercules, Inc. (Harbor Beach; HVP), Eden Foods
(soymilk importer, which hopes to build a soymilk plant in
Michigan), and Midwest Natural Foods (Ann Arbor).

“Hercules produces nonfermented soy sauce [HVP] and
sells its product to large final producers, such as La Choy and
Beatrice Foods, located outside Michigan for sale under their
labels.” This report was prepared for the Michigan Dept. of
Agriculture. March 15. Address: Lansing, Michigan.
1774. Meyer, Edwin W. 1985. Details on work with The
Glidden Company (Interview). Conducted by William
Shurtleff of Soyfoods Center, April 8. 4 p. transcript.
• Summary: Discusses: ADM’s solvent extraction plant
in Chicago, Norm Witte, Central Soya’s Miracle Meal
(the world’s first dehulled soybean meal made with a
desolventizer-toaster; launched in 1952, it revolutionized the
poultry industry), Central Soya’s first desolventizer-toaster
started operation in Decatur in May 1950, Central Soya’s soy
protein concentrate plants, Robert Boyer and Frank Calvert,
Norman F. Kruse [pronounced Cruze], Endre F. Sipos. Elmer
B. Oberg.
Say Calumet Harbor, not Calumet River; Ed thinks they
acquired the 2 country elevators on the rivers but may have
added on something. Ed Wilhelm might know.
Promine was used mostly by a large sausage
manufacturer in Detroit, Michigan, for its functional
properties. It was looked at but never used by John Morrell
& Co., Armour, Swift, or Kraft–which had an all-meat image
and mentality; “they never touched it.
Glidden sold Morrell a lot of soybean grits for dog food,
for years during the 1930s; Morrell had a dog food company
in Iowa, which made a popular canned product.
Ed had to make a rapid exodus from the Glidden Co. on
Laramie after ADM bought it. They wanted to get in quickly;
he left some important documents behind.
ADM did sell their lecithin through the American
Lecithin Co. in the early days, just like Glidden. Ask Joseph
Eichberg about the exact nature of the agreement.
Ed wouldn’t say that Glidden soy operations Chicago
was struggling, but their profits were not up to Glidden’s
expectations so they were considered a weak division. World
War II helped a lot financially, especially since the industrial
protein was requisitioned by the U.S. Navy through NFS.
Toward the end of the war Glidden was supplying soy flour
for the relief programs to the liberated areas, especially Italy.
Oberg is too gracious to say that Central Soya bought
Glidden largely for its research team. The main reason
was the price was cheap; the whole works for $14 million,
including all the elevators. Central got a great deal. Some
years later they sold the Calumet Harbor elevators to Cargill
for $8 million. At that time Central Soya had only a small
development group under Sipos, who is still with them.
He reported to Norm Kruse, starting in 1953. True, they
basically had no research team. It was of equal importance to
many others.
Steroids: After 1953 they had a major contract with
Charles Pfizer Co. to process steroids and to sell them an
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intermediate for making corticoid steroids / hormones. That
was the main business. They also had a little business with
Charles Strauss in Montreal, Canada. “After 1953 we toll
processed for Pfizer alone (that means for a given sum you
process material for a certain party) so we remained in the
steroids business.”
Ed was an Abbott–Glidden–Upjohn fellow at
Northwestern University. Abbott Labs and Upjohn were
very interested in Glidden’s work; they were involved in
an informal joint research operation. General Mills got into
making soy sterols at their Kankakee plant. Glidden put them
into the business in a way. Upjohn was buying sterols from
General Mills for many years. Upjohn is still using soybeans
for their corticoid hormones. General Mills sold that plant to
Henkel A.G., a German company.
The forerunner of Promosoy (Central Soya’s soy protein
concentrate) was Protein 70 (also called Pro-70), developed
by E.B. Oberg. The pilot plant was built in 1959 and the full
commercial plant later at the Gibson City plant. Pro-70 was
developed at Glidden by Sidney Circle. He started working
on the concentrate after the soy protein isolate, in about
1953-54. Pro-70 was not commercialized until after Central
Soya bought Glidden’s Chemurgy Div. in 1958. It was
commercialized under the name Pro-70. The term Promosoy
was introduced in about 1960 [sic, 1962] with the Gibson
City plant. Both were exactly the same product–a soy protein
concentrate. Response, their textured soy protein concentrate,
was developed later under Ed Meyer’s supervision.
The first formula for Rich Freeze was developed by Jim
Liggett in about 1963-64; Ed was director of research at the
time. It was developed partly for the Japanese market. “We
[Central Soya] had an affiliate, Dai Nippon pharmaceutical,
which was selling our granular phosphatides in Japan. Dai
Nippon also had a few food ingredients, principally plant
gums. They thought they might sell Rich Freeze, but they
bombed out” [failed].
The Cone and Brown patent which was the basis for
Alpha Protein. Address: 1701 N. Sayre Ave., Chicago,
Illinois 60635. Phone: 312-637-0936.
1775. Shurtleff, William; Aoyagi, Akiko. 1985. History of
Central Soya Company–started 1934 (Continued–Document
part IV). Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 12 p. April 30. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: (Continued): The 1960s. In 1960 Central Soya’s
common stock first began to be traded on the New York
Stock Exchange under the ticker symbol CnSoya, but by
Feb. 1965 it had been changed to CSY.
Also in 1960 the company introduced a unified corporate
product identification system, based on a new symbol or
logo, three plant-like arrows rising from a symbolic world
(Soybean Digest 1963).
The 1960s began with a breakthrough in livestock

feeding technology, as Central Soya (which had had a
large IBM computer since the late 1950s) developed linear
programming for computer formulation of feeds to get
optimum nutritional value at least-cost. This was an industry
first and set the stage for rapid geographic expansion. During
the rest of the decade the company built or acquired feed
plants in Texas, Indiana, Wisconsin, Iowa, Georgia, Kansas,
Michigan, and the Carolinas (Central Soya 1984a). The
1960s were, above all, a decade of internationalization for
Central Soya, beginning with exportation of soybean meal
and Master Mix animal feeds. Glidden’s elevator in Chicago
was a terminal for exports through the newly opened St.
Lawrence Seaway. In 1961 the firm opened its first overseas
sales office, in Rotterdam, the Netherlands, to manage export
sales of soybean meal to European customers. In 1962 an
export office was opened in Florida to expand Master Mix
feed marketing in Latin America. The company’s first feed
manufacturing plant outside the US was opened at Catano,
Puerto Rico in May 1964. A feed plant at Port-of-Spain,
Trinidad, was acquired in 1965. International expansion
continued throughout the decade with the addition of
feed plants and marketing operations in Latin America
(Guatemala), and Europe (Burbach and Flynn 1980; Central
Soya 1981). In 1961 Central Soya began its first refining
of soy oils, for industrial use only. Prior to this time it had
been selling all of its crude soy oils to other companies that
refined them.
During the 1960s Central Soya passed Archer Daniels
Midland to become America’s leading manufacturer of (soy)
lecithin.
By the late 1950s dramatic changes toward
consolidation and vertical integration were taking place in
the poultry industry. Poultry feeds had been an important
part of Central Soya’s business since the 1930s. In 1962
the company acquired three broiler processing facilities
in Georgia and Tennessee, and egg production facilities in
Florida and Mississippi. A turkey processing plant was added
in 1964, and another egg plant in South Carolina in 1967.
During the 1960s Central Soya was a leader in the
development of edible soy protein isolates and concentrates;
and their Promine line of isolates came to be considered the
state of the art. During the early 1940s E.B. Oberg had done
pioneering work on soy protein concentrates at Central Soya.
This was continued there during the late 1940s by Lou Sair.
They developed an isoelectric leach process and in 1961
launched the product under the name Protein 70 or Pro-70
(because it contained 70% protein); by Feb. 1962 it had been
renamed Promosoy.
From about 1953-54 Sid Circle at Glidden had done
parallel but independent research on a concentrate made
using a unique alcohol leach process, which gave an
excellent flavor and required only simple equipment. After
being terminated by Central Soya in 1950, Lou Sair went
to work for Griffith Laboratories. In 1959 he launched
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America’s first food-grade soy protein concentrates. Shortly
thereafter, in December 1959, Central Soya built a large
pilot plant at Glidden’s former facility in Chicago to make
soy protein concentrate on a commercial basis under the
name Pro-70. The first big sales in the early 1960s were to
Mead Johnson for use in their Metrecal wafer. Details of
the production process were improved and in 1962 Central
Soya built a full-scale soy concentrate plant in Gibson City,
Illinois, and renamed the product Promosoy. Selling for just
over half the price of Promine, it found broad commercial
application in food systems, including meat products
(especially sausages) and baby foods. By the mid-1960s
Promosoy isolated soy proteins had become so successful
that in 1966 the company built a plant with 30 million lb
capacity. Central Soya also continued to make soy flour and
grits (Soybean Digest, Nov. 1969; Ed Meyer, D. Johnson,
personal communications).
To demonstrate one of the many applications of
Promine, Jim Liggett began in 1963-64 to develop a nondairy frozen dessert (soy ice cream) called Rich Freeze.
Created initially primarily for sale in Japan, it was later
widely demonstrated in the US and Europe.
New soybean crushing plants were also built or acquired
during the 1960s: Bellevue, Ohio (1961); Belmond, Iowa
(1964); and Delphos, Ohio (1966, formerly Soya Products
Co.). These new facilities increased the company’s crush
capacity to more than 100 million bushels of soybeans
annually by 1966.
In October 1966 Harold W. McMillen, son of the
founder and then chairman of the board, presented a speech
in Indianapolis titled “Mr. Mac and Central Soya: The
Foodpower Story” before the Newcomen Society, a group
interested in material and corporate history. The best early
history of the company to date, it was published in 1967 as
a 28-page booklet with nice line drawings. McMillen noted
that the company had a net worth of $93 million and annual
sales of $520 million. Also in 1967 Dale McMillen, then an
active 86 years of age, was chosen an Honorary Life Member
of the American Soybean Association.
In 1967 Central Soya entered the institutional foods
business by purchasing a meat processing company (Butcher
Boy Food Products). (Central Soya 1981).
The 1970s. In 1970 Harold W. McMillen, the founder’s
oldest son, retired as chairman of the board. During his 17year term in office he had helped guide Central Soya from
a $100 million feed and soybean processing operation to a
$1 billion international agribusiness and food processing
company. He was succeeded by his brother Dale W.
McMillen Jr. (who was chairman of the executive committee
in 1980).
Dale McMillen Sr., the founder, died on 20 April 1971 at
age 91. His wife, Agnes, had died 11 days earlier. Many long
obituaries, filled with praise, were published (Indianapolis
Star. 1971. April 21. p. 30; Soybean Digest. 1971. June, p.

21).
The 1970s were a decade of diversification integrated
with expansion of its soy oil refining and processing
operations. Diversification was aimed at reducing company
dependence on uncontrollable commodities, dampening
erratic commodity price swings caused in part by volatile
exchange rates, and giving the company more control over
its bottom line. There was also a move to products with
greater value added. Central Soya extended its food chain
by moving into the foodservice and retail food businesses. It
entered the institutional foods business in 1970 by acquiring
Fred’s Frozen Foods, Inc., which sold its meat fritters to
Indiana restaurants. In 1978 it purchased Caribe Food
Products, a small processor of Mexican foods.
In 1970 Central Soya opened its first edible vegetable
oil refinery at the Decatur, Indiana, soybean processing
plant. The refined oils were sold to food processors for use
in margarines, salad dressings, and the like. A second edible
oil refinery was opened in Chattanooga, Tennessee, in 1972.
To further integrate its refined oil activities, in 1971 Central
Soya built a packaged vegetable shortening plant at Decatur.
Oils produced at the Decatur refinery were made into large
cubes of shortening for use by food processors, foodservice
customers, and bakeries.
In 1972 Central Soya entered the consumer (retail)
food processing industry by acquiring J.H. Filbert, Inc., a
privately-owned Baltimore-based company with annual sales
of $63 million. Mrs. Filbert’s brand private label margarines
and salad dressings were marketed east of the Mississippi
to grocery chains, food distributors, and food services. J.H.
Filbert immediately became a heavy user of refined soy oils
produced by Central Soya (Central Soya 1984a). By 1979
Central Soya ranked 33 in annual food sales among US
corporations ($1.36 billion).
Internationalization activities continued during the
1970s, with most of the activity in Latin America and
Europe. In Jamaica a feed mill was acquired in 1971, as a
joint venture with 55% ownership. In Brazil, during 1970-74,
four prepared feeds companies, a feed mill, and a cattle feed
company were purchased. In 1977 a feed mill was obtained
in Puerto Rico. In Europe the year 1972 brought significant
growth in Central Soya’s international feed operations
with the acquisition of Bonda Industrial Corporation in
Rotterdam. Since the early 1930s Bonda had been making
and marketing livestock and poultry feeds in the Netherlands
under the brand name Provimi (an acronym for protein,
vitamins, and minerals). By 1972 Bonda, with sales of $103
million, was a complex international organization, which
gave Central Soya new feed plants in seven countries and
distribution in 19 more. Provimi became Central Soya’s
brand for sales in many areas outside the US (Burbach
and Flynn 1980; Central Soya 1981, 1984). (Continued).
Address: Lafayette, California. Phone: 415-283-2991.
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1776. Shurtleff, William; Aoyagi, Akiko. 1985. History of
Central Soya Company–started 1934 (Continued–Document
part V). Soyfoods Center, P.O. Box 234, Lafayette, CA
94549. 12 p. April 30. Unpublished typescript. Available
online at www.soyinfocenter.com.
• Summary: (Continued): Growth also continued in Central
Soya’s original feed business. The company acquired Pay
Way Feed Mill, Inc. in Kansas City and bought additional
feed manufacturing plants to increase market penetration in
Iowa, Nebraska, Michigan, Missouri, Kansas, and Kentucky.
Also during the 1970s Central Soya became heavily
involved in poultry and egg production and processing.
The company was one of the leaders in shaping the modern
poultry industry, which moved in the 1960s from America’s
backyards to large, vertically integrated animal factories.
These led to a dramatic drop in the price of poultry and
eggs. Soybean meal was used extensively in these poultry
operations.
Key advances were made by feed researchers. In 1973
layer feeds based on amino acid levels rather than protein
content were introduced. In 1977 the company developed the
first-ever swine feed concentrates based on available amino
acid content, a concept that soon became standard in the
industry. During the 1970s Central Soya shifted its former
emphasis on expanding crushing capacity to increasing
crushing efficiency and product quality at existing soybean
plants. In 1973 the company acquired its first soybean
crushing facility outside the US, a plant located at Utrecht,
the Netherlands.
In 1977 Central Soya entered the seed business by
acquiring O’s Gold Seed Company, a hybrid seed corn
company in Parkersburg, Iowa. Soy proteins made several
important advances. By 1968 Central Soya was making
Textrol, a textured soy flour; it lasted for only about 2 years.
In 1974 they introduced PlusMeat, a meat extender based
on textured soy flour, and in the mid-1970s stopped making
full-fat soy flour. Then in 1975 Central Soya introduced
the industry’s first textured soy protein concentrate, brandnamed Response. It represented a significant technological
improvement over conventional textured soy flours, which
it began to replace. In 1976 Central Soya acquired rights
to produce and market steam texturized vegetable proteins
under General Mills’ patents. The purchase included steam
texturizing technology and equipment, plus exclusive US
rights to the Bontrae line of textured soy flour products. In
1979 the US Department of Defense approved the use of
soy concentrates in the ground meat products used by the
Armed Forces. Earlier that year, the corporation made the
difficult decision to drop its soy isolate business. From 1958
until 1979 when he retired Dr. Edwin W. Meyer, had been
Director of Research for Central Soya’s Chemurgy division.
During this period he authored 31 articles and 38 patents
related to soy products, mostly soy proteins (Inform. 2008.
Dec, p. 12).

Throughout the 1970s, Central Soya’s Promine was the
world’s best-selling and most esteemed isolated soy protein.
But, for various reasons, the product was only marginally
profitable. The plant in Chicago was obsolete and in a bad
location, with major expensive waste disposal problems.
There was no room to expand the old plant, and to move
it would have been too expensive. So in about 1978-79
Central Soya simply announced that it was discontinuing
production of Promine soy protein isolates. When they
went out, they literally handed the market over to Ralston
Purina by suggesting to their customers that they buy from
Purina. Prior to this time, isolates had been a minor, slightly
unprofitable business for Purina. Now they became big
business. In about 1980-81 Archer Daniels Midland, after
making a deal with the city of Chicago over waste disposal,
finally bought Central Soya’s once-famous isolate plant in
Chicago. Central Soya took a pretax loss of $5.2 million on
the deal (W. Williams 1981).
In 1978 Central Soya consolidated most of its food
research operations in a new 24-acre, $9 million Research
and Engineering facility north of Fort Wayne. There 60
scientists and technicians support the firm’s Chemurgy
Division, Refined Oil Division, and three food company
subsidiaries. The facility housed state-of-the-art food,
product development, microbiological, analytical, chemical,
and sensory evaluation laboratories, as well as a complete
process engineering plant. It marked a milestone in the
company’s diversification into the food industry.
The 1980s. During the early 1980s, under Chairman,
President, and CEO Douglas G. Fleming, Central Soya
took major steps toward long-range corporate redirection,
attempting to restructure the company and reposition its
of assets for stronger growth and improved profitability.
There was movement away from Central Soya’s “traditional
concentration on basic commodities to more emphasis
on value-added businesses.” Aggressive expansion was
planned into food processing. A new emphasis was placed
on increasing the return on stockholder’s investment. The
company had a firm corporate policy of using future markets
to hedge all soybean and grain transactions, thus minimizing
the effects of commodity price fluctuations on profit margins
and reducing the risk of ownership. But hedging did not
guarantee satisfactory profit margins or return on invested
capital. The weak US farm economy and strong US dollar
(which seriously hurt exports) both hurt Central Soya’s
profits.
The 1980 annual report showed net sales of $1,744
million for the year (up from $1,194 in 1976) and net
earnings of $34.8 million. It described the company as
employing 10,500 people, operating 80 facilities in the US
plus 20 plants outside the country, and having four business
segments, each of which relied heavily on soybeans:
1. Commodity Operations (including soybean processing
and grain merchandising): 34% of total sales
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2. Feed and Farm Supplies (including Domestic Feed,
Farm Supply, O’s Gold Seed Company, and International
Feed): 33% of sales
3. Food Products (including Butcher Boy Food
Products, Fred’s Frozen Foods, J.H. Filbert, Refined Oil, and
Chemurgy): 19% of sales
4. Poultry Products: 14% of sales
In September 1983 Central Soya sold its seed business
and in February 1984 sold the last of its poultry operations,
which were generating a relatively low return on investment.
At the time of sale, the company was one of America’s
largest processors of broiler chickens (400 million lb a year),
turkeys (50 million lb), and eggs (1,000 million). The 1984
annual report showed the company has having two basic
groups, with seven divisions. These were supported by major
research facilities in Decatur, Indiana (animal feeding and
management), The Netherlands (animal feeding), and Fort
Wayne (food related).
1. Agribusiness Group
Domestic Feed Division
International Feed Division
Soybean Processing Division
Grain Merchandising Division
2. Food Group
Refined Oil Division
Food Subsidiaries (Fred’s Frozen Foods, J.H.
Filbert, Butcher Boy Food Products, Zatarain’s, Inc.)
Chemurgy Division
During the 1980s Central began to reflect on its rich
heritage. In mid-1981 the company published 17 “Fact
Sheets” giving the most complete and detailed information
(including history) about the company and each of its
divisions, subsidiaries, and products. Then in 1984, in
celebration of its fiftieth anniversary, it published a special
lengthy history of the company under the theme “Fifty
Years of Growth and a Future to Share.” This was sent to
stockholders with the annual report
In its 1984 annual report Central Soya described itself
as: “... an international agribusiness and food processing
company. Central Soya’s people, products and processes
help farmers raise livestock more efficiently, develop new
uses of soybeans and soybean products, and provide high
quality and convenient food for consumption both at home
and away. From farm to table, the Company is involved
in virtually every part of the food production system.”
(Continued). Address: Lafayette, California. Phone: 415-2832991.
1777. Eden Foods, Inc. 1985. Seafood! Just the best (Ad).
East West Journal. April. Back cover.
• Summary: This full-page color ad shows the Eden crane,
wearing a snorkel and a pair of swim fins, with the Eden
logo on its back, swimming under water in the sea where it
sees colorful packages of the following Eden sea vegetable

products: Sushi Nori. Hijiki. Agar Agar. Arame. Kombu.
Wakame. The ad notes that sea vegetables contain “vitamins
A, B, C, D, E, and K, including B-12 which is hard to find in
a vegetarian diet.” Address: Clinton, Michigan 49236.
1778. Egli, Dennis. 1985. Report on the Soybean
Physiologists Group Session (Memphis, TN: February 27,
1985). Eurosoya No. 3. p. 85. April. [Eng]
• Summary: “The soybean physiologists met on Wednesday
morning, February 27, and ten papers were presented. Two
papers dealt with transport and partitioning. Dr. Brun’s paper
covered the work at Minnesota dealing with the movement
of abscisic acid in the soybean plant and its possible role in
regulating seed growth.
“Dr. Kasperbauer at Florence, South Carolina, presented
preliminary data suggesting that light quality may influence
the partitioning of assimilate between roots and shoots in
soybeans. The nitrogen papers included a comparison of
techniques for estimating N fixation (Vasilas, University of
Illinois) and a study of the effect of various N sources (amino
acids and ureides) on the growth of soybean seed in in vitro
cultures.
“There were six papers dealing with various aspects of
yield and plant stress. Specht discussed the work at Nebraska
using a line-source sprinkler irrigation system to evaluate
cultivar responses to drought stress. He reported quite large
cultivar differences in the response to stress.
“Brown (University of Arkansas) reported on a
technique he developed to grow plants in a stress free field
environment by isolating the roots from direct contact
with the soil. Koukkari at Minnesota discussed his results
suggesting that the chlorophyll levels in cotyledons or
leaves could be used as an indicator of plant stress. Nooden
(University of Michigan) and Acock (USDA, Mississippi
State University) discussed the relationships between
source and sink in the soybean plant. Acock suggested
that photosynthetic activity of the leaves is related to sink
demand. Nooden’s work illustrated the interactions between
the number of seeds per plant and seed size (weight per
seed). McBlain (Ohio State University) presented a progress
report of a large study designed to determine the effects of
photoperiod on flowering and maturity. He emphasized the
complexity of the system and suggested that the relationships
in the field frequently differ widely from what would be
predicted from the classic growth chamber experiments.”
Address: Univ. of Kentucky, USA.
1779. Product Name: Edensoy (Soymilk) [Cranberry].
Manufacturer’s Name: Eden Foods, Inc. (Importer). Made
in Japan by Marusan-Ai Co., Ltd.
Manufacturer’s Address: 701 Tecumseh, Clinton, MI
49236.
Date of Introduction: 1985 May.
Ingredients: Plain: Water, soybeans, kombu seaweed, pearl

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 781
barley. Carob: Water, soybeans, pearl
barley, barley malt, carob, kombu.
Wt/Vol., Packaging, Price: 6 fluid
oz (180 ml) free-standing retort
pouch.
How Stored: Shelf stable.
Nutrition: Plain: 89.9% water, 1.9%
protein, 1.5% fat, 7% carbohydrates,
48 calories/100 gm.
New Product–Documentation:
Spot in Whole Foods. 1985. March.
p. 65. “Berry added: Eden Foods has
expanded its soy beverage line with
Cranberry Edensoy... It is available
in a 6 oz. retort pouch... Suggested
retail price is 79¢ per package.” A
small photo shows the new packages.
Dairy Record. 1985. Sept. p.
86. Cranberry Edensoy was added in
May 1985.
1780. Crump, Constance. 1985. FDA probing use of local
soy beverage. Ann Arbor News (Michigan). June 19.
• Summary: “The inquiry concerns Edensoy, a soy drink
made by Eden Foods of Tecumseh and manufactured
in Japan by the Marusan Co. A recall of the product’s
explanatory pamphlet is expected, probably today. In
Toronto, Ontario [Canada], a woman fed her infant Edensoy
as the child’s only food for five months after she developed
difficulty in nursing, said Mike Potter, president of Eden
Foods. At six months of age, the baby was hospitalized for
malnutrition.” The FDA investigation was confirmed by Alan
Hoeting, FDA district director in Detroit.
The pamphlet was written by Potter in 1983 to explain
the uses of Edensoy. About 9,000 copies were distributed in
1983 and 1984. It contains one sentence [actually one page]
which could easily be misinterpreted to mean that Edensoy
could be used as an infant formula.
“Eden’s Store and Deli, 330 Maynard, was once part of
Eden Foods, but there has been no connection in ownership
or management for several years.” Address: News Staff
reporter.
1781. Food and Drug Administration. 1985. [Warning on
use of Edensoy and similar soy drinks as an infant formula]
(News release). Washington, DC. 1 p. June 19.
Address: Washington, DC.
1782. Photograph of Bob Smith’s Delsoy plant in Dearborn,
Michigan June 19. 1985.
• Summary: Bob Smith developed a whipped topping while
working in a laboratory for Henry Ford. Smith then built a
plant in the old Livonia Dairy on Telegraph Road at Harvard
in Dearborn; its initial capacity was about 1,000 gallons per

day. Across the front, in large raised concrete letters, we
read: “Delsoy Products Corporation.”
In April 1951 Bob Smith was President, Delsoy
Products, Inc., 1847 S. Telegraph Rd., Dearborn, Michigan
Note: This photo was sent to Soyfoods Center, with
permission to use in this book, by Dick Folsom in Feb. 1992.
1783. Import Alert (U.S. Food and Drug Administration).
1985. Edensoy and other soy drinks that may serve as infant
formulas. No. 40-01. June 26. 3 p. PAC Code 17R043.
ADFS-DFRG (HFO-415). Field Compliance Branch.
• Summary: “Background: Edensoy, a soy-base beverage,
is imported and distributed by Eden Foods, Inc., Clinton,
Michigan. The product may be received from either
‘Muso Co., Ltd.’ Osaka, Japan (a marketing and exporting
company) or from the manufacturer ‘Marusan’, Osakaki-shi,
Japan. Edensoy has been promoted as an infant formula, and
as a substitute for mother’s milk, by means of pamphlets
and advertisements. The product’s immediate label does not
make infant formula use or mother’s milk substitute claims.
Edensoy does not comply with the requirements of 412(g)
of the FDIC Act, and should not be used or promoted for
use as an infant formula. A Class I recall of the promotional
literature is underway. Also, Edensoy does not comply with
the nutrition labeling requirements of 21 CFR 101.9. Eden
Foods has agreed to promptly prepare new labels, with
nutritional labeling and a warning against use of the product
as an infant formula or as the sole source of nutrition. In
addition, the firm has agreed to place a warning placard into
each carton of product with the old label.
“Since Edensoy is also sold to at least six Canadian
firms, it may enter the United States from Canada as well as
Japan.
“A Canadian physician recently reported a six-
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month old infant has rickets due to Vitamin D deficiency,
vision problems due to Vitamin A deficiency, and general
malnutrition. It is reported the infant had been consuming
Edensoy as the sole source of nourishment for five months
after its mother experienced difficulty in breast feeding.
FDA’s Health Hazard Review Board has concluded: ‘the use
of this product (Edensoy), as a sole nutritional source (e.g.,
as an infant formula) will result in severe protein-calorie
malnutrition and multiple vitamin and mineral deficiencies
which would result in diminished resistance to disease and
ultimately to death if not treated. This product when so used
would represent a chronic/severe life threatening hazard to
health.’ This has led to our concern over similar products.”
A partial list of similar products includes: Soy Moo
(Belgium, Health Valley); Sun Soy (Belgium); Ah Soy
(Japan, San-iku Foods, Great Eastern Sun); Westsoy
(Japan, San-iku, Westbrae), Vitasoy (Hong Kong), Malteds
(Westbrae), Marusan. Address: Washington, DC.
1784. Datz, B. 1985. Augusta [Maine] woman’s complaint
gets [Edensoy] formula folders recalled. Kennebec Journal
(Augusta, Maine). Aug. 3.
• Summary: Eden Foods has sold 8 million single serving
packages of Edensoy in the last 2 years, according to
company president Michael Potter in a phone interview. A
six-month old Canadian infant was fed nothing but Edensoy
for 5 months. Severely malnourished, the child developed
rickets from a lack of vitamin D and vision problems from a
lack of vitamin B. Edensoy was launched on the U.S. market
in August 1983. Mary Owen, a dietitian from Augusta,
Maine, has been vocal about raising questions the suitability
of Edensoy for infants. She obtained a brochure describing
Edensoy then in late 1983 wrote Eden Foods several
questions about Edensoy’s level of calories, protein, fat,
minerals, and vitamins compared with breast milk. Michael
Potter said that, until about 9 months ago, he didn’t know
about the requirements of the Infant Formula Act of 1980.
In April 1985 the FDA recalled Eden’s brochure
describing Edensoy “in response to false advertising and
nutritional deficiencies of two soy drinks produced by
another firm. Their brand names are Nutra-Milk and KamaMil.”
1785. Associated Press (AP). 1985. Tofu takes off: AA [Ann
Arbor] company churns out the most soybean curd in state.
Press (Ypsilanti, Michigan). Aug. 4. p. 9B.
• Summary: This article is based on an Associated Press
release by Frederick Standish. Tofu is growing in popularity
in America. It used to be sold as “soybean curd” in a few
Japanese or Chinese restaurants, and some health-food
stores. But today it’s on grocery store shelves and in kitchen
refrigerators. The Soyplant, an Ann Arbor cooperative and
the largest of three tofu makers in Michigan, is trying to keep
up with the demand.

The company is located in southern Ann Arbor in a
cluster of one-story buildings in an industrial park. The 10
co-op members work two or three shifts, four days a week.
Last year the Soyplant had about $303,000 in sales, up from
$250,000 the year before. A huge amount is sold to the
Meijer’s warehouse in Lansing.
The Soyplant uses organically grown soybeans produced
in Ypsilanti on the farm of Mark Vreeland and his father.
Each week they process about 130 bushels or 7,800 pounds.
A smaller tofu manufacturer is Oryana Soy Shop,
managed by Michael Williams in Traverse City.
Discusses The Book of Tofu, by Shurtleff and Aoyagi. A
large AP photo shows Mark Ducharme holding up two “tofu
bricks” as he works at the Soyplant Co-op.
1786. Country Folks (Palantine Bridge, New York). 1985.
Consumer alert issued on “soy drinks” fed to infants. Aug.
12.
• Summary: “The Maine Department of Agriculture, Food
and Rural Resources has issued a consumer alert warning
parents that so-called ‘soy drinks,’ or soy ‘milks,’ should not
be used as a sole source of nutrition for infants.”
“The federal Food and Drug Administration recently
issued several such warnings about specific brands of soy
drinks often sold in health food stores. Earlier this year,
a 6-month-old child in Canada developed rickets, vision
problems and malnutrition after being fed a soy drink
product called Edensoy as a sole source of nutrition for 5
months.” Brands with serious nutritional deficiencies and
false advertising included Nutra-Milk and Kama-Mil. Also
published in The Journal (Lewiston-Auburn, Maine). Aug. 5.
Note: This is the earliest document seen in which the
U.S. Food and Drug Administration uses the term “milk” to
refer to soymilk. Address: Maine.
1787. Food Chemical News. 1985. FDA knew of Edensoy
situation for 20 months prior to recall: Metzenbaum.
27(23):3-4. Aug. 12. [3 ref]
1788. Staudt, Joe. 1985. La Choy. Horizons (Beatrice
Grocery Group). Summer. p. 1-7.
• Summary: In 1920 Wally Smith and Ilhan New, two friends
from the University of Michigan, founded La Choy Foods in
Detroit. Their first product was [mung] bean sprouts. In 1922
the business was incorporated as La Choy Food Products.
The first La Choy-owned plant was built in Detroit in 1937.
The Archbold, Ohio plant was built on its present site in
1942. The Company’s long association with Beatrice started
in 1943, when La Choy was bought by the Chicago-based
company and became Beatrice’s first non-dairy operation.
The article does not state when La Choy introduced soy
sauce. But in 1945 it came off the bottling line at 30 bottles/
minutes; today it is 250 bottles/minutes. La Choy, which
translates to “good vegetables,” is and has been for some
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time the world’s undisputed leader in Oriental foods.
Address: Fullerton, California.

Rochester, MI 48063.
Date of Introduction: 1985 October.
Ingredients: Tempeh. Batter and breading: Certified
organically grown corn, hard red spring and winter whole
wheat, brown rice, barley malt, tofu, soybean oil, bicarbonate
of soda, rare herbs, imported spices.
Wt/Vol., Packaging, Price: 6 per 16 oz pack.
How Stored: Frozen.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1985. Oct. Made from certified organically
grown soybeans and whole grains. Leaflet. 1985, undated.
“Create a main course or sandwich! Fully cooked–Just heat
& serve.”
Product Alert (Naples, WY). 1986. March 17. “16.
Frozen misc. foods.” Tempeh Delites from Harvest Earth
Foods of Rochester, Michigan, comes in four varieties. Mild
Cutlets and Spicy Cutlets with 6 per pack. Mild Sticks and
Spicy Sticks with 9 per pack. All four are in 16 oz size.
Talk with Charles J. Leonardi, owner. 2001. May 18.
Harvest Earth Foods is now located at P.O. Box 816, Sterling
Heights, Michigan 48316. Phone: 810-469-1730. Charles
bought the company from Dr. Jerry Skrocki, the founder.

1789. Ostman, Eleanor. 1985. Public acquires a taste for tofu.
Soybeans give business more than just desserts [Lee L. Lee,
Tofulicious, and Eastern Foods Corp.]. Morning Pioneer
News Dispatch (St. Paul, Minnesota). Sept. 15. p. 1G, 3G.
• Summary: Korean-born Lee L. Lee graduated in physics
from Seoul National University and came to the Univ. of
Minnesota to study accounting. He stayed to work for 11
years at Control Data Corporation’s international accounting
division, the last 5 as its manager. “He was clearly ahead
of demand in 1978 when he started producing tofu in a tiny
rented warehouse in Roseville [Minnesota].” During his
years at CDC “he was also making tofu for First Oriental
Foods in St. Paul, ultimately buying that company in 1982.
His Eastern Foods Corp. began producing tofu part time
a year before he left Control Data, with the assistance of
venture capital investment from his former employer.” CDC
owns 30% of Eastern Foods. In 1979 he built his current
quarters at 3235 E. Hennepin Ave.
“Though he kept producing tofu over the years while
two other local competitors started and folded, Lee says he
knew that ‘I couldn’t live and die with just one product.’
His company began manufacturing won ton skins and egg
roll wrappers. ‘Within 18 months, we dominated the entire
Midwest market for the skins,’ said Lee.
“’In tofu, we are the leader in Minnesota, Wisconsin,
Iowa, Michigan and Illinois. Our sales were growing 10 to
15 percent annually, but the base was so small to being with.
The Minnesota market uses 300 cases of tofu a week; that’s
under $10,000 a month.’ Total production weekly of tofu,
skins and related products is up to 36,000 pounds weekly...
“Steve Schellhaass, formerly with Safeway Stores,
was hired last year as vice president of manufacturing and
product development, with a directive to find ‘value-added’
uses for tofu and the skins. Tofulicious is one result and
Tofruit, resembling yogurt with fruit, is another. Available in
health food stores, it soon may be released to regular retail
channels under a co-packing arrangement. The company also
has tofu salad dressing ready...
“Lee plans to make Eastern Foods a national company
in 1986 and perhaps to go public in 1987. To speed
national distribution, his company has contracted with JFC
International, the distribution arm of Kikkoman soy sauce
and the largest Oriental specialty distributor in the country.”
A photo shows Lee L. Lee, founder and president of
Eastern Foods Corp., holding a pint of Tofulicious. Address:
Minnesota.

1792. Associated Press. 1985. Soynut butter set to spread
over America. Chicago Tribune. Nov. 12. p. B2.
• Summary: The new product was developed by Leonard
Stuttman, owner of Inari Trading Co., a small Michigan firm
that makes soybean products. “Inari is beginning to offer its
soynut butter in bulk to health-food stores, food cooperatives
and specialty markets.” Stuttman has found a strong
consumer preference for soynut butter that is sweetened.
Note: This article also appeared on this same date in the
Los Angeles Times (p. OC_C19 or p. D15).

1790. Product Name: Tempeh Delites [Mild Cutlets, or
Sticks; Spicy Cutlets, or Sticks].
Manufacturer’s Name: Harvest Earth Foods.
Manufacturer’s Address: 2789 Steamboat Springs,

1793. Francese, Peter. 1985. More will give thanks with tofu.
Detroit Free Press. Nov. 17. [1 ref]
• Summary: This Thanksgiving, some imaginative
vegetarian cooks will mold their tofu in the shape of a turkey.

1791. INARI, Ltd. 1985. Super Scoop (Leaflet). Mason,
Michigan. 1 p. 36 cm.
• Summary: This is the Fall 1985 issue of INARI’s
newsletter, published by Nov. 28, printed with brown ink on
white paper, single sided. “With the recent official move of
our offices to the manufacturing plant, we have much to tell.
New address: 200 State St., Mason, Michigan 48854. New
phone: 517-676-3836. The names of 7 staff members are
given. Len Stuttman is president. Irene Stuttman is general
executive manager. Jeff Stuttman is plant manager.
INARI now makes “granulated soynuts,” available in
20 lb bulk or 20 x 1 lb packages. “A great alternative to high
fat breading. Use as a sprinkle topping on vegetable dishes
and sauces... A nutritious way to add crunch!!” Address: 200
State St., Mason, Michigan 48854.
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Since 1979, retail sales of tofu and other soy foods (including
soy sauce) have increased nearly fivefold in the USA, from
about $41 million in that year to $104 million in 1981, rising
to about $200 million in 1984–according to Business Trends
Analysts (Commack, New York).
A graph from American Demographics shows “soy food
sales” from 1979 to 1984. Address: Michigan.

carton or 12 x 1 lb cartons).
Talk with Irene and Len Stuttman. 1996. Sept. 2.
Sycamore Creek started making granulated soynuts many
years ago and they are now one of the company’s best-selling
products. Solnuts was the first to make granulated soynuts.
Granulated soynuts end up in Bakery Products such as
Keebler’s Reduced Fat Cookies.

1794. Detroit News. 1985. Peanut-butter alternative. Nov. 28.
p. K-1, col. 1.
• Summary: Inari Trading Co. of Mason, Michigan, recently
began selling soynut butter to natural food stores, food
cooperatives and specialty markets. One company uses it as
an ingredient in a candy bar.
Charles Stine, a food scientist at Michigan State
University, helped the small Michigan company develop the
soybean product. Since 1978, Inari has been roasting and
selling soybeans in various forms.

1797. INARI, Ltd. 1985. Wholesale bulk price list. Lansing,
Michigan. 1 p. 28 cm.
• Summary: This price list is dated November 27, 1985.
The products are divided into four groups. The new group,
“Miscellaneous,” includes: Stutz Butter Bows, Super Sunnys
raw sunflower seeds, Super Sunnys roasted salted sunflower
seeds, Super Sunnys roasted unsalted sunflower seeds.
Four other new products appear on this price list: (1)
Granulated soynuts (20 lb carton or 12 x 1 lb cartons). (2)
Confection coated soynuts in Cinnamon Coated or Royal
Mix flavors. (3) Soynut Butter (2 x 8 lb cartons, or 40 lb tub).
Address: 2331 Forest Rd., Lansing, Michigan 48910. Phone:
517-882-3323.

1795. Product Name: Super Soy Soynut Butter [Sweetened
with Fructose].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1985 November.
Ingredients: Incl. Soybean, oil, salt.
Wt/Vol., Packaging, Price: 8 lb carton or 40 lb tub.
How Stored: Refrigerated.
Nutrition: 157 calories per oz. Protein 29.9%, fat 45.3%,
carbohydrate 15.6%, fiber 3.9%, ash 3.7%, moisture 1.6%.
New Product–Documentation: Journal of Commerce
and Commercial (New York City). 1985. Nov. 15. p. 13B.
“Growers develop soynut spread.” INARI, Ltd. wholesale
bulk price list. 1985. Nov. 27. Soynut Butter: 2 x 8 lb tubs
per case wholesale for $0.96/lb. A 40 lb tub wholesales
for $0.89/lb. Len Stuttman says the initial product was
sweetened with fructose. Later an unsweetened product was
introduced for Californians.
Leaflet. 1986, undated. 8½ by 11 inches. Black on
white. “Soynut Butter. The Healthy Alternative.” The state of
Michigan gave INARI a grant to help develop this product.
They worked with Michigan State University, Dept. of Food
Science.
INARI Ltd. 1986. “Product information: SuperSoy
Soynut Butter.” Printed with black ink on yellow paper.
Contains a proximate analysis (nutritional composition).
1796. Product Name: Super Soy granulated Soynuts.
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1985 November.
Ingredients: Oil roasted soynuts.
How Stored: Shelf stable.
New Product–Documentation: INARI, Ltd. wholesale
bulk price list. 1985. Nov. 27. Granulated soynuts (20 lb

1798. Product Name: Super Soy Soyprizes (Confection
Coated Soynuts–Whole Oil-Roasted) [Royal Mix, or
Cinnamon Coated].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1985 November.
Wt/Vol., Packaging, Price: 20 lb case.
How Stored: Shelf stable.
New Product–Documentation: Manufacturer’s wholesale
bulk price list. 1985. Nov. 27. Each flavor is sold in 20 lb
cases.
1799. Sokolov, Raymond. 1985. Soy, most useful bean: In
disguised forms, its use grows in U.S. Detroit News. Dec. 13.
p. A-1, A-20.
• Summary: First came soy-based margarine, then
soybean oil–which now surpasses corn oil and peanut oil
in sales. Then tofu, a soybean curd, began to show up in
supermarkets. The latest soy-based product is Tofutti, a
trendy alternative to ice cream.
Business Trends Analysts reports that retail sales of soy
foods (including the familiar soy sauce) have jumped nearly
fivefold since 1979. They exceeded $200 million last year.
A body of “evangelical literature has sprung up to educate
a carnivorous populace in the mysteries of tofu.” The Book
of Tofu, by William Shurtleff and Akiko Aoyagi, had sold
340,000 copies when Ten Speed Press in Berkeley published
a 2nd edition in 1983.
Photos show two workers at The Soy Plant in Ann
Arbor: (1) Mark Ducharme cutting tofu. (2) Geoffrey Beck
stirring soy milk. Address: Michigan.
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1800. Johnson, Kirk. 1985. The Edensoy-FDA saga: A
misleading claim about Eden’s top product led to a pamphlet
recall. East West Journal. Dec. p. 30, 32-35.
• Summary: Chronology of events: 1984 March 2–The FDA
(U.S. Food and Drug Administration) informs Eden Foods,
in a strongly worded letter, that it considers eleven claims
in a promotional pamphlet for Edensoy to be erroneous.
The FDA advised that the “Good for Babies” section of the
pamphlet be deleted. Indeed the agency was so worried about
the possible impact of the pamphlet that it asked Eden to stop
distributing it, a request to which Potter agreed.
Exactly what happened next is unclear. The FDA says
it has invoices proving that Eden continued to distribute the
pamphlet. Potter admits that “eight or nine” of the pamphlets
did leak out.
1985 June 14–The FDA informs Michael Potter that a
six-month-old child in Canada had become seriously ill after
being fed the company’s soymilk as an infant formula. The
mother said her decision to forgo regular infant formula was
inspired by Eden’s own literature–the promotional pamphlet
cited above which said that Edensoy was “Good for Babies.”
For Eden, a company with 40 employees, the news came
at a bad time since the company was geared up to begin a
national promotion of its soymilk starting June 15–the very
next day. By this time the come had sold some 18 million
foil pouches of Edensoy. Eden took the position: “There’s a
problem and were responsible for it.”
1985 June 23–Eden Foods voluntarily mails 10,686
requests for a recall of the pamphlet to its distributors and
to individual retail stores. The company also agrees to insert
a statement on the Edensoy label warning that the product
is not to be used as an infant formula or as a sole source of
nutrition. Until new labels could be printed, Eden Foods
would mail red on white warning placards to be placed on
store shelves where Edensoy is sold.
1985 Sept. 1–Sales and Edensoy for the last 2 months
(July and August) were 50% higher than normal, thanks to a
summer discount promotion. A photo shows Eden’s Michael
Potter.
1801. INARI, Ltd. 1985. Soy to the world (Leaflet). Mason,
Michigan. 1 p. 28 cm. Undated.
• Summary: At the top of the ad, the words “Soy to the
World” (instead of “Joy to the World”) are written on a staff,
with a treble cleft symbol at the left end and several quarter
notes at each end. Around that are simple illustrations of pine
boughs, holly, etc. The first paragraph begins: “Celebrate
the season with soynuts. Give a gift associated with your
Soyfoods business... They are the perfect gift to your
employees, colleagues and favored customers.”
INARI offers four gift selections: (1) Palate Pleaser,
with four confection flavors; 8 x 16 oz. for $40.00. (2)
Executive Set–Three classic canisters distinctively packed
with soynuts coated with carob, yogurt, and butter toffee; 6

x 65 oz for $87.00. (3) Soynut Sampler, with seven flavors
in an 8½ inch decorator tin, 12 x 11.5 ox for $67.60. (4)
Treasure Chest, with four confection flavors in a rectangular
decorator tin, 6 x 22 oz for $48.20. One photo shows all the
selections.
Note from Len and Irene Stuttman. 1998. Sept. 10. This
leaflet was probably from about 1985. Address: INARI, Ltd.,
200 State St., Mason, Michigan 48854. Phone: 517-6763836.
1802. Skinner, Sherlyn; Martens, Richard A. 1985. The milk
sugar dilemma: Living with lactose intolerance. Medi-Ed
Press, P.O. Box 957, East Lansing, MI 48823. 193 p. [13 ref]
• Summary: A continuation of high lactase activity to
adulthood is limited to persons of northern and western
European ancestry and some nomadic tribes of Africa. The
approximate incidence of lactose intolerance in various
ethnic groups is as follows: African blacks 97-100%,
Dravidian Indians (India) 95-100%, Orientals 90-100%,
North American Indians 80-90%, Central/South American
Indians 70-90%, Mexican Americans 70-80%, North
American blacks 70-75%, Mediterraneans 60-90%, Jews 6080%, Central & Northern Indians (India), 25-65%, Middle
Europeans 10-20%, North American Caucasians 7-15%,
Northwestern Indians (India/Pakistan) 3-15%, Northern
Europeans 1-5%.
Contents: About the authors (autobiographical).
Foreword. Preface. 1. Lactose intolerance: A case history, the
origin of lactose intolerance, congenital lactose intolerance,
primary acquired lactose intolerance, incidence of lactose
intolerance, secondary lactose intolerance, other case
examples, why did lactose intolerance appear, symptoms
of lactose intolerance, diagnosis of lactose intolerance, the
trouble with tests, the do-it-yourself test (lactose challenge,
lactose-free test), conclusion, counter-point, living with
lactose intolerance. 2. Digestion. 3. Good nutrition without
lactose. 4. The lactose-restricted diet. 5. Setting your lactose
level. 6. Shopping for foods. 7. Dining away from home. 8.
Lactose-free food products. 9. Recipes. 10. Appendices.
Soyfoods that are mentioned include Isomil, Nursoy,
Prosobee, Soyagen and Soyamel (made by Worthington
Foods), Tofutti, Tofree. Pages 90-91 discuss soymilk.
Address: 1. Nutritional consultant, Gastroenterology
Associates, East Lansing, Michigan; 2. Clinical
gastroenterologist (M.D.), East Lansing, Michigan.
1803. Biggs, Marcia. 1986. Who’s hot. Michigan: The
Magazine of the Detroit News. Feb. 23. p. 22.
• Summary: A color photo shows cousins William Guest
and Edward Patten of Gladys Knight and the Pipps. They are
founding American Tofu in Detroit to make NJOY, a frozen
tofu dessert. It will be sold mainly in the Midwest.
1804. Eden Foods, Inc. 1986. The bean comes true.
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Enjoy America’s favorite. Edensoy (Ad). Natural Foods
Merchandiser. Feb.
• Summary: See next page. Full page, color. “Since July,
1983, the New Food, Edensoy, has been America’s #1
soymilk. Overnight it became and remains the best selling
soy drink in the U.S.A.” A photo shows packages of Edensoy
plain and carob standing on a table. A second package of
Edensoy plain is being poured into a tall glass. Address:
Clinton, Michigan.
1805. Roller, Ron. 1986. New developments with Edensoy,
and sales figures (Interview). SoyaScan Notes. March 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Eden Foods has a joint venture with Marusan
(Japan), building a soymilk plant in Saline, Michigan. Some
Marusan technicians are now working with them in Saline,
building the plant. Its about half done and should be on
stream by June or July 1986. They plan a big plant opening.
The new Edensoy will be packed in Tetra Pak, which has a
lower packaging cost.
In the last 2 months sales of Edensoy have been 40,000
cases of 30 packs per case. This is 600,000 packs/month.
Each pack is 6.0 U.S. fluid ounces or 0.1875 quarts. So this
is 28,125 gallons/month, or 337,500 gallons/year. Note:
This is the first news of this exciting new venture. Edensoy
soon became America’s leading brand of soymilk and a very
famous and profitable soy product. Address: Vice president,
Eden Foods Inc., 701 Tecumseh Rd., Clinton, Michigan
49236. Phone: 800-248-0301 or 517-456-7424.
1806. Food Processing (Chicago). 1986. Central Soya sells
J.H. Filbert. March. p. 116.
• Summary: J.H. Filbert, Inc., of Baltimore, Maryland, a
maker and marketer of margarines and salad dressings, was
sold to Shedd’s Food Products, Inc., Smithfield, Michigan.
Terms were not disclosed.
1807. Fucini, Joe. 1986. Is it a peanut? A seed? No, its
supersoynut! Snack Food. March. p. 34-35, 50.
• Summary: About Len and Irene Stuttman of INARI Ltd.
in rural Mason, Michigan, and their Super Soynuts–oil
roasted soynuts which they have been making since 1976.
The Stuttmans are now developing a new product–Soynut
Butter–which is comparable in taste to peanut butter, yet is
much more nutritious and contains fewer calories.
Photos show: (1) Irene Stuttman, dressed in coat and
tie, holding a sampler tray of soynuts. (2) Jeff, Irene and Len
Stuttman studying a sales report. (3) Jeff Stuttman as a sets
a control on a roaster. (4) The outside of the INARI plant,
on a snowy day; it is located in a 19th century grain mill in
Mason. (5) An employee assembling soynut gift tins, which
the firm first sold by mail order for the Christmas season in
1983; they sold 3,000 tins that year and volume has increased
each year since. The decorative tins range in size from 11 to

65 ounces. Address: Midwest correspondent.
1808. Product Name: Tempeh Delites [Mild Sticks, or
Spicy Sticks].
Manufacturer’s Name: Harvest Earth Foods.
Manufacturer’s Address: 2789 Steamboat Springs,
Rochester, MI 48063.
Date of Introduction: 1986 March.
Wt/Vol., Packaging, Price: 9 per 16 oz package.
How Stored: Frozen.
New Product–Documentation: Product Alert. (Naples,
Wyoming). 1986 March 10. “Fully cooked and frozen
Tempeh Delites only need to be heated before serving. This
product from Harvest Earth Foods of Rochester, Michigan,
is made with cultured organic soybean and water that is
battered and breaded. It is offered in four varieties–Mild
Cutlets and Spicy Cutlets with 6 per pack, and Mild Sticks
and Spicy Sticks with nine per package. All four are in a 16
oz. size. The tempeh is rich in fiber, vitamins and minerals
and this line offers convenience and versatility, too. 100%
natural, there are no sugar, salt, or chemical preservatives or
additives–and there is no cholesterol or animal fat.”
1809. Product Name: Tempeh Delites Breakfast Naturals
(Meatless Breaded Tempeh Sausages).
Manufacturer’s Name: Harvest Earth Foods.
Manufacturer’s Address: 2789 Steamboat Springs,
Rochester, MI 48063.
Date of Introduction: 1986 March.
Wt/Vol., Packaging, Price: 6 oz vacuum pack bags.
How Stored: Refrigerated or frozen.
New Product–Documentation: Food Report (Lehmann).
1986. March.
1810. Product Name: Seitan.
Manufacturer’s Name: Great Lakes Grainfoods.
Manufacturer’s Address: 225 Parsons St., Kalamazoo, MI
49007. Phone: 616-382-0830.
Date of Introduction: 1986 May.
How Stored: Refrigerated.
New Product–Documentation: Talk with Crick Haltom
and Colby Wingate. 1988. April. They have been in business
for 2 years making seitan and mochi. They plan to make
miso commercially.
Talk with Crick Haltom. 1991 Nov. 23. He started
making seitan in May, 1986. He ran the company, not
Colby. He learned how to make seitan in the Boston area,
where he lived for a total of 1 year during two periods from
the summer of 1983 to the summer of 1985. While he was
there, The Bridge and Upcountry were both making seitan.
His background was in food (restaurants, food stores, and
attendance at Atlanta Area Technical School, a cooking
institute in Atlanta, Georgia). When he and his wife moved
to the Midwest, he wanted to start a food business. He started
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production in a commercial location and his first product was
plain seitan. He bought his flour from a small mill in Ann
Arbor, and had a 15-quart mixer to mix the dough; he rinsed
it by hand. He started to make mochi in about 1987.
Crick discontinued the company in March 1991. It had
never been very profitable, largely because of low volume.
The maximum seitan production was about 200 lb/week.
The price was high, and not everyone liked it. Shelf life was
another problem; sold fresh, the shelf life was considered too
short for a slow-moving product. Yet when it was frozen, it
became less visible and the texture was not as good as when
it was fresh. That hurt sales. For the last two years of the
business, he had 1 employee, who worked about 20 hours/
week. Then in early 1991 he lost 20-25% of his sales to a
company in Wisconsin that started out making tempeh, then
started making seitan. The tempeh company had a close,
strong connection with North Farm, a cooperatively owned
distributor in Madison, Wisconsin, which distributed Crick’s
seitan in the area.
He stopped production in March 1991. Then Bruce Rose
of Rosewood in Ann Arbor called and said he wanted to
continue making seitan, so Crick taught Rosewood how and
Bruce bought the name and a small dough cutter. At the time
of sale, seitan was his only product. As far as Crick knows,
Rosewood is still making the seitan, and selling it under the
Great Lakes Grainfoods brand. It is sold in the freezer in the
local co-op.
1811. Product Name: Tofu Burger.
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1986 May.
Ingredients: Tofu, brown rice, whole wheat flour, onion,
carrot, sesame seeds, oats, sunflower seeds, corn oil,
safflower oil, arrowroots, salt, garlic, corn meal, seaweeds.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Blair. 1987. Detroit News.
Nov. 4. p. 1E, 2E. Tofu. Talk with Dorothy Hwang. 1988.
Feb. 18. This product sells very well. They will soon change
the packaging from a tofu tray to a printed paper box. Label.
1987. Dot matrix printed on white gummed label.
1812. Product Name: Tofu Salad.
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1986 May.
Ingredients: Tofu, almond soy milk, corn oil, honey, onion,
celery, carrot, pickles, garlic, lemon juice, salt, paprika.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Blair. 1987. Detroit News.

Nov. 4. p. 1E, 2E. Tofu. Talk with Dorothy Hwang. 1988.
Feb. 18. Label. 1987.
1813. Strickland, Daryl. 1986. Stroh’s new frozen tofu
dessert is guaranteed to be a Pip [NJOY launched by
American Tofu Inc. and two members of Gladys Knight and
the Pips]. Detroit Free Press. June 26. For a photo of Guest
and Patten enjoying NJOY, see Detroit News of June 26.
• Summary: The two Pips are William Guest and Edward
Patten, who have teamed with Aubrey Bell. NJOY will
be distributed by the ice cream division of Stroh Brewery.
Address: Detroit, Michigan.
1814. Product Name: Njoy (Non-Dairy Soy Ice Cream)
[Hard-pack: Vanilla Velvet, Banana Strawberry, Peanut
Butter Chocolate Fudge, Chocolate Fudge, or Very Berry].
Manufacturer’s Name: American Tofu Inc. (Marketer).
Made by Stroh’s Ice Cream Div.
Manufacturer’s Address: 2180 Penobscot Building,
Detroit, MI 48226.
Date of Introduction: 1986 June.
How Stored: Frozen.
New Product–Documentation: See next page. Leaflet
(color, front and back, 28 cm). 1985, Dec., undated. “A
Delightful Match. Great Taste & Non-Dairy Nutrition.
Njoy Frozen Tofu Desserts. American Tofu Inc., 1 Kennedy
Square, Suite 1800, Detroit, Michigan 48226.” Strickland.
1986. Detroit Free Press. July 26. William Guest and William
Patten, of Gladys Knight and the Pips, own two-thirds of the
company. Interview with Eric Liddell, the manager. 1987.
Sept. 3. The company is doing very well. Up until this month
100% has been sold to ice cream parlors in 3-gallon dipping
tubs. Now start consumer retail in pint cartons and 4-oz
Dixie cups. They also have a vanilla soft serve that the parlor
can flavor itself. New flavors will be Peaches Supreme and
Dutch Apple Pie. Talk with JRI. 1988. March 2. The product
is distributed only in the Detroit area and is not making
money. They hope to export it. Marin Independent Journal
(San Rafael, California). 1988. March 13. American Tofu
Inc. is testing its product in Marin County. It introduced Njoy
to students at 3 Novato Schools last week and will hold a
taste test in San Rafael on Monday. Previously the product
was available only in Detroit.
Jasmine Griffin. 1989. Times (Orlando, Florida). April
12. “Grammy Award winners launch new business venture in
Orlando.”
1815. Product Name: Krumble Krunch (Granulated Soynut
Dessert Garnish) [Orange, Cherry, Almond, or Cinnamon].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Phone: 517-676-3836.
Date of Introduction: 1986 June.
Ingredients: Soybeans, sucrose, salt, lecithin. May also
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contain vanillin, artificial cinnamon, cherry, mint, orange,
almond flavoring and color.
Wt/Vol., Packaging, Price: 1.25 oz bags (mainly samples)
or 10 lb case or 20 lb bags.
How Stored: Shelf stable.
Nutrition: Protein 20.1%, fat 25.9%, carbohydrate 44.6%,
fiber 4.5%, ash 3.2%, moisture 0.9%. Calories 142 per oz.
New Product–Documentation: See next page. Labels.
1986. Black on white photocopy in small plastic bag.
Ingredients not given. Very sweet. Letter from Len & Irene
Stuttman. Introduced in June 1986. Leaflet. 1986, undated.
Color. 8½ by 11 inches. “Krumble Krunch. A Dessert
Topping.” On the back is product information. Spot in Soya
Newsletter. 1987. 1(4):6. “Sugar coated.”
1816. USA Today (magazine). 1986. Botany: Producing
richer harvests. 114:11. June.
• Summary: Discusses the work of University of Michigan
biologist Larry D. Nooden on misting soybean plants with a
mixture of hormones (cytokinins and auxins) and nutrients.
Cytokinins seem to preserve the plant’s vitality and work
against other, unidentified substances–”death hormones”–
that are believed to be generated in the beans and apparently
trigger the plant’s death. Using a synthetic cytokinin
(benzyladenine) and a synthetic auxin (naphthaleneacetic
acid) produced the best results.
1817. Hulm, Trevor. 1986. County gets big soy milk plant
[American Soy Products, a $10 million joint venture of Eden
Foods, Kawasho International (USA), Marusan Co. Ltd.,
Muso Co. Ltd., and Seikensha Co. Ltd.]. Ann Arbor News
(Michigan). July 30. p. A1, A4.
• Summary: “A Clinton [Michigan]-based company
has clinched a $10 million deal with four Japanese joint
venturers to produce soy milk in Michigan for the North
American market. The company, Eden Foods Inc., and
its partners have almost completed construction of a
manufacturing plant at Saline. Production is expected to start
in September, with an initial staff of 35.”
Eden Foods’ president Michael Potter estimates that
Eden presently has 38-40% of the $20 million a year soymilk
retail consumer market in the USA.
“Potter, 36, will be chairman and chief executive officer
of the new company, American Soy Products Inc. The
four Japanese companies involved in the joint venture are
Kawasho International (USA), Marusan Co. LTD., Muso Co.
Ltd. and Seikensha Co. Ltd.
“Under terms of the agreement, Eden Foods will handle
product marketing, sales and distribution; Kawasho will
oversee administration and financing; Marusan will be
responsible for product production; and Muso will coordinate
international sales. Seikensha has patents on key pieces of
the manufacturing equipment and is supplying the processing
equipment for the plant.

“The joint venturers have already spent $2.3 million on
the factory and land at Saline. Another $4.3 million has been
invested in the latest equipment available in the industry,
with a $700,000 outlay for start-up costs. The company has
committed $1.8 million in marketing funds and $700,000 in
working capital.”
“The new plant is expected to consume 85,000 bushels
of soybeans and 8,000 bushels of barley annually, almost all
of which will be obtained in Michigan.”
Note 1. This is the earliest document seen (July 2013)
concerning American Soy Products or this new American
soymilk plant. A photo shows the soymilk equipment.
1818. Department of Education, State of Michigan. 1986.
Food service–Administrative policy #2: School year 198687. Guidance material on serving nuts and seed and nut or
seed butters in Child Nutrition Programs. Lansing, Michigan.
19 p. July 8. 28 cm.
• Summary: Includes details on the way “soynuts”
or “soynut butter” may be used as a meat alternate in
Michigan’s Child Nutrition Programs. Address: Lansing,
Michigan 48909.
1819. Toyo Shinpo (Soyfoods News). 1986. Hatsu no Beikoku
genchi seisan: Marusan-ai no tônyû. Gôben-gaisha Michigan
seiritsu [The first American production of Marusan-Ai’s
soymilk. Joint stock company established in Michigan]. Aug.
1. p. 1. [Jap; eng+]
• Summary: Japan’s second largest soymilk maker, after
Kibun, is Marusan-ai K.K. (Head office: Araki 1 banchi,
Nikimachi Aza, Okazaki-shi, Aichi-ken, Japan. President:
Koji Sato). They have recently established a joint stock
company to produce soymilk in Saline, Michigan. Production
is scheduled to start at the end of August, 1986.
The new company’s name is American Soy Products.
The start-up capital is $200,000. There are 4 Japanese
companies and one U.S. company involved. Their respective
percentage ownerships are: Marusan-Ai (25%, soymilk
and miso maker from Okazaki), Kawatetsu Shoji (25%, the
New York based company that was previously in charge of
exporting soymilk to Eden Foods from Japan), Eden Foods
Inc. (25%, natural foods distributor and importer from
Clinton, Michigan), Muso Shokuhin (15%, macrobiotic and
natural foods exporter from Japan), and Seikensha (10%,
soymilk equipment maker from Tokyo).
The chairman of the board is Mr. Michael Potter of Eden
Foods Co. and the president is Mr. Hiroyasu Iwatsuki. As
before, Eden Foods will continue to distribute the soymilk.
The head plant is located in Saline, Michigan (50 km west
from Detroit) on a site of 15,000 square meters. The main
facilities are 1 Soymilk Line and 2 Tetra packaging lines.
The initial run is scheduled to produce 100,000 packages of
250 ml equivalent. They are actually going to make both 250
ml and 1-liter packages. The company’s first year sales goal
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is $5,000,000. Address: Kyoto, Japan.
1820. Eden Foods, Inc. 1986. Sweet summer soy milk treats:
While Life recipe corner. Whole Life. Aug. p. 71.
• Summary: Contains 5 soy milk recipes provided by Eden
Foods: Coconut creme pie. Banana bread. Mocha mousse
(set with agar flakes; serve chilled). Carob creme pie.
Edensoy fruit shake. Address: Clinton, Michigan.
1821. Tsuchiya, Kanji. 1986. Plans to visit the USA to attend
opening ceremony of American Soy Products soymilk
plant in Saline, Michigan (Interview). Conducted by
William Shurtleff of Soyfoods Center in Japan, Sept. 1. 1 p.
transcript. [Eng]
• Summary: Mr. Tsuchiya called from Japan to say he
plans to attend the opening ceremony Sept. 7-8 in Saline,
Michigan. The president of the new company is Mr.
Hiroyasu Iwatsuki. He will explain later about 12 soymilk
plants he helped to open in China. Address: Tokyo [Technical
consultant, Okazaki Marusan, Japan].
1822. Olson, Lise. 1986. Soymilk plant opens: State farmers
to reap benefits of new facility [American Soy Products plant
at Clinton, Michigan]. Detroit News. Sept. 10.
• Summary: The American Soy Products soymilk plant was
dedicated on 9 September 1986. A small package (8.45 oz) of
Edensoy sells for $0.59; the larger (33.8 oz) sells for $1.99.
Edensoy comes in three flavors: plain (which has a wheat
germ flavor), carob, and vanilla. In 1985 privately held Eden
Foods had sales of about $12 million.
A large photo shows Yasuo Watanabe and Teizo Okada,
two Japanese partners in American Soy Products, at the
dedication of the new soymilk facility. Address: Michigan.
1823. Lehnert, Dick. 1986. Eden Foods’ new product: Milk
from soybeans. Michigan Farmer (Duluth, Minnesota). Oct.
• Summary: The new $10 million soymilk plant at Saline
in Washtenaw County will use 85,000 bushels/year of
Michigan-grown soybeans. These beans will be grown under
contract with Michigan farmers to be processed in the 22,000
square foot stainless steel plant. One such farmer, Fred
Schettenhelm, from Milan, has worked with Eden Foods for
10 years. He and a few other farmers will provide Beeson
soybeans to the new plant. Fred works with Ron Roller who
is in charge of procurement for Eden Foods. The soybeans
will not be organic initially, but they must be of premium
quality and guaranteed Beeson variety.
“Eden began in 1967 as a student-run cooperative in
Ann Arbor. Now it is privately held by six stockholders.
Headquarters are near Clinton in northern Lenawee County.”
The U.S. market for soymilk is now about $50 million a year.
Edensoy, which has captured 38% of it in the last 3 years,
is now Eden Foods’ most successful product. “The taste is
nutty, not beany, reminiscent of sunflower seeds.”

While the plant is not big by world standards, it is the
first low-acid food producing and aseptic processing plant in
the USA. As the author left the plant on Sept. 9, six weeks of
FDA inspection was to begin before the plant would begin
operation. Photos show: Michigan Department of Agriculture
Director Paul Kindinger, Michael Potter, and a Japanese
investor. A view of the outside of the plant with a silo.
Address: Minnesota.
1824. Product Name: Tofu Manicotti.
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1986 October.
Ingredients: Cooked whole wheat manicotti. Pasta, tomato,
tofu, spinach, onion, mushroom, garlic, ginger roots, soy oil,
honey, sherry, arrow roots, salt, pepper, spices, basil, parsley,
and oregano.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Blair. 1987. Detroit News.
Nov. 4. p. 1E, 2E. Tofu. Talk with Dorothy Hwang. 1988.
Feb. 18. Label. 1987. Dot matrix printed on white.
1825. Shurtleff, William. 1986. Eden Foods, Edensoy, and
American Soy Products: Bold and innovative venture–
marketing soymilk in America. Soyfoods Center, P.O. Box
234, Lafayette, CA 94549. 5 p. [1 ref]
• Summary: A brief history of Eden Foods and an analysis
of the development of American Soy Products, based on
interviews and other publications. Address: Lafayette,
California.
1826. Potter, Michael. 1986. History of Eden Foods and
development of American Soy Products joint venture and
Edensoy–1971 to 1986 (Interview). SoyaScan Notes. Nov.
14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Michael Potter joined Eden Foods in Oct.
1971, and by Aug. 1973 he and Tim Redmond each owned
50% of the shares. Under their leadership the company
grew steadily until 26 Nov. 1979, when a fire destroyed the
Eden warehouse and $800,000 inventory. The firm with 100
employees and 2,400 products struggled for its life. After
the fire, Redmond sold his stock back to the corporation and
resigned. Thereafter the company moved to rural Clinton,
Michigan, decreased its size and number of products, while
switching its emphasis to manufacturing and marketing
carefully selected imports.
A major reason for Eden’s recovery after the fire can be
traced to support from Muso, Eden’s export partner in Japan.
In the mid-1970s Muso had about 12 importers in America
but by 1979 many of these had gone out of business. Each
bankruptcy dealt Muso a painful blow, as had the fact that
many of the natural food products that Muso had pioneered

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 793
in Japan were now being imitated and launched by other,
bigger companies in mainstream Japanese markets. Muso
was hurting.
In July 1983 Eden Foods surprised the American natural
foods industry by launching two designed-for-America longlife soymilks named Edensoy in plain and carob flavors.
Made in Okazaki, Japan by Marusan Ai, packaged in standup retort pouches, and exported by Muso, the product was
the result of a 15-month process involving trips to Japan
to visit Marusan and consultations with the U.S. Food and
Drug Administration in Washington, DC. [Note: Individual
6-ounce pouches retail for $0.69-79, making Edensoy the
most expensive soymilk on the U.S. market, selling for 12.3
cents per ounce, or more than 5 times the price of cow’s
milk.]
Eden was the first Caucasian-American company to
import soymilk, and their gamble paid off; sales skyrocketed
sparked by extensive magazine advertising. Between
September and December over 1 million 6-ounce packs
had been sold. Now a host of competitors rushed to follow
Eden’s lead, and many of them went to Muso to ask for a
similar product made by Marusan. Eden strongly objected.
The result was that in January 1984 Eden became Muso’s
exclusive import agent in the United States, not only for
soymilk but for all products. Both companies considered the
agreement beneficial.
Just as Edensoy was getting into high gear, the product
had its first serious encounter with the U.S. Food and
Drug Administration, which on 2 March 1984 sent Eden
Foods a strongly worded letter citing eleven claims in
Eden’s pamphlets that the agency considered erroneous.
FDA expressed concern about the company’s apparent
endorsement of Edensoy as an infant formula; FDA asked
Eden Foods to stop distributing the pamphlet in which
Edensoy was promoted as “Good for Babies.” Despite
the hassle that followed, Edensoy performed much better
that year than Eden had dared to hope: 1984 sales were 11
million units (individual pouches), 70% above target, and
Potter began to dream about a Marusan soymilk plant in
America.
By 1985 privately owned Eden Foods had about 50
employees and annual national sales of about $12 million.
Sales that year were 10.25 million units, down 7% compared
with 1984. By 1986 Potter estimated that Eden Foods had
38-40% of the $50 million a year of the soymilk retail
consumer market in the US. Edensoy accounted for 20%
of Eden Foods’ sales, and Edensoy plain was selling better
than any other brand in a small-sized carton. But the market
was getting crowded. Yuppies were buying Edensoy. The
macrobiotic market was only a small segment for Edensoy.
See also interview with Potter (Nov. 1986) on “History
of Eden Foods: Building a soymilk plant in America.”
Address: President, Eden Foods Inc., 701 Tecumseh Rd.,
Clinton, Michigan 49236. Phone: 800-248-0301 or 517-456-

7424.
1827. Lyon County Reporter (Rock Rapids, Iowa). 1986.
Inwood family promotes soybeans as food product. Nov. 19.
• Summary: Joyce Lee and her husband, Paul, and their
three children are packaging and distributing Super Soynuts
as a unique gift that symbolizes the work of farmers. A
photo shows Joyce with many round metal gift packs of her
products. The Lee family is working with the Iowa Soybean
Association to promote the product, which is made in
Michigan [by INARI, Ltd.].
1828. Product Name: Edensoy: Natural Soy Beverage
[Original, Vanilla, or Carob].
Manufacturer’s Name: American Soy Products, Inc.
Manufacturer’s Address: 1474 N. Woodland Dr., Saline,
MI 48176. Phone: 800-248-0301.
Date of Introduction: 1986 November.
Ingredients: Original: Water, soybeans, job’s tears, barley
malt, kombu (seaweed), unrefined corn oil. Carob: Same
but carob listed after barley malt. Vanilla: Water, soybeans,
barley malt, vanilla flavor, kombu, unrefined corn oil.
Wt/Vol., Packaging, Price: Tetra Brik Aseptic cartons. 250
ml (8.45 fluid oz) retails for $0.59, or 1 liter (33.8 oz, 1.06
quart) retails for $1.99.
How Stored: Shelf stable.
Nutrition: Per 250 ml Original: Calories 170, protein 10
gm, carbohydrate 14 gm, fat 9 gm, sodium 120 mg.
New Product–Documentation: See next page. Labels (the
packages). 1986, dated. 2.5 by 4 inches by 1.5 wide. Paper
package. Original: Light blue and pastels on beige. Vanilla:
Blue and pastels on light blue. Carob: Blue and pastels
on pink. Country scene illustration. On back: “Edensoy
Refreshes. Edensoy Cooks. Edensoy Starts Your Day.”
Ad (full page, color) in Natural Foods Merchandiser.
1986. Nov. p. 37. “Our research shows you expect big things
from Edensoy.” Product distributed by Eden Foods, Inc.
of Clinton, Michigan 49236. Production started November
1986. Note: Job’s tears (Coix lachryma-jobi) is a tan grain
about the size of a mung bean. Soya Bluebook. 1987. p. 88.
Leaflet. 1987, dated. Updated 1988. 4 p. “Enrich Your Life
with Quality Foods: Edensoy.” Gives detailed nutritional
analysis of all 3 flavors, calculated diabetic exchanges,
description of ingredients, and 6 recipes. Ad in Whole Foods.
1988. April. p. 95. “Looking for a new food? A solution is
amazingly delicious Edensoy.” Shows a huge liter carton
in a pastoral landscape surrounded by angels with a hand
reaching down from heaven. Ad in Whole Foods. 1988. Oct.
p. 38. Nov. p. 48. “Edensoy pours... Pours... Pours it on.” Ad
(full-page, black and white) in Vegetarian Times. 1988. Sept.
p. 29. Nov. p. 13. “Edensoy... A lot of pluses. Nutritious.
Delicious. Dairy free. Quality. Satisfying. Convenient. Fresh.
Versatile.” Shows 8 black-and-white photos of Edensoy
ads. “Only one bean in 20,000 makes it into Edensoy.”
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“Next time you draw straws, choose Edensoy.” “What
most soymilks forget as a main ingredient... Flavor.” “One
more thing you can do for your family.” “Draw on our
experience.” “The closer you look... the better we look.”
“Edensoy pours it on.” “The competition has arrived!”
(Shows a cow with football helmet standing behind cartons
of Edensoy). This ad also appeared in Whole Foods (Jan.
1989, p. 18).
Ad in Natural Foods Merchandiser. 1989. Feb.
14. “Edensoy Original and Vanilla flavors have been
reformulated to contain no oil.” New 1989 label for liter
carton. The top of the front panel states: “Organically grown.
Double certified (Eden/OCIA). Organic soybeans and
barley.” The OCIA (Organic Crop Improvement Association)
“Certified Organic” logo is shown. Product with Label (liter
carton) purchased from Berkeley Natural Grocery Co.,
California. 1990. Dec. 28. Price: $1.69/liter.
Talk with Ron Roller of Eden Foods. 1991. Nov. 26. The
first year that Edensoy was made in America there were not
enough organic soybeans available to call any of the products
“organic,” so the company just mixed the organically grown
soybeans with the non-organic. In about Aug. 1990 Edensoy
Original flavor started to be made with only organically
grown soybeans. In about April 1991 Eden Foods was finally
able to get enough certified organically grown soybeans to
supply the entire plant, so vanilla and carob started to be
labeled as made with organically grown soybeans. Today the
two best-selling flavors are vanilla and original.

1829. Eden Foods, Inc. 1986. Edensoy recipes (Ad). East
West. Nov. p. 53-56. Also published in 1986 as a 12-page
booklet (15 x 9 cm) titled “Original Edensoy Natural Soy
Recipes.”
• Summary: See next page. One of these four pages of
color ads bears the headline: “Edensoy–America’s first
soymilk!” Another states “Delicious, nutritious & versatile:
Low sodium, high protein, cholesterol free, lactose free,
non-dairy.” The recipes include: Creamy Edensoy “cheese”
topping for pizza. Lasagne. Edensoy salad dressings:
Thousand island, poppy seed. Mocha mousse. Edensoy
hollandaise sauce–No eggs! Corn chowder. Vegetable pot
pie. Edensoy yogurt. Custard filled applesauce cake (with
amasake). Creamy white sauce. Edensoy Italian style
fettucini. Seafood Newburg. Banana bread or muffins. Eden
easy pie crust. Edensoy coconut creme pie. Address: Clinton,
Michigan 49236.
1830. Food Processing (Chicago). 1986. New company
builds $10 million soymilk plant. 47(12):36. Nov.
• Summary: American Soy Products is building the plant in
Saline, Michigan, to produce Edensoy. It is expected to use
85,000 bushels of soybeans and 8,000 bushels of barley, all
grown in America. Address: Associate Editorial Director.
1831. Food Technology. 1986. U.S. & Japanese firms form
American Soy Products. 40(11):54, 58. Nov.
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• Summary: Jan Willemse (pronounced WIL-ems), who
immigrated to the U.S. from Holland in 1919, was Henry
Ford’s executive chef, and was responsible for developing
and preparing many of the soy recipes that Ford served
frequently during the 1930s. He remembers with fondness
both Henry Ford and his work cooking with soybeans.
“Willemse was unable to share his employer’s enthusiasm
for the product until a visit by George Washington Carver.
The peanut innovator had also worked wonders with
soybeans and, seeing his skill, Willemse, too, became
infected with the soy fever.” Today, at age 86, Willemse
remains a force in Michigan’s culinary affairs as a top
consultant for Miesel/Sysco (pronounced MAI-zul SISko) Food Service Company of Canton. Concerning Henry
Ford: “The old gentleman was so far ahead of his time, it
was almost unbelievable.”
Note: This is the earliest document seen that mentions
Jan Willemse. Cathrine Ruddiman, Edsel Ruddiman’s
niece, recalls that Jan worked with Edsel Ruddiman on
soybean foods in the 1930s. Catherine never met Jan but
his name was familiar. Robert Boyer, Henry Ford’s top
soybean researcher for industrial non-food uses, said in an
interview on 11 April 1988 that he did not know and had
never heard of Jan Willemse. Researchers at the Henry
Ford Museum can find no mention of Jan Willemse prior
to the 1980s; they first became aware of him in the mid1980s. Address: Michigan.

• Summary: Concerns Eden Foods’ soymilk plant in
Michigan. “Eden Foods will handle product marketing,
sales, and distribution, while the Japanese forms of Kawasho
International, Marusan, Muso, and Seikensha will supply
manufacturing equipment, oversee administration and
financing, and be responsible for product production, as well
as coordinate international sales of Edensoy.” A small photo
shows the plant.
1832. J. of the American Oil Chemists’ Society. 1986.
Soymilk facility. 63(11):1406. Nov.
• Summary: About American Soy Products and the new
Edensoy plant in Michigan.
1833. Metropolitan Detroit. 1986. Spreading Ford’s soy to
the world [chef Jan Willemse]. Nov. p. 22.

1834. Potter, Michael. 1986. Re: History of Eden Foods.
Letter to William Shurtleff at Soyfoods Center, Dec. 2–in
reply to inquiry. 1 p. Typed, with signature on letterhead.
• Summary: In July 1967 the name “Eden Organic Foods,
Inc.” started to be used as the name of this company. This
was changed to “Eden Foods, Inc.” in November of 1969.
In Feb. 1972 Eden Foods began to import foods from
Japan, and in June 1972 Muso Shokuhin in Japan became
their supplier.
“In Oct. 1971, after providing effective services to Eden
Foods, Inc., 13.5% of the common stock of Eden Foods,
Inc. was given to Michael Potter by the corporation. At this
point the common stock ownership of Eden was: Between
William and Judith Bolduc 43.25%, Timothy Redmond
43.25% and Michael Potter 13.5%.
In Feb. 1972 Eden began to import foods from Japan,
and in June 1972 Eden began to import foods from Muso
Shokuhin.
“In August of 1973 the Bolducs offered to sell their
stock in Eden to Michael Potter. Michael Potter accepted this
offer and purchased their stock. Because of Tim Redmond’s
dedication to Eden, Mr. Potter gave enough of this common
stock to Mr. Redmond so that the common stock ownership
of Eden Foods, Inc. became 50% M. Potter and 50% T.
Redmond.
“This situation remained the same until January 1980
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when, after a fire destroyed our offices and warehouse,
Mr. Redmond sold his stock back to the corporation and
resigned, the corporation awarded common stock to its
management and Mr. Clifford Adler purchased a significant
block of this common stock.”
In Jan. 1984 Eden Foods became Muso Shokuhin’s
exclusive American import agent. In June 1985 American
Soy Products was founded. Presently the suggested retail
price of Edensoy is $0.59 per 250 ml pack and $1.99 per liter
pack. They are selling for less in some places, i.e. $0.49 and
$1.65, respectively.
11,000,000 individual units (6 fl. oz. = 180 ml retort
pouches) of Edensoy were sold in 1984 (Jan.–Dec.) and
10,250,000 were sold in 1985 (Jan.–Dec.). This is equivalent
to 515,633 gallons or 1,980,190 liters in 1984, and 480,476
gallons or 1,845,018 liters in 1985. Address: President, Eden
Foods Inc., 701 Tecumseh Rd., Clinton, Michigan 49236.
Phone: (517) 456-7424 or (313) 973-9400.
1835. Potter, Michael. 1986. History of Eden Foods:
Building a soymilk plant in America (Interview). SoyaScan
Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: On 1 August 1986 it was announced that a
major new joint stock company, named American Soy
Products, had been established to produce Edensoy soymilk
in Saline, Michigan, 30 miles west of Detroit, at a new stateof-the-art manufacturing and packaging facility. Michael
Potter played a major role in conceiving and pulling together
this innovative, exciting, and promising new venture. In
July 1983 Eden Foods launched their first Edensoy soymilk,
made by Marusan Ai in Okazaki, Japan. It soon proved to
be a great success. When Potter began to talk with Marusan
Ai about building a soymilk plant in the USA, he found
that they were wary. In 1982-83 Marusan had had extensive
discussions with Hinode Tofu Co. in Los Angeles, California,
about a soymilk joint venture, but the talks eventually broke
down over small points; Marusan felt they had wasted a lot
of time and money to no avail. So Potter focused on Muso.
With competition eating into their domestic Japanese health
food market, a venture in America looked promising. Yet
neither Eden nor Muso had the capital to build a soymilk
plant in America. Enter Kawatetsu Shoji, better known as
Kawasho International. A big New York based firm with
money, influence, power, and experience in international
business and joint ventures, they were looking to diversify
out of coal, steel, and other commodities, into branded foods.
They already knew Eden Foods (they had been financing
their growing Edensoy imports and inventories from Japan)
and they liked the fact that Eden knew Japan and seemed to
have a solid, growing product. Kawasho’s endorsement of
the project was enough to overcome Marusan’s reluctance.
And with Marusan came Seikensha, the Tokyo based
company that had built Marusan’s state-of-the-art soymilk

equipment. The historic joint venture package, called
American Soy Products, was officially founded in June 1985.
Gross investment in the new company was $10 million.
Percentage ownership was Marusan Ai 25%, Kawatetsu
Shoji (Kawasho Intl.) 25%, Muso 15%, Seikensha 10%,
and Eden Foods Inc. 25%. The chairman of the board was
Michael Potter of Eden Foods and the president was Mr.
Hiroyasu Iwatsuki, Marusan’s soymilk manager, who soon
moved to Michigan to go to work.
Each partner had a unique and valuable set of skills
to offer. As before, Eden Foods would continue to be
responsible for marketing, selling, and distributing all
soymilk made by the new company. Kawasho would
oversee administration and financing. Marusan would take
care of soymilk production. And Muso would coordinate
international sales. Seikensha, which has patents on key
pieces of soymilk manufacturing equipment, would supply
the plant equipment.
Open houses in mid-September were attended by the
media and a host of state dignitaries, including the Director
of Michigan’s Department of Agriculture, who called the
new plant “a perfect marriage of high technology and the
area’s farming.” These events, and additional promotion
done by a newly-hired, local marketing and advertising firm
named Group 243, gave the project extensive, very positive
publicity. Widespread color print media advertising, focusing
on Edensoy’s new larger size package, was also started.
In late October 1986 the sparkling new 22,000 square
foot stainless steel plant at Saline (12 miles northeast
of Clinton and just south of Ann Arbor, in the southeast
corner of Michigan) started test runs, which were carefully
monitored by the FDA for 6 weeks. Both the Japanese
soymilk equipment and the Swedish low-acid Tetra Brik
packaging lines were said to be the most modern of their
kind in the world. The company had spared no expense to
“do it right.” Japanese technicians now living in Saline were
training American counterparts.
The factory and land had cost $2.3 million and
equipment cost $4.3 million. The company committed
$700,000 for startup costs, $1.8 million for marketing funds,
and $700,000 for working capital. By November 1986 most
of this money had been spent.
The new Edensoy was packaged in both regular (250
ml or 8.45 fl. oz. for $0.59) and large (1 liter for $1.99) Tetra
Brik cartons, in plain, carob, and vanilla flavors. The new
prices were significantly lower than before. For example, in
1984 (when it was historically least expensive) Edensoy in
a 6-ounce retort pouch had retailed for $0.69 to $0.79, or an
average of 12.3 cents per ounce. The new 250 ml (8.45 fl.
oz.) pack retailed for only 7.0 cents per ounce (down 43%),
while the liter size (33.8 fl. oz.) retailed for only 5.9 cents
per ounce (less than half the retort pouch, and 16% less than
the 250 ml pack). Yet compared with cow’s milk at 54 cents
per quart (32 fl. oz.) or 1.7 cents per ounce, the Edensoy
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products are still 3.5 to 4.1 times as expensive per ounce; a
much lower ratio than in 1984 but still quite high.
A cornerstone of Eden’s food procurement policy since
1973 was the support of local farmers. And Saline was in the
heart of Michigan’s soybean country. The estimated 85,000
bushels a year of soybeans used to make Edensoy will all be
grown on contract with individual Michigan farmers located
within a 10-mile radius of the plant. Beeson variety soybeans
will be used; though low yielding for farmers, they have a
low-oil, high-solids composition and give excellent soymilk.
Numerous standard grade parameters will also be specified.
Growers will typically receive premiums of 15-30% over
conventional markets. By mid-1987 American Soy Products
(ASP) hopes to start using organically grown soybeans.
One nice by-product of the new ASP plant was the fact
that it was the only plant and Tetra Brik line located in that
part of the USA especially designed to package low-acid
foods; there were only two others in the entire country, both
on the West Coast, and used mostly to pack milk. Thus a
host of other companies, wishing to have their own lowacid products packed on Tetra Brik machines, started to line
up to use ASP’s equipment. This sort of contract packing
would serve as an important source of income and keep the
packaging operation running 24 hours a day.
ASP’s initial run is scheduled to produce 100,000
packages of 250 ml equivalent. The company’s first year
sales goal is $5,000,000 produced on 2 shifts. But the first
problem is to fill the 20 truckloads that were back ordered.
In November Eden Foods decided that on 1 Jan. 1987
they will stop serving as a wholesale distributor to retail
stores in the Midwest (10% of their total business), drop
150 products, and serve as a master distributor, selling
only through other distributors. This will allow additional
attention to be paid to American Soy Products. Still big
marketing and distribution questions remain: Will ASP use
brokers? Go direct? Go through grocery distributors? Who
does ASP see as their stiffest soymilk competition? Vitasoy
and Sunsoy?
What about future plans? A French label for the
Canadian market. Organic soybeans. The use of a grain
(such as brown rice, barley, etc.) in the Edensoy formula.
A cautious attempt to break into the mass market via super
markets, but only after careful test marketing in specific
areas. Eventually other similar plants in other parts of the
United States.
American Soy Products and the new Edensoy are the
most exciting soymilk ventures of 1986, and ones that the
industry will be watching closely. Address: President, Eden
Foods Inc., Clinton, Michigan.
1836. SoyaScan Notes. 1986. Chronology of soybeans,
soyfoods and natural foods in the United States 1986
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.

• Summary: Jan.–The first major soy cheese to hit the
market is Soya Kaas–a landmark product. It was developed
and introduced by Richard McIntyre of Soya Kaas Inc.,
a subsidiary of Swan Gardens Inc. Marketed exclusively
by American Natural Snacks of Florida, it long remain
America’s most popular cheese alternative.
Jan. Ron Ishida, an attorney with no previous
knowledge of tofu, working for Azumaya Inc. (South San
Francisco, California), rewrites the Tofu Standards without
authorization. They have already gone through 8 drafts. This
creates a crisis.
Jan. Soyfoods: The Journal of the European Soyfoods
Association (ESFA) begins publication from Paris. Philippe
Vandemoortele of Alpro is president of the association and
Guy Coudert is editor of the periodical. The association plans
to organize a soyfoods conference every 2 years. But the
journal is discontinued after 3 issues.
Jan. Tomsun Foods is reorganized, changing its name
(for the fourth time) to Tomsun Foods International. The
firm’s new chairman is Juan Metzger, founder of Dannon
Yogurt. The company produces nearly 3 million lb. of tofu a
year.
Jan. First Tofutti Shop opened in Japan by Daiei Co.
Inc., Japan’s largest retailer. Shop sells non-dairy soy-based
ice cream and related snacks.
Feb. 7. Fire destroys Island Spring tofu plant in Vashon,
Washington, with an estimated $1 million loss.
Feb. Soya Kaas, an imitation cheese containing soymilk
and casein, launched by American Natural Snacks, a
marketer. The manufacturer is Swan Gardens of Georgia.
Feb. Jofu, a tofu-based, non-dairy, nonfermented,
yogurt-like product, sweetened with fruits, launched by
Tomsun Foods International of Greenfield, Massachusetts.
The product is a hit, grossing nearly $400,000 in its first 32
weeks on the market.
Feb. Barricini Foods has its first public stock offering.
Raises $1.5 million, gross to use in marketing Tofulite and
Ice Bean soy ice creams.
Feb. Central Soya purchases Staley’s protein line,
including Mira-Tex, Procon [soy protein concentrate], and
Textured Procon brands.
Feb. ASA hires Jim Guinn as technical director of
soybean quality programs. Soybean quality is an area of
growing interest, with two parts: 1. The traditional area of
soybean condition, concerning grades, damage, foreign
material, etc. 2. The newly emerging area of soybean
composition and its relation to grades. New measurement
technologies make it likely that soybeans may soon be sold
based on their composition of oil and protein. Both effect
exports and price.
March 5. Pesticide control now tops the Environmental
Protection Agency’s list of most pressing problems,
announces The New York Times (and Soybean Digest, June/
July). Stricter pesticide laws are enacted.
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March 7. Richard E. Lyng of California becomes U.S.
Secretary of Agriculture, replacing John R. Block. Policies
remain unchanged.
April 18. Wm. Shurtleff, in charge of compiling the
original tofu standards, submits a strong criticism of the
illegitimate Ishida draft in the form of a detailed chronology
of the development of the tofu standards.
April. Tofu cheesecake revolution in New York City
profiled by Whole Life. Thirteen restaurants now offer them.
May. Tofutti Love Drops (chocolate covered graham
cookie drops) launched by Tofutti Brands with much fanfare.
May. Nasoya’s new million-dollar automatic tofumaking system, imported from Sato Shoji in Japan, begins
operation.
June. Increasing consumer deception by “soy cheese”
manufacturers. Whole Life publishes “Whole Frauds in the
News: Will the Real Soy Mozzarella Please Stand Up (That
is, If There is One),” an exposé of mislabeling involving
Soyarella, Tofu Mozzarella, and Soya Kaas (though the
latter brand is not at fault). Argues that it is deceptive for
health food stores to call a product “non-dairy” if it contains
casein (milk protein), even though FDA rules allows such
a designation. In Oct. Whole Life reports that “Independent
lab tests prove Soyarella hoax; Large quantities of casein
[19.6%] found in so-called soy cheese.” Soyarella had
previously been marketed as casein free.
July. Ralston Purina Co. starts publication of Nutrition
Overview, a newsletter focusing on soy protein and fiber.
July. Soyfoods win big in 7th Annual Natural Foods
Merchandiser merchandising awards: Gold: San-J tamari
and shoyu. Silver: Fantastic Foods’ Tofu Scrambler and Tofu
Burger, Westbrae Natural miso soups. Honorable mention:
Walker & Wilks frozen entrees, White Wave boxed tofu.
July. Vitasoy reintroduces its line of reformulated and
repackaged soymilk products, originally launched in 1984.
They contain more solids and nutrients, and are sweetened
with barley malt instead of maple syrup.
July. A Roper poll in the U.S. finds that tofu is the “most
hated” food. 35% of a sample of 2,000 adults checked it on a
list of foods said to be disliked, ahead of liver (34%), yogurt
(29%), Brussels sprouts (28%), and prunes (24%). Results
do not vary significantly by age, but tofu dislike is somewhat
less among those with higher incomes. The poll results
are very widely publicized, and are even the subject of a
question on the TV program Jeopardy (in early 1988)–and its
rerun! These findings suggest both a widespread awareness
of tofu and a split image: Some like it and others don’t.
Aug. Kikkoman’s new shoyu plant starts operation in
Chitose, Hokkaido, in northern Japan. The first product was
shipped on 30 Jan. 1987.
Sept. 9. American Soy Products Inc. plant dedicated in
Clinton, Michigan. A $10 million joint venture between Eden
Foods and four Japanese companies (Kawasho, Marusan,
Muso, Seikensha), construction on the plant began in Oct.

1985. It will make Edensoy soymilk in Tetra Brik cartons.
The first products are shipped in November.
Sept. 19. Tofu standards passed by Tofu Standards
Committee in San Francisco, after all committee members
except Shurtleff agree to start with a blank slate in drafting
new standards–thus erasing years of work by hundreds
of people. Shurtleff resigns in protest, arguing that this is
a violation due process. Shortly thereafter Barricini and
Ralston Purina also refuse to give final approval. Tofu
standards are stalled indefinitely after many years of hard
work.
Sept. 24. First International Tofu Products Expo,
Seminar, and Soyfoods Buffet, held in Munich, West
Germany. Sponsored by Bernd Lehmann International
Consultants. 100 people attend.
Oct. Supersoy brand soymilk introduced to America
by Mitoku USA. It is made by Kibun Health Foods Co. in
Japan.
Oct. Ralston Purina sells its domestic agricultural
products business, Purina Mills. Total sales for 1986 were
$5.5 billion.
Nov. Island Spring announces $6.5 million investment
from Edward Lynch Co. to finance an expansion plan.
Construction of a new 30,000 square foot factory is now
underway on Vashon Island.
Dec. 1. White Wave of Boulder, Colorado, acquires
Soyfoods Unlimited, a tempeh manufacturer of San Leandro,
California. This makes White Wave America’s largest
tempeh manufacturer.
Dec. 8. Central Soya purchases 7 of 9 Bunge’s soybean
crushing plants. ADM is now estimated to control 30% of
U.S. crushing capacity followed by Cargill (25%), Central
Soya (20%), and other (25%).
Dec. Tomsun Foods International nets about $3.45
million in its first public stock offering (IPO). Most of the
funds will be used for sales and marketing of Jofu, and to
repay $800,000 in debts. Total Tomsun sales in 1986 were
about $3.1 million.
Dec. Haagen-Dazs will drop Tofutti and start
distributing Barricini Tofulite, a non-dairy frozen dessert.
Dec. Brightsong Foods is named as one of the top ten
food innovators for 1986 by Food & Beverage Marketing
magazine. In fact, Brightsong is listed first!
Dec. Tofruzen Inc., a soy ice cream marketer from
Englewood, Colorado, raises $1.6 million in a public stock
offering. Sales of Tofruzen in fiscal 1986 were $91,000,
rising to $158,000 in 1987, and $213,000 in the first quarter
of 1988.
Dec. Edible Soy Products in Hudson Iowa is sold to
Solnuts of Tilburg, The Netherlands, and renamed Solnuts,
Inc. The Hudson and Tilburg plants are the only ones in the
world that dry roast soybeans to make soynuts.
Dec. More than 60,000 Italian farmers harvested
nearly 25,000 hectares (61,700 acres) of soybeans this year.
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Italy is now Europe’s largest soybean producing country,
followed by France. Five years ago, Italy produced virtually
no soybeans. The Ferruzzi Group is the leading promoter,
helped by hefty subsidies from the EEC.
1986 New Trends:
So Called Tofu Cheeses. Eight new soy cheeses were
launched during 1986, many with the term “Tofu” in the
product name. Many have been shrouded in mystery,
with the names of the manufacturer and ingredients often
not disclosed. There has been much consumer deception,
mislabeling, and several attempts to conceal the fact that they
usually contain casein, the protein in cow’s milk.
Soy Yogurts and Yogurt-Style Products. The leader in
this exciting new category is Jofu from Tomsun Foods. The
two basic types are fermented soymilk products (e.g. Cream
of the Bean, Soy-O), and non-fermented tofu-fruit blends
(e.g. Jofu).
Move to Manufacturing Soymilk in America. The
rising cost of soymilk imports is making them unprofitable.
Domestic production, which obviates shipping U.S. soybeans
to Japan, then shipping the beans and water back, will have
major, beneficial long-term effects on Edensoy, Ah Soy, and
Westbrae Malteds. Still imported are Vitasoy (from Hong
Kong, whose exchange rate is tied to the dollar) and Sunsoy
(from Belgium).
The declining value of the dollar against the yen starting
in late 1985 led to a steady rise in soymilk prices. But the
combination of domestic production and larger size packages
(see below) has led to a drop in soymilk prices during 1986.
For example, Edensoy, selling for 6 times the price of dairy
milk per unit volume in early 1984, was selling for only 3.5
to 4.1 times as much in late 1986, a drop of about 37%.
Soymilk Switches to Tetra Brik Cartons and Liters or
Quarts. Edensoy, Westsoy, and Ah Soy have all switched
to Tetra Brik cartons this year. Lower total manufacturing
and shipping cost is the main reason. The liter/quart size
was pioneered in the U.S. by Alpro/Vamo Foods/Sunsoy,
and followed by Edensoy, Ah Soy, and Vitasoy. These
counterparts of dairy milk in quarts suit the needs of regular
soymilk users by offering a more economical price per unit
volume plus greater convenience. Soymilk may be the first
liter-size Tetra Brik product to succeed in America.
INTSOY is doing outstanding, pioneering work with
soyfoods and soybean utilization in the Third World and
America. Research is focusing on extrusion cooking,
extruder-expeller processing for small-scale oil expression,
and fresh green soybeans [edamamé]. Since April 1987 the
INTSOY Newsletter has become one of the best soy-related
publications available.
Morinaga Long-life Silken Tofu becomes a major force
in the U.S. tofu market. Traditional manufacturers consider
the product a major threat to their markets. Azumaya has
hired an attorney who spends considerable time causing
troubles for Morinaga.

1837. Natural Foods Merchandiser. 1986. A soymilk first:
Made in the U.S.A. Dec. p. 4.
• Summary: A new soymilk plant in Saline, Michigan is a
joint venture of 4 companies in Japan plus Eden Foods. It
will make Edensoy soymilk.
1838. Tetra Pak Age. 1986. Edensoy: Born of American and
Japanese ideas. 4(4/4):12-13. Fall/Winter.
• Summary: Six color photos show Edensoy packages.
Describes how the new plant in Michigan was built.
1839. Product Name: Confection Coated Soynuts [Almond,
Orange, or Cherry].
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Date of Introduction: 1986.
New Product–Documentation: Letter from Len and Irene
Stuttman. 1987. Nov.
1840. Elsinger, David Karl. 1986. Development and
packaging of a soynut butter. MSc thesis, Michigan State
University. 113 p. Page 176 in volume 25/02 of Masters
Abstracts. *
Address: Michigan State Univ.
1841. INARI, Ltd. 1986. Soynut Butter: The healthy
alternative (Leaflet). Mason, Michigan. 1 p. Single sided. 28
cm.
• Summary: See next page. This 8½ by 11 inch leaflet
shows a little peanut-shaped cartoon character (by Presen)
standing on the edge of a tub of soynut butter, scooping out
some of it on a knife. In the background, accented by stars,
are the 3-dimensional words “Soynut Butter.” In somewhat
smaller letters, below the rim of the tub is written “The
healthy alternative.” The text begins: “Soybeans and peanuts
are both legumes. The soybean, however, is so low in fat
that we add vegetable oil to make soynut butter spreadable.
Even so, our basic soynut butter still contains less fat than
peanut butter. There is more protein in our soynut butter, less
carbohydrates, and more vitamin C, riboflavin, calcium, and
iron...” In the lower right corner is the “Super Soys” logo.
An accompanying sheet, printed with black ink on
yellow paper, is titled “Product information: SuperSoy
Soynut Butter” contains a proximate analysis. Address: 200
State St., Mason, Michigan 48854. Phone: 517-676-3836.
1842. Juhl, Mark Robert. 1986. An evaluation of the
complete or partial replacement of soybean meal with canola
meal in diets for growing swine. MSc thesis, Michigan State
University. 119 p. Page 175 in volume 25/02 of Masters
Abstracts. *
Address: Michigan State Univ.
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1843. Lacey, Robert. 1986. Ford–The men and the machine.
Boston and Toronto: Little, Brown and Co. xix + 778 p. Plus
48 pages of plates. Index. 24 cm. [450* ref]
• Summary: Contains a chapter titled “Food for Thought”
(Chap. 13, p. 220-236 + photos at end) plus extensive
endnotes, a 23-page bibliography, and a good map of
Dearborn and Detroit. An insightful, very well researched,
and slightly irreverent overview of Ford’s work with
soybeans and attitudes toward diet and health.
Henry Ford had a distrust of doctors. He blamed a
doctor for his mother’s death and for the operation that
marked the end of his wife’s childbearing in the 1890s. In
Nov. 1932 he was admitted, at age 69, to the Henry Ford
Hospital for a hernia operation. It was the first medical
operation of his life. The next morning he insisted on getting
up, against doctor’s orders, and sitting in a chair beside
his bed. Persisting with his own therapy, a week after the
operation he declared himself ready to go home. Five days
later he was back at work, totally cured. To his surgeon’s
amazement he remained cured. “It was not long before
postoperative ambulation became one of the new features of
treatment at the hospital.”
“Old Henry Ford had always believed that we are what
we eat. Dietary reform had been one of the radical new
strands of thought swirling through Michigan in his youth,
thanks to the Seventh Day Adventists’ Western Health
Reform Institute, founded in Battle Creek in 1866.”
Henry Ford was a pioneer in employing Negroes and
treating them fairly. William Perry, his first black worker,
was employed in 1914. “By the early 1920s there were more
than 5,000 blacks working for Ford and by 1926 there were
double that number–a tenth of the entire work force. The
Ford Motor Company employed more blacks than all other
car companies put together... But Ford never paid a man
more, or less, on account of his skin. Henry Ford’s black
employment policy was genuinely ahead of its time.”
Henry Ford had been thinking in terms of chemurgy and
villages for many years. “As early as 1916 he had formed
a company with Edsel, ‘Henry Ford & Son Laboratories’
to carry out ‘mechanical, botanical and chemical research.’
Henry had a notion that alcohol could be distilled from
vegetable matter for use as a tractor fuel, thus making the
farmer totally self-sufficient, and he hired his old school
friend, Dr. Edsel Ruddiman, away from his university
researches to work on this. He set Dr. Ruddiman up in a
corner of the Dearborn tractor plant, and here the chemist
analysed all manner of vegetable produce from the evergrowing acreage of the Henry Ford farms.” One of the crops
he analyzed was soybeans. Ford’s interest in the soybean
was not primarily in its nutritional value but rather in the
potential that it held for use by industry.
Of the several Western prophets who popularised
the soybean, Henry Ford was the first to try growing and
harvesting the crop on a major scale, using farm machinery

extensively.
“Chemurgy, a technological child of populism, sprang
from the woes of American farmers in the 1920s and
1930s. As unemployment grew, there were fewer and fewer
customers to purchase the abundant crops grown by farmers.
Surpluses resulted and the glut sent prices plummeting.
Chemurgy was based on the “hope that modern science
might be able to teach farmers to produce more than just
food. If the agricultural sector was producing more than
people could eat, while the industrial sector was languishing,
it seemed obvious that the two should get together... the
latest developments in chemistry suggested that this was
where the future lay. Wood was providing the raw material
for the miraculous new fibre, rayon... Both the technology
and ideology meshed with the causes dearest to Henry Ford’s
heart, and it turned out that he had been a chemurgical
pioneer all the time without realising it, since the coil cases
of the 1915 Model T had been constructed from a plastic
based on wheat gluten. As the chemurgical movement
gathered strength in the early 1930s, its champions found a
ready audience in Dearborn, and in 1935 the Dearborn Inn
became the site of America’s first chemurgical conference,
under the sponsorship of Henry Ford.” The first conference,
and the second, held at the same location the next year, were,
“like all enterprises associated with Henry Ford, a curious
blend of vision and nostalgia.”
In an attempt to maintain the chemurgic spirit, Henry
Ford appeared in 1939 in a silklike soya-bean tie while
wearing a soya-bean suit.* (Footnote: *The suit was more
fragile than its woollike texture suggested; its tailor gave
Henry Ford firm orders not to cross his legs in public.)”
Lacy is an Englishman, who writes non-fiction company
histories. A Ballantine Books edition (832 p., 18 cm) was
published in 1987. Address: England.
1844. Lima. 1986. Natural gourmet recipes from Europe
(Leaflet). Edgar Gevaertdreef 10, B-9830 Sint-MartensLatem, Belgium. 4 panels each side. Each panel: 22 x 9 cm.
[Eng]
• Summary: On the front panel is Lima’s logo: “Lima: Trade
in the service of life.” A color photo (panels 3-4) shows all of
Lima’s products, and below the photo is a brief description
of each. “General Agents for Lima in North America, Eden
Foods, Clinton, Michigan 49236. (800-248-0361).” This
leaflet is dated: 1986.
On the back 4 panels are recipes. Address: Sint-MartensLatem, Belgium.
1845. Liu, Keshun. 1986. Effects of processing and maturity
on certain antinutritional factors in soybeans. MSc thesis,
Dep. of Food Science and Human Nutrition, Michigan State
Univ. 83 p. Page 53 in volume 25/01 of Masters Abstracts.
[64 ref]
• Summary: Contents of the “Literature Review” section:
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Soybeans as a food source. Chemical composition of
soybeans. Factors affecting nutritional quality of soybean
products. Antinutritional factors in soybeans (heat-labile
and heat-stable): Trypsin inhibitors, flatulence factors,
phytic acid. Elimination of antinutritional factors in
soybeans: Trypsin inhibitors, flatulence factors, phytic acid.
Measurements of antinutritional factors: Trypsin inhibitors,
oligosaccharides, phytic acid. Comparison of the food value
for immature and mature soybeans: Chemical composition,
the essential amino acid patterns of the proteins,
antinutritional factors, in vivo studies of protein digestibility,
organoleptic properties, difference in variety–garden type
soybeans. Address: Michigan State Univ.
1846. Crump, Constance. 1987. Tofu cooperative voluntarily
files for bankruptcy [Rosewood Farms may buy The Soy
Plant’s assets]. Ann Arbor News (Michigan). Jan. 20. p. A3,
A6.
• Summary: Production is continuing under an arrangement
with Rosewood Farms, according to Rosewood owner Bruce
Rose.
1847. Making tofu at The Soy Plant in Ann Arbor, Michigan
(Photographs). 1987.
• Summary: These fifteen color photos (each 3½ by 5
inches) were sent to Soyfoods Center in 1979 by Bruce Rose
of Rosewood Products Inc. (Ann Arbor, Michigan) in The
Soy Plant scrapbook. A handwritten note reads: “Random
shots. Dec. 1986 & Jan. 1987. Adam & curd area. Rick &
beans. Rebecca Morris. Adam & Jim.” All photos are taken
throughout the inside The Soy Plant tofu factory at 711
Airport Blvd., Suite #1, Ann Arbor, Michigan 48104. They
appear to have been shot at clean-up time, since many people
are spraying, washing, and scrubbing equipment. Three
photos show a person in the room where sacks of soybeans
are stored.
Note 1. In Jan. 1987 The Soy Plant voluntarily filed for
Chapter 7 bankruptcy. In April 1987 Rosewood Products
purchased the plant’s equipment for $2,000.
1848. Bohy, Ric. 1987. Detroiter remembers deep ties to
Carver. Detroit News. Feb. 1. p. 1A, 4A.
• Summary: Austin W. Curtis, Jr. discusses memories of
George Washington Carver and Henry Ford–and of the
friendship and relationship between these two great men.
This is the first in a series of articles that will run in The
Detroit News during Black History Month. “What brought
the three men together was chemurgy, now an all but
forgotten discipline in which the idea was to find industrial
uses for farm products. Carver and Curtis were practitioners.
Ford was a patron. Carver’s firsts in the field easily fill a
long page of small type. He discovered nearly 300 uses for
the peanut alone, and for successfully promoting it as a cash
crop, he is credited with saving the South from the havoc

wrought by the boll weevil on its cotton fields.
“Curtis had his own firsts but risks immodesty only
in speaking of one: He was the first and only of several
assistants to Carver who thrived under the great man’s
perfectionism and eccentricities.”
“’Mr. Ford was extremely interested in anything to
help the farmers,’ Curtis said. ‘And he was interested in
utilizing their products for plastics. At one time, Ford Motor
Company was doing work with that, utilizing the soybean in
molding knobs for gearshift levers. The gearshift knob came
out of a conversation and correspondence between Ford and
Carver.’
“The first meeting between the two men came after a
long period of correspondence on chemurgic research. It
was in 1937, when Carver accepted an invitation to give the
keynote address at a meeting in Dearborn of the National
Farm Chemurgic Council, formed two years before.”
Photos show: (1) G.W. Carver and Henry Ford at a
meeting in 1937. (2) Austin W. Curtis, Jr. Address: News
Staff Writer, Michigan.
1849. INARI, Ltd. 1987. F.O.B. wholesale: Consumer size
price list. 200 State St., Mason, MI 48854. Effective Feb. 11.
• Summary: See next page. Front: Lists 30 soynut products.
The retail packaged soynuts come in 8 oz. (4 flavors,
confectioned), 12 oz. (4 flavors, seasoned), and 1¼ oz. (10
flavors, confectioned and seasoned) plus 10 different flavors
in counter display cartons.
Also soynut butter and soysesame in 1 lb. and 8 oz.
sizes.
Rear: “Consumer size product specifications.” Case. Net
weight. Gross weight. Case size. Case cube. Ti/Hi. Pallet
size. Pallet cube.
A separate sheet is titled F.O.B. wholesale: Bulk price
list. Effective Feb. 11, 1987. Also listed on it are Krumble
Krunch, 8 lb. and 40 lb. tubs of Soynut Butter, and 4 SKUs
of Super Sunnys (raw or roasted sunflower seeds, salted or
unsalted). Address: Mason, Michigan.
1850. Lytel, Laurie. 1987. Soy Plant bankruptcy:
collectivism gone haywire. Crain’s Detroit Business. Feb. 16.
p. 1, 6.
• Summary: The collective, established in 1976, filed for
Chapter 7 bankruptcy in early January. The company has
lost money for at least 4 years, the result of disorganized
management. Last year’s revenues were $168,000 and
expenses $180,000. The company makes 8,500 lb/week of
fresh tofu, plus tempeh and soymilk.
1851. Bird, George W. 1987. Alternative futures of
agricultural pest management. American J. of Alternative
Agriculture 2:25-29. Winter. [10 ref]
• Summary: Integrated Pest Management (IPM) will have
an important role to play in relation to management of
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the environment and our future quality of life. Contents:
Introduction. Agriculture and science. Nature of pest
management. History of pest management. Current state of
pest management. Future of pest management. Address: Prof.
of Nematology and Coordinator of IPM/Pesticide Education
Programs at Michigan State Univ., East Lansing, Michigan
48824-1039.
1852. Liu, Keshun; Markakis, Pericles. 1987. Effect
of maturity and processing on the trypsin inhibitor and
oligosaccharides of soybeans: A research note. J. of Food
Science 52(1):222-23, 225. Jan/Feb. [20 ref]
• Summary: Steaming or cooking for 20 minutes, as
commonly practiced, fully eliminated trypsin inhibitor
activity (TIA) in immature soybean seeds [green vegetable
soybeans, edamame]. “Steamed or cooked immature
[soybean] seeds contained considerably smaller quantities
of raffinose and stachyose, sugars associated with flatulence,
than similarly treated mature seeds.” Address: Dep. of Food
Science and Human Nutrition, Michigan State Univ., East
Lansing, Michigan 48824-1224.
1853. Ransom, Kevin. 1987. Soy Plant hits profit trail with
tofu dogs. Crain’s Detroit Business. March 23. p. 3, 33.
• Summary: Bruce Rose, president of Rosewood Products
Inc., an Ann Arbor distributor of health-food products, is
now calling the shots at The Soy Plant, a tofu producer
mired in Chapter 7 bankruptcy proceedings since
January, with $37,900 of debts. Rosewood has been
distributing the Soy Plant’s tofu for 6 years. Rose
plans to install $85,000 of new tofu equipment and
to concentrate on “higher margin prepared products”
such as “tofu dogs, soysage, and missing egg salad.”
Address: Detroit, Michigan.
1854. Photographs (color) of “Chef Jan” Willemse
and Dick Folsom in Dearborn, Michigan, March 28.
1987.
• Summary: (1) “Chef Jan” seated in an armchair.
(2) Dick Folsom (left) standing next to “Chef Jan.”
Note: These photos were sent to Soyfoods
Center, with permission to use in this book, by Dick
Folsom in Feb. 1992.
1855. Eden Foods, Inc. 1987. Traditional Japanese
foods. 701 Tecumseh Rd., Clinton, MI 49236.
Manufacturer’s catalog.
• Summary: Contains information on the production
and use of tamari, shoyu, and miso. The company
still uses the terms Hacho [sic, Hatcho] miso, kome miso
and mugi miso, and still confuse consumers by calling their
shoyu “Tamari-Natural Shoyu.” Address: Clinton, Michigan.
1856. Jacobs, Leonard. 1987. All-American soymilk. This

popular Oriental import is now being made in the U.S. East
West. March. p. 22-23.
• Summary: Discusses U.S. ventures of American
Soy Products (Edensoy), Great Eastern Sun (Ah Soy),
Health Valley, and Westbrae. Great Eastern Sun found a
manufacturer of soymilk in Minnesota that uses a patented
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process to eliminate the beany flavor. They aseptically
package in quart containers. Health Valley purports to make
their soymilk in California.
1857. Willemse, Jan. 1987. Recollections of work with
soyfoods and Henry Ford (Videotape). Videotaped interview
conducted by Richard B. Folsom of Dearborn, Michigan,
March 28. 120 min. Color.
Address: Willemse: 130 Nightingale, Dearborn, Michigan
48128; Folsom. 46000 Geddes Rd., Bldg. 434, Canton,
Michigan 48188. Phone: 313-561-4088 & 313-495-1379.
1858. Crain’s Detroit Business. 1987. Soy Plant sold to Ann
Arbor firm [Rosewood Products, Inc.]. April 13.
• Summary: Rosewood’s $2,000 offer was the only bid
for the assets, which consisted of outdated tofu processing
equipment. Rosewood has been leasing the equipment and
making tofu since The Soy Plant filed for bankruptcy in
January. Address: Michigan.
1859. Product Name: Pate, and Chili (Both Made with
Seitan), and Mochi.
Manufacturer’s Name: Great Lakes Grainfoods.
Manufacturer’s Address: 225 Parsons St., Kalamazoo, MI
49007. Phone: 616-382-0830.
Date of Introduction: 1987 May.
How Stored: Refrigerated.
New Product–Documentation: Colby Wingate. 1988.
Seitan Ethnic Recipes. p. 2. By Sept. 1987 Great Lakes
Grainfoods was making “(seitan) pate, (seitan) chili, and
mochi.”
Talk with Crick Haltom. 1991 Nov. 23. He started
making these three products about a year after the company
opened, so in about May 1987. The word “Pate” was spelled
without accents. Since the seitan grew slowly, it wasn’t long
before he could see that he would need new products to
boost sales and pay the rent.
1860. Muir, A.; Kalnins, D. 1987. False advertising resulting
in infant malnutrition. Canadian Medical Association
Journal 136:1274. June 15. [5 ref]
• Summary: Documents the case of an infant who, at 6
weeks of age, was put on a soybean-based product called
Eden-soy. “The health food retailer had supplied the parents
with a ‘professional looking’, colorful monograph that
advertised the drink as ‘good for babies’ and a ‘quality
substitute’ for breast milk. Their family physician had
endorsed the product after a cursory inspection of the
brochure, and the infant was exclusively fed Eden-Soy,
without vitamin supplementation.” Four months later he had
become wasted because the formula did not contain enough
calories. He also had developed night blindness and rickets
because the supplement did not contain sufficient quantities
of vitamins A and D. Address: Div. of General Pediatrics,

Dep. of Pediatrics, and Dep. of Food Services, Hospital for
Sick Children, Toronto, ONT, Canada.
1861. Jahnke, Pamela. 1987. It’s not burger, its Betsy’s
Tempeh–and its new on mid-Michigan market. No
cholesterol, high in protein, say producers. State Journal
(Lansing, Michigan). June 29.
• Summary: Betsy Shipley and her husband Gunter Pfaff are
both vegetarians. She is a library clerk at MSU [Michigan
State University] and he is a retired MSU employee. They
hope to produce 500 lb/month of vegetarian hamburger.
Added barley gives tempeh a nuttier flavor. Address:
Michigan.
1862. Product Name: Betsy’s Tempeh. Vegetarian Patties
(Meatless Burgers).
Manufacturer’s Name: S&P Farm.
Manufacturer’s Address: 14780 Beardslee Rd., Perry, MI
48872. Phone: 517-675-5213.
Date of Introduction: 1987 June.
New Product–Documentation: Label. 1986, dated. 4 by
5 inches. Red and green on yellow background. “Cultured
soybeans with barley. 12 easy-to-use, pre-cooked patties.
Cholesterol free. Preservative free.” Plant opened 21 June
1987.
Letter from Betsy Shipley. 1988. March 3. “Enclosed are
two articles from the local papers (Towne Courier, 24 June
1987, p. 5) from our open house and an article from the New
Alchemy Institute (Journal, spring 1987, p. 7). Sales to date
are slow. I have the product in two food co-ops and a local
Krogers store;... My next step is to set up demonstrations
in people’s homes with interested people. When giving out
samples of the tempeh in a pasta sauce, people like it and
usually buy a package; unfortunately there doesn’t seem to
be a lot of repeat business. We will continue to plug away at
it.”
Talk with Gunter Pfaff. 1990. Sept. 11. The soy and
barley patties sell better than the grated tempeh, and the
barley aids the production process. His company hopes to
take the burger national, and expand their plant or build
a new one. They are starting a research project with state
funding in cooperation with a local university.
Recipe cards (photocopied on beige paper with black
ink) for Tempeh Patties sent by Betsy and Gunter. 1991. Aug.
19. Sweet & sour tempeh (with 4 x 2 oz). Tempeh Patties,
cubed. Tempeh stew. Betsy’s Tempeh Patties are easy to use:
Marinade, burgers, fastest pattie. On the back of each card is
a different interesting message.
1863. Product Name: Betsy’s Tempeh. A Vegetarian
Alternative for Ground Meat (Grated Tempeh).
Manufacturer’s Name: S&P Farm.
Manufacturer’s Address: 14780 Beardslee Rd., Perry, MI
48872.
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Date of Introduction: 1987 June.
New Product–Documentation: Label. 1986, dated. 4 by
5 inches. Red and green on yellow background. “Cultured
soybeans with barley. Grated. Easy-to-use. Pre-cooked.
Cholesterol free. Preservative free. Use in soups, chili,
lasagna, spaghetti sauce, sloppy joes, spreads, tacos.” Plant
opened 21 June 1987.
Recipe cards (photocopied on beige paper with black
ink) for Betsy’s Grated Tempeh, sent by Betsy and Gunter.
1991. Aug. 19. Gunter’s Bavarian tempeh. Dim sum. Betsy’s
chili. Sarah’s stuffed peppers. Easy spaghetti, easy pizza,
easy on the Earth. Party spread (non-dairy). Tempeh sloppy
joes. Anne’s quick enchiladas. Betsy’s tempeh, grated–is
very easy to use. Seasoned tempeh, seasoned tempeh
marinade.
1864. Product Name: Gourmet Soynut Butter. All Natural
Nut Spread.
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Phone: 517-676-3836.
Date of Introduction: 1987 July.
Ingredients: Roasted soybeans, partially hydrogenated soy
oil, fructose, salt.
Wt/Vol., Packaging, Price: 8 oz plastic cup. Wholesales for
$1.18. Or 40 lb tubs.
How Stored: Shelf stable.
Nutrition: Per 1 oz. (28.4 gm): Calories 157, protein 8.5
gm, carbohydrates 4.4 gm, fat 12.9 gm, sodium 50.0 mg,
fiber 1.1 gm.
New Product–Documentation: Label. 1987, July. 2 by 5.5
inches. Brown and yellow on white. “100% Natural. NO
Preservatives. NO Chemical Additives. NO Cholesterol.
NO Artificial Colors or Flavors.” Letter from Len & Irene
Stuttman. 1987. Aug. 24. Introduced at the Fancy Food
Show, July 1987. Spot in Soya Newsletter. 1987. 1(4):6.
“Has less fat and carbohydrates and more protein, calcium,
iron, and vitamin C than peanut butter.” Leaflet. 1987. “The
Word is Spreading. Introducing 2 New, All-Natural Spreads.”
Leaflets. 1987. “Gourmet Soynut Butter. Recipes and
Product Information.”
1865. Medoff, Marc. 1987. Whole frauds in the news:
Soyarella hunt update. Whole Life. June/July. p. 49-50.
• Summary: The author is still interested in finding out who
actually manufactured Soyarella and “perpetuated such as
large-scale fraud on the holistic health community.” Whole
life obtained very reliable information that James Harper of
Nature’s Best company of Osseo, Michigan was the “source”
of this product. “We tried to get hold of Mr. Harper, but he
wouldn’t return our calls so we filed a complaint with the
Michigan Department of Agriculture. The Department’s
Food Division accepted our complaint and agreed to look
into the matter, saying they would send state investigators

to question officials at Nature’s Best. We didn’t hear back
from them for a few months, and then we got a very strange
reply. According to a letter from a Department of Agriculture
Compliance Officer [Betty Mercer], Nature’s Best claims
they got the product from another source, and the letter
reads, ‘The inspector reports that the firm advised her they
discontinued distributing this product in April 1986. The
product was obtained from a manufacturer whom the firm
could no longer identify (apparently the current suppliers
are kept on a computer and deleted when eliminated from
their inventory).’ This defies belief. Soyarella, when it was
on the market, was one of the hottest new health food items
in the country, and was sought after from coast to coast.
Every major health food distributor in the U.S. was being
swamped with orders for the stuff. If as Nature’s Best claims,
they were just a distributor of Soyarella, then it is simply
not credible that a few months after they stopped carrying
it, they ‘forgot’ who they got it from and could not ‘look it
up.’ We have no choice but to conclude that Nature’s Best is
lying to the Michigan Department of Agriculture. Either they
are lying to protect the real manufacturer, or they are lying
to protect themselves... We have appealed directly to the
Michigan State Attorney General to reopen the investigation.
We’ll keep you posted.”
1866. Natural Foods Merchandiser. 1987. 8th Annual
Natural Foods Merchandiser merchandising awards [Gold:
Eden Foods’ Edensoy, and Fantastic Foods’ Fantastic
Noodles (Miso Vegetable)]. July. p. 28-29.
• Summary: The Edensoy package design was developed
by Group 243 in Ann Arbor. “The look is inviting yet
sophisticated, with both sizes of Tetra-pak boxes bearing
loosely impressionistic illustrations of landscapes in tranquil
colors. Design criteria included warm, energetic food that
was natural, refreshing, and healthful.”
1867. Bernard, Richard L.; Juvik, Gail A.; Nelson, Randall
L. 1987. USDA soybean germplasm collection inventory
[1898-1944]. Vol. 1. INTSOY Series No. 30. vi + 80 p. Aug.
[20 ref]
• Summary: The title page states: “Information on the
origins of soybean and wild soybean germplasm including
introduced and old United States and Canadian domestic
varieties and foreign and domestic strains identified by FC
and PI numbers up to PI 150.000 acquired through 1944 and
maintained by the United States Department of Agriculture.”
Note: PI can stand for either “Plant Inventory” or “Plant
Introduction.”
Contents: Foreword. Curator staff. The USDA soybean
germplasm collection: Introduction, history, PI numbers,
divisions of the collection, maintenance of the collection,
statistical summaries, United States and Canadian varieties,
foreign introductions, appendixes, abbreviations (EAS, ARS
[Agricultural Research Service], ES, INTSOY, USDA, and
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USRSL).
Statistical tables: 1. Number of strains by maturity group
(MG, p. 4). This table is divided vertically into north (MG
000 to IV), south (MG V to X), and wild soybeans. There
are columns for: Old domestic varieties (before 1946), FC
strains (mostly from USA), PI strains to 150,000, and total.
The three maturity groups with the greatest number of strains
are III (479), II (436), and IV (376)–all in the north.
2. Number of strains by country of origin (p. 5). This
table is divided vertically into old domestic varieties (before
1946), FC strains, PI strains to 150,000, grand total, and wild
soybeans to PI 150,000. The countries that have contributed
the most strains to the U.S. collection are: China 871, Korea
335, and Japan 288.
3. Number of PI strains by year from 1898 to 1945 (p.
6). Columns show: Year. Plant Inventory volume. Initial PI
designation for all crops. Number of soybean PI designations
plus number of domestic varieties derived from them.
Number of strains in collection each year. Accumulative
total. A total of 7,867 PI soybean strains were introduced
out of a total 150,209 plant introductions (about 5.2% of the
total was soybeans). 413 domestic varieties were derived
from these soybean introductions. The most active years for
soybean introduction were 1926-1932. In 1954 there were
1,524 soybeans in the collection, or only 19.4% of those
introduced with PI numbers. The rest were lost or discarded.
4. Historical summary of soybean introduction, in four
time periods (p. 7): 1898-1923 (26 years, 40 strains/year).
1924-1928 (5 years, 375 strains/year). 1929-1932 (4 years,
1,193 strains/year). 1933-1944 (12 years, 14 strains/year).
5. Soybean instructions from major collecting
expeditions (p. 7). Frank N. Meyer in China, Korea, and
USSR from 1906 to 1917 collected 114 soybean PI strains–
including 1 wild soybean in 1913. P.H. Dorsett in China
from 1924 to 1927 collected 969 PI strains–including 5 wild
soybeans in 1925. P.H. Dorsett and W.J. Morse in China,
Korea, and Japan from 1929 to 1932 collected 4,451 PI
strains.
6. Source and identification of individual strains: Old
domestic varieties (p. 8-19). 7. Source and identification
of individual strains: FC [Forage Crop] strains (p. 20-23).
8. Source and identification of individual strains: PI strains
(by year, 1907-1944, to PI 150.000; p. 24-59). A sample
entry (p. 34) states: Collected in Japan by P.H. Dorsett and
W.J. Morse, USDA Agricultural Explorers, in April to June
1929. Obtained at Nishigahara, Tokyo, on April 15. PI
80.466. Maturity Group V. 32 seeds. ‘Okura Maru Daizu,’
originally from Hokushu, used candied and the product is
called ‘Mimame’ [sic, Nimame]. Note: Right below this is PI
80.468. Tsurunoko Daizu.
Source and identification of individual strains: Wild
soybean strains (by year, 1925-1940, to PI 150.000).
Appendixes: 1. PI strains from which old domestic
varieties were derived. 2. Old domestic varieties introduced

without PI designation. 3. Old domestic varieties of hybrid
or unknown origin. 4. FC strains summarized by country and
year. 5. PI strains summarized by country and year: 1898
to 1944 (PI 1 to PI 150.000). 6. Chinese location names. 7.
Korean location names.
The source, date, maturity group, and other information
for the following 191 old domestic varieties (all of which
are still in the USDA soybean germplasm collection)
is given (p. 8-19): Acadian, Agate, A.K. [FC 30.761],
A.K. [Kansas], A.K. (Harrow), Aksarben, Aoda, Arisoy,
Arksoy, Arlington, Armredo, Austin, Avoyelles, Bansei,
Bansei [Ames], Barchet, Bavender Special A, B, C, Biloxi,
Blackeye, Black Eyebrow, Boone, Burwell, Capital, Cayuga,
Charlee, Cherokee, Chestnut, Chief, Chusei, Clemson (from
Nanjing, China in 1927; released in 1939), Cloud, CNS,
Columbia, Creole, Delsoy, Delsta, Dixie, Dunfield, Earlyana,
Early White Eyebrow, Easycook, Ebony, Elton, Emperor,
Etum, Flambeau, Fuji, Funk Delicious, Funman, Gatan,
Georgian, Giant Green, Gibson, Boku, Goldsoy, Granger,
Green and Black, Guelph (from Japan in 1889 by Prof.
W.P. Brooks, Massachusetts AES; called ‘Medium Green’
from 1903 to 1907), Habaro, Haberlandt, Hahto, Hahto
[Michigan], Hakote, Harbinsoy, Harman, Harrel, Hayseed,
Hidatsa, Higan, Hokkaido, Hollybrook, Hongkong, Hoosier,
Hurrelbrink, Illington, Illini, Ilsoy, Imperial, Improved
Pelican, Jefferson, J.E.W. 45, Jogun, Jogun [Ames], Kabott,
Kagon, Kanro, Kanum, Kingston, Kingwa, Korean, Kura,
Laredo, Lexington, Lincoln, Linman 533, Louisiana
Green, Luthy, Macoupin, Magnolia, Mamloxi, Mammoth
Yellow, Mamotan 6640, Mamredo, Manchu, Manchu
[Lafayette], Manchu [Lafayette] B, Manchu [Madison],
Manchu–Hudson, Manchu–Montreal, Manchu 3, Manchu
606, Manchu 2204, Manchukota, Manchuria, Manchuria
13177, Manchuria 20173, Mandarin, Mandarin (Ottawa),
Mandarin 507, Mandell, Manitoba Brown, Mansoy, Medium
Green, Mendota, Midwest, Miller 67, Mingo, Minsoy,
Missoy, Monetta, Morse, Mukden, Nanda, Nansemond,
Nela, Norredo, Norsoy, OAC 211, Ogden, Ogemaw, Old
Dominion, Ontario, Osaya, Otootan, Pagoda, Palmetto,
Pando, Patoka, Patterson, Peking, Peking S, Pennsoy, Pine
Dell Perfection, Pluto, Pocahontas, Poland Yellow, Portugal,
Ralsoy, Richland, Roanoke, Rokusun, Rose Non Pop,
S-100, Sac, Sanga, Sato, Scioto, Seminole, Seneca, Shingto,
Shiro, Sioux, Sooty, Sousei, Soysota, Tanner, Tarheel Black,
Tastee, Tennessee Non Pop, Toku, Tokyo, Tortoise Egg,
Viking, Virginia, Virginia S, Volstate, Waseda, Wea, White
Biloxi, Willomi, Willomi B, Wilson, Wilson B, WilsonFive, Wilson-Five B, Wilson-6, Wing Jet, Wisconsin Black,
Wolverine, Woods Yellow, Yellow Marvel, Yelredo.
For each of these 191 varieties, a table gives the
following information: Variety name, maturity group, source
and other information [such as country of origin and year
of introduction to the USA], prior designation [usually a
P.I. number], year named or released, developer or sponsor,
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literature. The last column refers to a list of 20 bibliographic
references in chronological order (from 1907 to 1977) on p.
18-19. Address: Univ. of Illinois.
1868. Product Name: Gourmet Soysesame Butter. All
Natural Nut Spread.
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Phone: 517-676-3836.
Date of Introduction: 1987 August.
Ingredients: Roasted soybeans, partially hydrogenated soy
oil, sesame seeds.
Wt/Vol., Packaging, Price: 8 oz plastic cup. Wholesales for
$1.18. Or 40 lb tubs.
How Stored: Shelf stable.
Nutrition: Per 1 oz. (28.4 gm): Calories 157, protein 8.5
gm, carbohydrates 4.4 gm, fat 12.9 gm, sodium 1.8 mg, fiber
1.1 gm.
New Product–Documentation: See next page. Label. 1987.
2 by 5.5 inches. Green and yellow on white. “100% Natural.
No Preservatives. No Chemical Additives. No Cholesterol.
No Artificial Colors or Flavors.” Note: This product contains
no added sweetener or salt. Spot in Soya Newsletter. 1987.
1(4):6. “Has less fat and carbohydrates and more protein,
calcium, iron, and vitamin C than peanut butter.”
1869. Tetra Pak Age. 1987. Edensoy in a class by itself.
5(2):14. Summer.
• Summary: “From an international line for the 1986 Tetra
Pak Design Competition, Edensoy Natural Soy Beverage
by the U.S.-based Eden Foods, Inc. took the top prize in its
class. According to the judge–Mr. Carlos Rolando, a Spanish
designer–Edensoy’s design makes good use of typography
and color. It creates a mood. ‘To be healthy is to be happy.
Jogging or lying under a tree along a stream of pure water
creates a feeling of happiness. This design conveys all this
and more. The illustration conveys a feeling of tranquility.
A highly suggestive, blurred landscape. Nobody knows
where it is but everybody would like to be there.’ Indeed the
package speaks for the product,” which contains no added
fat.
1870. Roller, Ron. 1987. Job’s tears, San-J plant, Edensoy
(Interview). SoyaScan Notes. Sept. 1. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Edensoy contains Job’s tears, the hard, pearlywhite to tan seeds of an Asian grass (Coix lacryma-jobi),
also known as “pearl barley” (easily confused with pearled
barley), and called hatomugi in Japanese. Note: The large
Kenkyusha dictionary (1954) translates hatomugi as “pearl
barley.” A Muso Shokuhin soymilk label gives the scientific
name of hatomugi as Semen coicis. The grains are about
the size of a mung bean but slightly oblong, and with a
very prominent sunken tan line running from end to end,

as with barley. Eden Foods has tested the growing of Job’s
tears in the southern USA, and now sells the grain in a 1-lb
bag. San-J will be the first company to make natural shoyu
in the USA. Eden has been negotiating with them for 4-5
years. Startup costs were $10-15 million. They will make
both tamari and shoyu from both defatted soybean meal and
whole soybeans. It is an institutional factory, no wooden
vats, all stainless steel. Offices will move to the plant site.
Edensoy sales are on target. Estimates are that 25-30% of
people who go into health food stores have never tasted
soymilk. Address: Eden Foods, Clinton, Michigan.
1871. Miller, Harry, Jr. 1987. Early work with soyfoods in
China. Current work with Miller Farms Food Co. and Solait
(Interview). Conducted by William Shurtleff of Soyfoods
Center, Oct. 15. 2 p. transcript. [1 ref]
• Summary: He is now writing a book on his lifelong work
with soyfoods around the world. Note: Unfortunately (as of
Aug. 2013), that book was never published and apparently
even the location of the manuscript is unknown.
“The Shanghai company was named Vetose Nutritional
Laboratories. Its main products were soymilk, called ‘Vetose
Soya Milk.’ On the bottle the name was printed only on the
tops. Glass blowers blew the milk bottles in Shanghai. The
tops were a wide mouth Crown closure that went on a milk
bottle. The only flavor we had was the ‘Acidophilus Vetose.’
“The soymilk ice cream was only made for the staff
and patients at our institutions, the Shanghai Sanitarium and
Hospital, and the Shanghai Sanitarium Clinic down town. It
wasn’t for sale, and wasn’t advertised; we just called it ‘Soy
Ice Cream.’ We just had it for parties etc. at the hospital.
The Henningsen Produce Co. in Shanghai had a big ice
cream plant; they used to make it for us at that time. Now
they are in White Plains, New York (Phone 914-694-1000).
They have an R&D plant in Omaha, Nebraska. Their biggest
business was frozen egg whites and dried eggs. Now they are
affiliated with a Chinese company in Shanghai.
“At first we made some meat analogs for our
missionaries all over China. We went down to the Buddhist
restaurant (I spent an awful lot of time down there) and we
made gluten steaks that also contained tofu. Product name
was ‘Min-Jing.’ My mother came back to the US for a
vacation. While she was at the Washington Sanitarium and
Hospital, the business manager asked her if she could help
them make a new meat analog. They served it at the hospital.
They had a little food processing plant there, and they started
to make them there and can them. She showed them how
to make the tofu. This happened in 1934-35. Ed Meisler or
Misler (pron. MAI-zler) came out and specialized in making
meat analogs. We also had a pure gluten analog with no tofu.
By adding tofu we got a better grain and elasticity and it was
a better vehicle for certain flavors.
“Also we took yuba, rolled it, added flavoring (duck,
chicken, 2 or 3 flavors), cooked it in HVP. We were not
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selling these as products. They were mostly for Sanitarium
use. Diet is the biggest problem that any hospital had in
East Asia. My father brought out two top chefs to develop
a dietary for our hospitals. We finally had 16 hospitals in
China.
“We also made Nut-Mete (Dark or Light) from peanuts
and starch, adopted from Battle Creek [Michigan]. That’s
about it for Shanghai meat analogs.
“I used to know Jethro Kloss. I used to play with
his boys. I am not sure whether or not he ever had a
company making commercial soy products. But I think
in Pennsylvania some place he did have. Not on a big
scale. Maybe kitchen type. I think his products were not
commercial. I know he did not have a food processing
plant in Takoma. He had a couple of kids in Washington
Missionary College.
“I don’t like the name Willis. The kids at school used to
pronounce it like ‘Will Ass.’ Now everybody calls me ‘Harry
Junior.’ My son is Harry III.” Willis always calls his father
Dr. Miller. I promise to do it this way.
“I’m working with a woman writer. We’re going to
bring out a book like China Doctor. I’ve started to work on
it. Dad and the older folks would go to restaurants, but the
chefs were guarded and would not reveal their recipes. The
next day I’d go down, a kid of just 12 years old. They called
me Hsiao Mi Lai meaning ‘small rice.’ My father’s name in
Chinese meant ‘Rice.’” Willis is dictating it. He has now got
stuff down on paper. Ivan is doing the work. “It will probably
be out early summer next year. Its mainly about my work
with soy.”
“You see what happened, Bill. Most of Dad’s time
was spent with his medical work. But he was so interested
in this that when I finished my pre-medical work he said,
`Son, I think you better stay on foods.’ That’s what I
followed. I was at SDA colleges: EMC = Andrews Univ.
for l year then Washington Missionary College for 1 year
then La Sierra College. I finished at Atlantic Union College.
All undergraduate. Did some mechanical drawing and
engineering too. Dad would tell me what he wanted. I
worked out the formulas, made the machinery to do it, and
his work was primarily gathering information in the field. I
followed up and did the detailed work.
“I have a 4-foot long box of papers of our
correspondence, on all these little plants he put in. He would
ask me to design it. I would, and send him the designs.
“I’m now living in Cedar Falls.” Note: In an apartment?
Where is the 4-foot file?
“We’ve had a marvelous reception for Solait. It is
powdered only. Just the natural flavor. We demoed it to
Worthington Foods and Loma Linda Foods. Sold lots at
Adventist Camp Meetings. We’re working on an ice cream
dry mix, but it’s not perfect yet. We make Solait from
soybean, corn oil, rice syrup, and a touch of sea salt. No
stabilizers or artificial flavors.

Willis will send Soyfoods Center Solait and a label. “Its
been on the market now for about 4 months. It’s a Miller
Farm Foods product.”
Follow-up: Call Bob Fisher. Encourage the book. Please
send a label. What was the introduction date of Solait. Ask
him: Where is the 4 foot file of papers? Address: c/o Miller
Farms Food Co., Cedar Falls, Iowa.
1872. Brown, Judy. 1987. Soynuts: Creating another niche
for soybeans. As an ingredient and snack food, this crunchy
soybean shines. Soya Newsletter (Bar Harbor, Maine). Sept/
Oct. p. 1, 8, 11.
• Summary: Total U.S. production of soynuts is estimated
at 6 to 7 million lb/year. Solnuts, Inc. is the world’s largest
producer and distributor, with plants at Hudson, Iowa, and
Tilburg, Netherlands. Solnuts produces about 2 million lb/
year of dry roasted soynuts, 95% of which is used as a food
ingredient by manufacturers. The company’s line includes
whole soynuts, pieces, grits, and flour. Wholesale prices
range from $0.40-70/lb. Solnuts new sister company, Witte
Wonder in Poeldijk, Netherlands, makes a line of second
generation tofu products. INARI Trading Co. in Lansing,
Michigan, founded in 1976, produced 500,000 lb of oil
roasted soynuts in 1986. They are the only producer of
confection-coated soynuts and soynut butter in the U.S.
Principal markets are other food producers and repackagers.
Their soynuts come in a variety of flavors, seasonings, and
coatings. Wholesale prices are $0.64-71/lb. Soynut marketers
include Lee Seed Company in Inwood, IA, and Iowa Nuts
Inc. in Spencer, IA.
1873. Demos, Steve. 1987. History of White Wave, Inc.
(Interview) (Continued–Document part II). Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): At the same time White Wave
started making nut and seed products in the same little
shop, starting with gomashio (sesame salt), tamari-coated
sunflower seeds and almonds, and nut butters.
Just a year after opening, White Wave was forced to
expand out of the tiny Pearl Street shop by the demand for its
deli products from outside retailers, such as Arati and other
natural food stores in Boulder. Demos recalls:
“We acted with very little foresight. It was more like
‘What do you want to do today? Let’s make something new.’
Finally we couldn’t get out the front door. We had to step
over the top of buckets of tofu, presses, and boxes used to
deliver our little Chinese fish cartons of tofu, stacked up so
high we couldn’t see out the window. It was chaotic. We
were making money and business was booming, but we were
only paying ourselves $1.42 and hour.”
On 28-30 July 1978 a meeting of tofu manufacturers
from across the USA was held in Ann Arbor, Michigan. The
meeting was organized by Steve Fiering, Jerry MacKinnon
(plus coworkers at The Soy Plant) and Bill Shurtleff,

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 811
and hosted by The Soy Plant. Steve attended this historic
meeting, and ended up rooming with Tom Timmins, head of
the New England Soy Dairy. “I thought I was rooming with
one of the idols of the industry. Just by virtue of association,
I was going to do well.” At this meeting the Soycrafters
Association of North America (SANA) was established,
with Larry Needleman as executive director of the new trade
association. Steve was elected to be one of six members of
SANA’s steering committee. Various photos of the meeting
show Steve, with long hair and mustache, leading and
participating in the discussions. A yellow lined sheet titled
“Tofu Sales” was circulated to all attendees; Steve wrote that
White Wave was making medium-firm bulk and packaged
tofu, which wholesaled for $0.65 and $0.74 per pound, f.o.b.
plant. Several days after the Ann Arbor meeting, William
Shurtleff and Wataru Takai visited Demos, and saw how
he made tofu at his tiny shop on Pearl St. in Boulder. They
sampled and enjoyed the various creative offerings in the
deli, and Shurtleff took home a label from each product.
At Walnut Street: In September 1978, after just a year at
Pearl Street, the tofu company had long since outgrown its
minuscule ‘back room’ space. So manufacturing operations
were moved to a 3,000 square feet converted warehouse at
3869 Walnut Street. It felt like they had moved into a castle,
with ten times as much space. Now there was great pressure
to expand the business to use up the extra space. The
company began to make new products (such as tempeh, ice
cream, and new deli foods) and look for new markets.
The deli remained at Pearl Street, and was given a
new name, The Cow of China (a term from The Book of
Tofu). The name “White Wave” was reserved for the tofu
manufacturing company. But there was only one set of
books, under White Wave. The company now changed to a
partnership, with seven equal partners, all active. Demos was
president and Pat Calhoun did the bookkeeping, and only
these two were interested in meditation.
Right after the move, to announce The Cow of China
as a retail outlet and its vegetarian deli products, Demos
did his first real advertising, using three charming posters.
The first read: “White Wave Through the Cow of China
Offers Food from The Kingdom of Plants. We make it all
here in Boulder. 100% Dairyless.” It then listed 14 soyfoods
plus some non-soy desserts, almond-, cashew-, and peanut
butters, and tahini. A second poster showed a soybean, with
head, tail, and legs like a cow and dotted lines to delineate
the choice butcher cuts. But instead of rump roasts and flank
steaks were Soysage, Miso Dressings and the like. A third
showed Jack, standing under a giant beanstalk, about to trade
in his cow for the magical beans at which he is gazing in
wonder. The caption: “We’ve got an alternative. White Wave
Soy Dairy.” The latter two posters were used as catalog
advertisements with a growing number of natural food
distributors.
The tofu plant now consisted of an open kettle, VCM

grinder, and hand press for the curds on the end of a
swinging levered bar. White Wave started to deliver product
to some Denver health food stores and in late 1978, not
long after the move to Walnut Street, they landed their first
supermarket chain, King Soopers supermarket chains, which
began to order 100 cases. As business expanded, so did the
need to improve packaging and marketing, and to control
costs.
New packaging: White Wave couldn’t get its tofu into
supermarkets unless it was sold in water-packed film-sealed
plastic tubs (trays); the Chinese carry-out food/fish cartons
were not acceptable. So Demos bought a little hand-packing
machine that allowed one person to pack one block of tofu at
a time in water in a plastic tray, then seal the tray with a film
lid. Steve remembers first using this machine at the Walnut
St. plant. Initially, he would seal the tofu tray with clear,
unprinted film, then run one of their oval labels (the one with
a hint of green color in it, used previously on the Chinese
cartons) through a gluing machine (which was less expensive
than buying pre-glued labels), and slap the label on the clear
plastic film. This was White Wave’s “first true commercial
mass market package.” The new marketable package led
to many new accounts. After King Soopers the company
got into the City Markets chain, then about a year later into
Safeway, followed by a host of other chains in outlying
areas. As business expanded, White Wave could afford
pre-printed film labels for its tofu in plastic trays. The label
design, though rectangular, was basically the same as the old
oval. The ingredients new read: “High protein soybean cake
contains: Soybeans grown without the use of herbicides or
pesticides, filtered water, and nigari (salt bitterns). No more
no less!” Soon a variety of textures were available: Extra
firm press, firm organic, extra firm, and sift.
New sources of soybeans: White Wave had made its tofu
from organic soybeans from day one. When the company
first moved into Walnut Street, they were still buying these
soybeans from Green Mountain Grainery in Boulder. But
in the fall of 1978 Steve drove to a meeting of the Organic
Growers Association in Iowa. He spoke about the demand
for organic soybeans and met Marvin Kurpkeweight,
who was already growing soybeans organically in eastern
Nebraska. Steve visited Marvin’s farm and contracted with
him to buy organic soybeans direct from the farmer. Address:
Lafayette, California.
1874. Demos, Steve. 1987. History of White Wave, Inc.
(Interview) (Continued–Document part IV). Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): But White Wave was growing by
leaps and bounds, as were sales of tempeh and Polar Bean
soy ice cream. White Wave was doing all its own delivery
in its own trucks to Boulder and Denver. And the business
had not been capitalized, except for one new $3,000 loan
that brought in a silent partner. A loan of $4-5,000 was
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outstanding from the IRS, in unpaid taxes
The Good Belly Deli lasted only 5-6 months. Though
it was doing well and was probably making money (though
the financial records were poor), it increasingly became a
thorn in Demos’ side, for it was getting out of control. It was
a drain on his time and energy, more than he could handle,
and it seemed to be less important than the manufacturing
end of things. So one day in the spring of 1981 he walked
in and announced that he was closing a business that had
lines around the corner. He wanted to focus on his main
goal: to become the largest tofu manufacturer in his region.
In retrospect it was a good decision, but he adds, “We were
operating on a lot of idealism in those days, and not much
practical business sense.” In October 1980 White Wave
changed from a partnership to a corporation, with 5 active
and one silent stockholders.
After closing the deli, the first real money came into the
company. With a bank loan, they paid off the IRS, then soon
paid back that loan. Then in the fall of 1981 Demos landed a
$69,900 SBA loan (SBA approved a bank loan) to buy new
equipment and $100,000 worth of equipment from Mountain
High, a public company which made ice cream and yogurt,
and needed to get out of their Boulder ice cream plant at
North 57th Court.
At North 57th Court: In September 1981 White Wave
moved again, this time to Mountain High’s former ice
cream plant in an industrial park at 1990 North 57th Court.
Soyfoods magazine reported that Demos threw a huge
“factory-warming” party for several hundred friends and
customers, serving Polar Bean and many favorite tofu and
tempeh recipes. This represented a huge, key expansion.
The square footage increased six to seven-fold, initially to
6,000 square feet including 22,000 cubic feet of walk-in cold
storage space. Big new equipment was purchased with the
SBA Loan. The number of stockholders was now reduced
to three: Demos, Pat Calhoun, and Chip McIntosh. The
business was able to survive because of loans. Demos cut his
hair.
The percentage of sales generated by the various product
lines was tofu 50% or more, ice cream 10-15%, tempeh 2025%, and nut butters 10-15%.
For several years Demos had been urging King Soopers
to move his product out of the produce section into the dairy
section. In mid-1982, after studying a report on “The Tofu
Market: Overview of a High-Potential Industry,” published
in May 1981, King Soopers made the move, in part due to
customer demand. Initially sales were unchanged, since
customers couldn’t find the product. But there was a big
advantage to King Soopers: no shrinkage from spoilage
because of the lower temperature. The margin initially
went down to 15%, the same as for dairy products. This
brought the price down. Later they got smart and raised the
margins for tofu. Not it’s higher than milk but still less than
produce. “I’m glad to see them making lots of money on our

products,” noted Demos.
In May 1983 White Wave made a major decision:
to vacuum package their firm tofu. They bought a used
Tiromat vacuum packager from a beef-jerky company in
Los Angeles. Thereafter everything went wrong, so much
that that one machine “almost broke the company’s back.”
Demos later called it “the curse of the devil,” and his
production manager would often ask only half in jest, “Do
you think we are sitting in vacuum packaging hell?” They
found that tofu is a very difficult product to vacuum pack,
though firm tofu is easier than soft. They concluded that
30% of the problems were caused by the machine, 30%
by the product, and 30% by the operator, “and the rest was
absolute karma.” The process was very unforgiving, as was
the machine’s maker, which gave White Wave almost no
support. They tried to disown the fact that Demos got stuck
with a lemon. So White Wave had to solve all the problems
by themselves.
Tempeh was now doing very well. In about 1982 White
Wave began to make its own starter culture in order to get
better quality control and save money: Alexander Lyon,
who happened to be in town, spent a week teaching them
the intricate process for $100. They also began to sell all
tempeh frozen, after steaming. The product line was steadily
expanded. By 1983 the company had introduced a Tempeh
Burger and 5 Grain Tempeh (with soybeans, millet, wheat,
oats, and barley). By 1984 the burgers were the company’s
best-selling tempeh product (48% of tempeh sales), followed
by frozen soy tempeh (28%), soy & rice tempeh, then 5-grain
tempeh. Accounting for one-fourth of White Wave’s sales in
1984, tempeh was now the company’s most profitable line
of products. Making 5,850 pounds a week, White Wave had
become America’s second largest tempeh producer (after
Quong Hop & Co.) and distribution had reached California.
In fact, tempeh had now passed tofu as White Wave’s most
important product.
Polar Bean was also doing well. In 1984 it won a silver
award in the annual Natural Foods Merchandiser contest, and
that summer a Polar Pal ice cream sandwich was introduced.
“By 1983-84 White Wave broke the 10,000 pounds-oftofu a week barrier and became a regional company, shipping
tofu via many distributors throughout the midwest: Chicago
[Illinois], Detroit [Michigan], Dallas [Texas], Salt Lake City
[Utah], and Phoenix [Arizona].
Financial Crisis and Recovery: For most of its history,
White Wave had been profitable, with plenty of cash and
good financial records. Though the move to North 57th Court
quadrupled their overhead, the company continued to make
money for the first 2 years there, running a very tight ship.
Then they started to encounter major equipment problems: a
compressor breakdown and major non-stop vacuum packager
nightmares. A maintenance team had to be hired. White
Wave was growing into a company that needed management,
but the sales volume could not support that. Sales were good,
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profits were small, and overhead was skyrocketing. This led
to a slow tailspin, losing $1,000 a month during 1983-84.
These were not considered major losses but the upward trend
had been reversed.
By August 1984 White Wave was $40,000 in debt and
people were burned out. Decisive action was needed. In
September Demos hired Lester Karplus to take charge of
daily operations while he started to do a business plan to
raise equity. But in the following months losses increased
dramatically, to $10-$15,000 a month. White Wave lost
a total of $60,000 during the next 6 months. Finally in
February 1985, amidst his first real crisis, Demos fired
Karplus and McIntosh, and took over the whole company
himself. His four-part strategy was cut overhead to the bone,
bring in new cash quickly, hold creditors at bay as long as
possible, and implement a system of data collection (which
Karplus had helped develop) to generate better production
and financial reports. Address: Lafayette, California.
1875. Eden Foods, Inc. 1987. Looking for a new food? The
solution is amazingly delicious Edensoy (Ad). East West.
Oct. Back cover.
• Summary: See next page. This ad emphasizes the product
as a food rather than a beverage and stresses ingredient
quality. A hand descends from heaven and angels fill the sky
around a huge carton of Edensoy. “Job’s tears, known as
Hato Mugi in Japan, are the seed kernels of an annual grass
long prized in the Orient for its health giving and nutritional
properties.” Note: The scientific name of Job’s tears is (Coix
lachryma-jobi). Address: Clinton, Michigan.
1876. INARI Trading Co. 1987. Celebrate with soynuts–
Super Soya (Ad). Soybean Digest. Oct. Inside back cover.
• Summary: This full-page color ad shows three sizes of
soynut samplers against a background of snow: (1) The 11 oz
Soynut Sampler contains seven flavors for $6.95. The 22 oz
Treasure Chest contains 4 confection flavors for $8.95. The
65 oz executive set contains 3 classic canisters, distinctively
packed (Carob, Yogurt, and Butter-Toffee). $15.25 for the
set. Prices include shipping and handling. Address: 200 State
St., Mason, Michigan 48854. Phone: (517) 676-3836.
1877. Ontario Ministry of Agriculture and Food. 1987.
Soybean buyers mission from Japan, Hong Kong, Malaysia,
Singapore, October 10-20, 1987. Toronto, Ontario, Canada:
Ontario Ministry of Agriculture and Food. 23 p. 30 cm.
Saddle stitched. [Eng]
• Summary: Contents: Mission members (with a photo
of each). Itinerary. Japanese market for edible soybeans.
General uses of edible soybeans in Hong Kong, Malaysia
and Singapore. List of major importers in Asia (by country).
Ontario soybean suppliers. Role of the Ontario Soya-Bean
Growers Marketing Board (Chatham, Ontario).
This conference, which took place in Toronto, Chatham,

and Harrow, Ontario, Canada, was sponsored by OMAF in
Toronto. On the mission were 6 buyers from Japan (Takeya
Miso Co., Asahi Industries [tofu maker], Takano Foods
Co. [natto maker], Dah Cong Hong, Wako Shokuryo Co.,
and Gomei Shoji Co. [the last 3 is each an importer and
wholesaler]), 2 from Hong Kong (Amoy Industries Ltd.,
and Chung Hing Co.), 3 from Malaysia (Sin Yong Huat
Enterprises Sdn. Ltd, Yeo Hiap Seng (Malaysia) Ltd., and
Chop Lee Kit Heng), and 2 buyers from Singapore (Eng
Huat (S) Ltd. and Chop Hin Leong). Mike Hojo of OMAF/
Tokyo was the mission leader.
The Japanese soybean market is about 5 million tons
a year. Of this: Oil crushing 4,036,000 tons. Food 849,000
tons (17% of total), and feed (not crushed) 70,000 tons.
From 1982 to 1986 domestic Japanese soybean production
has decreased from 168,000 tons to 147,000 tons, while
imports have increased from 4,344,000 tons to 4,857,000
tons. Demand for food soybeans has increased from 803,000
tons to 849,000 tons. Tofu, miso, and natto account for more
than 94% of the total utilization of edible soybeans, roughly
as follows: Tofu 500,000 tons, miso 200,000 tons, natto
100,000 tons.
In 1986 some 89.9% of Japan’s soybean imports came
from the USA, followed by China (6.7%), and Brazil
(2.65%). That year the least expensive soybeans came
from Brazil (US$219.86/ton), followed by USA ($221.36),
China ($236.06), and Canada ($277.50). Note that Canadian
soybeans are 25.3% more expensive than those from the
USA. Chinese and Canadian soybeans are most widely used
to make foods. Large Chinese soybeans are used to make
tofu, medium sized for miso, and small for natto. Of the
soybeans imported from the USA, 80-85% are imported from
oil crushing because of their high oil content. The remaining
10-15%, or approximately 700,000 tons are food soybeans
from Iowa, Ohio, or Michigan. Called “IOM” soybeans, they
are used mainly to make tofu. Brazilian soybeans have a
high oil content and are used for oil crushing only. The ocean
freight cost for a 20-foot container shipped to Tokyo is as
follows: USA west coast $1,000. Toronto, Canada $1,800.
USA East Coast $2,000. Brazil $2,100. Argentina $2,500.
But a large percentage of regular soybeans are loaded
directly into ships, and travel at lower freight rates. Exports
of food soybeans from Canada to Japan rose from 10,000
tons in 1979 to 26,000 tons in 1986, while those from China
rose from 267,000 tons in 1979 to 323,000 tons in 1986.
Very detailed preferred characteristics are given for
soybeans to make miso (6 characteristics), natto (5), and tofu
(5). Canadian soybeans are recognized as superior to Chinese
and American soybeans for food use. This is one reason they
command a relatively higher price.
Hong Kong imports 28,100 tons/year of soybeans,
and 63% of these come from Canada, followed by China
(35%), and the USA (1.8%). Malaysia and Singapore import
124,800 tons/year, and 53% of these come from the USA,
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followed by Canada (31.7%), and China (8.2%). Most of the
food soybeans in Malaysia and Singapore are used to make
soymilk and tofu.
Soymilk: Vitasoy dominates the market in Hong
Kong, whereas in Malaysia and Singapore the leading
manufacturers are Yeo Hiap Seng, Cold Storage, Lam Soon,
and Nestle. Soymilk consumption is increasing in these 3
countries, and in neighboring countries. Soymilk makers
believe there are four requirements for their products’
success: It must taste good, must be priced competitively
with soft drinks, must be perceived as a health food, and
must be marketed properly.
Bean curd sheets and sticks [yuba] are very common
snacks and dishes in Hong Kong, Malaysia, and Singapore.
Manufacturers consider only Chinese and Canadian soybeans
for these products. Canadian soybeans produce whiter
soymilk and thus whiter yuba. However the larger size of
Chinese soybeans results in a larger yield. Manufacturers
normally blend 60% of Canadian soybeans with 40% of
Chinese soybeans to obtain a higher output of whiter sheets.
Major Japanese soybean importers include: Da Chong
Hong (Japan) Ltd., Gomei Shoji Co. Ltd., C. Itoh & Co. Ltd.,
Mitsubishi Corp., Kanematsu-Gosho Ltd., Nichimen Corp.,
Marubeni Corp., Mitsui & Co. Ltd., Nissho Iwai Corp.,
Okura & Co. Ltd., Toyo Menka Kaisha Ltd., Wako Shokuryo
Co. Ltd. Address: Ontario, Canada.
1878. Blair, Betty J. 1987. Tofu. In casseroles, chili, and
desserts, this amiable food fits into all tastes. Detroit News.
Nov. 4. p. 1E, 2E. [1 ref]
• Summary: Dorothy Hwang, owner of Michigan Soy
Products in Royal Oak, has a doctorate in chemistry from
the University of Kansas and was a research associate in
chemistry for 14 years at Wayne State University. She
opened her tofu business 5 years ago. Since then sales have
tripled; she now makes 2,000 lb/week of tofu. She uses some
of this to make tofu burgers, salads, and a frozen manicotti
entree. She is marketing a tofu coconut pudding, which she
may soon make herself. She also takes special orders for tofu
cheesecake, cakes with tofu frosting, and tofu cream pies,
including pumpkin.
1879. Eden Foods, Inc. 1987. Product description: Eden
Foods quality natural foods. 701 Tecumseh Rd., Clinton, MI
49236. 21 p. Plus 6 pages of inserts. Catalog.
• Summary: The catalog lists the following soyfoods:
Edensoy (Original, Vanilla, Carob; shown on page 1.
“Edensoy is the best tasting, best selling, best made natural
soymilk on the market”), black soybeans (they “have a
hearty yet sweet taste. In Japan, black soybeans are always
prepared for the New Year’s celebration as they are a symbol
of health.”), organically grown soybeans (usually Corsoy
or Amsoy), Eden tekka (“a hearty, nutritious condiment
made from hacho miso, carrots, burdock, ginger root, and

unrefined sesame oil; 2.8 oz), dried tofu (actually driedfrozen; 5.8 oz), barley (mugi) miso, brown rice (genmai)
miso, buckwheat (soba) miso, light (shiro) miso, rice (kome)
miso, hacho (100% soybean) miso, natto miso “Kinzanji,”
shoyu, organic shoyu, low-sodium shoyu, wheat-free tamari,
tamari-roasted nuts and seeds wheat free (pumpkin seeds,
sunnies [sunflower seeds], almonds, cashews, mixed nuts),
and Lima Tempeh.
Some interesting non-soy foods listed in the catalog
include quinoa (16.2% protein), kudzu-kiri, kudzu root
starch, adzuki beans, mochi (100% brown rice, with
mugwort, or with millet), sea vegetables, organic amazake,
barley malt syrup, and Lima seitan.
In the spring of 1986, Eden Foods became General
Agent for North America for the Lima Company of Belgium.
Lima soyfood products include Lima Tempeh. Note: This
catalog was still in use in Jan. 1989. Address: Clinton,
Michigan. Phone: 517/456-7424 or 800/248-0301.
1880. SoyaScan Notes. 1987. Chronology of soybeans,
soyfoods and natural foods in the United States 1987
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Westbrae moves the production of Malteds
to California from Japan.
Jan. The Soy Plant, a tofu cooperative in Ann Arbor,
Michigan, files for Chapter 7 bankruptcy. It is soon
purchased by Bruce Rose of Rosewood Products, Inc.
Jan. Soymage, the first casein-free soy cheese, is
introduced by Soyco Foods, a Division of Galaxy Cheese
Co.
Feb. Soya Newsletter, a 12-page, bimonthly publication
costing $96/year, is launched by Soyatech of Bar Harbor,
Maine. Publishers are Peter Golbitz and Sharyn Kingma,
former owners of Island Tofu Works. The publication
quickly proves itself to be the world’s best English-language
publication on soyfoods. By October, paid circulation tops
900 in 20 countries.
Feb. American Soybean Association petitions the U.S.
Food and Drug Administration to require food manufacturers
to be more specific in labeling food products that contain
highly saturated imported tropical fats (palm, palm kernel,
and coconut oils). The petition includes results of a
supermarket survey of 1,555 foods containing vegetable oils.
43% of the labels list multiple choice or generic vegetable
oil ingredients which hides from the consumer the fact that
the products contain highly saturated tropical fats. Imported
tropical fats displace the equivalent of oil derived from 171
million bushels of soybeans. Herewith begin the great “Fat
Wars” of 1987-88.
Feb. Lite Lite Tofutti introduced by Tofutti Brands, Inc.
This non-dairy frozen dessert contains only 90 calories per
4-ounce serving. It soon becomes a big hit.
Feb. Ah Soy in Tetra Brik cartons launched by Great
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Eastern Sun.
Feb. Options trading on futures for soybean oil and meal
opened on Chicago Board of Trade.
March 4. The USDA’s Federal Grain Inspection Service
rules that soybean oil may be used to control grain dust in
elevators. This voids the Barnham patent and opens up a
large potential new market for soy oil, which is in surplus.
March. Great Shake soymilk launched by Noble Soya in
India. Sold in Tetra Brik cartons in mango, strawberry, and
chocolate favors, it is the country’s most heavily promoted
soymilk to date, but gets off to a slow start.
March 16-18. First International Congress on
Vegetarian Nutrition held in Washington, D.C., sponsored
by eight Seventh-day Adventist universities and health care
organizations, and three SDA food companies, plus S.E.
Rykoff/Sexton.
March. Vitasoy Vitabrations, a newsletter, starts being
published by Vitasoy USA.
March 31. Hong Kong Soya Bean Products Co. Ltd.,
makers of Vitasoy, move into a large new plant (370,000
square feet costing $20 million) in the New Territories. Sales
of Vitasoy in 1987 is projected to be 126 million packs.
April 1. Tempehworks, Inc., America’s first major
tempeh producer from Greenfield, Massachusetts, changes its
name to Lightlife Foods, Inc. In recent years, Tofu Pups have
become the company’s bestselling product.
April. Stir Fruity, a non-dairy, nonfermented, soy-based
yogurt, is introduced by Azumaya Inc. of San Francisco.
Shelf life problems cause the product to be withdrawn,
causing Azumaya to set aside plans for an $800,000 radio
ad campaign in northern California. The product is soon
back on the market, but in limited distribution and with little
promotion. Yet during this year, Azumaya probably passed
House Foods & Yamauchi to become America’s largest tofu
producer.
April. Healthy Times, a bimonthly newsletter, starts
being published by Morinaga Nutritional Foods of Los
Angeles, makers of Mori-Nu long-life silken tofu, for
members of the Mori-Nu Health for Life Club. By Aug. 1988
circulation is up to 10,000; A subscription costs $3 a year.
May 26. Tofutti Brands Inc. and Coca-Cola launch
Cheater’s Delite, a major joint promotion featuring a
90-calorie scoop of Lite Lite Tofutti and a 1-calorie glass
of Diet Coke, special labeling and couponing on 3 million
bottles of Diet Coke, 5 weeks of heavy advertising in New
York, New Jersey and Connecticut, and a Caribbean cruise
sweepstakes.
June. Dr. Jane Gleason of the University of Illinois
goes to Sri Lanka to spend a year studying its soybean and
soyfoods industries.
July 1. Ralston Purina Co. of St. Louis, Missouri,
establishes Protein Technologies International as a whollyowned subsidiary to focus on sales of soy protein for food
uses. The company’s sales of soy protein products were

$139.8 million in 1986.
July. Victor Food Products in Toronto, Canada’s largest
tofu manufacturer, declares bankruptcy. The main cause:
Overexpansion, trying to grow too fast.
Aug. The Barat Bar, an upscale chocolate bar containing
spray-dried tofu instead of dairy products, is launched by
Legume Inc. and extensively promoted. It soon becomes a
big hit.
Aug. Brightsong Foods of Petaluma, California, ceases
operations. Richard and Sharon Rose resign to found a
new company, Rose International, which will be a tofu
development, marketing, and consulting company, rather
than a manufacturer.
Sept. 24. San-J International of Richmond, Virginia,
dedicates the first tamari brewery ever built outside of Japan.
The 40,000 square foot facility with a capacity of 1 million
gallons a year is located in Varina, Virginia. San-J tamari was
first imported to America in 1979.
Sept. 28. Plenty Soya Centre, run by Plenty Canada,
opens in Kandy, Sri Lanka. They will sell as many soyfood
products as possible at a reasonable cost.
Oct. 6. Anti-cholesterol campaign starts. The U.S.
Federal Government and more than 20 health organizations
issue the nation’s first detailed guidelines for identifying and
treating people whose blood cholesterol levels are more than
200 mg per deciliter. The guidelines signal the beginning
of a nationwide health promotion campaign designed to
reduce blood cholesterol to safer levels. This signals exciting
new opportunities to market cholesterol-free soy-based
alternatives to meat.
Nov. Kikkoman Taste, a stylish full-color “quarterly
intercultural forum for the exchange of ideas on food,”
published by Kikkoman Corp. in Tokyo. Its focus is on
shoyu in international cuisine.
* During this year of the great vegetable oil wars, the
ASA launched an all-out no-holds-barred campaign to
educate Americans of the health dangers of tropical fats
(palm and coconut oil; which succeeded) and to require such
products to be clearly labeled (which failed).
* This year the world’s population passed 5 billion. It is
increasing by a record 80 million people a year, so that every
3 years the equivalent of one United States’ full of people is
added to the population of planet Earth. Continued.
1881. Product Name: Country Nuggets (Soynuts)
[Chocolate, Carob, Yogurt, Butter-Toffee, Onion-Garlic,
Salted, or Natural].
Manufacturer’s Name: Ridgetown Country Harvest.
Manufacturer’s Address: Box 908, Ridgetown, ONT, N0P
2C0, Canada. Phone: 519-674-0620 or 0631. In Toronto:
416-778-0007.
Date of Introduction: 1987 December.
New Product–Documentation: Talk with Jim Boak of
RCH. 1988. Sept. 1. His line of soynuts was launched just
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before Christmas 1987. The soynuts are roasted
by INARI in Michigan, then coated and boxed
in Canada. Soon to be launched are HoneyGarlic, and Barbecue flavors. The Chocolate
and Honey-Garlic flavors are new, not sold
by INARI. He is also working with Growth
Country Foods of Columbus Grove, Ohio.
1882. Suparmo, -; Markakis, P. 1987. Tempeh
prepared from germinated soybeans. J. of Food
Science 52(6):1736-37. Nov/Dec. [11 ref]
• Summary: The contents of oligosaccharides
(sucrose, raffinose, and stachyose) and of
phytate in soybeans were reduced by 12-24
hours of germination. Fermentation of these
soy sprouts to make tempeh caused a further
decrease in oligosaccharide, phytate, and fat
content, and an increase of the proportion
of protein in tempeh solids. Soybean lectins
were not affected by germination but were
inactivated during preparation of tempeh. The adjusted PER
for regular tempeh was 2.19 vs. 2.26 for tempeh made from
soy sprouts.
Table 2 shows the oligosaccharide and phytic acid
contents of dormant [whole dry] and germinated soybeans,
and tempeh made from them. The raffinose content of
dormant/dry soybeans (percentage of dry weight) was 0.2;
it decreased to 0.1 in soybeans germinated for 24 hours,
and in tempeh made from regular or germinated soybeans.
The stachyose content of dormant/dry soybeans was 3.8;
it decreased to 3.3 in soybeans germinated for 24 hours,
to 1.8 in soy tempeh, and to 0.5 in tempeh made from
soybeans germinated for 24 hours. The phytic acid content
of dormant/dry soybeans was 1.3; it decreased to 1.2 in
soybeans germinated for 24 hours, to 0.8 in soy tempeh,
and to 0.6 in tempeh made from soybeans germinated for 24
hours. Address: Dep. of Food Science & Human Nutrition,
Michigan State Univ., E. Lansing, MI 48824-1224.
1883. Product Name: Soynut Butter.
Manufacturer’s Name: Deuce Supply Co. (Product
Developer/Marketer). Made in Michigan by INARI, Ltd.
Manufacturer’s Address: Route 8, Box 117 A-8, Lafayette,
LA 70508. Phone: 318-856-6733.
Date of Introduction: 1987.
New Product–Documentation: Talk with Mildred and Dale
Doucet. 1988. Sept. 5. She has been selling INARI soynuts
since 1983 or 1984. She also sells soynut butter, introduced
in 1987.
1884. Williams, Robert C. 1987. Fordson, Farmall, and
Poppin’ Johnny: A history of the farm tractor and its impact
on America. Urbana, Illinois: University of Illinois. ix + 232
p. Illust. Index. 24 cm. [345* ref]

• Summary: A superb, highly readable yet carefully
researched and analyzed history of the tractor in America.
“It is divided into two large sections. The first (chapters
1 through 6) trace the chronological development of the
tractor. The second (chapters 7 through 9) describe some
of the social and economic consequences of the tractor and
examines its impact on the farm and the individual farmer.
Contents: Preface. I. The Development of the Tractor.
1. The Roots of American Agricultural Technology. 2. The
Birth of the Tractor. 3. The Fordson Era. 4. Mass Production
and Mass Experimentation. 5. Of Cabbage Rows and Tire
Kings. 6. Refining the Already Workable Tractor.
II. The Impact of the Tractor on America. 7. Witches’
Promises. 8. Tractors and Giantism. 9. The Tractor: Farm,
Industry, and Society.
“Of all the farm implements, the tractor has had the
greatest impact on rural life.” “In one generation between
1920 and 1950, most farms in the United States changed
from dependence on draft animals to dependence on
mechanical power.” Clearly one of the most important
machines developed in the twentieth century, the tractor
played a pivotal role in the “great migration from the
countryside to the cities that began in the 1920s and
continued through the 1950s–a time when farm production
increased despite a decrease in the supply of farm labor.”
Wayne D. Rasmussen (1962) has argued that “there were
two major revolutions in American Agriculture: one occurred
when horses and mules replaced hand tools and human
muscle, and a second one when engines replaced equine
muscle.”
The early tractors were powered by steam from an
external fire source; thus they could be called “external
combustion engines.” Many were used primarily as a source
of power for threshing grains. They were large and unwieldy,
but by the early 1880s most were self-propelled. In about
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1863, Henry Ford, at the age of 12 encountered such a steam
traction engine on a road near Detroit. It changed his life–and
the history of the tractor–for he was determined to improve
on it.
In 1892 John Froelich built the first mechanically
successful gasoline tractor; it powered a thresher and pulled
the rig from the field.
Surprisingly it was World War I that sparked the rise of
the farm tractor in America. The European War caused an
enormous drain on America’s supply of horses, mules, and
farm labor.
Page 44: “Tractor promoters used the threat of shortages
to full advantage. Beginning in May 1917, Raymond Olney,
the editor of Power Farming, pleaded with farmers to use
tractors to release men for the armed services and to provide
the food the allies needed. Even non-farm journals sounded a
similar plea. Tractors were good for the nation, and farmers
who bought tractors helped win the war... By prodigious
exertion, U.S. tractor makers rolled out 62,742 units in
1917. That same year, Henry Ford launched the Fordson
tractor–the first tractor produced by automobile-style massproduction assembly line methods. He first committed to
make tractors in Britain, yielding to intense diplomatic
pressure from the British government which desperately
needed tractors for the wartime food effort. The Fordson’s
price tag of $750 f.o.b. was far below that of the competition,
and it sold well. In Jan. 1922 Ford slashed the price to an alltime low of $395. Ford’s output of tractors was impressive.
In March 1918, eighty units a day were rolling off the
assembly line, with production expanding toward a goal of
300 units per day by December 1918. In 1920 Ford boasted
that he had sold 100,000 tractors. That number represented
almost twice the number of tractors in use when the Fordson
was unveiled just 3 years earlier. During the 1920s Fordsons
probably accounted for more than half the tractors built in
America (p. 49).
Ford’s big competitor was International Harvester (IH),
whose main product was tractors. Cyrus H. McCormick,
grandson of Cyrus Hall McCormick (who in 1831 invented
the reaper) and later president of the family’s IH empire,
described the two warring companies as they went to battle:
“Ford was backed by the most popular commercial name of
the time and by the uncounted millions earned for him by his
epoch-making car; and he was trying to capture a business
with which he had no previous contact. International had
on its side many years of training gained from contact with
farmers, less capital by far, and utter inexperience with
defeat.
“The six-year fight will stand as an epic in industrial
competition, but in 1927 International finally surpassed Ford
in the number of tractors sold to farmers. By 1928, Ford
Motor Company discontinued building the Fordson in North
America, and virtually withdrew from the tractor industry.
International Harvester and the implement industry won

its desperate fight, but the victory came in the middle of a
severe agricultural depression. It was, like most victories,
the result of several strengths in the winner and several
weaknesses in the loser.
“Ford’s mechanical surrogate in the battle with
International was the Fordson tractor. At the time of its
introduction, the Fordson was a remarkable machine. Henry
Ford’s refusal to update his tractor–similar to his freezing
of the designs of the Model T and Model A–should not
be permitted to overshadow the real contribution of the
automaker’s little gray machine.
“In its brief lifetime, the Fordson accomplished
some notable feats. It imposed its configuration upon so
many tractors that the design came to be thought of as
the conventional pattern for tractors. It introduced mass
production into the industry for the first time, making tractors
economically attractive to large numbers of farmers. And
despite its ultimate failure, it accelerated the trend toward
carefully designed ‘automotive type’ engineering. Each of
these accomplishments merits explanation.”
“The Fordson was the first mass-produced tractor, and
all of its other attributes were really ancillaries to this fact.
Mass production changed the tractor itself, it revolutionized
the industry, and it made the tractor effectively available to
the farmer for the first time. Even after the harrowing threat
that the Fordson gave to his company, Cyrus H. McCormick
still acknowledged the credit due to the Fordson. ‘It is
questionable,’ he wrote, ‘if the business of making tractors
would have become a large scale industry had it not been
for Ford...In 1918, the manufacturing methods employed by
all tractor manufacturers were derived from implement and
not automotive standards, and they were hardly up to date in
terms of manufacturing progress.’ The Fordson changed that.
“Mass production and the Ford-Harvester price war
lowered the price of tractors to the point where a tractor cost
‘less than the price of a good team of horses.’”
“Perhaps the kindest obituary for the Fordson was
written long after the heat of rivalry had cooled. It was
written by one who could pensively reflect upon a noble,
fallen enemy. The Fordson, McCormick wrote, ‘would
operate successfully in so many conditions that huge
numbers were sold; but it failed in so many places that
ultimately farmers would have no more of it... The Fordson
was a perfect theoretical answer to an imperfect practical
problem.’
“By introducing mass production, the Fordson brought
down the price of the tractor to the point that a much larger
number of farmers could try using tractors. But it did not
issue in a perfectly adapted or even a mechanically perfected
machine. Rather, it increased the capital requirements
and market potential of the industry to a point that
such improvements were imperative. And it intensified
competition to the point that further innovation was virtually
inevitable” (p. 56)
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The early tractors were designed mostly for pulling
plows; they were not designed for row crops. Address:
Clarendon, Texas.
1885. Worthington Foods, Inc. 1987? Worthington: Building
for a healthier tomorrow. Worthington, Ohio. 12 p. Undated.
• Summary: Includes a concise history of the company (p.
4-5): “Worthington Foods began operations in 1939 with the
introduction of two peanut-based products to meet a growing
demand for convenient, flavorful vegetarian foods.
“Today Worthington Foods is recognized worldwide
as a leader in the development and production of foods and
beverages for health-conscious consumers.
“Launched under the name of Special Foods, Inc. by Dr.
George T. Harding, Sr., the company grew within two years
to annual sales of $20,000.
“Dr. Harding hired current Worthington Foods chairman
James L. Hagle in 1941 to manage the fledgling vegetable
protein business. Sales jumped to $80,000 during the
29-year-old manager’s first year.
“Choplets, one of the company’s early products, was so
much in demand during the meat rationing of World War II
that shipments were made to customers even before cans had
a chance to cool after production.
“By the end of the war, annual sales neared $500,000,
and Special Foods had become Worthington Foods, Inc.
Production facilities were moved from a small two-story,
wooden house (see photo) to a new concrete block building
across the street.
“Allan R. Buller, now president, came to Worthington
Foods in 1945 after completing a tour of military duty. He
soon became general manager.
“A short time later, Warren E. Hartman joined Buller
and Hagle to expand the company’s product development
and quality control. The Worthington line was broadened,
and sales continued to climb.
“In the early 1950s, Worthington Foods accomplished a
major technological breakthrough which revolutionized the
manufacture of vegetable protein products. Robert Boyer, a
former researcher for the Ford Motor Company, introduced
Hartman, Hagle and Buller to the process of spinning soy
protein fibers.
“Actually Boyer had been trying to produce a synthetic
fiber resembling wool.
Although he was
not able to develop
a suitable synthetic
wool, Boyer did
produce a vegetable
protein substance
similar to muscle fiber.
His work resulted in
the development of
meat-like products

resembling lamb, beef and chicken.
“Boyer’s new materials did not lend themselves to
processing under high temperatures normally used in
canning. This led to the manufacture of frozen vegetarian
products.
“Since many of the small health food stores selling
Worthington products were not equipped with freezers, the
company provided these stores with frozen food cabinets.
This bold marketing stroke vaulted Worthington Foods years
ahead of its competitors to become the first company offering
frozen meet analogs.
“Worthington Foods also grew during the 1950s and
‘60s through the acquisition of other food companies. First
came the wheat protein products of Dr. Harry Miller. Miller’s
Cutlets later became known as Vegetarian Cutlets.
“Worthington Foods next purchased the Battle Creek
Food Company [Michigan] founded in 1869 by worldfamous Dr. John Harvey Kellogg. This acquisition–including
its line of Kaffree Teas–pushed Worthington’s sales over $1
million in 1960. Four years later, Worthington took over the
Madison Foods plant in Madison, Tennessee.
“By the late 1960s, interest in soy protein products
heightened as the nation faced a meat shortage and meat
prices spiraled upward. Recognition of Worthington Foods as
a leader in the development of meat analogs led to take-over
inquiries from a number of major companies.
“Company directors decided in early 1970 that Miles
Laboratories offered the best blend of financial resources
and management philosophy. After the merger, Worthington
Foods became the center of protein research, development
and production for the parent company’s worldwide
operations.
“Under Miles Laboratories, the Morningstar Farms
brand of cholesterol-free foods was introduced. This marked
the first time textured vegetable protein products had been
marketed nationally through supermarkets.
“During its 12 years as a division of Miles Laboratories,
Worthington Foods doubled the size of its research and
development facilities; and construction of a new plant
tripled production capacity.
“On October 15, 1982, Worthington Foods once again
became an independent operation. The company was
repurchased from Miles Laboratories by a group of Seventhday Adventist investors, including its founder, Dr. George T.
Harding, Sr.
“The reacquisition and financial restructuring of
Worthington Foods was organized primarily by three
men who had been instrumental in the early years of the
company–James Hagle, Allan Buller and Dr. George
Harding, Jr.
“Worthington Foods continues to emphasize the process
technology and product innovation that has distinguished it
from its competitors for nearly half a century. In recent years,
the company has broadened its base to encompass a variety
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of health-oriented food and beverage products.
“In 1983 Worthington Foods launched its third brand
line, Natural Touch. Developed to be free of any artificial
additives, preservatives or colors, the Natural Touch line
represents a major thrust into the all-natural foods market.
“Food science and technology have advanced
remarkably over the past four decades to allow even more
convenient, healthful and flavorful products. Capitalizing
upon these advances, Worthington Foods has remained
steadfast in its heritage of promoting good health through
better nutrition.”
Photos show: (1) The 2-story home which became the
first Worthington Foods factory in 1939. (2) Ground-level
view of the front of Worthington Foods factory in 1950. (3)
One can each of Choplets, Instant Soyamel, and Worthington
Burger. (4) An inside view of part of the Worthington factory.
Two pages (p. 6-7) show various Worthington products
and their packages. One page each is devoted to: New
management (with photos). Photo of operating staff. Brief
bios of operating staff. Directors and officers (portrait photos
and bios).
Note 1. An earlier edition of this booklet was published
in 1984. The cover title was “Worthington: Building for a
healthier tomorrow.”
Note 2. This is the earliest English-language document
seen (Nov. 2014) that contains the term “Worthington
Burger” (or “Worthington Burgers”). Address: Ohio.
1886. Henry Ford Estate: Fair Lane. 1988. Invitation to
Henry Ford Soy Buffet (News release). 4901 Evergreen
Rod., Dearborn, MI 48128. 2 p. Jan.
• Summary: “In celebration of the 125th anniversary of
Henry Ford’s birth, you are invited to a very special soybean
buffet. Soybean research captured Mr. Ford’s imagination.
He felt that development of the soybean would help the
farmer to become more independent. In fact, Mr. Ford
considered his activities in soybean development to be one of
his most significant contributions to the world.
“The buffet will recreate the meal that was served to the
press at the Century of Progress Exhibition in Chicago in
1934. Mr. Jan Willemse, creator of the original menu, will
cater this event and be available for press interviews. Also
present will be Mr. Clem Glotzhober, Mr. Bob Smith, and
Mr. Austin Curtis, soybean scientists and researchers for Mr.
Ford at the Nutritional Laboratory in Dearborn, and Mrs.
Peggy Campbell, grandniece of the Fords and chairman of
the Henry Ford Estate Development Committee.
The buffet will be served at the Henry Ford Estate
in Dearborn on February 29, 1988 at 10 a.m. to 12 p.m.
Shuttle busses will be on hand to take you to the Waterworks
Restaurant–formerly Ford’s Nutritional Laboratory dedicated
to Ford’s friend George Washington Carver. This event will
kick off the many activities planned for the anniversary year.
Note: From Eden Foods, Tim Redmond will go and help

with the food and questions; Ron Roller may go.
Talk with Alice Cerniglia (Research and Publicity) of
Ford Fair Lane Estate (313-593-5590). Dr. Ruddiman was
Ford’s friend from school days. Jan Willemse was brought
from Massachusetts, where he was a chef, to be a baker at
the Ford Motor Co. cafeterias. Mr. Ford was very impressed
by him. When they closed down the cafeterias, in the 1920s
or 1930s, Jan became Mr. Ford’s personal baker. He didn’t
know anything about soybeans before he met Mr. Ford, but
he experimented, developed a lot of recipes, then gave them
to Robert Boyer to test in the lab and analyze their nutritional
composition. Jan is still very interested in soybeans and their
food uses. The purpose of this event is to introduce the estate
and Henry Ford to the public. He was very pivotal in many
of his enterprises. They are located in Dearborn; the Henry
Ford museum and Greenfield Village are located right across
the street. There will be an exhibit on Ford’s work with soy.
Talk with Alice Cerniglia. 1988. April 11. “About 50
media people attended the event. The food was wonderful.
It was received very well and a number of articles resulted.
It was a delight for Jan. He was just thrilled. He’s such a
delightful man. Bob Smith talked to some reporters about his
non-dairy whipped cream [Delsoy] and dispenser, and his
work on America’s first soy ice cream.”
Talk with Robert Boyer. 1988. April 11. He does not
know Jan Willemse and did know about the event. He has
written 40-50 pages on his autobiography but has not yet
gotten to the part about his work with soy. He recently fell
and broke his hip. Address: Dearborn, Michigan.
1887. Mangold, Grant. 1988. Bytes & beans [AgCites
software database]. Soybean Digest. Jan. p. 36.
• Summary: AgCites software in Madison, Wisconsin,
reports, “While early predictions about the use of computers
on the farm did not materialize, more and more people are
quietly using them every year.” And software availability has
increased dramatically.
“AgCites contains more than 1,880 citations about
agricultural software... The database lists ag software by
program name, vendor, price, machine types, date of last
update and product description.”
AgCites lists software in several categories, with
accounting and budgeting grabbing the biggest share at
760 listings. Crop management software has been slower
to develop, but now totals 415 listings, says Brannstrom.
“Apple and IBM-compatible computers have evolved as
the two most common machines supported by software
developers.”
North Central Computer Institute, 667 WARF Office
Building, 610 Walnut St., Madison, WI 53705, or phone
608/263-4791.
Talk with Arlin Brannstrom. 1990. Jan. 22. This
database, which originated at Michigan State Univ., now has
listings for about 1,900 ag software programs, including 29
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that relate specifically to soybeans. A search costs $20.00
prepaid. The earliest ag software programs that ran on PCs
were introduced in about 1979-80; they were ag accounting.
Before that, agricultural experiment stations had programs
for agricultural decision making that were on mainframe
computers and available to farmers on a time sharing basis.
1888. Herald-Journal (Clarinda, Iowa). 1988. Iowa
completes Japanese soybean market. Feb. 18. Also in HeraldPatriot (Chariton, IA). Feb. 25. “Goal is Soybean Japanese
Prefer.”
• Summary: Iowa farmers are trying to be more competitive
in producing special soybeans for the Japanese. The Vinton
and Pride soybeans, special varieties used in tofu, are largeseed, high protein. They have a yellow seed coat and a
clear hilum. Other types of soybeans known as Prize and
Iowasoy L5301 are used in preparing miso. In Iowa, out of
7,000 soybean farmers, only 100 farmers grow the special
soybeans. There are no more than 100,000 acres in Iowa
for producing special soybeans, which is a small amount.
A farmer takes some gamble because these special varieties
of soybeans don’t yield as much as regular soybeans.
However, a farmer receives a premium for high quality
special soybeans. The market is changing, becoming more
specialized. To sell the special soybeans a farmer has to
contract with one of the eight soybean exporters in Iowa.
During the 1960s Japan received it’s food soybeans from the
IOM, which stands for Indiana, Ohio, and Michigan.
1889. Roller, Ron. 1988. Edensoy and the U.S. soymilk
market (Interview). SoyaScan Notes. Feb. 23. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Ron estimates the size of the U.S. soymilk
market to be about 2.1 million gallons a year (not including
infant formulas, or small fresh local manufacturers). The
largest companies, in descending order of size, are: American
Soy Products (Eden Foods; 55-65% market share), Vitasoy,
Sunsoy, Westbrae, and Great Eastern Sun. The trend is
definitely up. Vitasoy’s aggressiveness in the marketplace
from early 1987 slowed down Edensoy’s progress. Then
Vitasoy had big programs and in the last 4 months they seem
to have cooled out quite a bit. A Dun & Bradstreet report
shows that they lost $700,000 last year selling soymilk.
All is going very well in the joint venture with the
various Japanese companies. The relationships are generally
harmonious, and they are on target in terms of their volume
goals and expectations. They hope to increase volume to cut
down overhead expenses. The plant can make 65-70,000
cases/month. During the last 2 months there have been 15
enquiries for export, some of which will soon be signed
agreements with France, New Zealand, Australia, etc. They
have approval for 190 Kroger stores and are cautiously
optimistic on this. Mr. Iwazuki from Marusan runs the ASP
plant. They now have 6 soymilk products which are Eden

Foods’ top six best-sellers: three flavors (carob, vanilla,
original) in two sizes (liter and 250 ml). By volume, the liter
outsells the 250 ml by more than 3 to 1. Next: an organic
soymilk (They now use non-organic Beeson soybeans. The
organic market now seems to be growing rapidly), some new
flavors, and some totally new soy products, such as tofu.
Eden no longer imports soymilk. Soymilk is pretty price
sensitive; whenever they put it on sale, it moves. They just
started a case-stack program that Sunsoy has had for years.
When they started the plant they stopped wholesaling, and
dropped over $1 million of wholesale business. But they
made that up this past year, plus some.
Concerning oil in soymilk: The label on their Japanese
imported product was not correct. Oil was added in Japan but
Eden was not told. It was not listed on the label. When their
U.S. product was launched, it contained less than 1% added
oil. Eden got so many complaints about this small amount
that they now no longer add oil, except to the carob, and
that will be discontinued as soon as their present labels are
reprinted.
Concerning other grains, they are importing Job’s tears,
which is now recommended by macro teachers for cancer
patients. They brought the price from $8.50 down to $2.00/lb
and sell lots. Also involved with quinoa, they used to be the
master distributor for Quinoa Corp. but are now importing
lots from Andean countries; expect to reduce the retail price
by 40%. They are thinking of using quinoa in soymilk.
Their present sweetener is “malted cereal sweetener” which
is made by mixing sprouted barley with corn grits, the
adjunct. Rice is too expensive. You can get a higher sugar
content with corn than with barley. Rice is still higher in
sugar. Corn converts the fastest; rice is slow. It is specially
made by a malting house, and they use almost a tanker load
every 10 days. They helped develop the product and intend
to come out with a line of malted grain sweeteners using
malted barley plus different grains. “There is a lot of funny
business in the malting arena.” They did not like the use of
commercial enzymes by California Natural Products. He
thinks most people do not realize how their rice syrup is
made. Address: Director of Purchasing, Eden Foods, Clinton,
Michigan.
1890. Roller, Ron. 1988. Eden Foods, San-J, and tamari
shoyu (Interview). SoyaScan Notes. Feb. 23. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Eden has negotiated with San-J for San-J to
make a private label soy sauce with less wheat than regular
shoyu. This is an exclusive agreement, but the details have
not been completely finalized. They make their koji from
balls rather than loose koji. Now they are making soybean
meal tamari for their industrial customers. Eden’s product
will be made from whole soybeans, not meal. Everything
they bottle is made from whole soybeans. They want to
get their tamari production going before they think about
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making shoyu. Tamari will be the primary product. But to
cover their overhead, they will have to cut into the shoyu
market. They have managed to capture a large percentage
of the bulk soy sauce market with their tamari. Japan Foods
(which is owned by Kikkoman) is going to distribute their
tamari. Apparently the more wheat a soy sauce has, the
longer it takes to ferment. They use temperature control with
all their soy sauce. They say its the most modern fermented
soy sauce factory in the world. He has visited the plant.
Eden still imports a real shoyu from Marushima, and plans
to continue it. But down the road they may ask San-J to
make it for them. Now is much too early. A big question is
what to call the new product that contains about 20% wheat.
San-J plans to call it “shoyu,” not “tamari shoyu.” Its kind of
an in-between product. They get their wheat and soybeans
from Virginia. Address: Director of Purchasing, Eden Foods,
Clinton, Michigan.
1891. Photograph of (left to right) Austin Curtis, “Chef Jan”
Willemse, and Bob Smith, at Fair Lane, Dearborn, Michigan,
Feb. 29. 1988.

• Summary: Fair Lane is the name of the estate of Ford
Motor Company founder Henry Ford and his wife Clara Ford
in Dearborn, Michigan. Chef Jan, dressed in a toque (the tall,
round, pleated, starched white hat worn by chefs) and white
chef’s uniform, has prepared some food (probably from
soybeans), which he is explaining to the other two men.
Note: This photo was sent to Soyfoods Center, with
permission to use in this book, by Dick Folsom in Feb. 1992.
1892. Henry Ford Estate. 1988. Menu of dinner served
at Ford Exhibit, Century of Progress. August 17, 1934.
Dearborn, Michigan. 1 p.
• Summary: This meal was served again by chef Jan
Willemse on 29 Feb. 1988.–Tomato Juice Seasoned with

Soy Bean Sauce–Salted Soy Beans–Celery Stuffed with Soy
Bean Cheese–Puree of Soy Bean–Soy Bean Cracker–Soy
Bean Croquettes with Tomato Sauce–Buttered Green Soy
Beans–Pineapple Ring with Soy Bean Cheese and Soy
Bean Dressing–Soy Bean Bread with Soy Bean Relish–
Soy Bean Macaroons–Apple Pie (Soy Bean Crust)–Cocoa
with Soy Bean Milk–Soy Bean Coffee–Assorted Soy Bean
Cookies–Soy Bean Cakes–Assorted Soy Bean Candy–Chef
Jan Willemse, food items and preparation, courtesy of the
Miesel/Sysco Food Service Company of Canton, Michigan.
Note: This menu seems to differ slightly from the
original 1934 menu in that it omits one dish (Soy Bean
Biscuit with Soy Bean Butter) and replaces it with another
(Soy Bean Macaroons). Address: Dearborn, Michigan.
1893. Thurtell, Joel. 1988. Ford birthday fete spreads on
history–soybeans. Detroit Free Press. March 1. p. 4A.
• Summary: On Monday, Jan Willemse, now 87, helped
reproduce the all-soybean buffet that Henry Ford picked
him to cater 54 years ago at the 1934 Century of Progress
Exhibition in Chicago. “The occasion at the Henry Ford
estate was part of the celebration of the auto
tycoon’s 125th birthday–he was born July 30,
1863.” “In 1934 Willemse was a New York and
Miami Beach baker who was reluctant to move
to Dearborn to bake in Ford’s Dearborn Inn.” A
this feast, served on 29 Feb. 1988, the soybean
brownies were found to be especially tasty;
said one guest, “That is the most sinfully rich
thing.” A photo shows Robert Smith and Jan
Willemse. Address: Free Press staff writer.
1894. Crump, Constance. 1988. Soy coffee,
soy cookies: Buffet salutes virtues of Ford’s
beloved bean. Ann Arbor News (Michigan).
March 2. p. B4.
• Summary: Discusses favorite recipes at the
buffet. “Ford considered his work in soybean
development one of his most important
efforts.”
“As it turned out, soy beans were edged out in plastic
production by cheaper petroleum.”
“Early this week in the kitchen of Henry and Clara
Ford’s estate, Fair Lane, Willemse saluted soybeans by
recreating a menu he originally wrote for the Ford exhibit at
Century of Progress, the Chicago World’s Fair of 1933-34.”
“Willemse, now in his 80s, still works every weekday
developing recipes for the Miesel-Sysco company.”
“The buffet was the first of several events planned in
celebration of the 125th anniversary of Ford’s birth planned
by Fair Lane, the estate of Henry and Clara Ford.” Fair Lane
is on Evergreen Road near Michigan Avenue in Dearborn.
“Bob Smith, who directed the research lab during the
Great Depression, was on hand at the buffet. Ford’s interest
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in soy beans came about literally overnight, Smith recalled.
“Late one evening, Ford visited the lab–where a large
number of experiments were underway with different crops–
and found a book on soy bean cultivation. The following
morning, he told the lab staff, ‘Throw out everything. I’ll be
back this afternoon and I want it empty.’”
“In 1904, George Washington Carver began to
experiment with soy beans.”
“Ford’s soy bean research was directed at soy bean use
in plastics. He was so enthusiastic about their potential that
he told the laboratory staff, ‘I don’t want you to think about
anything but soybeans,’ Smith remembers.”
“Ford reportedly owned a suit made from soy bean
fibers, but it was so itchy that he wore it only for photo
opportunities for the press. He was more willing to eat soy
bean products than to wear them. Willemse says, Clara Ford,
Henry’s chief booster, was always willing to eat the nearly
endless parade of soy bean-based dishes that came from the
Fair Lane kitchen.” Address: Michigan.
1895. Little, Sybil. 1988. Soybeans: A food for our times.
Oakland Press (Pontiac, Michigan). March 16. See also p.
D-3. “Soybeans bring variety and good health to the table.”
• Summary: Recently, a soybean buffet was held, re-creating
the soybean menu served at the Ford Exhibit of the Century
of Progress on Aug. 17, 1934. It was part of a celebration of
the 125th anniversary of Henry Ford’s birth. Included on the
menu were soybean products–cheese, crackers, croquettes,
buttered green soybeans, pineapple ring with soybean cheese
and dressing; bread, biscuits, soybean butter, soybean crust
on an apple pie, soybean milk, soybean coffee, assorted
cookies and cakes and candy. Ford’s personal baker, Jan
Willemse, now in his 80s, supervised the affair.
Ford had an intense interest in agriculture; some say
he did more for agriculture than he did for the automobile
business. his roots were in farming and his unwritten mission
was to ease the burden of the farmer’s life. His Fordson
tractor revolutionized agriculture as the Model T had done
for transportation. In 1932, Ford issued orders to concentrate
on soybean research. George Washington Carver began
studying the soybean in 1904 at the Tuskegee Institute in
Tuskegee, Alabama.
1896. Oakland Press (Pontiac, Michigan). 1988. Soybeans
bring variety and good health to the table: Bean pops up in
everything from soup to nuts. March 16. p. D-3.
• Summary: Contains 5 recipes from INARI and 2 from
Eden Foods (using Edensoy soymilk): Pea and soynut salad.
Dandy soynut salad. Super Soy energy bar. Soynut butter.
Soynut butter soup. Banana bread. Basic creamy white sauce.
1897. Henry Ford Estate. 1988. Henry Ford: A landmark life.
Ford the agriculturist (Leaflet). Dearborn, Michigan. 3 panels
each side. Each panel: 22 x 9 cm.

• Summary: “Henry Ford made a major commitment to
soybean research in 1932-33 by investing one million dollars
to conduct a comprehensive program to produce plastics...
By 1961, more than 8,000 new industries had resulted from
the effort of this council.”
“Through exhibitions and demonstrations such as the
‘Industrialized American Barn’ at the 1933 Chicago World’s
Fair, the general public saw first hand a barn equipped with a
soybean processing machine which converted a ton of beans
into 400 pounds of oil and 1,600 pounds of protein meal.
Here millions of visitors saw examples of farmed soybean
crops converted into products such as plastic radio cabinets,
table tops, buttons, ash trays, steering wheels, glycerine,
enamel, soap, paint, linoleum, varnish, oleomargarine, glue
and protein supplement for livestock.
“Soybean plastics were replaced by petroleum plastics
after World War II.”
“Today plastics are such an integral part of American
industry that it would be hard to imagine this as the new
concept that it was in the late 1930s.” The Henry Ford
Estate is a national historic landmark. Address: Dearborn,
Michigan.
1898. Davis, Rusty. 1988. Henry’s plastic car: An interview
with Mr. Lowell E. Overly. V-8 Times 25(2):46-51. March/
April.
• Summary: Mr. Overly was the designer of the world’s first
plastic car. It was the predecessor of the Chevrolet Corvette
(1953) and later the Pontiac Fiero. In 1938 Mr. Overly was
transferred to the Soybean Laboratory at Greenfield Village
to work with Robert Boyer, who was in charge. Henry Ford
established the laboratory in 1929 to do chemical research
on farm products. Henry Ford was interesting in finding
new industrial uses for farm products and by 1931 he had
settled on soybeans as having the most promise. Mr. Boyer
developed many products from soybeans he “was even able
to weave a cloth from soybean fibre and about 1937 Henry
Ford often sported a necktie made from the fabric. Sometime
in late 1937 or early 1938 large sheets of soybean plastic
were made and Mr. Ford was so proud of it that he would
jump up and down on it and brag to reporters or anybody
else that happened to be around that ‘... had that been sheet
metal it would have been all bent out of shape.’ Later a rear
deck-lid made from the plastic was fitted to Mr. Ford’s car
and he delighted in hitting it with an axe [ax] that he carried
in the truck. However, Mr. Overly recalls that the first time
Mr. Ford struck it with an axe the deck lid cracked and the
axe head went through it. Later, glass fibre was mixed into
the plastic and the further precaution of a rubber boot was
affixed to the sharp edge of the axe. The rebound would
cause the axe to fly out of Mr. Ford’s hands and travel about
fifteen feet before coming to rest. Satisfied with these results
Mr. Ford gave orders to develop a small car with a plastic
body.”
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The car had a tubular steel frame. The body panels were
made of plastic composed of soybean fiber in a phenolic
resin with formaldehyde used in the impregnation. “The first
public exposure of the car was at the annual Dearborn Days
celebration on August 13, 1941. Later it was trucked out
to the Michigan State Fairgrounds where it was on display
during the fair. The publicity generated was tremendous but
world events caused a nearly immediate end to the plastic car
as armament work took precedence over virtually everything
and the plastic car was soon forgotten.”
Photos show: A portrait of Mr. Overly. Henry Ford and
Robert Boyer standing by the plastic car. “Henry Ford takes
a whack at his plastic deck lid. The axe had a rubber boot
over the cutting edge.” Five clay models of the car, with Mr.
Overly working on one. “Ford chemist Bob Boyer holds the
frame mock-up beside the finished clay model in his office in
the Soybean Laboratory.” The uncovered tubular steel frame
of the car with its 60 horsepower V-8 engine. Mr. Overly
at the wheel of his creation. “The plastic car in front of the
Soybean Laboratory.” “The Soybean Laboratory as it appears
today in Greenfield Village.”
Source: Ford Museum Library, Dearborn, Michigan.
Vertical file: Plastics–Soybeans–Automobiles. Address: 418
Borgess, Monroe, Michigan 48161. Phone: 313-241-7759.
1899. Golbitz, Peter. 1988. Tofu packaging: To water pack
or vacuum pack–That is the question. Soya Newsletter (Bar
Harbor, Maine). March/April. p. 1, 3, 6-7, 13.
• Summary: In traditional countries like Japan, where tofu
is consumed daily by a large portion of the population,
packaging is used more for the conveyance of the product
than it is to preserve it. By far the most popular method in
modern times is the water-packed tub, heat sealed with a
multi-laminant plastic film. The other popular method is
vacuum-packing–placing the tofu in a multi-laminant plastic
bag, or in a form-fill-seal machine which makes its own
package from the roll stock, drawing off air in the package
and heat sealing it.
Water-filled tubs are made of high density polyethylene
(HDPE). The sides are fluted to add rigidity. The lidding
stock is usually a multi-laminant film composed of a
combination of Mylar, Saran, polypropylene or other
appropriate material, with at least one layer of polyethylene
on the bottom. There are three companies that supply tofu
trays to the industry in the U.S. These are: Airtight Container,
Inc., Los Angeles, California; Fabri-Kal Corp., Kalamazoo,
Michigan; and Gage Containers, Lake Oswego, Oregon.
Prices run from around 3.5 cents to 7.0 cents each.
Kawanishi-Shoko, Los Angeles, CA, Bean Machines,
San Francisco, CA, and T.R.I. Systems, Rancho Cordova,
CA are three leading suppliers of this type of tofu packaging
machinery in the U.S. All of these companies import their
packaging equipment from Japan.
Most vacuum packing of tofu is done with bags, where

the tofu is put in a multi-laminant bag, placed in a vacuum
chamber, the lid is closed and the air drawn out. A good
operator can pack 720 packages per hour. Vacuum bags
can cost from 4 cents to 12 cents per package. Roll stock
vacuum machines can run as high as 50 to 200 packages
per minute. Popular chamber models are the SuperVac line,
sold by Smith Equipment Co. in Clifton, New Jersey, and
the Turbovac line sold by Hantover Inc. in Kansas City,
Missouri. Roll stock vacuum machines are also available
through these companies.
There is a question as to whether or not vacuum
packaging can extend the shelf-life of freshly produced tofu.
Steve Demos of White Wave, Boulder, CO, reports that “we
get a longer shelf-life with our vacuum-packed tofu than we
do with our water-packed tofu.” White Wave sells vacuumpacked tofu, packaged on a roll stock vacuum machine, both
with and without an outer box. “The outer box adds to the
cost of the product, but the box can become a vehicle for
recipes, cross merchandising, couponing and solicitation for
special sales,” states Demos.
Ben Lee, company spokesperson for Quong Hop [San
Francisco, CA] reports that they get a longer shelf-life with
their vacuum-packed tofu as well. Lee said, “One of the
major advantages of vacuum packing for us, is the ability to
ship the product less expensively. A typical case of waterpacked tofu can weigh up to 50% more than a comparable
case of vacuum-packed tofu.” However, water packing is
much quicker and easier.
Swan Gardens, Decatur, Georgia, is a company which
uses vacuum packing exclusively. Swan Gardens puts some
of their vacuum-packed tofu in a box, similar to White Wave.
Swan Garden’s tofu is pasteurized and has a 4 to 6 week
shelf-life.
Nasoya Foods, Leominster, Massachusetts, uses water
packaging exclusively. At one time, the company used a
roll stock vacuum machine for packing, but gave it up after
years of problems. “On a scale of 1 to 10 for difficulty,” says
company vice president Bob Bergwall, “vacuum packing
was a 10, and water packing is a 1.” Nasoya achieves a shelflife of better than 8 weeks.
Package of the future. Right now, only silken tofu can
be packaged aseptically. The biggest improvement in tofu
packaging in the near future will not be the result of a new
package per se, but rather the result of better attention to
in-house sanitation, pasteurization, and the temperature that
tofu is being stored and sold at. Address: Soyatech, Bar
Harbor, Maine.
1900. Crippen, Dave. 1988. Henry Ford and the plastic
car. John Harvey Kellogg and the Battle Creek Sanitarium
(Interview). SoyaScan Notes. April, and May 2. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Crippen’s main interest is the history of
automotive design. Ford R. Bryan is a volunteer who works
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with him. Crippen visited Robert Boyer and taped 8 hours
on the history of the plastic car. He also taped an interview
with Lowell E. Overly, the man who designed the car. He
died about a year ago and he was quite old at the time of the
interview. [Note: Fred Hapgood, author of a 1987 National
Geographic article on soybeans, said that Overly destroyed
the car because both Henry Ford and soybeans proved
embarrassing]. Neither interview has been transcribed. The
72 page interview with Bob Smith and Donald Sullivan was
done by Don Baut of the Dearborn Historical Museum. Dave
also has two books on the Chemurgic movement written by a
chemist [William J. Hale] from the Dow Chemical Co.
He grew up in Battle Creek, Michigan. During World
War II the U.S. Army took over the Battle Creek Sanitarium
and renamed it Percy Jones Hospital. Jones was a hero
who was a quadruple amputee, and it became a center for
amputee rehabilitation. It is still a center for various U.S.
governmental activities. Kellogg died almost penniless. His
brother, Will Keith, who built the corn flake empire, never
tried to help his brother, John Harvey, in later life.
Update on the 8 hours of interviews conducted by Dave
Crippen with Robert Boyer. 1993. Sept. 26. According to
Ford Bryan, these tapes have now been transcribed and
added to the series of “Reminiscences” now in Acc. 60, at
the Research Center of Henry Ford Museum and Greenfield
Village. It is Mr. Bryan’s impression that Mrs. Boyer,
together with her son, plans to have a biography of her
husband Robert Boyer published in the near future. Address:
Research Center, Henry Ford Museum & Greenfield Village,
P.O. Box 1970, Dearborn, Michigan 48121. Phone: 313-2711620.
1901. Eden Foods, Inc. 1988. Eden Foods reformulates
two flavors of Edensoy (News release). 701 Tecumseh Rd.,
Clinton, MI 49236. 2 p. May 5.
• Summary: Edensoy Original and Vanilla flavors now
contain no added oil. Thus an 8.45 fluid ounce serving of
Edensoy Original now contains 5 gm of fat compared with
2 gm in the vanilla. Carob still has 4.5 gm of fat. The new
formulation makes the products compatible with the Diabetic
Food Exchanges suggested by the American Diabetic
Association. An 8.45 fl. oz serving of Original Edensoy
equals 1 milk exchange plus 1.5 fat exchanges.
In May the Edensoy package design won first place
in the offset printing category in an international package
design competition sponsored by Tetra Pak, Inc. American
Soy Products is located only 30 miles from Dearborn,
Michigan, where Henry Ford started his soybean research in
1932. Address: Clinton, Michigan.
1902. Stuttman, Irene. 1988. Update on the U.S. soynut
industry (Interview). SoyaScan Notes. May 11. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: The three largest manufacturers of soynuts

in America, in descending order of size, are Solnuts, Inc.
(formerly Edible Soy Products; in Hudson, Iowa), Agway
(Dakota & Minnesota), and INARI, Ltd. (Michigan).
General Nutrition used to be the second largest producer,
but they sold their roasting facility to Agway. It is not clear
from whom they are now buying their soynuts, perhaps
Agway. Edible Soy was bought out by their “child.” Edible
Soy originally licensed their process to Solnuts in the
Netherlands. Someone else bought Solnuts, then turned
around and bought the parent, Edible Soy. Edible Soy is now
repositioning their dry roasted soynuts as an ingredient, and
not so much as a snack, which looks like a good plan. Agway
roasts soynuts as a sideline, along with their sunflower seeds.
They don’t even have any literature on their soynuts, but
they sell them very inexpensively. Most nuts process in 5
minutes, but soynuts take much longer. Irene has a listing of
all soynuts makers in the U.S. today, ranked by size, in their
business plan.
INARI is now looking for a CEO type investor and
professional manager to run their company. Len would
like to get an employment contract, then stay on and do
R&D, and develop the export possibilities. Irene would go
into international development. They would retain shares.
Colorado Sutler is either out of business or was bought out.
1903. Smith, Robert Archer. 1988. Work with Henry Ford,
soymilk, and soy ice cream (Interview). SoyaScan Notes.
May 15. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In 1931 Bob Smith began his work with Henry
Ford when he was placed in charge of the Greenfield Village
Experimental Greenhouse, trying to find out how waste
materials from farms could be used as plant fertilizers. He
grew soybeans at that time. Smith’s boss was Robert Boyer,
who was in charge of the Chemical Plant, later better known
as the Soybean Lab. One night in about late 1931 or 1932,
Henry Ford went into the library at the Chemical plant all
by himself and read a book titled The Soybean, by Piper and
Morse. The next day he met Bob Smith at the greenhouse,
“Clean out everything, get rid of all the tests. I’ll be back this
afternoon. I want everything out of here. Serious research on
the soybean started at this time.
Later William Morse of the USDA, one of the authors
of the above-mentioned book, sent Bob Smith about 500
varieties of soybeans, which Smith grew out and tested on a
25 acre experimental farm.
In early 1937 Henry Ford drove Smith over to Moir
House (pronounced like “More House”) and on the way
told Smith about how he would like to get rid of cows. Ford
asked Smith to work at Moir House to develop a milk that
made no use of cows. In July 1937 Bob Smith and his wife
had moved into the Square House at Henry Ford’s invitation.
In 1938 Bob began his work on soymilk at Moir House in
Dearborn. Henry Ford had lived in Moir House when he
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built his honeymoon house named the Square House in 1888.
Ford’s father had given him 40 acres of land that had timber
on it. He set up a sawmill near where Moir House and lived
there while he was building the Square House. Ford had the
Moir House made into a laboratory in 1937.
Bob knew Dr. Edsel Ruddiman and was aware of his
work with soyfoods and soymilk; several other people were
working on soymilk too. Dr. Ruddiman had a modern lab
with fancy equipment and electricity. But the problem at
Moir House was that there was no electricity (except for a
little generated by a windmill), and therefore no grinder to
grind the soybeans. So Bob decided that instead of using
a mill, he would extract the protein from defatted soybean
meal that had been produced using a low-temperature
extraction unit at Ford’s Chemical Plant in Greenfield
Village. He immersed the meal in a weak solution of sodium
hydroxide to extract the protein, then precipitated the protein
with a mixture of hydrochloric and citric acids to make a soy
protein isolate. Finally he let the solution settle and decanted
off the liquid leaving the isolate solution containing about
4% protein. [Note: The soy fiber must have been removed,
probably by filtration.] He neutralized the protein solution
with sodium potassium phosphate (which also added key
minerals found in milk), bringing the pH up to about 6.7.
Then he homogenized in lightly hydrogenated soybean oil
(purchased from A.E. Staley Mfg. Co. and others), plus some
cane and corn sugars, and vitamins. Within several months in
1938 or 1939, using this new technique based on soy protein
isolate, Smith had a soymilk that Henry Ford thought was
pretty good. One day after tasting a satisfactory batch, Ford
got out the little notebook he carried with him and wrote:
“First good milk. No cow.” He showed the note to Smith.
The Ford Hospital ran nutrition tests on this soymilk using
white rats.
For the next 4 years, Bob Smith made soymilk at Moir
House using a small-scale batch process that produced only
about 1-3 quarts (in 1-quart batches) at a time. He made a
small scale soybean dryer (the size of an oil drum) at Moir
House. It took a half a day to make several ounces. It was
never done on a large scale.
Bob worked in the Moir House until 1942 when Henry
Ford asked him to move into the new Carver Laboratory,
which was formerly the Dearborn Waterworks, and to set up
a continuous-process soymilk plant. It could produce about
150 gallons a day. This soymilk was served mostly at the
Ford Motor Co. cafeterias and at the Henry Ford Hospital
in Detroit. Most of it was served in the form of ice cream,
which was called something like “Frozen Soy Custard” since
they were not allowed to call it ice cream.
This ice cream was first produced after the Carver
Lab was in operation. They used a typical ice cream
formula except that soy cream, made at the Carver Lab by
homogenizing about 15% soy oil into the soymilk, replaced
the typical dairy cream. So it was a completely non-dairy

product. This chilled soy cream was shipped in 10 gallon
cans to an outside facility, not a commercial ice cream plant,
that made the soy ice cream in batches of about 10 gallons
at a time. They made various flavors of soy ice cream,
including strawberry, chocolate, and vanilla. It was very
popular at the Ford cafeterias and the Henry Ford Hospital.
Smith remembers: “I thought the ice cream was very
good. One night in about 1944 or 1945 Henry Ford II had a
dinner at the old rotunda and had the press over. Everything
was made from soybeans. It was sort of a recreation of the
original 1934 World’s Fair meal. We had soybean ice cream,
soybean coffee, soybean croquettes. Mr. Ford’s chef, Paul
Foster, used to prepare all these dishes. He worked at our
Laboratory when he wasn’t traveling with Mr. Ford. Henry
Ford II was interested in the soybean. He surprised me by the
depth of his knowledge on the subject.”
Some soymilk was also used in cooking, as to make
soy bread. Virtually none was served as a beverage. Smith
recalls, “As far as I know, the only ones who drank it were
Henry Ford and his friends. Ford drank it almost every day.
We either delivered it to his house, or he stopped by Moir
House of the Carver Lab and picked it up. Every day we also
baked him two loaves of soybean bread, which contained
about 75% wheat flour and 25% soybean flour, plus some
soymilk.”
Ford also liked soybean sandwiches, which were made
using soybean bread and locally picked weeds, such as curly
dock. Clem Glotzhober, a botanist who graduated from
Michigan State College, collected the weeds for Mr. Ford.
He is still in Dearborn and would remember the details of
soybean sandwiches.
The production of soymilk and soy ice cream stopped
after Mr. Ford had a stroke. Bob Smith left the company
in August 1945. Clem Glotzhober took over the soymilk
production from Bob Smith and may have continued it for
6-12 months until the Carver Lab closed at the end of 1945.
Address: 26351 Hollywood Ave., Roseville, Michigan
48066. Phone: 313-777-5394.
1904. Smith, Robert Archer. 1988. Work with Delsoy
Products (Interview). SoyaScan Notes. May 15. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: In 1943 Bob had co-founded Delsoy Products,
Inc. (with Henry Ford’s complete approval) to develop,
produce, and market soy-related foods. Bob ended his career
with the Ford Motor Co. in Aug. 1945, when it became
apparent to him that Henry Ford would soon retire. At that
time, he went to work at Delsoy Products, whose main
product was Delsoy, a non-dairy whipped topping made
from the soymilk that Bob Smith had developed at the Ford
Motor Co. One competing product was a whipping cream
made with filled milk by a company in Chicago, Illinois, on
Telegraph Road and Harvard, by Michigan Ave.
Originally Delsoy Topping was sold in paper cartons. In
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about 1946, Delsoy Products became the first to sell a nondairy whipped topping in pressurized cans–major innovation.
The new product, named Presto Whip, was a non-dairy
soy-based whipped topping very similar to Delsoy Topping
except that it had a lower fat content to allow it to be used in
a pressurized can. The pressure can was developed by Crown
Cork and Seal to contain DDT for U.S. troops in the Pacific.
Then some company developed a valve that was suitable for
cream purposes. Delsoy was the first company to use the can
with the valve for any food product. They couldn’t put cream
in the can since there was a pro-dairy law prohibiting putting
anything in a can less than 3 gallons in size. So they put their
soybean topping in it. Sales of the new product increased
rapidly.
Presto Whip is still sold by a company in Lowell,
Michigan. [Note: Whitehouse Products was purchased in
1983 by C.J. Christoff & Sons of Lowell, Michigan. The
company is now called Chadalee Farms, Inc.] After Presto
Whip became available, Delsoy continued to be sold to
bakers who made whipped cream products, mostly in 5- and
10-gallon cans. As long as Smith was with the company, they
sold both products.
Bob is not sure how much Delsoy Topping was sold.
Their company would buy 500,000 pressurized cans at a
time. Sometimes they produced 25,000 cans/day. Twenty
people were employed in the little plant. After World War
II, sales grew steadily year after year. They kept expanding
their territory. The company’s first real competitor was
Redi-Whip, but Presto Whip had the highest sales per store.
At one point Delsoy Products was negotiating with Lever
Brothers, who wanted to buy the company, but the deal never
worked out. At one point, Bob Rich of Rich Products Corp.
in Buffalo, New York tried to hire Bob Smith.
In 1958 Harvey Whitehouse, Bob Smith’s partner,
bought out Bob Smith’s interest in the company, and changed
its name from Delsoy Products to Whitehouse Products.
Later Harvey Whitehouse sold his company to the dairy in
Lowell, Michigan.
Bob retired from Delsoy Products in 1963. The company
was sold to the dairy in Lowell, Michigan (as described
above). Delsoy is still being made as a whipped topping in
a pressurized can. It still has the same label it had in 1963.
Address: 26351 Hollywood Ave., Roseville, Michigan
48066. Phone: 313-777-5394.
1905. Fiering, Steve. 1988. Early history of The Soy Plant
and The Soy Deli in Ann Arbor, Michigan (Interview).
SoyaScan Notes. June 10. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: “I was a coordinator at the 4th Avenue Food Coop in Ann Arbor. Three of us from the Co-op began making
tofu next door in the Wildflour Community Bakery (which
is still there), starting in about April or May of 1977, but
perhaps as early as January. Sue Kalen, Christopher Coon,

and myself (plus a few others from time to time) would get
up very early on Sunday mornings and make our tofu. Soon
we also started making soymilk. Whatever we could make
was sold immediately in the 4th Avenue Co-op next door. We
had no real business name at that time. They called us “The
Tofu Co-op.” There was a guy named Al Dynak who worked
as a baker at a deli and restaurant called Eden’s in Ann Arbor.
Eden’s was owned by or associated with Eden Foods, the
natural foods/macrobiotic distributing company. He was also
interested in developing a tofu company. We had a meeting.
He was much more experienced than we were, especially
in baking, food processing, and the restaurant business. He
pretty well pushed us for the first 6 months.
“He got us a little room in the basement of Eden’s at 330
Maynard St.; in August 1977 we turned it into a tofu shop.
At that point we registered our business as The Soy Plant.
We were there for about 4 months. When he saw that we
were interested in running the business as a co-op rather than
to make money, he bailed out. He was interested in making
money. Yet without Al, we might never have made the jump
out of the original co-op location. No new products were
introduced while we were at Eden’s.
“Then, in about January 1978, we moved to 211 East
Ann St., Ann Arbor. At that time, Tim Huang of Yellow Bean
began to distribute our products. Our deli opened on 1 May
1978.
“In July of 1978 we hosted the first national Soycrafters
Conference, at which the Soycrafters Association of North
America was founded. Seventy people from across America
attended. Sue Kalen, Christopher Coon and myself generated
the idea for the conference together. We were co-opers and,
as such, we were interested in conferences, networking
as they say. We knew there were other people out there
doing what we were doing and we felt that everyone would
benefit it we could all get together and share experience.
We knew about New England Soy Dairy (in Greenfield,
Massachusetts), The Farm (Summertown, Tennessee),
and maybe Northern Soy (Rochester, New York) and
Pat Aylward’s Joy of Soy (Minneapolis, Minnesota). We
compiled a list [Shurtleff sent in many names from Japan]
and sent out letters to see how much interest there was.
People were interested, so we decided to host it and set a
date.
“In 1980, the production part of the business moved
to 771 Airport Blvd., Suite 1 in Ann Arbor. They had lots
of problems with waste water disposal and may not have
started production until 1981. That was when I left, feeling
completely frustrated with the co-op structure.
“Most of the workers still liked the co-op. My own
personal analysis of the situation is that co-ops work well
when there are about 6 people or less and everyone can make
decisions, or when there are more than 25-30 people so that
you set up a management structure to make decisions. We
got caught in the middle with 12-15 people and everyone
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trying to make decisions. It didn’t work. For years I was
working to put a manager in the Soy Plant.” Address: 30
Newell Rd., Apt. 19, Palo Alto, California 94303. Phone:
415-326-7123.
1906. Product Name: Pareve Sour Cream.
Manufacturer’s Name: Lakewood Specialty Food Center.
Manufacturer’s Address: 25270 Greenfield, Oak Park, MI
48237. Phone: 313-967-2021.
Date of Introduction: 1988 June.
Ingredients: Incl. water, soy flour, soy oil.
Wt/Vol., Packaging, Price: 5 gallon tub or 1 lb plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Joan Michel. 1988. New
York Jewish Week. June 24. “The Kosher gourmet.” A new
soybean-based sour cream is presently available only to
wholesalers, but by August will be distributed by Mehadrin.
Talk with Marty Lerner, owner. 1988. Dec. 29. He is the
marketer. He developed the product by modifying a dairy
sour cream, then launched it at the Kosher Food Show in
June.
1907. Soya Newsletter (Bar Harbor, Maine). 1988. New
trypsin inhibitor found/Work on high B-12 tempeh. May/
June. p. 10.
• Summary: A new trypsin inhibitor in soybeans has been
found and work is being done to characterize it. Also,
research is being conducted to help produce a high-vitamin
B-12 tempeh, a fermented soybean product. Address: P.C.
Markakis, Food Science Dep., Michigan State Univ., East
Lansing, MI.
1908. Stepanek, Marcia. 1988. Agency charges soy baby
formula maker. Detroit Free Press. July 15. p. 4B. Business
section.
• Summary: “The U.S. Department of Justice Thursday
charged a Clinton company and its president with 32 counts
of falsely claiming that its soy-milk infant formula was of
comparable nutritional value to mother’s milk.” The FDA
charged Eden Foods with misbranding at least 53,682 cartons
of Edensoy between July 1953 and 1985. Address: Free Press
Washington DC staff.
1909. Wiernik, Julie. 1988. Firm faces criminal charges
[Eden Foods]. Ann Arbor News (Michigan). July 15. p. A3,
A7.
• Summary: “The federal government has brought criminal
charges against Clinton-based Eden Foods Inc., alleging that
the company misrepresented its soy milk [Edensoy] when it
described the product as a substitute for mother’s milk.
“Eden and its president face possible fines of $1,000
for each incident occurring prior to 1985. Due to a change
in the federal statute, the maximum fine would increase to
$100,000 for incidents occurring during 1985.”

“Between 1983 and 1985, the Justice Department said,
Eden’s literature described the product as a preferred milk
substitute for children ‘who cannot tolerate dairy milk or
liquid or powdered formulas.’ The pamphlet also said it was
a ‘quality substitute’ for mothers’ milk... Company president
Michael Potter said the charges amount to a technical
violation in labeling, and said the company never tried to
market its soy milk as an infant formula.” Jeffrey Gibbs,
a Washington, DC, attorney, represented Eden Foods in
the Case. “Gibbs said the advertising pamphlet in question
was pulled from distribution in late 1983, and that only
‘extremely small quantities’ of the pamphlet were distributed
after that.” A large photo shows Tetra Brik packages of
Edensoy.
1910. Jewish Press (Brooklyn, New York). 1988. New foods
products for the health conscious [Edensoy from Eden
Foods, Inc.]. Sept. 22.
• Summary: Edensoy Original and Vanilla flavors now
contain no added oil. The American Soy Products facility
opened in October, 1986. It is the first U.S. facility to
introduce an enzyme invalidation process in the commercial
manufacture of soy-milk. In May, 1987, the Edensoy
package design won first place in the offset printing category
in an international package design competition sponsored
by Tetra Pak, Inc. American Soy Products is only 30 miles
from the Dearborn, Michigan site where Henry Ford set
up research facilities in 1932 to develop products from
soybeans. Note: this soy product has a tan color and does not
attempt to be a dairy/milk.
1911. DeKalb-Pfizer Genetics. 1988. No one’s done more
with soybeans since Henry Ford’s tailor (Ad). Soybean
Digest. Aug/Sept. p. 4. Southern edition only.
• Summary: Henry Ford believed in the soybean. In 1932
alone, he invested more than $1 million in soybean research.
Ford scientists conducted countless experiments involving
some 300 soybean varieties grown on 8,000 acres of the
Ford Farms. Their efforts ultimately led to car paints
made from soybean oil, window trims from soybean meal
and upholstery fabrics from soy protein. But it was the
upholstery cloth breakthrough that gave Ford one his most
innovative ideas. As a promotion, he had a suit tailored from
soy “wool”. And while his suit didn’t exactly revolutionize
the clothing industry, it did clearly demonstrate the bean’s
versatility to the nation’s press. And helped introduce an
important new crop to the nation’s farmers.
1912. Eden Foods, Inc. 1988. Edensoy... A lot of pluses (Ad).
Vegetarian Times. Sept. p. 29.
• Summary: This full-page, black-and-white ad contains 8
black-and-white photos showing Edensoy ads. “Only one
bean in 20,000 makes it into Edensoy.” “Next time you draw
straws, choose Edensoy.” “What most soymilks forget as
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a main ingredient... Flavor.” “One more thing you can do
for your family.” “Draw on our experience.” “The closer
you look... the better we look.” “Edensoy pours it on.”
“The competition has arrived!” (Shows a cow with football
helmet standing behind cartons of Edensoy). The other text
reads: “Nutritious. Delicious. Dairy free. Quality. Satisfying.
Convenient. Fresh. Versatile.”
This ad also appeared in Vegetarian Times (Nov. 1988,
p. 13; May 1989, p. 45), Whole Foods (Jan. 1989, p. 18),
Natural Foods Merchandiser (Feb. 1989, p. 14), and Solstice
(March/April 1989, p. 3). Address: 701 Tecumseh Rd.
Clinton, Michigan 49236.
1913. Mutch, Patricia B. 1988. Food guides for the
vegetarian. American J. of Clinical Nutrition 48(3
Suppl.):913-19. Sept. Proceedings of the First International
Congress on Vegetarian Nutrition. Held 16-18 March 1987 at
Washington, DC. [24 ref]
• Summary: “Special consideration must be given to
providing key risk nutrients in planning food guides for
vegetarians especially if the diet chosen excludes all animal
products, such as dairy foods and eggs. The practical use of
food guides for education is also important. Several food
guides for adult vegans, including pregnant vegan women,
were analyzed by computer for nutritional adequacy using
7-d menus and comparisons were made with the RDA for
energy, protein, iron, calcium, and riboflavin.” Address:
PhD, RD, Dep. of Home Economics, Andrews Univ., Berrien
Springs, Michigan 49104.
1914. Zemel, Michael B. 1988. Calcium utilization: Effect
of varying level and source of dietary protein. American J.
of Clinical Nutrition 48(3 Suppl.):880-83. Sept. Proceedings
of the First International Congress on Vegetarian Nutrition.
Held 16-18 March 1987 at Washington, DC. [26 ref]
• Summary: “Dietary protein exerts a significant calciuretic
effect. A twofold increase in protein at constant levels of
calcium and phosphorus intakes causes a 50% increase
in urinary calcium. The protein-induced hypercalciuria
results primarily from decreased fractional renal tubular
reabsorption of calcium...” Dietary phosphorus increases
renal tubular reabsorption of calcium and thereby exerts a
hypocalciuric effect. “Consequently a soy-based diet was
able to maintain calcium balance at a calcium intake of 457
mg/day in spite of a protein intake of 90 gm, presumably
due to the lower level of sulfur amino acids in the soy diet
and to the 1,450 mg of phosphorus which accompanied the
soy protein.” In other words, when soyfoods (soymilk or
tofu) were the primary sources of protein in the diet, calcium
equilibrium was maintained, even when calcium intake was
low and protein intake relatively high. Address: Dep. of
Nutrition and Food Science, and the Div. of Endocrinology
and Hypertension, Wayne State Univ., Detroit, Michigan
48202.

1915. Bolduc, Bill. 1988. The founding of Eden Food Co.
(Interview). SoyaScan Notes. Oct. 17. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Bill founded Eden Foods Inc. as a macrobiotic/
natural foods retail store in Ann Arbor, Michigan, in Nov.
1969. He was the original incorporator. About 8 months
later, a proposal was made to Bolduc by a woman to expand
Eden in a new location at 211 South State Street. After that,
Bolduc invited Tim Redmond to join him, which he did.
Redmond became a 50% owner in 1970, about 9 months
after the company was founded. Tim was in Boston at the
time, studying with Michio Kushi and working at Sanae. He
was interested in the restaurant business. Bill and Tim had
been in college together at the Univ. of Michigan. Both later
became interested in macrobiotics. Bill wishes now he had
not sold his stock.
About 18 months ago, Tim and his wife, Patty, and Bill
sat down and talked through the history for the first 2-3 years
month by month. They should have tape recorded it. They
will try to do it again. His older cousin is David Bolduc.
Tim Redmond is thinking of doing a consumer study on
soymilk. He uses Dialog a lot, doing mostly food research
now. Address: ELI Research Corp., 660 Northland Blvd.,
Suite 28, Cincinnati, Ohio 45240. Phone: 513-851-0330 or
751-9090.
1916. Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar
E.; Edwards, Calton J., Jr. 1988. Origins and pedigrees of
public soybean varieties in the United States and Canada.
USDA Technical Bulletin No. 1746. 68 p. Oct. [20 ref]
• Summary: Contents: Old domestic varieties. Modern
domestic varieties from public institutions. Germplasm
resources information network. Tables: 1. Number of
U.S. and Canadian soybean varieties by maturity group.
2. Number of U.S. and Canadian soybean varieties by
country of origin. 3. Origins and pedigrees of old domestic
soybean varieties. 4. Lost old domestic soybean varieties. 5.
Literature on old domestic soybean varieties in chronological
order. 6. Origins and pedigrees of modern domestic soybean
varieties from public institutions. 7. Genetic information
on backcross-derived public soybean varieties. 8. Genetic
information on backcross-derived soybean parental lines.
9. Public soybean variety registrations and licenses. 10.
Corrections to published pedigree information.
Abstract: “In this report are described the origins of the
440 U.S. and Canadian soybean varieties that are maintained
in the USDA Germplasm Collection at Urbana, Illinois, and
Stoneville, Mississippi. Varieties in commercial use before
the mid-1940’s were mostly introductions, and this report
includes for each the geographic place of origin, the person
or institution that provided the seeds, the foreign variety
name (if any), as well as information about when it was
released and who released it in the United States or Canada.
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Modern varieties have been developed by hybridization and
selection. In this bulletin, the pedigree is specified and where
and when each variety was developed and released. This
information allows researchers and breeders to trace modern
soybean varieties back to their introduced ancestors and
facilitates breeding plans and evaluation of the germplasm
base of the current commercial soybean crop.”
Table 4, titled “Lost old domestic varieties,” lists the
source of each: Acme–PI 14.954 from Shanghai, China, in
1905. Akasoya–From Japan via Indiana. Allison Black–D.T.
Allison, Tennessee. Amherst–PI 4.913 (PI 17.275) from
Japan in 1900. Arikara–O. Will Company, North Dakota.
Arkan–PI 87.050 from Niummen, Keisho Nando, Korea, in
1930. Arksoy 2913–Arkansas Experiment Station, Marianna
(similar to ‘Arksoy’). Auburn–PI 21.079A from Tieling,
Manchuria, China, in 1907. Baird–PI 6.414 (PI 22.333) from
Pyongyang [P’yongyang], Korea, in 1901. Biltan–Selection
from ‘Otootan’, South Africa.
Brindle–PI 20.407 from Merkoechofka, Siberia, in
1906. Brooks–PI 16.789 from Hangchow, China, in 1905.
Brownie–PI 6.414 (PI 17.256) from Pyongyang, Korea, in
1901. Buckshot–PI 6.334 (PI 17.251) from Tokyo, Japan, in
1901. Burnette–From Farmville, North Carolina. Butterball–
PI 8.433 (PI 17.273) from Japan in 1902, via Rhode Island
AES [Agricultural Experiment Station] in 1903. Chame–PI
80.473 from Tokyo, Japan, in 1929. Chang–PI 54.610-2 from
Changchun, Kirin, China, in 1921. Chernie–PI 18.227 from
Khabarovsk, Siberia, in 1906. Chinaton Echo–From Harrow,
Ontario, Canada.
Chiquita–PI 27.707 from Hankow, China, in 1910.
Chuku–La Choy Company, Ohio. Cibao–From El Salvador.
Delnoshat–Delta Station selection 6679, Mississippi.
Delredo–From Mississippi. DeSoto–Ohio farmer. Dortchsoy
No. 2–Dortch Seed Company, Arkansas (selected from
‘Ogden’, similar to ‘Ogden’). Dortchsoy No. 6–Dortch Seed
Company, Arkansas. Dortchsoy No. 7–Dortch See Company,
Arkansas. Doxie–Georgia Experiment Station.
Duggar–PI 17.268C, a selection from ‘Ito San.’ Early
Brown–PI 25.130 and PI 25.161 from Tennessee AES and
Indiana AES in 1909. Eda–PI 17.257 from Japan in 1890.
Edgecombe–R.P. Cocke, Williamsburg, Virginia. Edna–PI
6.312 (PI 17.252C) from Tokyo, Japan, in 1901. Edward–PI
14.953 from Shanghai, China, in 1905. Fairchild–PI 19.184
from Newchwang, Manchuria, China, in 1906. Farnham–
PI 22.312 from Shanghai, China, in 1908. Feed All–A.M.
Johnson, North Carolina. Flat King–PI 6.312 (PI 17.252)
from Tokyo, Japan, in 1901.
Flava–PI 16.789A from Hangchow, China, in 1905.
Gala–Georgia Experiment Station. Gem–P.B. Hutchins,
Missouri. George Washington–From Virginia. Giant Yellow–
PI 22.415 from Naples, Italy, in 1908. Golden–Harrow
Experiment Station, Ontario, Canada. Goshen Prolific–
Farmer selection, North Carolina. Hamilton–From USDA
number 23 by Ohio Experiment Station in 1909. Hankow–PI

6.559 from beyond Chiu Niu, China, in 1901. Hansen–PI
20.409 from Merkoechofka, Siberia, in 1906.
Hay Boy–Farmer selection, North Carolina. Herman–
From North Carolina. Hiro–PI 86.038 from Obihiro,
Hokkaido, Japan, in 1930. Hope–PI 6.335 (PI 17.267) from
Tokyo, Japan, in 1901. Ignotum–E.E. Evans, Michigan.
Italian–Canada Experiment Station. Ito San–PI 17.268
from Japan in 1890. Jet–PI 17.861 from Sachon, China, in
1906. Johnsoy–A.E. Johnson, North Carolina. Kentucky A–
Kentucky Experiment Station selection.
Kia–Illinois Experiment Station selection. Kungchuling–
From Manchuria, China. Looney No. 2–Farmer selection,
Tennessee. Lowrie–PI 22.898A from Paotingfu, Chihli,
China, in 1908. Loxitan–Delta Experiment Station selection,
Mississippi. Ludeke–Farmer selection, North Carolina. LZ–
Louisiana Experiment Station selection. Mammoth Brown–
Unknown. Manhattan–PI 6.333 (PI 17.277) from Tokyo,
Japan, in 1901. Matthews–Farmer selection, Georgia.
Merko–PI 20.412 from Merkoechofka, Siberia, in 1906.
Meyer–PI 17.852 from Peking, China, in 1906. Midunk–
Funk Brothers Seed Company, Illinois. Mikado–Farmer
selection, Indiana. Misstucky–Farmer selection, Kentucky.
Morgan–PI 22.633 from Sheklung, Kwongtung [Kwangtung
/ Guangdong], China, in 1908. Mount Carmel–PI 70.218-2
from Wuchiatzu, Manchuria, China, in 1926. Mukden No. 4–
Wisconsin Experiment Station selection. Nanking–PI 71.597
from Nanking, China, in 1927 (see CNS, p. 6). Nanksoy–PI
104.881 from Nanking, China, in 1934.
Nansemond Early–Farmer selection, Virginia. Natsu–PI
19.984 from Yokohama, Japan, in 1907. Nemo–PI 19.985
from Yokohama, Japan, in 1907. Nielsen–PI 22.644B from
Hangchow, Chekiang, China, in 1908. Nigra–PI 22.407 from
Hong Kong, China, in 1908. Nuttall–PI 6.416 (PI 17.253)
from Pyongyang, Korea, in 1901. Okute–PI 19.986 from
Yokohama, Japan, in 1907. Oloxi–Coker’s Seed Company,
South Carolina. Otoxi–From South Africa. Ozark–PI 37.272
from Kogen Province, Korea, in 1914.
Pee Dee–Coker’s Seed Company, South Carolina.
Pingsu–PI 18.259 from Tschang-ping-tsu, China, in 1906.
Preston–Virginia Experiment Station selection. Quillian–
Farmer selection, Oklahoma. Rattlesnake–Kentucky
Experiment Station selection. Riceland–PI 20.797 from
Shanghai, China, in 1907. Rila–Marsh Foundation,
Ohio. Sainte Anne–Canada Experiment Station selection.
Samarow–PI 17.260 from J.M. Thorburn and Company in
1902. Saskatoon–Farmer selection, Canada.
Sedo–PI 23.229 from Tientsin, Chihli, China, in
1908. Sherwood–PI 17.862 from Tientsin, China, in 1906.
Southern Green–PI 62.839 from Nanking, China, in 1925.
Southern Prolific–PI 37.250 from Keiki Province, Korea, in
1914. Stuart–PI 22.644 from Hangchow, Chekiang, China,
in 1908. Summerland–Canada Experiment Station selection
[British Columbia]. Suru–PI 89.128 from Kyojo, Korea, in
1930. Swan–PI 22.379 from Canton, Kwangtung, China,
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in 1908. Taha–PI 21.999 from Boshan, Shantung, China, in
1907. Tanloxi–Delta Station selection 483, Mississippi.
Tashing–PI 20.854 from Harbin, Manchuria, China,
in 1907. Tensas–PI 104.881 from Nanking, China, in
1934 (same as Nanksoy). Texoil–Farmer selection, Texas.
Tinzan–From Australia. Trenton–PI 24.610, a selection
from ‘Mammoth (Yellow)’ in Kentucky in 1904. Trinitaria–
From El Salvador. U.S.-5–PI 54.563-5 from Jungchiangko,
Shengking [Liaoning], China, in 1921. Vilnensis–From
Poland. Vireo–PI 22.874 from Tokyo, Japan, in 1908. White
Eyebrow–PI 30.745 from Wulukai, Kirin, China, in 1911.
Yellow Biloxi–North Carolina Experiment Station
selection. Yokotenn–PI 19.981 from Yokohama, Japan, in
1907. Yosho–PI 6.314 (PI 17.262) from Tokyo, Japan, in
1901.
Talk with Dr. Richard Bernard. 1998. July 12. He
considers this to be his best publication on this subject, but
it is quite similar to INTSOY Series No. 30 titled “USDA
soybean germplasm collection inventory. Vol. 1,” published
in August 1987. Address: 1-2. Urbana, Illinois; 3-4.
Stoneville, Mississippi.
1917. Bernard, Richard L.; Juvik, Gail A.; Hartwig, Edgar
E.; Edwards, Calton J., Jr. 1988. 1988. Origins and pedigrees
of public soybean varieties in the United States and Canada:
Introduction (Document part). USDA Technical Bulletin No.
1746. 68 p. Oct. See p. 1-2.
• Summary: In the Introduction, the section titled “Old
domestic varieties” states: “In table 3 are listed 204 strains
(140 north and 64 south) of old domestic varieties. Most of
them were developed of sponsored by public institutions, but
a few are from private individuals, seed companies, or other
private sources and are included here to provide a complete
list of varieties developed before 1947. Many of them were
of foreign origin and were grown commercially exactly as
introduced, whereas others were selections from seed lots
that were heterogeneous when introduced or that became
heterogeneous after introduction, probably by outcrossing or
mixture. The ancestry of several may be traced to the same
introduction. For example, there are 18 varieties derived
from PI 30.593 (Manchu). Some of the names reflect their
common origin: A.K. and A.K. (Harrow); Manchu, Hudson
Manchu, Montreal Manchu, Manchu 3, Manchu 606, and
Manchu 2204; Manchuria, Manchuria 13177, and Manchuria
20173; Mandarin, Mandarin (Ottawa), and Mandarin 507;
and Wilson, Wilson-Five, and Wilson-6.”
“Also included in table 3 are old domestic varieties
selected from hybrids of known parents. The first of these
hybrids was Ogemaw developed in 1902 [by E.E. Evans
of West Branch, Michigan]. Little is known of this early
breeding work and the two parental varieties are not in
the collection. Several selections from natural crosses in
Mammoth Yellow with presumed known male parents were
released in the 1920’s in Mississippi and South Carolina

(Mamloxi, Mamotan 6640, Mamredo, and Yelredo).
“Modern soybean variety development using
hybridization followed by selection began in 1939 with the
release of Pagoda, developed by F. Dimmock at the Canada
Department of Agriculture in Ottawa, followed the next year
by the release of Chief, developed by C.M. Woodworth at the
Illinois Agricultural Experiment Station (AES), and Ogden,
developed by H.P. Ogden at the Tennessee AES. During the
1940’s there were eight additional selections from known
hybrids: Lincoln and Viking at the Illinois AES; Gibson at
the Indiana AES; Tennessee Non Pop and Volstate at the
Tennessee AES; Capital at Ottawa, Canada; and Acadian
and Nela at the Louisiana AES... All varieties in table 3 were
developed prior to 1950 except two foreign introductions
from the mid-1960’s (Miller 67 and Patterson) and a 1966
release of a reselection (Wilson-6) from an old introduced
variety.”
“The Soybean Germplasm Collection was started
in 1949 [at Urbana, Illinois]. All old U.S. and Canadian
varieties and foreign (FC and PI) strains were sought
throughout the country. Many old domestic varieties,
including some of the most popular ones such as Ito San, had
been discarded and could not be found. These lost varieties
are listed in table 4...” Address: 1-2. Urbana, Illinois; 3-4.
Stoneville, Mississippi.
1918. Product Name: Whole Soy (Organic Textured Whole
Soybean Granules).
Manufacturer’s Name: Wysong Medical Corp.
Manufacturer’s Address: 1880 N. Eastman, Midland, MI
48640. Phone: 517-631-0009.
Date of Introduction: 1988 October.
Ingredients: Organically grown whole soybeans.
Wt/Vol., Packaging, Price: Sealed 20 oz (net weight)
plastic bottle retails for $5.00 to $5.50.
How Stored: Shelf stable.
New Product–Documentation: See next page. Talk
with Dennis Singsank of Larkspur, California. 1989. Feb.
17. The product was launched in Sept. or Oct. 1988. It is
extruded, reaching a maximum temperature of 280º for 2526 seconds. Heating or roasting oils is bad for them, causing
the production of free radicals. It is presently being test
marketed in northern California at about 35 stores. It has a
bland flavor, with no added seasoning. It needs no additional
cooking. Use as a salad topping, mix with cereal, etc.
Sample received by Soyfoods Center. 1989. March. No
label. This appears to be merely whole soybeans that have
been extrusion cooked [extruded]. The product is golden
beige in color, has a slightly granular, slightly crunchy
texture, and a pleasant, mild, rich slightly nutty flavor. It
does not seem like a seasoning, but more like a protein-rich
topping. Talk with David Singsank of Wysong in Michigan.
1989. March. 17. He does not consider this product to be a
seasoning, but a topping as for salads or breakfast cereal;
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he sometimes mixes it with water to make a mush. Spot
with photo in Food Engineering. 1989. May. “Nutritional
supplements from soy offered.” The product, made from
whole soybeans, is stabilized with Oxherphol, a natural
antioxidant derived from tocopherol epimers of vitamin E
and extracts of rosemary, sage, and cloves.
1919. Bolduc, Bill. 1988. Re: Early history of Eden Foods,
Inc. to 1973. Part I. Letter to William Shurtleff at Soyfoods
Center, Nov. 5. 2 p. Typed, with signature on letterhead
(photocopy).
• Summary: The following account is based on hours of
discussion between Bill Bolduc, the Redmonds, and the
Silvers between 1988 and 1991. Bill is not familiar with the
details of the history of the food co-op in Ann Arbor prior to
1969. But Ronnie Teeguarden says that in about July 1967
he and Gloria Dunn started a loosely-organized food buying
co-op–which had no name–in Ann Arbor, Michigan. Within
a few weeks, a number of their friends and acquaintances
(a group of eclectic pathfinders, students, graduates,
macrobiotics, dropouts, musicians) informally joined the
group. These included Tim Redmond, Mark and Nancy
Retzloff, Linda Succop, Iona Teeguarden, and Bob Thorson.
From time to time, they collectively ordered macrobiotic
staples from Erewhon in Boston using the Erewhon catalog.

When the foods arrived, the food co-op members got
together and divided them up at the Teeguarden-Leabu
General Store, located a half flight below street level at 209
South State Street, below the Herb David Guitar Studio in
Ann Arbor. Run by Ronnie Teeguarden, with help from
Gloria, this store’s main business was selling local art,
second hand clothes and records, etc.
Bill Bolduc and Judy Succop [Linda Succop’s sister],
were married in June 1969 in Ann Arbor. They were not yet
members of the co-op at that time. A few days later, they
went to Berkeley for the summer. When they returned to
Ann Arbor at the end of that summer, they lived in Saline,
Michigan, 12 miles outside of town with Mark & Nancy
Retzloff, Linda Succop, and Tim Redmond. Bill, who wasn’t
working or going to college, was trying to figure out what to
do next. By September 1969, Bill and Judy Bolduc joined
the food co-op. They also joined the Zen Macrobiotic Supper
Club; all of its members were also members of the food coop.
In the fall of 1969 the Teeguarden-Leabu second-hand
store looked like it was about to close, which would leave the
food co-op without a home. The group (especially Ronnie)
convinced Bill Bolduc to take charge of the food co-op and
find it a permanent home, which he did.
On 4 Nov. 1969 Bill Bolduc incorporated Eden Organic

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 833
Foods, Inc. as a non-profit corporation in the state of
Michigan. The name “Eden,” which stood for Environmental
Defense Energy Network, was coined at this time by Bob
Thorson during a discussion between, Bill Bolduc, and
Gloria Dunn at a coffee shop. Thus, the term “Eden” was
first used in connection with this co-op or business in Nov.
1969.
Eden was born under a good star. The date Nov. 4 was
carefully chosen to be astrologically propitious. At the
time, Bill was an intense student of astrology with Michael
Erlewine–who is now world famous in the field, and the
owner of Circle Books, an astrological publishing company.
In 1970 Michael also designed the Eden logo of the 4 sprouts
in a circle. Eventually Michael became one of Bill Bolduc’s
students in macrobiotics.
Bill was president of Eden Organic Foods and his wife
Judy (who was working as a secretary at the University of
Michigan School of Music) was secretary. Bolduc used $200
of his own money to rent a converted apartment above the
bicycle store at 514 East William St. in Ann Arbor, near
campus. People from the community loaned $1,500 to help
stock the co-op store and buy an 8-inch Meadows stone mill
to grind flour.
The question arises: When was Eden Foods established?
Bill Bolduc and Tim Redmond believe that the founding
should be dated from Nov. 1969, when the company was
first named; before Nov. 1969 the food co-op was not even a
business. It was dead and had disappeared for about a month
until Bill resurrected it by placing an order to Erewhon using
his own money.
Eden Organic Foods first began selling soyfoods
commercially in November 1969, starting with their first
order from Erewhon in Boston. They would buy “tamari”
(actually shoyu) and miso (kome = rice, mugi = barley, and
Hacho varieties) in bulk from Erewhon (which imported
them from Japan). At their store, Linda Succop (Bill’s
wife’s sister) would repackage the products, putting the
shoyu into bottles and the miso into plastic bags. They were
labeled using plain white pressure-sensitive gummed labels
with a rubber stamp. One stamp contained the name and
ingredients for each product, and another, that was stamped
below it, gave the company name and address. They wrote
in the weight or volume by hand. Also at William St. a tiny
Meadows Mill was used to grind grains and seeds into flour.
Continued. Address: ELI Research Corp., 660 Northland
Blvd., Suite 28, Cincinnati, Ohio 45240. Phone: 513-8510330 or 513-751-9090.
1920. Bolduc, Bill. 1988. Re: Early history of Eden Foods,
Inc. to 1973. Part II. Letter to William Shurtleff at Soyfoods
Center, Nov. 5. 2 p. Revised 4 Dec. 1991 by Bill Bolduc,
Ron Teeguarden, and James Silver.
• Summary: In Sept. 1970 the fledgling company had
an offer to move into a newly-redecorated mini-mall [at

211 South State St.] on the main street of campus. New
personnel and financing would be needed. Bolduc called
Tim Redmond, who had been studying and working at the
Sanae macrobiotic restaurant in Boston, to ask for help. Tim
returned to Ann Arbor and joined Bolduc in the expansion
effort. To raise money for the move, the two approached
Tim Redmond’s father, who said he would help finance the
expansion only if the business was reorganized as a for-profit
corporation with Tim having equal ownership. They agreed
and in about Oct. 1970 Eden was reorganized as a for-profit
corporation with Bolduc and Redmond each owning 50%.
At that time the partners shortened the company name to
Eden Foods Inc. Bolduc and Redmond then borrowed a
4-figure sum from Tim’s dad, had the new store remodeled,
and entered the big time. After the new store was opened
and running, Redmond returned to Boston and the Sanae
restaurant, where he completed his studies. But with this
move they fell from the graces of the political co-opers. In
November 1970 they did a “Brown rice, seaweed, and dirty
hot dog” Bob Dylan commercial on a local radio station; it
was a big hit. They bought a 15-inch Meadows Mill and a
rotary-drum roaster, then milled flour and baked granola in
the back of the store.
In 1970 Bill had located Tom Vreeland, an organic
farmer in Ypsilanti, Michigan. An Eden Foods Wholesale
Pricelist dated 26 July 1971 shows that the Eden store at 211
South State St. was wholesaling soybeans, soft wheat, corn,
and rye, all grown organically in Michigan. Eden was also
selling organic flours that they ground from these grains.
In the spring of 1971, after realizing they were the only
“natural food” store in the area, and having some other
“health food” store owners in Detroit express an interest in
carrying more food, they decided to wholesale foods out
of the back of their retail store at 211 South State Street.
Bill flew to Boston to meet Tim Redmond. They visited
Erewhon (they wanted to convince Erewhon to let Eden be
their distributor at lower prices), then Bill flew to Arrowhead
Mills in Deaf Smith County, Texas, to make arrangements
buying in bulk at wholesale prices. In the summer of 1971
they ordered their first 20-foot trailer load of organic foods
from Arrowhead Mills, and ran an ad in East West Journal.
Soon they started to distribute their foods to 4-5 accounts
in Detroit. They bought a 1964 16-foot green Dodge van
and a dry weight weigher/dumper machine. Their two main
brands were Arrowhead Mills and Erewhon, but soon they
developed the Eden brand with printed labels, onto which
they would rubber-stamp the product name (such as bottled
tamari and packaged miso). Soon they added other brands:
Celestial Seasonings, After the Fall, Timbercrest, etc.
The wholesale operation quickly outgrew the back of
the retail store, so they borrowed more money and rented
a 5,000 square foot Quonset hut (resembling an airplane
hanger) down on Main Street by the Huron River. Tim
Redmond, Mark Retzloff, and Bill Bolduc ran the wholesale
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operation. Retzloff later co-founded Alfalfa’s, a natural foods
supermarket chain based in Boulder, Colorado.
In October 1971 Bolduc hired Michael Potter, who
was living in Detroit, to run the store. Just before this,
Potter had managed a natural foods store named Joyous
Revival in nearby Birmingham, Michigan. Prior to this
time, the company had been owned by Bill and Judy Bolduc
(50%) and by Timothy Redmond (50%). Potter was given
13.5% of the stock and the other principals’ share reduced
proportionally.
In the late summer or fall of 1973 the Bolducs sold their
shares back to the corporation, which then gave a portion of
these to Tim Redmond and Michael Potter so that these two
men now owned 51% and 49% respectively.
The Bolducs then left Ann Arbor, moving to Cincinnati,
then to Illinois, then back to Ann Arbor. Bill is certain that
when he left Eden Foods, the company was not importing
any products from Japan. He would guess that it was not
until about 1975 that Eden started to import a line of foods
from Japan. Their first supplier in Japan was Muso Shokuhin,
a leading macrobiotic and natural foods exporter in Osaka.
Initially, all of their imported products were required to bear
the Erewhon brand. Imported soyfoods included miso and
shoyu. Sales hit $175,000 in 1973.
Note: Eden was the first of the many macrobiotic
distributors based on the Erewhon model to open in America.
Others that soon followed included Food for Life in Chicago
(1970), Janus in Seattle, Washington (1972 Jan.), Essene in
Philadelphia (by 1971 Feb.), Laurelbrook in Maryland (1971
Aug. 23), Ceres in Colorado Springs (by 1973), and The
Well in San Jose, California (1973). Address: ELI Research
Corp., 660 Northland Blvd., Suite 28, Cincinnati, Ohio
45240. Phone: 513-851-0330 or 513-751-9090.
1921. Roller, Ron. 1988. Justice Department lawsuit
against Eden Foods (Interview). SoyaScan Notes. Nov. 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The FDA filed the original charges then (since
they do not prosecute cases), they turned the case over to the
Justice Department, which in May 1988 filed 32 counts of
criminal charges against Eden Foods. The problem relates
to two things: (1) The original pamphlet which claimed
that Edensoy is good for babies. The FDA case is that the
product was promoted as an infant formula, in violation of
the Infant Formula Act. An infant formula may be promoted
only as a sole source of nutrition for infants. It is not a dual
use product. Eden did a voluntary recall at a cost of about
$45,000. (2) After the FDA told Edensoy to stop distributing
the pamphlet, Eden Foods subsequently, probably
accidentally, sent out (sold) some 20-50 more. That apparent
willful flaunting of authority was what made the FDA pursue
the case vigorously. They only prosecute 5-7 cases a year.
The original counts were worth over $1 million in fines. The
prosecutor is the same person who did the Gerber case. It is

serious. Eden’s attorneys advised that they plead to lesser
charges and try for a plea bargain. Ten counts are worth
$100,000 and about 22 are worth $1,000 each. Now it looks
like the charge may be $150,000. Also Mike Potter is being
charged personally, and faces potential but unlikely jail time.
There is only one known case where an infant was
adversely affected by Edensoy. This infant lived in Toronto,
Canada, and its physician said the child has completely
recovered. There was no permanent damage. Address: Eden
Foods, Clinton, Michigan.
1922. Eaton, Eleanor. 1988. He cooked for Henry Ford.
Dearborn Times–Herald (Michigan). Nov. 23.
• Summary: A large photo shows Jan Willemse, who knew
Henry and Clara Ford well when he was head chef at
Dearborn Inn, then from 1937, at Ford’s private dining room
at Lovett Hall in Greenfield Village. “Ford had an obsession
with soybeans said Willemse. He wanted them in everything
he ate whether it be cookies, cakes, or pies. He drank
soybean milk and ate soybean ice cream. And yes, he insisted
soybean bread was the main ingredient for the Thanksgiving
turkey stuffing. ‘Mr. Ford was ahead of his time in learning
the value of the soybean,’ said Willemse.”
Willemse arrived in the USA 69 years ago from his
native Holland. In 1931 in Florida he met Edsel Ford, while
taking food to sailors on Edsel’s yacht. Edsel told his father,
Henry, about the excellent chef in Florida, and Henry wrote
Willemse asking him to come to Dearborn to be head chef
at the Inn. But he didn’t go, because his friend told him that
Dearborn was a small town away from the rest of the world.
However in 1934 Willemse received a letter from Henry
Ford that made him an offer he couldn’t refuse. Willemse
liked the Fords very much. They were both strict but nice.
“Mr. Ford was a wonderful man who didn’t mince words.
He’d come right out and say what he thought. He was good
to me.” Willemse liked to smoke now and then but Ford was
dead set against cigarettes.
After retiring from his work with the Fords in 1964,
Willemse became bored and accepted a job with Miesel
Sysco, the largest grocery company in the nation which sells
more than 30,000 items to restaurants and hotels. Willemse,
who lost his wife in 1987 after 54 years of marriage, is a
young 88 and lives with his cat Muffy in the comfortable
home in Dearborn. He still works 5 days a week at Miesel
Sysco and he likes his job.
1923. Product Name: Eden Naturally Brewed Shoyu, and
Eden Wheat Free Tamari.
Manufacturer’s Name: Eden Foods, Inc. (MarketerDistributor). Made in Virginia by San-J International, Inc.
Manufacturer’s Address: 701 Tecumseh Rd., Clinton, MI
49236. Phone: 800-248-0301 or 313-973-9400\.
Date of Introduction: 1988 November.
Wt/Vol., Packaging, Price: 5, 10 and 20 oz bottles, 5 gallon
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cubes, and 55 gallon drums.
How Stored: Shelf stable.
New Product–Documentation: Press Release. 1988. Nov.
These two new products are “the first soy sauces made in
America using traditional Japanese processing techniques
and all-natural ingredients. Whole, Virginia-grown
ingredients are fermented in temperature controlled vats
which accelerate the brewing process while simulating the
fluctuating temperatures of the seasons.”

hodgepodge of varying state soybean checkoffs that range
from ½ cents to 3 cents per bushel. The unified soybean
checkoff will require that every soybean farmer participate–
even those in states that consistently turn thumbs down on
soybean checkoff program referendums.
If the potential new soybean checkoff sounds
suspiciously like what the national beef and pork
organizations introduced in the 1985 Farm Bill, you’re on the
right track.

1924. Fuguitt, Diana. 1988. Consumer analysis: Market
segments for extruded corn-soya products in Njombe
District [Tanzania]. Report for Soytec Research Foundation,
Rochester, Michigan. 47 p. Unpublished draft copy. Nov. [30
ref]
• Summary: Soytech Research Foundation was begun
by Prof. James D. Graham (Dept. of History, Oakland
University, Rochester, Michigan 48309, as of 8/90) and
colleagues with the vision of initiating a soy-processing
project in Njombe, Tanzania, with the following goals: (1)
To increase the consumption of whole and complementary
vegetable-based proteins among rural Africans, especially
among the malnourished; (2) To introduce new and
appropriate technologies and techniques for encouraging
the establishment and development of local soy-processing
enterprises throughout rural Africa; and (3) To focus ongoing
research activities on particular local development projects
which emphasize expanded managerial and entrepreneurial
roles for women in community-based resource-efficient
agriculture–as well as in the processing, production,
distribution, and marketing of soy-enriched staple foods.
Soytec has developed a proposed recipe and method
of cooking corn and soybeans using low-cost extrusion
technology to produce low-cost, nutrient-rich cereal-soy
blends (CSBs) for weaning foods, textured vegetable
proteins, and unrefined soybean oil. The CSBs are much
better weaning foods than the maize meal (ogi), which is
currently most widely used for that purpose. Address: Project
Analyst, Tanzania.

1926. Segal, Howard. 1988. “Little plants in the country”:
Henry Ford’s village industries and the beginning of
decentralized technology in modern America. Prospects
(Paris, UNESCO) 13:181-223. *

1925. Kohn, Florrie. 1988. Soybean farmers contemplate
unified checkoff. Soybean Digest. Dec. p. 16d-e.
• Summary: A map shows the 26 states that have state
soybean checkoff programs. None are located to the west of
Texas. The first checkoff was in 1975 in Illinois, followed by
1976 in Minnesota. Most states checkoff 1 cent per bushel.
But Illinois and Michigan checkoff only ½ cent, and Indiana
and Ohio are the two major states with no checkoff. Florida
has the highest rate with 3 cents per bushel. Minnesota,
Texas, and North Dakota each pay 2 cents per bushel.
This winter may set the stage for changes in the soybean
checkoff program. Soybean farm leaders are considering a
new nationwide unified soybean checkoff.
The unified soybean checkoff would replace the

1927. Shipley, Betsy; Pfaff, Gunter; Reed, Harry.
1988. [Betsy Shipley and Gunter Pfaff demonstrate the
manufacture of Betsy’s tempeh, a product made from
organically grown Michigan soybeans (Sound recording;
reel-to-reel tape)]. S&P Farm, 14780 Beardslee Rd., Perry,
MI 48872. *
• Summary: Elizabeth Shipley was born in 1933. Address:
Perry, Michigan. Phone: 517-675-5213.
1928. Shipley, Betsy; Pfaff, Gunter; McClaran, Tamara.
1988. [Betsy Shipley and Gunter Pfaff discuss Betsy’s
tempeh, manufactured in Perry, Michigan appealing to
vegetarians and coronary patients (Sound recording; reelto-reel tape)]. S&P Farm, 14780 Beardslee Rd., Perry, MI
48872. 10 minutes. *
• Summary: Broadcast on WILX (Lansing, Michigan).
Elizabeth Shipley was born in 1933. Address: Perry,
Michigan. Phone: 517-675-5213.
1929. Soroko, David Allen. 1988. An analysis of strategies
employed by the American Soybean Association in the
provision of high exclusion cost goods: A transaction costs
approach. MSc thesis, Michigan State University. 218 p.
Page 379 in volume 26/04 of Masters Abstracts. *
• Summary: A model entailing private market economic and
transaction cost concepts is employed in analyzing group
leader, member, and agency behavior. Address: Michigan
State Univ.
1930. Suparmo, -. 1988. Vitamin B-12 formation in tempeh
fermented by mixed culture. PhD thesis, Michigan State
University. v + 101 leaves. Illust. 29 cm. *
• Summary: See: Dissertation Abstracts International B49,
4621 (1989). Includes bibliographic references (leaves 93101). Address: Dep. of Food Science.
1931. Wingate, Colby. 1988. Seitan ethnic recipes.
Kalamazoo, Michigan: Published by the author. 55 p. No
index. 22 cm.
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• Summary: Contents: Introduction. About seitan. Recipes:
French, Indian, Japanese (tempura, croquettes, sukiyaki),
American (sloppy joes, stew, pot pie), Italian (cacciatore,
spaghetti, parmigiana), Mexican (tacos, tortillas, tamale pie),
East European, Greek, Chinese, Salads, Soup/Beans. Note:
Tamari is used as a seasoning in seitan and in many of the
recipes.
The introduction (written Sept. 1987) notes: “After
making seitan at home for a few years we [Colby and her
husband Crick Haltom] decided to go into business. In May
1986 we started Great Lakes Grainfoods. Our products are
seitan, (seitan) pate, (seitan) chili, and mochi... These recipes
evolved from any hours in our kitchen at home cooking
for family and friends, visitors, foreigners, vegetarians,
macrobiotics, non-vegetarians, young and old.
Talk with Mark Mayell of East West Journal. 1991.
Nov. 14. Colby and her husband owned a seitan company
in Kalamazoo, Michigan, for about 3-4 years up until
about 1990. They wrote this book and sold it to suppliers,
customers, etc. It was not widely circulated. Colby and
Crick now live at 1200 Hillcrest Ave., Kalamazoo, Michigan
49008. Address: Kalamazoo, Michigan.
1932. Shipley, Betsy. 1988? Cooking with Betsy’s tempeh.
Perry, Michigan: S&P Farms, 14780 Beardslee Rd., Perry,
MI 48872. [6] p. Undated. 28 cm. *
• Summary: Includes a sheet of handwritten information
on tempeh plus a folded sheet or recipes. Address: Perry,
Michigan. Phone: 517-675-5213.
1933. Theses on soybeans and soyfoods: Dissertation
Abstracts (Database search report). 1989. 234 p. Jan. 20. 28
cm. Unpublished manuscript. [1106 ref]
• Summary: The Dissertation Abstracts database contains
virtually every American PhD dissertation accepted at an
accredited institution since 1861. A search yielded 1,106
theses on soybeans and soyfoods not including records with
the terms pathogen*, Disease*, weeds, or insect* in the title
or abstract. * = truncated term.
It contained the following number of theses on soyfoods:
Soymilk 9-14, tofu 6, tempeh 6, miso 4, soy sauce 3, and
natto 2.
The most valuable records for us are in the subject
categories Food Science & Technology; Health Sciences,
Nutrition; and Economics, Agricultural. Other subject
categories include: Agriculture (Agronomy, Animal Culture
& Nutrition, General, Plant Culture, Plant Physiology);
Biochemistry; Botany; Chemistry (Agricultural and
Biological, Analytical); Engineering, Chemical; Entomology.
A count of the records in which we were interested
by state where the thesis was written shows the following:
Illinois 128, Iowa 68, Indiana 37, New York 30, Missouri 28,
Michigan 26, Minnesota 25, and Ohio 17.

1934. Eden Foods, Inc. 1989. A soy sauce for all seasoning...
(Ad). Natural Foods Merchandiser. Feb. p. 14; April. p. 34.
• Summary: This 5 inch square ad with a color photo shows
5 bottled Eden soy sauces. Four bottles bear the Japanese
character for “Hon” or genuine. These four are labeled shoyu
soy sauce (including low sodium, and organic) and one is
labeled tamari soy sauce (wheat free). “Our Low Sodium
Shoyu is double-brewed, requiring three years to mature.
Eden certified organically grown crops, aged to perfection,
create our Organic Shoyu. Each soy sauce is a masterpiece.”
An explanation on page 14 notes that two of these
sauces are domestically made [by San-J in Virginia]
(naturally brewed shoyu and wheat free tamari). Eden’s
popular soy sauce line has also been introduced: Traditional
Japanese, low-sodium, and organic. “All five items are
available in new, convenient sizes–5, 10- and 20 oz glass jars
and bulk 4.75- and 55-gallon containers.”
Also published in Let’s Live. 1989. March. p. 45. And in
East West. 1989. April. p. 9. Address: Clinton, Michigan.
1935. Health Foods Retailing. 1989. Geographical
breakdown of circulation (Leaflet). Atlanta, Georgia. 1 p. 28
cm.
• Summary: This magazine reaches over 13,500 health food
retailers. The top 10 states, each with more than 300 retailers,
are as follows: California 2,297, Florida 864, New York
732, Illinois 620, Pennsylvania 508, Ohio 502, Michigan
439, New Jersey 432, Washington 422, Colorado 311. Note
that this closely parallels interest in soyfoods. Address:
Communication Channels Inc., 6255 Barfield Rd., Atlanta,
Georgia 30328. Phone: 404-256-9800.
1936. Shannon, J.G. 1989. Breeding soybeans for resistance
to races of soybean cyst nematode. In: A.J. Pascale, ed. 1989.
World Soybean Research Conference IV. Buenos Aires:
Continuing Committee. xxviii + 2152 p. See p. 2071-76. [25
ref]
• Summary: “Major problems from cyst nematodes occur
world-wide on sugarbeet, potatoes, oats, barley, wheat,
rice and soybeans. Once land becomes infested there is no
practical way to eliminate the pest. Cyst nematodes have a
thick walled body to protect their eggs. This assures their
capacity to survive in the soil for long periods without
hosts... Since soybean cyst nematode (SCN) was first
recognized as causing problems in the United States in 1954,
known infestations have increased dramatically... Resistant
cultivars and crop rotation are the principal means of limiting
yield losses from SCN.” Address: Delta and Pine Land Co.,
Scott, Mississippi 38772.
1937. Tanasychuk, John. 1989. Student project: Make tofu
taste good. Detroit Free Press. March 1. p. 1C, 5C.
• Summary: Sixth-grade science students at Larson Middle
School in Troy, Michigan, were recently asked to evaluate
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their classmates’ tofu recipes. “As part of science teacher
Gail Ziegler’s unit on protein alternatives, more than 60
students in three classes were asked to come up with original
recipes using four ounces of an ingredient many of them
couldn’t stomach. Some of them still can’t.
“Even though Dragana Bjelobrk, 11, was lucky enough
to walk away with a mechanical pencil and a Nancy Drew
mystery for her Tofu Italian Meatballs, the white stuff will
always be what she calls ‘yucky.’
‘I thought it was disgusting,’ says Bjelobrk, who had the
help of her parents in dreaming up her recipe. ‘It looks like
some kind of cheese and it doesn’t really have any kind of
taste.’...
“Jason Chan, who won a prize for his Tofu Turkey
Taters, figures his familiarity with bean curd may have given
him the edge... Tisha Hausmann, who still doesn’t like tofu,
didn’t win a prize with her Hamburger Pie. ‘I thought it was
gross looking,’ she says.”
Recipes are given for: Tofu Italian meatballs. 2. Tofu
turkey taters (with ¼ cup turkey). Address: Free Press Food
Writer, Michigan.
1938. Griffin, Jasmine. 1989. Grammy Award winners
launch new business venture in Orlando. Times (Orlando,
Florida). April 12.
• Summary: “Grammy Award winners William Guest and
Edward Patten unveiled a new frozen dessert. NJOY, a
non-dairy alternative to ice cream, is the premiere product
of American Tofu, a Michigan-based company. Guest and
Patten of Gladys Knight and the Pips, along with Aubrey
Bell of Minneapolis, Minnesota, are principal owners.
“The surprisingly good-tasting treat will be available in
five flavors; vanilla, chocolate, berry, banana/strawberry, and
peanut butter/chocolate fudge... Borden’s Dairy Division will
be handling the production and distribution of NJOY locally.
“The average ice cream lover will be hard-pressed to
distinguish NJOY from quality ice cream. The tofu-based
dessert is lactose-free, cholesterol-free, low in sodium, and
vitamin enriched.
“NJOY was created out of a personal need, said Aubrey
Bell, product developer and one of the founders of American
Tofu. ‘I can’t tolerate milk or milk products.’...
“With the help of the Stroh’s Brewery, American Tofu
test-marketed NJOY in the Detroit area...
“After gauging the success of the ice cream, American
Tofu will introduce other non-dairy desserts including cheese
cake, yogurt and pies. A soft-serve version of NJOY is
already available at the Orlando International Airport...
“American Tofu is preparing to establish offices in the
Orlando area within a matter of weeks.”
1939. INARI, Ltd. 1989. INARI announces restructuring
(News release). 200 State St., Mason, MI 48854. 2 p. April
25.

• Summary: “Through the involvement of new investors the
company expects to make major changes including plant
renovations, broadening the variety of soynut products,
the addition of new products and increasing distribution.
The company will focus sales and marketing on bulk sales
through a food service broker network in the Midwestern
states.
“The new Board of Directors named Charles Follett,
CEO and President. Len and Irene Stuttman, the company
founders, will remain with the company serving in
administrative and sales capacities. Mr. Follett stated, ‘the
goal is to blend the Stuttmans’ knowledge and expertise with
the marketing philosophy of the new management into a
program that enables the company to accelerate growth.’”
Note: This is the earliest document seen that mentions J.
Charles Follett. Address: Mason, Michigan. Phone: 517-6763836.
1940. DeSilver, Drew. 1989. Eden Foods pleads guilty to
infant formula violations: Paradise lost. Vegetarian Times.
April. p. 9-10. [1 ref]
• Summary: “Eden Foods was fined $110,000 in January
after pleading guilty to 11 counts of violating the federal
Infant Formula Act, which sets nutritional standards for
products sold as infant formula. Company president Michael
J. Potter, who pleaded guilty to one charge of violating the
act, was sentenced to 30 days in jail, two years’ probation
and a $25,000 fine. Both Eden’s and Potter’s penalties were
the maximum allowable.
“The 12 misdemeanor charges, filed last year in the U.S.
District Court in Detroit, involved a promotional pamphlet
that Potter wrote in 1983 for Edensoy brand soymilk. The
Food and Drug Administration and the Justice Department
charged that a pamphlet paragraph headed ‘Good for Babies’
said Edensoy was a ‘quality substitute’ for mother’s milk,
when in fact it lacks adequate amounts of several nutrients,
including vitamins A, B-12, C, D and E, thiamin, pantothenic
acid, calcium and iodine...
“The pamphlet attracted the attention of the FDA, which
in October 19893 notified Eden that it was in violation
of the Infant Formula Act. Eden immediately agreed to
stop distributing the pamphlets and told a few of its large
distributors to stop using them.
“There the matter stood until 1985, when a child
suffering from malnutrition and failure to thrive was
admitted to a Toronto hospital. The mother said she had
seen a copy of the pamphlet at a natural food store and had
been feeding the infant nothing but Edensoy. When the FDA
learned about the infant (who eventually recovered with
no ill effects), it ordered Eden to recall all the pamphlets.
The FDA also called in the Justice Department, which
filed charged against Eden and Potter in July 1988... Potter
doesn’t deny that he and Eden broke the law, but he says it
was unintentional...

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 838
“In 1978, the Syntex Corp. promoted a product called
Neosoy as an infant formula. Neosoy was deficient in
chloride and was blamed for causing neurological damage to
at least 80 children. The FDA wanted to prosecute Syntex,
Gibbs said, but in 1984 the Justice Department decided not
to. In another case, which occurred in 1985, the department
filed 12 misdemeanor counts against Wyeth Laboratories for
marketing a formula that lacked vitamin B-6. Wyeth pleaded
guilty and received what was then the maximum fine, $1,000
per count. The total fine was only $12,000...
“Last year Eden made a $142,000 profit–slightly more
than Eden’s and Potter’s combined fines.”
1941. Gibbs, Jeff. 1989. The Edensoy case: Lessons for the
industry. Soya Newsletter (Bar Harbor, Maine). Jan/April. p.
4-5, 19.
• Summary: On 20 Jan. 1989, nearly 6 years after Eden
Foods had published its ill-fated Edensoy pamphlet, the
company was fined $110,000 and its president, Michael
Potter, was fined $25,000 and sentenced to 30 days
imprisonment. Jeff Gibbs represented Eden Foods of
Michigan in its case against the Justice Dept. and the FDA.
He is a specialist in federal regulatory law, especially Food
and Drug Administration issues, such as product liability,
labeling, clinical research, and compliance matters. “Long
time court observers were shocked by the severity of the
penalties. The fines were about ten times greater than the
average for the court; jail time is unusual for people who
plead guilty to one non-violent misdemeanor, especially
when the government does not recommend prison.” The
judge was a woman. Neither the court nor the government
articulated the lessons it wished to teach. But the following
were implicit: 1. Companies must be careful what they say
when promoting products. The FDA, which administers the
Federal Food, Drug, and Cosmetic Act (FDCA) prohibits
making false and misleading statements about food. 2.
Ignorance is no defense. The burden is on companies
to understand a complex and ever changing law. The
government charged CEO Michael Potter with 32 separate
violations. 3. Do not expect to be treated similarly to other
companies. “For example, in the late 1970s, Syntex of Palo
Alto, California sold an infant formula that lacked sodium
chloride. The product permanently injured some children.
Yet, the government decided not to prosecute Syntex. Wyeth
Laboratories of Philadelphia, Pennsylvania, another large
pharmaceutical company, sold infant formula that was
deficient in a critical nutrient. Wyeth was fined $12,000; no
individual was prosecuted.” 4. Cooperation has its limits.
Eden Foods and Michael Potter were models of cooperation.
It is not clear whether or not this helped them. Address:
Attorney, Mackler, Cooper and Gibbs, P.C., Washington, DC.
1942. Golbitz, Peter. 1989. Eden Foods’ CEO gets thirty days
in jail: Edensoy pamphlet wording in violation of law. Soya

Newsletter (Bar Harbor, Maine). Jan/April. p. 1, 6-7. [1 ref]
• Summary: The story of Eden Foods’ encounter with the
FDA and the U.S. Justice Department. On 20 Jan. 1989
a federal judge in Detroit, Michigan, levied fines and a
sentence on Eden Foods and Michael Potter. Potter, who
pleaded guilty of one misdemeanor count of adulteration,
was personally fined $25,000 and sentenced to 30 days in the
county jail in Bay City, Michigan. He began to serve out his
jail sentence on Feb. 24. Eden Foods, which pleaded guilty
of an additional 12 counts of misbranding and adulteration,
was fined $111,000. Address: Soyatech, Bar Harbor, Maine.
1943. Liu, Keshun; Markakis, Pericles. 1989. Trypsin
inhibition assay as related to limited hydrolysis of inhibitors.
Analytical Biochemistry 178(1):159-65. April. [20 ref]
• Summary: “In the assay of two soybean trypsin inhibitors,
the Kunitz and the Bowman-Birk inhibitors, two procedures
were used: the current procedure in which the substrate
is added last (the S-last test), after inhibitor is mixed with
enzyme, and a new procedure in which the enzyme is added
last (the E-last test), after inhibitor is mixed with substrate.”
“Results of this study show that the E-last test is
preferable to the S-last test for assaying a trypsin inhibitor of
protein nature.” Address: Dep. of Food Science and Human
Nutrition, Michigan State Univ., East Lansing, Michigan
48824.
1944. Product Name: Rosewood Farms Tofu-Rella (Soy
Cheese with Casein) [Monterey Jack Style].
Manufacturer’s Name: Rosewood Products Inc.
Manufacturer’s Address: 738 Airport Blvd., Suite 6, Ann
Arbor, MI 48108. Phone: 313-665-2222.
Date of Introduction: 1989 April.
Ingredients: 51% real tofu, soy oil, casein*, sea salt, citric
acid, lecithin, natural flavor, guar gum.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Photocopy of Label. 1989.
April. “The cheese alternative. No cholesterol. All natural.
*Casein is the protein in nonfat milk. It is free of cholesterol
and rennet and is what allows this product to be so similar to
cheese.”
1945. Product Name: Whole Peanut Soy (Textured Whole
Peanut & Soybean Granules).
Manufacturer’s Name: Wysong Medical Corp.
Manufacturer’s Address: 1880 N. Eastman, Midland, MI
48640. Phone: 517-631-0009.
Date of Introduction: 1989 April.
Ingredients: Whole peanuts and soybeans.
How Stored: Shelf stable.
New Product–Documentation: Talk with Dennis Singsank
of Larkspur, California. 1989. Feb. 17. This product has
been demonstrated but is not yet on the market. It is part of
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the same line as Whole Soy. Many prefer the flavor to that
of Whole Soy. Sample received by Soyfoods Center. 1989.
March. No label. This appears to be whole soybeans and
peanuts that have been extrusion cooked [extruded]. The
product is golden beige in color, has a fairly granular, fairly
crunchy texture, and a pleasant, mild, rich slightly nutty
flavor. It does not seem like a seasoning, but more like a
protein-rich topping. Another sample labeled “whole grain
gourmet” is made of unknown ingredients.
1946. Product Name: Whole Grain Mix (Organic Extruded
Soybeans and Whole Grains).
Manufacturer’s Name: Wysong Medical Corp.
Manufacturer’s Address: 1880 N. Eastman, Midland, MI
48640. Phone: 517-631-0009.
Date of Introduction: 1989 April.
Ingredients: Organically grown whole soybeans, quinoa,
amaranth, flax seed, brown rice, wild rice. Stabilized with
Wysong Oxherphol (a natural antioxidant consisting of
vitamin E tocopherols and botanical extracts of rosemary,
cloves and sage).
Wt/Vol., Packaging, Price: 20 oz.
How Stored: Shelf stable.
New Product–Documentation: Talk with David Singsank
of Wysong in Michigan. 1989. March. 17. Though
soybeans are the predominant ingredient, there are roughly
equal amount of all ingredients. Spot with photo in Food
Engineering. 1989. May. “Nutritional supplements from soy
offered.”
1947. FDA Consumer. 1989. Not like mother made.
23(4):30-31. May.
• Summary: “A health food it may have been, but a ‘quality
substitute’ for mother’s milk? FDA said no, and a Michigan
company’s president has become the first person to be
found guilty and sentenced to prison for violating the Infant
Formula Act of 1980.
Michael J. Potter, president of Eden Foods, a Clinton,
Michigan, health food producer, was sentenced in January
1989 to a year in jail and fined $25,000 after pleading
guilty to one count of violating the Infant Formula Act by
misrepresenting the nutritional value of a soy milk health
food product. All but 30 days of his jail term was suspended,
but Potter will remain on probation for two years. Eden
Foods, after pleading guilty on 12 counts, was fined the full
$111,000 permissible under the law. In 1983, Eden Foods
introduced a soybean product it named ‘Edensoy.’ The soy
drink was described in promotional literature as free of
cholesterol, rich in iron, and-under the heading of ‘Good
for Babies’-as a ‘quality,’ ‘easily digested,’ and ‘preferred’
substitute tor mother’s milk, suitable for children who could
not tolerate dairy milk or other liquid or powdered formulas.
By 1985, the new soy drink accounted for one-third of Eden
Foods’ $5.5 million annual sales, and 35 percent of sales

of all similar products in the nation’s health food market,
according to industry reports.
“In the fall of 1983, an inquiry from the state of Maine
first brought Edensoy’s use as a food for infants to the
attention of FDA. The Maine Department of Human Services
was being asked to authorize payment for Edensoy as an
infant formula, based on the sales claims. Maine authorities
asked FDA’s Detroit district office if Edensoy was approved
as a food for infants.
“FDA investigators went to the plant in October 1983
and told Potter that his company’s promotional claims
made Edensoy an infant formula under the Food, Drug, and
Cosmetic Act. As such, the product was adulterated because
laboratory analysis of samples showed the soy drink did
not contain the minimum levels of vitamins, minerals and
protein specified for infant formula under the Infant Formula
Act of 1980. If used as the only food fed to infants, the soy
drink posed a risk of severe malnutrition, even death. Potter
said he would stop promoting Edensoy as an infant formula.
It appeared the matter was resolved.
“But as late as 1985. the claim that Eden-soy could be
substituted for milk for children was still receiving credence.
Based on the information in the original promotional
literature, a Canadian pediatrician approved the product as
the sole milk substitute for a 6-month-old patient. The baby
had to be hospitalized and treated for undernourishment,
rickets (vitamin D deficiency), xerophthalmia (eye
problems resulting from vitamin A deficiency), and mild
iron deficiency. And FDA investigators continued to find
the promotional literature in health food stores, where they
discovered that clerks were advising customers that Edensoy
and similar soy drinks were suitable as food for infants.
“Because of the illness in Canada–the sole report
of injury from Edensoy–Eden Foods voluntarily issued
a nationwide Class I recall (meaning the product was
potentially life threatening) of the promotional pamphlet.
The company also agreed to place a warning notice at retail
sales outlets, destroy remaining pamphlets, and change the
product labeling to emphasize that it was not suitable as an
infant formula or as a sole source of nutrition.
“The company was charged with selling at least 53,482
cartons of the soy drink illegally as an infant formula
between July 1983 and June 1985. The cases against both the
firm and Potter were heard in the U.S. Court for the Eastern
District of Michigan, in Detroit.”
Note: “FDA Consumer is the official magazine of the
U.S. Food and Drug Administration” (FDA).
1948. SoyaScan Notes. 1989. Florence Diamond donates
the papers of Holton W. “Rex” Diamond, her husband, to
the Henry Ford Museum (Overview). June 20. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: Florence Diamond (who resides at 1112 Pawnee
Trail #2, Georgetown, Kentucky 40324) donated the Holton
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W. Diamond papers to the Henry Ford Museum on 20 June
1989. There is about 10-15 linear feet of material. The gift
was received by Judith E. Endelman. The remarks on the
accession record 89.432 state: “Diamond was the inventor of
a non-dairy creamer and whipped topping [Wonder Whip].
Diamond’s initial work was at the Carver Laboratory in the
old Dearborn Water Works. Diamond subsequently sued
the Rich [Products] Co. for patent infringement. The papers
include at least one lab. notebook from the Carver Lab. and
papers reflecting his legal battles with Rich.”
A finding aid for this collection has been created (it was
published in Jan. 2011) and is easily accessible online. Or
contact research.center@thehenryford.org.
1949. Belleme, John. 1989. Soymilk’s bum rap? The FDA
comes down hard on Eden Foods. East West. July. p. 42, 4445.
• Summary: The story from 1983 to the present of serious
problems caused by a pamphlet stating that Edensoy is
“Good for babies.” Edensoy is expected to have 1989 retail
sales of $12,000,000. Address: P.O. Box 457, Saluda, North
Carolina 28773. Phone: 704-749-9537.
1950. Bennink, Maurice R.; Srisuma, N. 1989. Digestibility
of dry legume starch and protein. In: Thomas H. Applewhite,
ed. 1989. Proceedings of the World Congress on Vegetable
Protein Utilization in Human Foods and Animal Feedstuffs.
Champaign, IL: American Oil Chemists’ Society. xii + 575 p.
See p. 266-72. Contains 8 photographs and 7 tables. [86 ref]
• Summary: Contents: Abstract. Introduction. Factors
affecting digestion of protein and starch. Legume protein
digestion. Digestion of legume starch.
Table 1, “Average protein digestibility of various
legumes, grains and animal products,” shows that soybeans
have the highest percent digestibility of any legume in the
table–90%; the protein in common beans (Phaseolus) is
only 73% digestible. Address: Food Science and Human
Nutrition, Michigan State Univ., East Lansing, MI 488241224.
1951. Martin, Tim. 1989. Soybean food boosted: INARI Ltd.
of Mason faces bright future. Investor knows meaning of
struggle. State Journal (Lansing, Michigan). Sept. 21. p. 5B.
• Summary: “Edward Lowe, the undisputed Kitty Litter
king from the southwest Michigan village of Cassopolis...
took INARI under his wing in 1988. He invested $300,000
for an 80% share of the company, helped bring in a new
manager and got the soybean-nut manufacturer back on its
feet. ‘We’re in a position for growth now,’ Len Stuttman
said. ‘We weren’t in that position before.’ Before Lowe, the
once-profitable, 13-year-old business was staggering under
the weight of $11,000 in annual losses. ‘Basically we had
trouble with the 3 M’s: Money, management, and marketing,’
Irene Stuttman said. ‘But what we knew how to do well was

produce.’”
“’More management expertise was the missing link,’
said Charles Follett, the man Lowe brought in as INARI’s
president... After a three-year search for help, INARI met
Lowe through a contact at Michigan State University’s
Industrial Development Institute. The Stuttmans started
INARI on their own. They did all the firm’s managing,
marketing, and most of its manufacturing. But after 13 years
of fighting market forces on their own, they were ready for
reinforcements.”
“Lowe’s invention of Kitty Litter in 1947 sparked a
$500 million industry... With his own fortune made, Lowe
became one of a growing group of ‘angels’–successful
entrepreneurs who help struggling entrepreneurs survive.
Lowe was one of several angels profiled in the September
issue of Inc. magazine.”
Note: This is the earliest document seen that mentions
Edward Lowe in connection with INARI. Talk with Irene
Stuttman. 1989. Oct. 5. A letter of intent between Lowe
and INARI was signed on 14 Dec. 1988, and the deal
was finalized on 16 Feb. 1989, starting a new era for
the company. At that time there was a change in stock
ownership, a portion the new funds became available, and a
new strategic alliance began.
1952. Vlasic, Bill. 1989. Ford’s dream comes true: Soybean
field flourishes in shadow of auto pioneer’s empire. Detroit
News. Sept. 25. p. D-1, col. 2.
• Summary: Soybeans are still grown on about 400 acres in
Dearborn on fields started by Henry Ford that are now part
of his 2,300 acre Fairlane Development. The green plants
flourish in the shadow of his empire, near a freeway, an on
the outskirts of his empire. In 1937 he said: “Almost all
new cars will soon be made from such things as soybeans.”
Ford never did build such a car commercially, but he did
build prototypes. And manufactured many plastic auto parts
and enamel paint from soybeans; these were part of his
commercial cars.
David Crippen discusses Ford’s ideas about soybeans
and chemurgy. “He was convinced the soybean was the
savior of mankind,” recalls Crippen.
During the 1920s, Henry Ford bought more than 8,000
acres of farmland throughout the state of Michigan. In 1970
the Ford Motor Co. “created Ford Motor Land Development
to manage the property, believed to be the largest single
tract of metropolitan land under one ownership in the United
States.” About 60% of that land has now been developed.
The soybeans are grown on the land that has not yet been
developed–but probably will be during the next 10 years.
A sidebar contains some of Henry Ford’s thoughts about
soybeans: “Soybeans will make millions of dollars of added
income for farmers.” “No matter what we may guess as to
the proportion of automobile parts that can be built from the
fruit of the field, our guess will fall far short of the eventual
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result.” “If we want the farmer to be our customer, we must
find out how we can become his customer.” “The new era
will see a great distribution of industry back to the country.”
Address: News staff writer.
1953. Adventist Review (Hagerstown, Maryland). 1989.
Granose Foods opens new factory: Growth from bakery to
Britain’s major health food manufacturer. Sept. 28. p. 20-21
(p. 1036-37).
• Summary: The brand new factory is at Newport Pagnell,
Buckinghamshire, England–30 miles away from its former
location at Stanborough Park, on the outskirts of London,
near Watford, Hertfordshire. The founder is said to be J.
Heide, who, a hundred years ago, came to London from
Germany to start a new life. With help from his uncle, he
became a master baker. He soon joined the small group of
members of the Seventh-day Adventist Church. “In 1899
John Hyde (as he soon became known) was living over his
bakery at 332 Portbellow Road in east London with his wife”
and four children. He worked hard to make bread that tasted
better and was fresher than anyone else. He and his brother
delivered their loaves late at night or early in the morning.
“John soon learned about health foods and the church’s
teaching that God is honored in a healthy body as well as in a
healthy mind and spirit. Samples from the Sanitarium Health
Food Company in Battle Creek, Michigan, found their way
to Britain, and in 1899, with the blessing of the church,
John went to the United States to learn how to make the
foods. He spent six months with Dr. John Harvey Kellogg,
who was president of the medical college in Battle Creek,
superintendent of the Battle Creek Sanitarium (with its health
food company) and member of more than a dozen medical
societies and associations,...”
“Kellogg created the formula for a gluten biscuit.
The Battle Creek Sanitarium Health Food Company also
produced Granola, a cooked preparation of wheat and oats to
be used as a breakfast food. Granose flakes, Granose biscuits,
Protose, and Bromose were among their strangely named
products.
“Imported know-how: John Hyde took the production
know-how back to Britain, where he put it into operation.
Adventists purchased a flour mill at Salford, near Redhill,
Surrey, and formed the International Health Association Ltd.
Hyde imported used plant equipment from Battle Creek and
purchased other items locally.
“But the road to success was not to be easy. Before the
advent of electricity, candles were used for lighting. This
practice led to a fire that burned down the factory in 1900.
“In 1907 the association moved to Stanborough Park,
an idyllic 75-acre estate on the outskirts of London, near
Watford, Hertfordshire. In 1926 it became Granose Foods
Ltd.”
John Hyde, the baker, worked many years for Granose
Foods. He eventually had 13 children–a baker’s dozen. The

name of each is given. “Almost all his children became
employees of the Adventist Church.”
Why did the factory move? Over the years, the SDA
church leadership sold off portions of the valuable estate
surrounding the Granose food factory; as new houses
were built, the factory became a “noncoforming user” in a
residential zone. Income from a recent sale of 10 more acres
at Stanborough Park helped to pay for the new plant and the
3 acres of land on which it was built.
A photo shows the ribbon-cutting ceremony on July
9. Present were: (1) “Eric Fehlburg, who coordinates the
activities of 52 Adventist health food companies worldwide,
with $300 million in receipts, from church headquarters in
Washington, D.C.” He believes that Granose has a bright
future but believes that, since the 3 acres is already too small,
Granose should purchase 20 acres somewhere else. Note:
Why did they not buy more land on which to build the new
factory? Apparently for lack of money. (2) Peter J. Archer,
age 50, who left school at age 16 and got a job sweeping the
yard for Granose. He has been the manager of Granose since
1984, and he and his team have turned the company around
(after years of indifferent sales) and appear to be on a path
of continuing growth. “Granose is my life,” says Archer. A
small photo shows Archer and Fehlberg shaking hands.
Granose products include “Ravioli, Nuttolene, Vegecuts,
Mock Duck, Burger Mix, Sausfry, Soya Wieners, a variety
of soymilks, and more than 100 other products. The latest,
Sweet Sensation, is a soy ice cream. With the assistance of
De-Vau-Ge in Germany, Granose supplies a tremendous
demand for nondairy products. The company sells 656,000
gallons (2.5 million liters) of soymilk a year. From the
Nutana factory in Denmark, Granose imports and distributes
five different packs of nondairy margarine containing oils,
but no whey. Tue Westing and marketing manager Inge
Kjeldal of Nutana were present at the opening.”
1954. Holzapfel, Robert. 1989. The Farm in Tennessee and
seitan made with miso (Interview). SoyaScan Notes. Oct. 12.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Book Publishing Co. at The Farm is
planning to publish a book on seitan. There are two ways of
making seitan: from wheat flour or from gluten flour. The
former method is very wasteful of the nutrients in wheat,
befouls the sewage system with wheat starch, takes a long
time, and gives a lower yield of final product. The method
using gluten flour gives no waste, and is quick and easy.
Two companies in America that make or sell gluten flour are
Arrowhead Mills (Hereford, Texas) and Nature’s Harvest (A
Seventh-day Adventist company in Michigan).
To make seitan, mix 3 cups water with ½ cup miso and
garlic granules or powder to taste. Stir this into 4 cups gluten
flour in a bowl. Mix until it becomes elastic, then knead
until a uniform loaf is formed. Tear off chunks and shape
into patties. Bake on a tray at 350ºF for about 10 minutes
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on side, until nicely browned and savory. The resulting
product has the texture and taste of meat. Address: President,
The Book Publishing Co., P.O. Box 99, 156 Drakes Lane,
Summertown, Tennessee 38483. Phone: 615-964-3571.
1955. Mizono, George; Mizono, Jack; Mizono, Bill; Mizono,
George. 1989. History of Azumaya, America’s largest
tofu manufacturer (Interview). SoyaScan Notes. Oct. 31.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Details on the date and place of Azumaya’s
founding are unclear. Nor is it known who coined the
company name. The earliest known owner, in the 1920s
or early 1930s in San Francisco, was a Mr. Teranishi. Jack
Mizono, in talks with the wife of Mr. Teranishi’s son, recalls
her saying that Mr. Teranishi started Azumaya in the 1920s
(probably in the early 1920s) in the San Francisco Bay
Area. Then Mr. Teranishi moved the company to Stockton
for a while, then his son took over and brought it back to
San Francisco, probably in the early 1930s, to 1636 Post St.
(between Buchanan and Laguna). (Note: There is no listing
for Azumaya in any San Francisco or Stockton city directory
prior to 1957). Mr. Teranishi then sold Azumaya to a Mr.
Francis Sakamaki, who owned an import-export business
and who bought it for a friend who had trouble finding a job.
But the friend quit in 1936 because he couldn’t take the long
hours of hard work, so Mr. Sakamaki was stuck with the
business, and put it up for sale.
George Mizono, the eldest of 4 Mizono brothers, had
graduated from high school that year and had been working
at a fish market for 6 months. In the midst of the Great
Depression wages were low and jobs were scarce. George
worked 12 hours a day and was paid $35 a month, with only
one Sunday off each month. His father, Saichi Mizono, who
was retired and had a little money, advised: “If you’re going
to work that hard, you might as well work for yourself.”
So in Feb. 1937 his father bought Azumaya for $2,500 on
the condition that George would work hard at the business.
According to George, his father gave the business to him and
never meddled, although his parents did help with the daily
work. Yet it was a family business, run to support the family.
In Jan. 1937 George, now age 19, worked at Azumaya to
learn his business then he actually took over ownership in
February, and Mr. Sakamaki left. At that time there was one
other Japanese tofu shop in San Francisco. Named Umino
Tofu Co., it was located at 1613 Buchanan St. Jack Mizono,
who was still in high school, helped before school and after
school, and on weekends and holidays. Jack went to work for
Azumaya when he graduated in June 1937, and George gave
him a half interest in the business ownership.
During the first year Azumaya made about 150-200
cakes/day of tofu (each 20-24 oz.) in the 20 by 40 foot space.
These were sold in bulk in cans for about $0.05 per cake,
delivered to Japanese grocery stores and restaurants. In the
early days Azumaya guaranteed sale of their tofu within 24

hours. Any tofu that was left unsold at a store the next day,
they would take back and make it into grilled tofu (yakidofu). In addition to tofu, the company also made agé (deepfried tofu puffs), ganmodoki (fried tofu patties), konnyaku,
ito konnyaku, and fresh udon noodles. The company was
never a bakery (as San Francisco City Directories from
1957 say it was); at New Years the company did make green
noodles.
In 1940 or 1941 the company moved into a rental
building to 1606A Geary St. In 1942 Azumaya was forced
to close since the entire family (both parents, 4 brothers,
and 2 sisters, like most West Coast Japanese) was sent
to an internment / detention camp during World War II.
The Mizonos stored their tofu-making equipment in a
government storage warehouse then went to the camp at
Topaz, Utah, for 3 years. Other Japanese set up a tofu plant
inside the camp; the Mizonos served as advisors. During
the war, Jack K., John S. and Bill were drafted into the
U.S. Army; George was rejected because of a heart defect.
After being released in 1945, the Mizonos did not re-start
Azumaya immediately. Most Japanese in the camps were
afraid to leave the camps and to return to the Bay Area,
so Azumaya had too few customers to sustain operations.
George went to work for the phone company and as a welder.
Jack got out of the army in Oct. 1946 and the company reopened at their former location on Geary St. in early 1947.
They had very little business, but they had to support the
family. Jack had to hold a second job to support his family.
George invented a hydraulic press to separate the soymilk
from the okara; it was based on a hay press. Azumaya’s first
inroads into the Caucasian market was through the Berkeley
Co-op system during the 1950s. Jack had a good friend,
Mike Yoshimine, who worked for the co-op. He picked up
the bulk tofu in oyster pails and took it to the co-op in his
car.
In about 1957-60 Azumaya was forced to relocate
because of the city’s redevelopment plan of Japan Center. So
they moved (without any relocation funds from the city) to
855 Golden Gate Ave., between Octavia and Goff, near City
Hall. They bought the lot (25 by 125 feet) for about $6,000,
and built the first tofu plant that they owned. Bill Mizono,
the youngest of the 4 Mizono brothers, and John, joined the
company in about 1962; prior to that the company was too
small and not busy enough to take him in and the Mizonos
worked 14-16 hours a day. The company ownership was
divided so that George and Jack each owned one-third, and
the remaining one-third was split between Bill and John as
an outright gift to them. A little after this time the company
was incorporated for tax purposes. There was no issuance of
stock. In the late 1960s, while still at Golden Gate (according
to Jack’s clear recollection) the company began packaging
its tofu in individual containers. They were the first tofu
company in northern California to do so (though Matsuda &
Hinode had started packaging earlier in Los Angeles) and it
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proved to be the key to their subsequent growth. Jack bought
an American-made packaging machine, a 4-flight conveyor,
that cost about $10,000 and did not work very well. It was
very slow and labor intensive. 4 trays (containing tofu and
water) were put into a jig then covered with one sheet of
plastic and put into the machine, which sealed on the plastic.
The 4 packages were then cut apart manually and put into
cardboard boxes. Most consumers, including the Berkeley
Co-op, did not like the switch to packaged tofu, but store
owners like it because it reduced handling (many retail store
used to package their tofu in little deli cartons and affix a
label and weight), raised profits, and was more sanitary.
While at Golden Gate, in about 1969, after they were
packaging in the 4 trays, the Mizonos met Mr. Yamauchi,
owner of Matsuda & Hinode Tofu Co in Los Angeles. While
they were closed at New Year’s they took a week vacation
to Disneyland then stopped by to see Mr. Yamauchi’s plant
(which was much bigger than Azumaya) on the way back.
With this visit, a long and mutually beneficial relationship
began.
In the late 1960s the city changed the zoning at Golden
Gate from industrial to residential. So Azumaya was again
forced to move, but they were glad to get out of their
cramped quarters into a much larger space. They purchased
a lot (about 200 by 80 feet, partly hillside) at 95 Boutwell
Street, using $30,000 in city relocation funds. Then they
borrowed $100,000 and built a large, modern tofu plant
(about 9,000 square feet). In 1969, when they moved in,
annual gross sales were $600,000. Jack went to Japan and
bought modern tofu making equipment, which played a
key role in Azumaya’s growth. As a result of this advanced
equipment, working time dropped to only 6 hours a day. So
needing some new products to fill up their idle time and to
help pay for the equipment, they added nama-agé (which
Jack had first seen in Japan) and kinugoshi (silken tofu).
With key help from Mr. Yamauchi of Hinode Tofu Co.
in Los Angeles, they also installed a modern tofu packaging
system (developed by Mr. Yamauchi) using plastic trays
made by Sealright in Los Angeles (Mr. Yamauchi had agreed
to share his exclusive right to buy these trays with Azumaya)
and Fabrikal in Kalamazoo, Michigan.
Azumaya also started to make Chinese-style noodles,
wonton skins and eggroll skins, and reintroduced their
udon (Japanese style noodles) which they had discontinued
at Golden Gate Ave. due to limited demand. Other local
companies made these Oriental foods but Azumaya was
the first to package them, and packaging was the key to
getting them into supermarkets. Now Azumaya had 2 lines
of packaged products, and the pasta products and tofu both
helped each other to gain entrance to supermarkets. Azumaya
also started to make Chinese-style tofu (Cathay Tofu) to try
to capture that market.
In 1973 there was a big meat shortage; meat prices
skyrocketed between March and August. Azumaya set up a

complete sales program–which Quong Hop & Co. quickly
copied and then went after Azumaya’s supermarket accounts.
Bill Mizono stepped in to try to regain lost accounts. He
developed new point of purchase materials using Azumaya’s
first professionals: a marketing person, ad agency, and home
economist. The result was that in 1973 Azumaya published
recipes for using tofu to extend meat–Tofu Meat Loaf, Pork
Tofu, Sukiyaki, and Sweet ‘n Sour Tofu. Below each recipe
name was the slogan: “Tofu- from the bean that thinks it’s
meat!” Matsuda & Hinode in Los Angeles co-sponsored the
recipes. Then several weeks before Thanksgiving in 1973
Bill held a press luncheon at San Francisco’s famous Bush
Garden Restaurant. Forty media people attended, including
people from TV channels 4, 5, and 7. Tofu immediately
began to get extensive, positive media coverage as a
good, inexpensive protein source and supplement to meat.
Azumaya’s tofu sales skyrocketed.
After the move to Boutwell, Japan Foods Corp. (JFC)
was the first real distributor of Azumaya tofu. They took it
mostly to smaller stores, but within about 6 months they got
Azumaya into local Safeway stores–a huge break. Azumaya
then got the Safeway Richmond warehouse account with
200 stores, then Lucky, then many different chains started to
carry Azumaya tofu. JFC was cut out as a middleman in sales
to supermarkets, though JFC still distributes Azumaya tofu to
the Asian-American market. This Azumaya tofu was packed
with water in plastic trays (made by Sealright), sealed with a
printed film lid.
Packaging still remained a problem. In July 1975
Mr. Yamauchi (of Matsuda and Hinode) and Jack Mizono
became partners in starting Airtight Container Inc. in Los
Angeles. After about a year of unsuccessfully trying to
make their own plastic trays (since supply from Sealright
was unreliable, and Azumaya was required to order by the
truckload far in advance), they got Merrill’s Packaging in
Burlingame, California, to start making these high density
polyethylene trays in late 1976. Now Azumaya’s packaging
was matched to their production equipment.
In about 1977-79 George retired; he sold his ownership
to the other 3 brothers. In 1977 annual gross sales reached
$1 million. During the 1980s the American concern with
cholesterol and better diets further expanded Azumaya
sales. Francisco on 2.5 acres of land. In about 1976-80 the
company began to sell tofu outside of California, first in
Oregon and Washington, then back to the East Coast. In Oct.
1979 Azumaya moved into a much larger, new plant (about
44,000 square feet or 5 times as big) at 1575 Burke Ave. in
San Francisco. Tofu production rose from 110,000 lb/week
in 1982, to 122,000 lb/week in 1984, and 150,000 lb/week in
1987.
What are the main factors that transformed Azumaya
from a tiny Japanese tofu shop into the largest tofu
manufacturer in the Western world? The location in
California. The early start. The early move to individual
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packaging. The 1973 meat shortage which gave tofu new
publicity. The early entrance into supermarket chains. The
rise of health/cholesterol consciousness in the USA. Address:
1&3. San Francisco, California (retired); 2. President,
Azumaya Inc., 1575 Burke Ave., San Francisco, California
94124. Phone: 1. 415-343-8100; 2. 415-221-4470; 3. 415285-8500.
1956. Product Name: China Rose Tofu (Curded with
Calcium Sulfate).
Manufacturer’s Name: China Rose Inc.
Manufacturer’s Address: 738 Airport Blvd., Suite 6, Ann
Arbor, MI 48108. Phone: 313-665-2222.
Date of Introduction: 1989 October.
New Product–Documentation: Talk with Bruce Rose,
president of Rosewood Products Inc. 1989. Dec. 13. In
Oct. 1989 the brand on their nigari tofu was changed to
China Rose and that on their calcium sulfate tofu was
changed to Rosewood. The use of the word China is
interesting. Recently Bruce visited a large tofu manufacturer
in Zhenjiang (Chen-Chiang, in Kiangsu province). The
company has two large plants, 500 hard-working employees,
and no money. They make many interesting and tasty tofu
products, including pressed tofu sheets and tofu in various
tasty sauces. Their soymilk is extracted cold. They signed
a letter of intent to do a 50:50 joint venture making tofu in
Michigan.
Bruce also notes that he likes his reliable Bean Machines
continuous cooker. It is a complex machine, with quite a
number of feedback devices.
1957. Liu, Keshun; Markakis, Pericles. 1989. An improved
colorimetric method for determining antitryptic activity in
soybean products. Cereal Chemistry 66(5):415-22. Sept/Oct.
[19 ref]
• Summary: “The current colorimetric method for
determining the antitryptic activity of soybean products has
been modified as follows: (1) water rather than dilute alkali
is used for extracting the inhibitors; (2) the aqueous extract is
destabilized with Tris buffer and filtered before, rather than
after, the reaction; (3) porcine rather than bovine trypsin is
used; (4) the enzyme and not the substrate is added last to the
reaction mixture; and (5) the volume of the reaction mixture
is reduced from 10 to 4 ml.” The proposed modification has
a theoretical basis and is more sensitive than the current
method. “The relative standard deviation in 55 independent
measurements was ±3.5%.” Address: Dep. of Food Science
and Human Nutrition, Michigan State Univ., East Lansing,
Michigan 48824.
1958. New Hope Communications. 1989. The natural
products market: A wellspring of consumer trends. Boulder,
Colorado: New Hope Communications. 164 p. Price:
$975.00.

• Summary: Contents: Acknowledgements. 1. Introduction:
The roots [history] of the natural products industry. 2.
Coming to terms: Definitions of basic concepts. 3. The
industry matures: From rebellion to leadership. 4. The
impact of legislation and regulation by Peter J. Semper. 5.
The role of science: Research, development, and credibility.
6. Product category sales trends (Soyfoods is not listed as
a category). 7. Retailing: The interface with the consumer
(Health food chains: General Nutrition Centers, Great Earth
Vitamins, Nature Food Centres, Fred Meyer Nutrition,
Nutrition World). 8. Manufacturing: A multitude of market
shares. 9. Distribution: Consolidation, stability, and
efficiency. 10. Regions. 11. Factors for the future. Appendix
1. Organic farming labeling legislation. Appendix 2.
Examples of advertising.
Gross retail sales for this industry exceeded $3.5 billion
in 1988. This study gives a good look at the structure of
the market, and contains a brief historical overview of the
industry. It contains many tables, graphs, and maps. None
of these relate to soyfoods. A graph of “Natural Products
Industry Sales” shows total retail sales to have grown from
about $250 million in 1970 to $3,550 million in 1988, a
14-fold increase in 18 years. Of the 1988 total, $2,390
million (67%) is sold by independents (natural and health
food stores), $679 million (19%) by the mass market
(supermarkets), and $477 million (13%) by non-supermarket
chains (such as General Nutrition Centers). The major
natural products in the mass market (with sales in 1988) are
yogurt $1,200 million, bottled water $800 million, granola
bars $200 million, and herbal teas $70 million. “These 4
product categories add up to more than $2,200 million,
which is more than double the sales we tracked for all
grocery products sold through the natural products industry.”
History: The notion of natural or health food products
has been around for almost as long as the United States.
Two of the early pioneers were Sylvester Graham and John
Harvey Kellogg. Graham, who admonished Americans to
stop eating meat, “gained both fame an notoriety in the early
1800s in claiming that ‘a single pound of rice absolutely
contains more nutritious matter than 2½ pounds of the
best butcher’s meat.’ Graham died in 1851, at the ripe old
age of 57. A year later, John Harvey Kellogg was born. He
lived to be 91, and attributed much of his longevity to his
[vegetarian] diet based on fruits, nuts and whole grains.
From his Battle Creek Sanitarium, Kellogg concocted whole
wheat meals, which found their way into the mass market.
And subsequently, became more refined and less healthy.”
The natural foods industry is based on two basic
beliefs, both expressed by Graham and Kellogg. “The first
is that certain foods or nutrients can be used medicinally.
That is, the right foods can be used to help cure disease or
to enhance vitality or performance... The second maxim
dear to the natural foods industry is that food is better and
intrinsically healthier when eaten most closely to its original
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state in nature. The ideal food is that which is unprocessed,
unrefined, and even uncooked in some instances.”
“The industry matures: From rebellion to leadership.
Since World War II, food production in America can
be explained by the concept of the Hegelian dialectic.
One concept or practice (a thesis) inevitably evokes its
opposite (an antithesis), and the two interact to form a new
concept (synthesis), which in turn becomes a new thesis.
“Throughout the 1950s and 1960s, food became ever more
mass produced, processed, homogenized and inexpensive...
as the power of the food conglomerates reached their peak
some 20 years ago, the antithesis was being articulated by
such visionaries as Adelle Davis, Gayelord Hauser, and
Linus Pauling. “It’s probably no accident that this antithesis
caught on and became a movement in the late 1960s and
early 1970s, when a significant segment of the Baby Boom
generation was protesting everything else.
“Through the 1980s, a synthesis has been evolving. The
food giants have become more aware of health issues and the
natural foods industry has adopted and adapted technologies
to allow greater production of food, while retaining its
intrinsic values.”
During the 1960s and 1970s this industry was divided
into two camps, often at odds with each other. One sold
“health foods” and the other “natural foods.” The health food
industry, which had started in the 1930s and focused on the
first maximum that food can be used as medicine, focused
most of its attention on vitamins, herbs, and some traditional
health foods such as wheat germ and brewer’s yeast. “In the
late 1960s the natural foods faction emerged. Its followers
were primarily concerned about food [rather than vitamins
or supplements] and its purity... Products were defined
essentially by what they did not contain: chemical pesticides,
preservatives, food colorings, refined sugars and flours
and, frequently, any animal products. Vegetarianism was an
important part of the natural foods movement.”
During the 1970s the industry was nurtured more
by idealism than business acumen. When Natural Foods
Merchandiser began surveying industry retailers in 1979,
“nearly a quarter of them could not tell us their gross profit
margin and a significant number did not even accurately
know their gross sales. A high percentage didn’t care...
“A decade later, the only thing that remains constant is
the idealism, but today it is frequently blended with sound
management and creative marketing...
“How did the industry accomplish this transformation?
It happened in several evolutionary stages. First and
foremost, the impetus for growth came from consumers.
Economists use the term demand pull when describing
conditions in which consumption dictates sales growth and
pricing. In this case, the entire natural products industry was
virtually dragged kicking and screaming into the mainstream
by consumers. They demanded the natural products, and
then they began demanding that these products be marketed

properly.
“Then between 1975 and 1982 a new wave of retailers
entered the scene. They ran better, cleaner businesses and
broadened the market. “Health” and “natural” principles
were integrated. Industry sales grew remarkably during the
1970s, from about $250 million in 1970 to $1,850 in 1980,
averaging about 20% a year for the decade. The number of
outlets quadrupled. “At the same time, the supermarkets
started setting up health food sections. On the west coast,
two regional chains–Raley’s in northern California and
Fred Meyer in Oregon–had successfully introduced health
foods as early as 1971. Their continued success, along with
heightened media attention, prompted Safeway to begin a
program in 1980 (another motivation was that Raley’s was
generally leading Safeway in market share wherever the
two chains competed). Since Safeway at that time was the
nation’s largest grocery chain, its leadership encouraged
other supermarkets to follow suit. Drug stores and discount
stores, such as K-Mart, also entered the field.
“Meanwhile, there was strong expansion from the
existing health food retail organizations, primarily the major
chains such as General Nutrition Centers (GNC), Great Earth
International and Nature Food Centres.”
By the end of 1982, this expansion had peaked. There
was a 4-year shakeout which lasted from early 1983 until late
1986. The industry lost a net of 1,500 health and natural food
stores, and the vast majority of these were small health food
stores. “The number of segregated natural foods sections
declined from a high of 2,700 in 1985 to approximately
1,400 today.”
Surviving retailers emerged stronger. A resurgence
began in 1987. In the fall of that year Surgeon General C.
Everett Koop issued a report stating that cholesterol levels
exceeding 200 were associated with a high risk of heart
disease. This was considerably lower than the previous
acceptable cholesterol limits and immediately plunged a
quarter of the American people into a risk group. Consumers
began visiting natural foods stores to buy low-fat, lowcholesterol foods, some based on tofu and other soyfoods.
Also, foods such as oat bran, canola oil, and niacin were
shown to actually lower serum cholesterol levels.
“Probably the biggest boost the industry has ever
received... came in March of this year, when CBS ‘60
Minutes’ ran a segment on the potential dangers of apples
treated with Alar (daminozide) to young children. Retailers
reported being overwhelmed by consumers clamoring for
organically-grown foods of all types.
“In many ways, the industry is 20 years old. Many of
the leading companies in the industry were formed within
the past 20 years, including Tree of Life, Nature’s Way,
Twin Lab, Celestial Seasonings, R.W. Knudsen & Sons,
Mrs. Gooch’s, Bread & Circus and Whole Foods Markets.”
Address: Boulder, Colorado. Phone: 206-642-3586.
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1959. Product Name: Rosewood Tofu (Curded with
Calcium Sulfate).
Manufacturer’s Name: Rosewood Products Inc.
Manufacturer’s Address: 738 Airport Blvd., Suite 6, Ann
Arbor, MI 48108. Phone: 313-665-2222.
Date of Introduction: 1989 October.
New Product–Documentation: Talk with Bruce Rose,
president of Rosewood Products Inc. 1989. Dec. 13. In Oct.
1989 the brand on their nigari tofu was changed to China
Rose and that on their calcium sulfate tofu was changed to
Rosewood.
1960. Wright, David E. 1989. Waste not, want not: The
Michigan roots of the Farm Chemurgic Movement. Michigan
History 73(5):32-38. Sept/Oct. [97 footnotes]
• Summary: Focuses on the life and work of William J.
“Billy” Hale (1876-1955). The son of a Presbyterian minister
from Ada, Ohio, he received his academic training at Miami
University in Ohio (BA, MA 1897), and Harvard (BA 1898,
MA 1899, PhD 1902). In 1904 he joined the faculty of the
University of Michigan. In 1917, at age 41, he married one
of his former students, Helen Dow, daughter of Herbert
H. Dow, founder and president of the Dow Chemical Co.
That same year he left the university for wartime research
on mustard gas at Edgewood Arsenal. In 1918 Helen died
shortly after giving birth to their daughter, Ruth. Hale never
remarried, but he did remain close to the Dow Chemical Co.
and the Dow family for the rest of his long life. Shortly after
his wife’s death, Hale and H.H. Dow had a series of talks
about the future of the chemical industry. These led to the
creation of the Division of Organic Research at Dow; Hale
was appointed its director–a position he held from 1919 to
1934. Address: Prof. of the History of Science, Michigan
State Univ., East Lansing, MI.
1961. Bouno, Mark Anthony; Niroomand, F.; Fung, D.Y.C.;
Erickson, L.E. 1989. Destruction of indigenous Bacillus
spores in soymilk by heat: A research note. J. of Food
Protection 52(11):825-86. Nov. [6 ref]
• Summary: “Boiling of soymilk in preparation for soy
yogurt production does not destroy the indigenous Bacillus
spores which may affect the fermentation process.” However
autoclaving the soymilk at 121ºC for 15 minutes sterilized
it, leaving no detectable viable organisms (i.e. less than
10). The authors recommend this heat treatment before
performing research on the microbiology and biochemistry
of soy yogurt fermentation. Address: 1. Kellogg Company,
Battle Creek, Michigan; 2-3. Dep. of Animal Sciences and
Industry, Kansas State Univ., Manhattan, Kansas 66506;
4. Dep. of Chemical Engineering, Kansas State Univ.,
Manhattan, Kansas 66506.
1962. Product Name: Tofu Salad.
Manufacturer’s Name: Cedar Lake Foods.

Manufacturer’s Address: P.O. Box 65, Cedar Lake, MI
48812. Phone: 517-427-5143.
Date of Introduction: 1989 November.
New Product–Documentation: Cathy Tardosky. 1989.
Whole Foods. Nov. p. 49.
1963. SoyaScan Notes. 1989. Influence of Japanese and
Japan on soyfoods in America (Overview). Dec. 7. Compiled
by William Shurtleff of Soyfoods Center.
• Summary: The Soyfoods Center’s SoyaScan database
presently contains 30,790 publications and commercial
products related to soya. Of these, 876 (2.9%) concern the
influence of Asian-Americans (Japanese, Chinese, Koreans,
or Indonesians) or their home countries on soyfoods. Of
these 876 records, 638 (73%) concern Japanese influence,
compared with 178 (20%) that concern Chinese influence–
including Chinese from Taiwan, Hong Kong, Singapore, etc.
Thus Japanese influence on soyfoods in America is much
greater than that of any other Asian cultural group. We can
identify at least seven major areas of influence:
1. Soyfoods Terminology. It is interesting to note that
many of the most popular soyfoods in America are most
widely known by their Japanese names. We say tofu (not
doufu or bean curd), miso (not jiang or soybean paste), natto,
okara (not soy pulp), yuba (not doufu-p’i or soybean skin).
Even “soy” (as in soy sauce) is derived from the Japanese
word “shoyu.” Increasingly Americans interested in natural
foods also use the terms shoyu and tamari to distinguish
them from HVP soy sauce.
2. Kikkoman. By far the most influential Japanese
soyfoods company in America today is Kikkoman, just as
soy sauce is by far the most important soyfood product.
Kikkoman was also the first Japanese company to introduce
soyfoods to America. In 1868 the first Japanese immigrants
to Hawaii took kegs of Kikkoman brand shoyu with them.
In 1879 Kikkoman brand shoyu was registered in California,
where it was exported to Japanese immigrants. Exports rose
steadily, until between 1949 and 1954 exports of Kikkoman
shoyu to the U.S. ranged from 213,000 to 305,000 gallons
a year. Kikkoman’s first real attempt to reach any foreign
market dates from 1956 when, during the U.S. presidential
elections, Kikkoman ran television ads to promote its
product to mainstream American audiences as a seasoning
for meat, fish, and poultry. In 1957 Kikkoman International
Inc., a new sales company was established in San Francisco.
Sales skyrocketed. In 1973 Kikkoman opened a huge modern
shoyu plant at Walworth, Wisconsin. In 1976 Kikkoman
passed La Choy to become America’s best-selling soy sauce.
3. Introducing Soyfoods to Hawaii. The first Japanese
who arrived in Hawaii in 1868 brought shoyu and miso
with them. The earliest known soyfoods company
there was a shoyu brewery started in 1891 in Honolulu
by Jihachi Shimada. This was also the earliest known
soyfoods company started by a Japanese anywhere in the
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Western world. Hawaii became part of the USA in 1898 by
annexation. Hawaii and California were the first two areas
in the U.S. where soyfoods became widely available. During
the 20th century, Japanese started roughly 183 companies
in Hawaii making shoyu, miso, and tofu–far more than
Chinese (6) or Koreans (2). They developed innovative
new products–such as sweet Hawaiian-style shoyu and
miso. These products profoundly influenced the food life of
Hawaii.
4. Soyfood Manufacturers in the USA. The earliest
known soyfoods manufacturer in the Continental USA
was a company (the name is unknown) run by the wife of
Chieko Hirata that started making tofu in Sacramento in
about 1895. The second earliest was Yamamori Jozo-sho,
which started making shoyu in San Jose, California, in 1897.
Many of the earliest soyfoods companies in America were
run by Japanese Americans. By 1942 at least 158 soyfoods
manufacturing companies had been started in America by
Asian Americans; of these, 143 (91%) were run by Japanese
Americans. When The Book of Tofu was published in 1975,
it listed 55 tofu companies in America, all run by AsianAmericans; 39 were Japanese- and 16 were Chinese-run.
Today America’s two largest tofu companies are both run by
Japanese Americans: Azumaya Co. in San Francisco, and
House Foods & Yamauchi Inc. in Los Angeles. Hawaii’s
three largest tofu companies are also run by Japanese
Americans: Aloha Tofu Co., Kanai Tofu Factory, and
Hawaii Tofu. Morinaga Nutritional Foods in Los Angeles
and Kikkoman Foods in San Francisco both import large
amounts of aseptically packaged long-life silken tofu from
Japan.
Another major manufacturer is San-Jirushi Corp. of
Kuwana, Mie-ken. In the late 1970s San Jirushi started
exporting tamari and soybean miso to America. They set
up an office in the early 1980s and began to promote their
product as “real” tamari to industrial food processors and
the natural foods market. In Sept. 1987 the company opened
a state-of-the art tamari plant in Richmond, Virginia, with a
capacity of 1 million gallons a year. The company now has
75% of the industrial soy sauce market in America.
In Oct. 1986 a major new joint stock company named
American Soy Products began producing Edensoy soymilk
in Clinton, Michigan. It was a joint venture between Eden
Foods and 4 Japanese companies: Marusan Ai, Kawatetsu
Shoji, Muso Shokuhin, and Seikensha. Edensoy has since
become America’s best-selling soymilk. Prior to 1986 much
of the soymilk sold in America was made in Japan.
Finally, three of America’s 4 largest miso manufacturers
are run by Japanese-Americans. The largest is Miyako
Oriental Foods in Los Angeles. The other two are located in
Hawaii.
5. Soyfoods Imports from Japan. The first importers of
shoyu and miso were Japanese distributors such as Japan
Foods Corp., Mutual Trading Co. and Nishimoto. But

starting in 1962 American macrobiotic and natural foods
companies started to import large amounts of shoyu and
miso. Pioneers were Chico-San, Erewhon, Eden Foods,
Westbrae, Edward & Sons, Tree of Life, and Great Eastern
Sun. U.S. imports of soy sauce from Japan jumped from 1.7
million lb (174,400 gallons, worth $317,000) in 1949, to 18.6
million lb (1,897,000 gallons, worth $3,116,000) in 1972, an
11-fold increase in quantity during only 23 years.
6. Teachers and Information. Many Americans first
learned about soyfoods from Japanese teachers, especially
macrobiotic teachers, such as George and Lima Ohsawa,
Michio and Aveline Kushi, Herman and Cornellia Aihara,
and Noboru Muramoto. All have written many influential
books and lectured and taught extensively since the 1960s.
In addition, many young Americans learned how to make
soyfoods from these macrobiotic teachers. Moreover, Japan
is Asia’s best source of information about soyfoods. For
example, the Soyfoods Center’s SoyaScan database contains
5,095 publications and products about soya and Japan,
compared with 1,867 on soya and China or Taiwan.
7. Tofu Equipment Manufacturers. Hundreds of tofu
companies have started in America since the mid-1970s. The
majority of these are run by Caucasian Americans and most
use specialized tofu equipment made in Japan by Takai Tofu
& Soymilk Equipment Co., or by Sato Shoji.
1964. SoyaScan Notes. 1989. Major soy-related company
acquisitions and mergers worldwide 1970-1989 (Overview).
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1970 March–Miles Laboratories of Elkhart,
Indiana (most famous as the maker of Alka-Seltzer) acquires
Worthington Foods of Worthington, Ohio (most famous for
its Morningstar Farms line of meat alternatives), making it a
wholly owned subsidiary.
1973 Jan. 15–ADM acquires 50% of British Arkady
Holdings Ltd. and its subsidiary British Arkady Co. Ltd. of
Old Trafford, Manchester, England.
1977 (late)–Bayer A.G. of Germany (makers of Aspirin)
acquires Miles Laboratories of Elkhart, Indiana; as part of
the deal they Worthington Foods, a subsidiary of Miles.
1979–Bunge Corp. acquires Lauhoff Grain Co. of
Danville, Illinois.
1982 Oct. 15–Worthington Foods is repurchased
from Miles Laboratories by a group of three Seventh-day
Adventist investors in a leveraged buyout. During the 12
years under Miles, sales increased five-fold. Sales volume
in 1983 was an all-time high. The company employed 250
people.
1983 April 21–Hybritech Seed International, Inc., a
wholly-owned subsidiary of Monsanto Company, purchases
the Jacob Hartz Seed Co. of Stuttgart, Arkansas.
1983–House Food Industrial Co., Ltd. of Japan
purchases 50% ownership in Yamauchi Enterprises (formerly
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in
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Los Angeles. The company is renamed House Foods &
Yamauchi, Inc.
1985 May 31–Barricini Foods Inc. acquires Farm
Foods (makers of Ice Bean soy ice cream) of Summertown,
Tennessee.
1985 March–British Arkady acquires Direct Foods Ltd.
1986 Feb.–British Arkady acquires Vegetarian Feasts
Ltd.
1986 Dec. 1–White Wave acquires Soyfoods Unlimited,
Inc. of San Leandro, California. It is White Wave’s first
acquisition.
1987 Aug.–British Arkady acquires Haldane Foods
Ltd. and Regular Tofu Co. Ltd. It also acquires Vegetarian
Cuisine Ltd. in 1987.
1987 Oct.–The Ferruzzi Group in Ravenna, Italy,
acquires Central Soya Co. in Ft. Wayne, Indiana.
1987 Dec. 31–ADM acquires the rest of British Arkady
Holdings Ltd. so that it now owns 100%.
1988 Jan.–The British Arkady Group acquires Haldane
Foods.
1988 Feb.–Westbrae Natural Foods (of Berkeley,
California, maker of soymilk) is merged with and becomes a
wholly-owned subsidiary of Vestro Foods, a publicly traded
company in City of Commerce, Southern California. Most
of Westbrae’s top management decides not to stay with the
company.
1988 Sept.–Haldane Foods Group acquires Realeat
Foods Ltd.
1989 Feb.–Haldane Foods Group acquires Saucemasters
Ltd. It also acquires Genice Foods Ltd. in March 1989.
1989 Feb. 16–Edward Lowe of Michigan, the inventor
of Kitty Litter, purchases the majority of shares in INARI
Ltd. from Len and Irene Stuttman; but they. kept a minority
ownership in the company.
1989 April–Huegli Naehrmittel A.G. acquires Yamato
Tofuhaus Sojaprodukte of Tuebingen, Hirschau, West
Germany. Note: This is the earliest record seen (Feb. 2013)
that mentions Huegli in connection with soy.
1989 April 22–Lima Foods of Belgium acquires
Jonathan P.V.B.A. of Belgium.
1989 Sept.–Lima Foods of Belgium is purchased from
Vibec by Euronature (pronounced as in French, YU-ro naTYUR), a large international food company headquartered in
Paris, France.
1965. Beatrice/Hunt Wesson, Inc. 1989. Quick & easy
cooking with La Choy. [Fullerton, California?]: Beatrice/
Hunt Wesson, Inc. [6] p. Illust. 19 cm. *
• Summary: This is basically a color recipe booklet which
enables the reader to prepare tasty Chinese recipes at home.
1966. Bryan, Ford R. 1989. The Fords of Dearborn. Revised
ed. Detroit, Michigan: Harlo Press. 301 p. 1st ed. 1987. [23
ref]

• Summary: Chapter 19, titled “Henry Ford’s friend–Dr.
Carver,” discusses Ford’s work with farming and soybeans
and the Carver Laboratory at Dearborn.
“Henry Ford was intensely interested in agriculture,
although he seems to have been somewhat at odds with the
horse and the cow. As soon as Mr. Ford began to realize
a significant profit from the manufacture of automobiles
(1909), he began to buy land and operate farms in the
Dearborn area. With money to spend, he immediately
accelerated his experiments with a farm tractor designed to
replace the horse, and with a large ultra-modern dairy farm,
started experiments with milk and milk products.”
“When the Dearborn Water Works ceased pumping
water in the early 1930s, Mr. Ford was concentrating on
Greenfield Village. Within the Village grounds a chemical
laboratory and a greenhouse were built... Robert Boyer
was put in charge of the Chemical Plant. Mr. Ford’s stated
objective was to ‘find industrial uses for farm products...
In a separate building near the Engineering Laboratory
in Dearborn, Dr. Edsel Ruddiman, Henry’s boyhood
schoolmate, was working with wheat, soybeans, carrots and
tomatoes to ‘make milk without a cow.’
“In 1932 [sic, Dec. 1931], Mr. Ford issued orders to
concentrate on the soybean. His tractors began to plant and
harvest thousands of acres. In a 25-acre field on Greenfield
Village property some 500 experimental varieties of
soybeans were grown. In September, 1932, Dr. Ruddiman
and Mr. Boyer attended the American Soy Bean Association
Convention in Washington, D.C. That year the Village
Chemical Plant was extracting six tons per day of soybean
oil. The Rouge started with twenty-four tons a day, followed
by Milan and Saline Plants. These industries utilized the oil
in making paints and plastics. The small Village Plant led the
parade, however, with soybean milk, bread, ice cream and
an experimental plastic car (chassis excluded). The soybean
foods became standard fare at the Ford plant cafeterias and at
Ford Hospital. The ice cream–most delicious–was for years
sold as Del(icious) Soy(bean) Topping.
“In May, 1935, Mr. Ford hosted the First Dearborn
Conference of the National Farm Chemurgic Council. This
was the charter meeting of some 300 agricultural chemists
who, in Mr. Ford’s replica of Independence Hall, signed a
‘Declaration of Dependence Upon the Soil.’ Again, in 1936,
the same group met in Dearborn and Dr. Carver, then the
Director of Research at Tuskegee Institute, was invited to
attend. Mr. Ford visited with him in his suite at the Dearborn
Inn. This is perhaps the first time the two had met in person.
Dr. Carver now had a very competent research assistant, Mr.
Austin W. Curtis, Jr...
“Mr. Curtis spent a summer (ca. 1940) in Dearborn
working with Robert Boyer in The Soybean Laboratory.
During these years, reports of research being conducted
in Dearborn by R.H. McCarroll, Robert Smith and Robert
Boyer were being forwarded to Dr. Carver...
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“The Fords traveled to Tuskegee in March, 1941, where
Henry and Clara dedicated the Carver Museum, inscribing
their names in the cement and donating soybeans and a
variety of soybean plastic car parts to be placed in the
cornerstone.”
In July 1941 Carver visited Ford in Dearborn. A log
cabin replica of Carver’s birthplace was dedicated. On 21
July 1942 a laboratory building on 8.3 acres on Michigan
Ave. was dedicated by Dr. Carver. Initially named the
“Nutritional Laboratory” of the Ford Motor Co., it later
became better known as the Carver Laboratory. Outside
the building a greenhouse was added and the land beside
the building was planted to corn, soybeans and potatoes.
“Both Dr. Carver and Mr. Ford were firm believers in natural
foods.” The Laboratory, which eventually housed a staff of
25 under Mr. Robert A. Smith, went into volume production
of soybean milk and ice cream. On 5 Jan. 1943 Dr. Carver
died in Tuskegee.
The Carver Laboratory operated for at least a while after
1945 when Robert Smith left to go into business for himself,
and Clem Glotzhober took charge. After Mr. Ford died in
1947 the building was essentially abandoned. Address:
Dearborn, Michigan.
1967. INARI, Ltd. 1989. Nutty nuggets–The crowning touch
(Leaflet). Mason, Michigan. 2 p. 28 cm. Undated.
• Summary: On the top two-thirds of the front of this
glossy color leaflet, five color photos show soynuts used
as a salad topping, soup topping, topping for asparagus
hollandaise, and pancakes topped with whipped butter, and
as a side dish and topping for a Japanese vegetable dish. The
bottom third discusses the benefits of soynuts: “In salads, a
nutritious crunchy garnish. A unique topping for vegetables,
soups, chili and stir fry. Tasty and healthy snack treat. No
cholesterol–Rich in fiber and protein.
The back of this leaflet discusses: Uses for Nutty
Nuggets. Flavors: Unsalted, salted, onion & garlic, barbecue,
cajun, sour cream & chives. Health and nutrition: Double
the protein of meat, one-third the fat of peanuts, double the
dietary fiber of whole wheat... No cholesterol or tropical fats.
Packaging: Six types. Storage.
Note: This leaflet was first printed in 1984 with similar
graphics but a different title: “Soynuts: The crowning touch.”
Address: 200 State St., Mason, Michigan 48854.
1968. Liu, Keshun. 1989. Assays for trypsin and
chymotrypsin inhibition by protein inhibitors. PhD thesis,
Dep. of Food Science and Human Nutrition, Michigan State
Univ. 99 p. [78 ref]
• Summary: Contents of the “Literature Review” section:
Proteases. Serine proteases: The catalytic mechanism, trypsin
and chymotrypsin, the mechanism of inhibition, trypsin from
different biological sources. Protein inhibitors of proteases.
Protease inhibitors from soybeans: Kunitz inhibitor,

Bowman-Birk inhibitor. A standard mechanism of inhibition.
Nutritional implications of protease inhibitors. Current
methods for trypsin inhibition assay. Current methods for
chymotrypsin inhibition assay.
Introduction: Many substances are capable of inhibiting
the proteolytic activity of certain enzymes. Some of them
are protein in nature. Protease inhibitors have caught the
attention of scientists in many disciplines: (1) nutritionists,
because of the possible toxic and antinutritional effects of
these inhibitors on humans and animals; (2) enzymologists,
because inhibitors can be used as a natural tool to probe the
active center of enzymes; and (3) protein chemists, because
the reaction of these inhibitors with enzymes provides a
model system for studying protein-protein interactions. The
greatest amount of research has been focused on soybean
protease inhibitors because of their possible influence on
the nutritive value of soybean protein, one of the most
important vegetable protein sources. Most protease inhibitors
are trypsin and/or chymotrypsin inhibitors. Proteases are
relatively small proteins, which cleave other proteins at
peptide bonds. Address: Michigan State Univ.
1969. Sanitarium Health Food Co. 1989? Sanitarium: The
people who believe food should not only taste good, it
should be good for you! 148 Fox Valley Rd., Wahroonga,
NSW 2076, Australia. 8 p. Undated. Manufacturer’s catalog.
• Summary: Contents: Background. Manufacture. Retail.
Export. Products.
In the late 1800s a group of immigrants from the USA,
all of whom were members of the Seventh-day Adventist
Church, decided to make their living by distributing health
foods. At first they imported a selection of products from
Battle Creek, Michigan, then famous for its sanitarium. The
first products arrived in Melbourne in 1897. They included
Granola, Caramel Cereal, and gluten products. But when
demand outstripped supply, in late 1897 a baker, E.C.
Halsey, was persuaded to migrate to Australia to start up a
manufacturing plant similar to the one he had operated in
Battle Creek. On Nov. 8 he arrived in Sydney en route to
Melbourne, totally unaware of what he was starting. The
records show that the St. George’s Bakery was rented in
Melbourne in 1898. The production of Caramel Cereal and
Granola commenced immediately.
In 1898 the group moved to larger premises in
Cooranbong, a rural area south of Newcastle in New South
Wales, and adopted the name Sanitarium Health Food
Company. With Halsey in charge, production commenced
in a large defunct sawmill in 1899. After a period of
uncertainty, the Company grew and expanded until today,
it has manufacturing plants in all states of Australia, in
both islands of New Zealand, and in Papua New Guinea.
In about 1906 the company’s first retail shop opened in the
Royal Arcade, Sydney. Many of the early shops included a
vegetarian restaurant. Today the company operates some 70
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retail shops. It also has an export division in Sydney. In 1935
the Australasian Food Research Laboratories were started.
Located on the spacious grounds of the Cooranbong plant,
they new employ a staff of nearly 40 people. Photos show
the original Cooranbong factory, early products (incl. Nut
Meat, Protose, Weet-Bix, Corn Flakes, and Marmite yeast
extract), and today’s food factories at Cooranbong, Victoria,
and Palmerston, North New Zealand.
Product lines include Cereals (The company’s leading
product is Weet-Bix, the most popular breakfast cereal
in Australia and New Zealand. It was first manufactured
under the Sanitarium name in the mid-1920s, and comes
in the shape of little biscuits. Other well known brands are
Granose, Bran-Bix, and Sanitarium Skippy Cornflakes),
Juices and Drinks (So Good, a non-dairy soy drink, is the
newest introduction), Spreads (such as peanut butter and
Marmite), Muesli Bars, Specialty Lines (such as dried fruits),
Canned Protein Foods (all vegetarian, such as B-B-Q Links,
Tender Bits, Vegetarian Rediburger, and Nut Meat), and
Sundried (incl. TVP products, and Caffex coffee substitute);
a color photo shows all of these.
The name and address of the company’s head office,
export division, and various food factories and retail outlets
is given. Address: Wahroonga, NSW, Australia.
1970. Product Name: Red Miso (1 Year), Mellow Barley
Miso, Mellow Rice Miso.
Manufacturer’s Name: Great Lakes Grainfoods.
Manufacturer’s Address: 225 Parsons St., Kalamazoo, MI
49007. Phone: 616-382-0830.
Date of Introduction: 1990 February.
How Stored: Refrigerated.
New Product–Documentation: Talk with Crick Haltom
and Colby Wingate. 1988. April. They have been in business
for 2 years making seitan and mochi. They plan to make
miso commercially.
Talk with Crick Haltom. 1991 Nov. 23. He started
putting up 1-year red miso in the fall of 1989, and soon
thereafter started making shorter-term misos, mellow barley
and mellow rice, to get some income. The latter became
available for sale in early 1990. He made the miso on a fairly
small scale in 50-gallon food-grade barrels. He stopped
production in March 1991.
1971. SoyaScan Notes. 1990. Low-acid Tetra Brik aseptic
packagers in the USA (Overview). March 14. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: There are three such packagers west of the
Rocky Mountains: (1) Real Fresh in Visalia, California (near
Fresno) is the oldest. The Graves family started the company
and its pioneering work with UHT and aseptic packaging
in the 1950s. A talk with Real Fresh reveals that: In June
1988, Real Fresh was bought by a French company named
Bongrain, which basically threw out the whole Graves

family. In recent years the family had been losing money. (2)
Pacific Foods in Tualatin, Oregon, which started in 1989 to
package soymilk. (3) Gossner in Utah.
In the eastern USA, American Soy Products in Saline,
Michigan, makes and packs Edensoy.
1972. Lansing State Journal (Michigan). 1990. Stick with
peanut butter and celebrate. March 19. p. 7D.
• Summary: Compiled by Staff and from Wire Reports.
“Happy 100th birthday butter. Food authority Jennifer
Lang marks the event with her peanut butter and jelly cake.”
Where is the evidence that peanut butter was invented in
1890?
1973. Price, Caroline. 1990. Food for thought: Natural food
is more than nuts and berries. It also makes dollars and cents
for state firms. Michigan Business 7(3):24. March. Section 1.
• Summary: Apple Valley Market, a natural foods and
vegetarian supermarket in Berrien Springs, Michigan, is
operated by Andrews University and employs about 100
people. They sell no meat or meat products in the store and
offer more than 500 bulk food items. The store makes its
own bread, which it distributes widely.
Wysong Medical Corp., a 10-year-old company based
in Midland, Michigan, makes foods and supplements for
animals and people.
The last section is about Eden Foods and American
Soy Products. Soymilk is Eden’s best-selling product. Ron
Roller, vice president and general manager of Eden Foods,
says the company sells about 100 truckloads of soymilk each
month, has 83 employees, and does over $20 million in sales
annually–from all products.
1974. Buono, Mark Anthony; Setser, C.; Erickson, L.E.;
Fung, D.Y.C. 1990. Soymilk yogurt: Sensory evaluation and
chemical measurement. J. of Food Science 55(2):528-31.
March/April. Kansas Agric. Exp. Station, Contribution No.
89-355-J. [13 ref]
• Summary: Fermentation significantly reduced the beany
flavor of soymilk. Soymilk with added fructose got the
highest taste panel score. Also published as American
Soybean Association Human Nutrition Highlights 1/91.
Address: 1. Kellogg Company, 235 Porter St., Battle Creek,
Michigan 49016; 2. Dep. of Foods & Nutrition; 3. Dep.
of Chemical Engineering; 4. Dep. of Animal Sciences &
Industry. Last 3: Kansas State Univ., Manhattan, Kansas
66506.
1975. Buono, Mark Anthony; Erickson, L.E.; Fung, D.Y.C.;
Jeon, I.J. 1990. Carbohydrate utilization and growth kinetics
in the production of yogurt from soymilk. I. Experimental
methods. J. of Food Processing and Preservation 14(2):13553. April. [11 ref]
• Summary: If soymilk is to be used as an ingredient in
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human foods, it is important that the concentration of
carbohydrates (mainly stachyose) that can cause flatulence
be reduced and that the objectionable beany flavor
typically associated with soy products also be reduced.
This paper focuses on the key measurements made during
soymilk fermentation. The growth and sugar utilization of
Lactobacillus bulgaricus and Streptococcus thermophilus
were measured in soymilk. Use of equal weights of the two
pure cultures was found to be superior to a 1:1 cell number
ratio for the mixed culture inoculum. Concentrations of
stachyose and sucrose were followed by high performance
liquid chromatography (HPLC). Address: Food Science
Graduate Program, Durland Hall, Kansas State Univ.,
Manhattan, KS 66506; Buono is presently at the Kellogg
Company, Battle Creek, Michigan.
1976. Klatt, Craig. 1990. Best-selling Worthington and Loma
Linda food products in Northern California (Interview).
SoyaScan Notes. July 18. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: This store has a large selection of meatless
products made by these two Adventist companies. Of the
canned products, Worthington’s (and the store’s) best-seller
by far is FriChik (based on spun soy fibers), followed by
Vegetable Skallops (with artificial seafood flavor; originally
developed by Battle Creek Foods of Michigan), then VejaLinks or Burger. Loma Linda’s most popular canned product
by far is Big Links (like a Polish sausage), followed by VegeBurger.
Of the frozen products, Worthington’s best-seller is
Smoked Turkey Slices, followed by Stripples (like bacon),
while Loma Linda’s best-seller is Corn Dogs (based on
their Big Franks), followed by Fried Chicken. Loma Linda
has tended to follow Worthington in terms of new product
development and introduction. Craig has heard for reliable
sources that spun soy protein fibers are quite similar to
plastic fibers in that they are hard to digest and have a
scouring effect on the digestive system. They also seem to
cause large amounts of flatulence. His store is working to
carry products with a “cleaner” list of ingredients, which are
less highly processed, such as those made by Cedar Lake.
Address: Manager, Adventist Book Center, 2300 Nourse Rd.,
Pleasant Hill, California 94523. Phone: 415-685-4300.
1977. Fleming, Diana J. ed. 1990. Country Life vegetarian
cookbook: Delicious recipes from the kitchen of the Country
Life vegetarian restaurants. Family Health Publications,
13062 Musgrove Highway, Sunfield, MI 48890. 190 p.
Index. 23 cm.
• Summary: This book contains the most popular vegan
recipes from Country Life vegetarian restaurants. In 1966
the first Country Life Restaurant opened its doors in Grand
Rapids, Michigan. Today the 15 Country Life Restaurants,
though all independently owned and staffed by Seventh-day

Adventists, “share a common commitment to serve delicious,
wholesome, 100 percent vegetarian food. They are also
dedicated to furnishing educational programs, to ministering
to the needs of the community, and to providing a relaxed,
Christian atmosphere as a refuge for customers from the
stresses of the work-a-day world.” A list of the addresses and
phone numbers of the 15 County Life restaurants (10 in the
USA, 3 in Europe, and 2 in East Asia) is given on page 4.
“Soy or nut milk” is called for in many recipes
throughout this book. Soy-related recipes include: Soy-oat
waffles or pancakes (p. 20). Carob-banana tofu topping (p.
25). Tofu-pineapple “cottage cheese” (p. 28). Soy raisin
puffs (with cooked whole soybeans, p. 35). Fluffy soy-corn
muffins (p. 36). Scrambled tofu (p. 38). Chipped tofu (p.
39). Tofu cheese rarebit (p. 40). Tofu potato latkes (p. 41).
Soy whipped cream (#1-#3, p. 60-61). Tofu whipped cream
(p. 61). Tofu orange whipped cream. Tofu cheesecake (p.
66). Carob tofu cheesecake. Tofu loaf (p. 73). Kidney bean
and tofu pie (p. 83). Pasty (filled with frozen tofu, p. 84).
Soybean creole (p. 88). Tofu balls (p. 93). Lasagne (with
crumbled tofu, p. 94). Stuffed shells (with tofu, and soy
mayonnaise or soy sour cream). Eggplant Parmesan (with
tofu). Tofu cacciatore (p. 96).
Stir fry vegetables (with tofu, p. 103). Tofu foo young
(p. 105). Oriental medley (with tofu, p. 106). Walnut
cheese spread (with tofu, p. 108). Gluten and broth.
Teriyaki sauce (with soy sauce, p. 111). BBQ sauce (p.
112). Tofu “egg” salad (p. 118). Thousand island dressing
(with soy mayonnaise, p. 120). Olive dressing (with soy
base, or Soyagen, p. 121). Soy mayonnaise (#1 with soy
milk, #2 with soy base, #3 with Soyagen, p. 123-24). Tofu
mayonnaise (p. 125). Aioli or garlic mayonnaise #1 (with soy
milk). Soy sour cream (p. 126). Soy margarine (#1 and #2).
Tofu cottage cheese. Tofu tomato stars (p. 135). Sour cream
potatoes (with soy sour cream or mayonnaise, p. 139). Tofu
gumbo soup (p. 146).
Soy milk (#1 from soy beans, #2 from soy base, p.
149). Soy base (from soy flour, p. 150). Basic nut milk (with
cashews, walnuts, filberts, or Brazil nuts, and honey or dates,
p. 151). Cashew-pear milk (p. 152). Half and half (with
cashews and almonds). Almond milk supreme... plus many
other nut and fruit milks.
One innovative ingredient in many recipes is “Lecithinoil slicker: This is a replacement for products such as Pam,
a food release spray. Pour 6 parts oil, not olive, peanut or
sunflower, into a jar with 1 part liquid lecithin. Cover tightly
and shake well. Keep at room temperature. Do not use
lecithin granules. Measure oil first then use the same utensil
to measure lecithin to help prevent sticking of lecithin on
utensil.”
At the end of the book are several very interesting
chapters: “The protein myth: When too much of a good thing
is a bad thing,” by M.G. Hardinge and W.C. Andress. One
very interesting table (taken largely from G. Bunge 1902)
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shows that the longer it takes for a baby animal to double its
birth weight, the lower the protein content of the mother’s
milk. Humans, with 1.4% protein in the milk, take 180 days
(the longest). Cats, with 9.5% protein in the milk, take only
7 days (the shortest). A second chapter is titled “Dietary fat–
good or bad?,” by Bernell E. Baldwin. Address: Michigan.
1978. Liu, Keshun; Markakis, Pericles; Smith, Denise. 1990.
Trypsin inhibition by free fatty acids and stearoyl-CoA. J. of
Agricultural and Food Chemistry 38(7):1475-78. July. [15
ref]
• Summary: Potassium salts of long-chain fatty acids inhibit
trypsin. “The longer the chain, the stronger the inhibition.
Among the C-18 fatty acids, oleate was the most effective
inhibitor.” Address: Dep. of Food Science and Human
Nutrition, Michigan State Univ., East Lansing, Michigan
48824-1224. Liu’s present address: Dep. of Food Science
and Technology, The Univ. of Georgia, Georgia Agric. Exp.
Stations, Griffin, Georgia 30223.
1979. Liu, Keshun; Markakis, Pericles. 1990. Effect of the
reactant mixing sequence on the chymotrypsin inhibition
assay. Analyst (The) 115:1143-44. Aug. [14 ref]
• Summary: “In assaying chymotrypsin inhibition by the
soybean Bowman-Birk inhibitor, two sequences of mixing
the reactants were tried: adding the substrate last (s-last test)
or adding the enzyme last (e-last test). The inhibition values
obtained from the s-last test were either equal to or lower
than those from the e-last test, depending on the pre-mix pH
and pre-incubation time, while the values from the e-last
test were independent of these conditions.” Address: Dep. of
Food Science and Human Nutrition, Michigan State Univ.,
East Lansing, Michigan 48824-1224. Liu’s present address:
Dep. of Food Science and Technology, The Univ. of Georgia,
Georgia Agric. Exp. Stations, Griffin, Georgia 30223.
1980. Sand, Avraham. 1990. Pioneering soyfoods and
natural foods in Israel (Interview). SoyaScan Notes. Sept. 9.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Avraham first went to Israel in 1975 and
stayed for about a year. During this time he and Avraham
Leider and one other person founded Israel’s first natural
foods company, named Amud Ha Shachar (Pillar of Dawn)
and located in Jerusalem. The first product they made was
granola, followed by whole wheat flour, bulgur wheat,
brown rice (which they packaged), and date bars. With this
company established, a number of Americans and other
westerners who had recently immigrated to Israel and were
connected with the company approached the Sachnut, the
Jewish government agency which helps finance Jewish
cooperative settlements. They asked to be given a moshav.
A moshav is like a kibbutz (a cooperative agrarian, rural
settlement) except that the families have their own homes
and land, and the children live at home. In 1976 the Sachnut

gave the group a piece of land, infested with scorpions, upon
which nine other groups had tried and failed since 1948 to
establish a successful community. The Sachnut also financed
a small natural foods factory and bakery on the moshav,
complete with an oven and a packaging machine. The
moshav was named Moshav Me’or Modi’im, located at Doar
Na Hamercaz, in the Judean Hills between Jerusalem an Tel
Aviv, Israel.
Avraham returned to North America for several years.
While living in a community of 5-6 people in Nova Scotia,
Canada, he was introduced to tofu by people who made tofu
for the community, but he did not make tofu there himself.
Between 1975 and 1990 Avraham has spent a total of
8 years in Israel. The rest of the time he was in the USA or
Canada or travelling. Avraham returned to the moshav in
1978 and that year he established Israel’s earliest known
tofu shop as part of Pillar of Dawn. The tofu was made
in the same bakery room as the granola, especially in the
evenings when the granola wasn’t being made. Originally
the community scale shop was established solely to make
tofu for the 25 or so families living on the Moshav. Tofu
production was small, averaging 50 lb/day of tofu one day
a week, using a Corona mill grinder powered by a washing
machine motor. The tofu was curded using bittern (nigari)
from a salt factory on the Dead Sea. The Moshav owned
the tofu company collectively and financed it. Avraham
was the motivating force that got the operation started with
temporary help initially from Yaacov Sack and Moshe
Reuben. About 3-6 months after tofu production began,
they started to make tempeh. Then Ben Zion Solomon
joined Avraham 6-12 months after the company started and
they worked together like equal partners for several years
as the tofu and tempeh makers. Solomon was also making
quite a bit of miso on the moshav (with a little help from
Sand). They also introduced soymilk. At some point, they
began to sell their tofu and miso at a few health food stores
in Jerusalem. As far as Avraham knows, his was the first
company to make tofu, tempeh, miso, or soymilk in Israel.
They developed a 1-page informational pamphlet, written
in Hebrew on one side and English on the other, explaining
what tofu was and how it was made, plus some recipes.
At that time Israelis, other than recent immigrants from
America, didn’t know what tofu was.
They reached the point where they decided to buy large
scale equipment (from Takai) and set up a real commercial
shop on the moshav that could produce 500 to 1,000 lb/day
of tofu. The Sachnut indicated that they would be willing
to help set up this new business. So in about 1979 or 1980
Avraham traveled to the USA and did a lot of study to learn
about tofu equipment, products, and processes in small
to medium sized shops. He visited about 20 tofu shops
nationwide (most were very open and helpful) and collected
information in a notebook. He worked at the Soy Plant in
Ann Arbor, Michigan, for approximately a year in about

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 853
1980. From time to time he shared information with his
father, Ralph Sand, who was doing research on non-dairy
cheese and tofu at Anderson Clayton at the time. At the last
minute the Sachnut pulled out and decided not to finance the
project, so the expansion never took place. They continued
to make tofu on a small scale. But the moshav was suffering
economically so in about 1981 Avraham and his wife,
unable to make a living there, left and returned to the USA.
The little soyfoods plant dissolved but shortly thereafter a
commercial operation (probably Golden Jerusalem Tofu)
started in Jerusalem and the people on the moshav bought
their tofu from Jerusalem.
During the time that Avraham made soyfoods in Israel
(1978-81) there was a lot happening with soya. There was
a man called the “Soya King” (“Hamelech Soya,” probably
Eliahu Navot) who was famous in Israel as the country’s
soybean pioneer. Avraham thinks he lived in Herzlia/
Herzliyya, just north of Tel Aviv, but he died in about 1979
or 1980 several months before Avraham was able to meet
him. Avraham went to his home town and met his widow,
who told him a little about her husband’s work with soya.
The most popular food use of soybeans in the late
1970s was in textured soy flour (like TVP). These products
were made in Israel by 1 or 2 big companies and sold in
supermarkets in very stylish packages indicating that the
manufacturers were well established. There were several
flavors and large amounts were sold. He does not know the
name or address of the manufacturer, but he got the feeling
that Eliahu Navot had at least helped inspire these products;
he may have helped to develop them.
In America, Avraham set up a soy deli named SandMunches in Madison, Wisconsin. They bought tofu
from Bountiful Bean in Madison and made and sold tofu
sandwiches, nori rolls, tofu salad, tempeh salad, various tofu
spreads. They sold to health food stores and had a sandwich
cart on the campus.
Avraham was in on the soyfoods wave at the very
beginning, but after it became more established and
mainstream he felt that his work had been done in that
area, so he moved into the field of aroma therapy, inhaling
aromatic essential oils from herbs, where he has been
working for the last 8-9 years. It is a very powerful form
of herbal medicine. He has developed several product lines
under the Tiferet brand (a term taken from the Tree of Life
in the Cabala) which he markets in health food stores in the
USA and overseas. Address: 210 Crest Dr., Eugene, Oregon
97405. Phone: 503-344-7019.
1981. Ferrell, John. 1990. Recent developments in the field
of chemurgy (Interview). SoyaScan Notes. Sept. 27 and Oct.
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: A former archivist/researcher at National
Archives, he worked at Rain magazine in Oregon during the
1970s and is now doing book on chemurgy. He lives 5 miles

from National Archives. In March of this year a conference
on chemurgy was held in Washington, D.C. with Wheeler
McMillen, age 97, as the keynote speaker. The proceedings
are available.
Robert Boyer passed away on 11 Nov. 1989. He did
not finish writing his life story and memoirs, but his wife is
thinking of finishing them.
Prof. David Wright, an history of science professor at
Michigan State University, is writing a history of the farm
chemurgic movement. He hopes to be done in the next 1-2
years. Prof. Wright says that at the American Heritage Center
in Laramie, Wyoming is the Francis Garvan Collection and
the American Chemical Foundation archives, in 357 boxes.
It is chaotic. John may be moving to Oregon soon. Address:
P.O. Box 66336, Washington, DC 20035. Phone: 703-8419062 HM.
1982. Soya International (Bar Harbor, Maine). 1990. Bean
Machines installs three new systems in North America. July/
Sept. p. 3.
• Summary: San-Francisco based Bean Machines Inc. has
recently installed their new continuous tubular cooking
systems, used for making tofu and soymilk, in plants at Ann
Arbor, Michigan, Duarte, California, and Quebec, Canada.
Capacities range from 300 to 900 gallons/hour. Contact Bean
Machines at P.O. Box 2122, Mill Valley, CA 94242. Phone:
415-285-9411.
1983. Boyer, Nancy. 1990. In memory of Robert Boyer
(Interview). SoyaScan Notes. Oct. 17. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Robert Boyer, died on 11 Nov. 1989 of prostate
cancer. He was Henry Ford’s top man with soybeans and
soyfoods, and the inventor of spun soy protein fiber. Nancy is
thinking seriously of having the story of his life written. She
feels that his work is not that widely known or appreciated.
During his last years, Robert’s eyesight failed him. He took
a course in writing one’s autobiography. He started writing
the story of his life from his childhood, but did not get very
far with it because his poor eyesight prevented him from
writing very much and because he did not feel comfortable
dictating on tape. She has a box of his collected publications
and unpublished writings. On his 80th birthday, her daughter
did a silent video for him of his life. Dave Crippen from the
Ford Archives (Henry Ford Museum, Dearborn, Michigan)
interviewed Boyer in Florida for about 8 hours on tape about
his life and work. These tapes are now being transcribed
and should be available to her and the public in 6-8 months.
Nancy has unnumbered copies of the tapes. Robert attended
Worthington Foods’ 50th anniversary. Wm. Shurtleff of
Soyfoods Center encourages her to hire a professional writer
to work with her to write the story of her husband’s life.
Address: 632 Edgewater Dr. #731, Dunedin, FL 33528.
Phone: 813-734-2415.
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1984. Worthington This Week. 1990. Noted community
leader dies: James L. Hagle will be missed by Worthington
residents. Oct. 29. p. 3.
• Summary: James L. Hagle died on 18 Oct. 1990 at his
home in Muirfield Village, Dublin [Ohio]. Hagle was
Chairman of the Board of Worthington Foods and Chairman
Emeritus of the Harding Hospital Board of Trustees. In 1941
he earned B.A. degree in business from Andrews Univ.,
Berrien Springs, Michigan. After completing an M.B.A.
degree from Northwestern University, Chicago, Illinois,
he joined the staff of Worthington Foods, then known as
Special Foods, Inc., as general manager. In 1948 he became
president. A photo shows Hagle.
1985. Eden Foods, Inc. 1990. Eden pours it on: taste, quality,
nutrition (Ad). Eating Well. Sept/Oct. p. 106.
• Summary: This full-page color ad shows Edensoy soymilk
being poured onto breakfast cereal topped with berries and
sliced apples.
1986. Eden Foods. 1990. These traditional foods have been
taste tested for centuries. East West. Nov. Inside back cover.
[1 ref]
• Summary: This full page color ad includes miso.
1987. Othmer Library of Chemical History News. 1990.
William J. Hale: His career and his papers. 2(3):1-4. Fall. *
• Summary: Hale was a pioneer in the Farm Chemurgic
Movement. His papers (approximately 10 archival boxes)
were located in Washington, DC, in 1987 by David E.
Wright. They were donated to the Michigan State University
Archives and Special Collections.
1988. Bryan, Ford R. 1990. Beyond the Model T: The other
ventures of Henry Ford. Detroit, Michigan: Wayne State
University Press. 205 p. Illust. Index. 29 cm.
• Summary: Discusses the great diversity of enterprises
pursued by Henry Ford during his long business career,
including his work with soybeans, chemurgy, and a
sustainable society. A full-page black-and-white photo
opposite the title page shows Henry Ford on his 78th
birthday in 1941 in a wheat field wearing a suit of soybean
fabric. Includes discussions of: Ford’s English estate
(Fordson Estates Ltd. and Boreham House; 5,000 acres of
farmland in the historic Chelmsford district of Essex, 30
miles northeast of London, England).
Waterpower (Chap. 4) and Ford’s hydro-electric power
plants, including those on the Saline River at Milan and
Saline, which these were used for soybean processing.
“As a boy, Henry Ford was intrigued by flowing water.
When he went with his father to nearby Coon’s Mill on
the Rouge River where their corn and wheat were ground,
he observed the waterwheel furnishing the power for

grinding the grain. As schoolboys, he and his friends
constructed a small dam in a ditch [in front of the Miller
School at Dearborn]... and ran a homemade wheel to the
delight of the other children. A painting on page 46 attempts
to recapture this childhood waterwheel. A map (#77015)
on page 50 shows the location of Ford Village Industries in
southeastern Michigan. A large photo (p. 51, taken in May
1938; #188-23330) shows the renovated old gristmill at
Saline, Michigan. In the background is the original 4-story
gristmill building, in the foreground is the new solvent
extraction building, and running under the original building
is the stone-lined mill race, with water running in it.
Chapter 12, “Ford Farms,” notes: “Henry Ford was
perhaps first and foremost a farmer, though with a wellrecognized mechanical talent. His ancestors had been eking
out an existence on a small patch of leased stony earth in
Southern Ireland for generations. So Henry’s father, as might
be expected, soon after reaching America as a young man,
exhibited a strong land-hungry appetite–accumulating more
than two hundred acres of rich Dearborn soil in his own
name within a span of about ten years... But in 1902, three
years before his father died, Henry had bought the homestead
property and evidenced his continuing interest in agriculture.
Henry turned out to be infinitely more land-hungry than
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his father.” At the peak of his holdings, Ford owned more
than 3 million acres worldwide, an area about the size of
Connecticut. “Near Dearborn were the fabulous Henry
Ford Farms of southeastern Michigan,” which Henry Ford
supervised closely... Beginning in 1932 Ford chose soybeans
as the ideal crop for combined farm and industrial use...
During 1932-33 he is said to have spent about $1,225,000 on
soybean experiments involving 300 varieties. Nearly 7,400
acres were planted to soybeans on his farms in Lenawee
County yielding more than 100,000 bushels.” Varieties there
included Itosan [Ito San], Manchu, Early Brown, and Black
Eyebrow (p. 112-13).
In the town of Richmond Hill (17 miles south of
Savannah, Georgia) Ford conducted the Richmond Hill
Experiment–which turned out to be “a dramatic social and
economic revolution.” As part of this, he built the George
Washington Carver School. Starting in 1937, agricultural
research was prominent on his Georgia plantation, under the
supervision of H.K. Ukkelberg (formerly one of Thomas
Edison’s chemists). In 1937 “about 350 varieties of soybeans
(Henry’s favorite crop) were grown and tested for oil content,
resulting in selection of a variety yielding 22% oil, to which
the name Seminole was given. Experiments with the spacing
of soybeans in rows showed how to increase yields. Use of
basic slag as a soil conditioner was found to increase yields
by 30 to 40 percent.” Moreover, alcohol, made from sweet
potatoes and from rice, was blended with gasoline for use as
a motor fuel. Tung trees, perilla, crotolaria, chia, abutilon,
goldenrod (as a potential source of rubber), and many other
crops were also tested. Address: Historical researcher, Henry
Ford Museum and Greenfield Village, Dearborn, Michigan.
1989. Dyer, Davis; Sicilia, David B. 1990. Labors of a
modern Hercules: Evolution of a chemical company. Boston,
Massachusetts: Harvard Business School Press. xxiii + 529
p. See p. 12, 312-13, 329, 383. Illust. Index. 26 cm. [300+*
footnotes]
• Summary: Hercules was conceived in 1911, when the
U.S. Circuit Court for the District of Delaware ordered
the dismemberment of the Du Pont explosives business.
The U.S. Supreme Court upheld the dissolution of John D.
Rockefeller’s Standard Oil Corporation and James B. Duke’s
American Tobacco Co. at about the same time. Explosives
played a major role in America’s growing industrial strength.
For the steel industry they blasted free iron ore. For the coal
and petroleum industries they opened access to these key
energy sources. And railroads could not have crossed the
continent without explosives to clear the way.
Hercules Powder Co. began operations on 1 Jan. 1913
as an explosives manufacturer. The outbreak of World War I
caused a vast expansion of the business.
Between 1955 and 1961 Hercules undertook a program
of diversification, which led to a 68% increase in sales during
the period. The first large acquisition of the period was the

Huron Milling Company, a wheat flour processor based in
Harbor Beach, Michigan. Huron appeared to be a close fit in
terms of technology, manufacturing, and markets.
“Huron Milling had started as a flour mill in 1876. Two
decades later it set a new course when it hired a graduate in
chemistry from Michigan State named William L. Rossman
and established a small research lab. In the next halfcentury, the company became a leader in the art and science
of separating wheat into its major components–gluten and
starch–and from these formulating a variety of edible and
nonedible additives useful in several industries.
“By 1956 Huron Milling employed 500 people and
had annual sales of $12 million... On the gluten side,
Huron Milling marketed [manufactured] food flavorings
and enhancers such as monosodium glutamate (MSG) and
hydrolyzed vegetable protein (HVP), medicinal glutamic
acid, and enriched baking proteins.”
On 3 Dec. 1956 Hercules exchanged shares (then valued
at approximately $3.8 million) for Huron Milling’s assets.
In 1958 Hercules began selling a new vital wheat gluten
product for bakeries, Vicrum, which proved popular in the
marketplace and partly offset the slump in MSG sales. “On
the whole, during Huron’s first four years under Hercules,
the proteins proved more profitable than the higher bulk
starches; in 1961, the proteins earned slightly more than
$250,000, and starches lost more than $600,000.”
On 1 July 1961 Hercules revamped its departmental
structure for the first time since 1928; Cellulose and
Protein Products (Virginia Cellulose and Huron Milling)
comprised one department. Between 1962 and 1973 grew
only moderately. Address: 1. Managing Director, Winthrop
Group, Cambridge, Massachusetts; 2. Post-doctorate fellow
in business history, Ohio State Univ.
1990. INARI, Ltd. 1990. Finest quality soynut products
and snacks: No cholesterol. Hi Fiber. Hi Protein. Low
fat (Leaflet). Mason, Michigan. 1 p. Single sided. 28 cm.
Undated.
• Summary: This glossy one-sided leaflet is printed with
dark- and light-green ink on beige paper. In the upper box,
four nutritional benefits are discussed. In the lower box,
five applications. Address: 200 State St., Mason, Michigan
48854. Phone: 517/676-3836.
1991. Semi-log graph of Ford Motor Co. total U.S. vehicle
sales (cars, trucks, and tractors) 1903-1953 (Overview).
1990. Lafayette, California. 1 p. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: The period of Ford’s most rapid vehicle sales
was from 1905 to 1923–the years when Ford’s Model T
reigned supreme and the Ford Motor Co. was the No. 1 seller
of motor vehicles in the United States.
Source of data: Nevins & Hill. 1963. Ford: Decline and
Rebirth 1933-1962. Vol. 3, pages 478-479. Address: Founder
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and Director, Soyfoods Center, Lafayette, California.
1992. Shurtleff, Akiko; Shurtleff, William. comp. 1990. Map
of the state of Michigan, USA, showing key sites related to
Henry Ford and the Ford Motor Co. Lafayette, California. 1
p.
• Summary: See next page. The map shows (inside
Michigan): Detroit, Dearborn, Ann Arbor, Saline, Milan,
and Mount Pleasant. Bordering Michigan, it shows: Lake
Huron, Lake Erie, Ohio, and Indiana. Address: Founders and
Directors, Soyfoods Center, Lafayette, California.
1993. Shurtleff, Akiko; Shurtleff, William. comp. 1990. Map
of Dearborn, Michigan, showing key sites related to Henry
Ford. Lafayette, California. 1 p.
• Summary: See page after next. The sites shown in
Dearborn are (left to right): Ford Motor Co., Research &
Engineering. Henry Ford Museum. Fair Lane (Henry Ford’s
home). Soybean laboratory. Greenfield village. Henry Ford
birth site. Ford Motor Co. Rouge Plant. Address: Founders
and Directors, Soyfoods Center, Lafayette, California.
1994. Sanitarium Health Food Co. 1990? Our story (Leaflet).
148 Fox Valley Rd., Wahroonga, N.S.W. 2076, Australia. 2
panels on each side. Each panel 30 x 21 cm. Undated.
• Summary: This glossy, color leaflet gives a brief history
of the company, interspersed with many color photos. The
company’s export division is at Hudson Ave., Castle Hill,
NSW 2154, Australia.
“The fascinating history of the Sanitarium Health Food
Company started in the late 19th century when a group of
highly motivated immigrants from the United States decided
to make their living by distributing health foods that they had
imported from Battle Creek, in Michigan, USA. Battle Creek
was famous then for its Sanitarium, the health retreat based
on a Swiss model, where the rich and famous from all parts
of the United States and Europe came for a relaxing health
holiday. One of the draw cards of this place was a breakfast
cereal and health food manufacturing plant, the purpose of
which was to supply food to the institution as well as to the
neighbouring districts.
“A selection of these products was sent to Melbourne,
Australia, in 1897, but before too long the demand for these
unique foods outstripped the availability. Local production
was inevitable...
“The name, Sanitarium Health Food Company, was
adopted in 1898.”
Photos show: (1-4 on front panel) Weet-Bix in a white
bowl. A man on a bicycle pedaling a wheeled cart in front of
him; on it is written Sanitarium Health Food Co. A modern
factory with a company flag flying over it. Veggies in a wrap
on a plate. (5) The old Battle Creek Sanitarium. (6) A hand
pouring a pack of So Good Soymilk. (7) A very old photo
showing an early food factory along the banks for a river. (8)

An aerial view of a modern food factory. (9) A bottling line.
(10) A breakfast table on which Sanitarium breakfast food
products are served. (11) A Sanitarium food delivery truck.
(12) Packages of the leading Sanitarium food products:
Weet-Bix. Corn Flakes. Weet Bix Hi-Bran. Puffed Wheat.
Weeta Puffs. Good Start. Ricies (rice cereal). Honey. Peanut
Butter (Smooth or Crunchy). Crunchy Granola. Caffex.
Golden Toasted Meusli. So Good (soymilk). Vegetarian
Sausages (canned). Vegetarian Bologna (canned). Address:
Wahroonga, Australia. Phone: (02) 487 1711.
1995. Tanasychuk, John. 1991. Soybeans must be good for
you: Henry Ford’s chef steams along at 90. Detroit Free
Press. Jan. 27.
• Summary: “Willemse’s greatest achievement came in 1934
when Ford the financier, Willemse and Dr. Edsel Ruddiman,
a food chemist, brought soybeans to the Chicago World’s
Fair.” A color photo by Hugh Grannum shows Willemse.
Address: Free Press Food Writer, Michigan.
1996. Associated Press (AP). 1991. Soybean ink, a matter of
publishers’ good taste. Detroit News. Feb. 11. p. B-4, col. 4.
• Summary: Bay City, Michigan. Farmers could profit if
publishers switched to soybean oil-based ink, says Keith
Reinholt, executive director of the Michigan Soybean
Association. At a meeting last Thursday, Reinhold told
members of the Tri-City Area Club of Printing House
Craftsmen Inc. that soy ink has environmental and economic
benefits over petroleum- or rubber-based inks. “Newspapers
started the process of developing soybean ink, but they
don’t use it,” he added. In 1979 the American Newspaper
Publishers Association commissioned the first research into
“earth-friendly inks.” By 1985, scientists had experimented
with 2,000 different types of ink bases and determined that
soybean oil worked the best. In 1987, the Cedar Rapids
Gazette in Iowa was the first newspaper to use soy ink. But
few others followed suit.
In the 1991 federal budget, $425,000 have been
allocated for soybean ink research.
1997. Ackerman, Gretchen. 1991. Soybean power? Chef
Willemse swears by the ‘little beans.’ Brave? Try some
of these soybean recipes. Press & Guide Newspapers
(Dearborn, Michigan). Feb. 14. p. 1-B, 3B.
• Summary: Dearbornite and former chef to auto magnate
Henry Ford, “Jan Willemse consumes soybeans daily–in
soups, sandwiches and dessert. He swears by the little bean
and attributes his longevity–now 90 years old and still
working five days a week–to the soybean...
“Referring to Ford, he added, ‘Don’t anyone say
anything against the great pioneer, who was before his time
in the field of nutrition. The old gentleman was a great
man.’ He began working for the Fords as a pastry chef at the
Dearborn Inn and experimented with soybeans for Ford in
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his Soybean Laboratory. Willemse’s task was similar to that
of George Washington Carver, Ford’s southern friend and
peanut fancier. ‘Many people believed us to be a little crazy,’
said Willemse. ‘But I was in the right place at the right time
and it has always been a good relationship...
“Willemse said his greatest achievement came in 1934.
With Ford the financier and Dr. Edsel Ruddiman, a food
chemist, Willemse brought soybeans to the Chicago World’s
Fair. The dinner menu at Ford’s Century of Progress exhibit
included soybean croquettes, soybean relish, soybean
biscuits, soybean butter and even soybean coffee.”
Recipes are given for: Mrs. Ford’s mom’s favorite
chocolate cookies. Henry Ford’s honey soy bean ice box
cookies. Soy cheesecake. Chocolate chip soy cookies. Tofu
cookie sandwich. A large photo shows Chef Jan in the Fair
Lane pantry with his Honey soy ice box cookies, an historic
delicacy and favorite of Henry Ford.
1998. Eden Foods, Inc. 1991. Eden Foods product overview
(Leaflet). Clinton, Michigan. 6 panels each side. Each panel:
23 x 10 cm. Feb.

• Summary: Two panels of this color leaflet contain a brief
history of Eden Foods, plus a chronology of key events in
the history of Eden Foods: 1967–The first checking account
was opened for Eden Foods, a source of macrobiotic and
organic foods in Ann Arbor, Michigan. 1968–Eden Foods,
Incorporated became a registered business, with food
service, retailing and food processing operations. 1970–
Eden Organic Certification Standards were implemented.
Eden products were distributed in Michigan and Ohio.
1972–Trade relationship began with Muso Company, Ltd.
of Osaka, Japan. 1979–Fire at warehouse reduced records,
equipment and inventory to rubble. Two weeks later Eden
Foods reopened. 1982–Schmidt Noodle Company, maker of
Eden organic pasta since 1976, was acquired by Eden Foods.
1983–Edensoy soy beverage introduced; historic new item
in natural foods market. 1985–San Francisco, California
sales office and warehouse opened to service the West Coast.
1986–American Soy Products opened to produce Edensoy
in Michigan; first aseptic soy beverage plant in the United
States. 1988–Eden Foods joined OCIA, Organic Crop
Improvement Association, for independent certification of
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crops. 1989–Eden and OCIA established standards for food
processing as well as growing crops.
Six panels inside the leaflet describe the company’s
main product lines and give color photos of leading products
from each line: Edensoy soy beverage. Organic durum pasta.
Organic tomatoes. Organic grain sweetener (100% barley
malt). Oils & vinegars. Beans & grains. Fruit products.
Seasonings (Sesame Shake = gomashio). Traditional
Japanese pasta. Traditional Japanese miso. Japanese soy
sauces. Japanese sea vegetables. Japanese oils & vinegars.
Japanese chips & crackers. Japanese pickles. Japanese
concentrated foods (plum, garlic, kombu). Japanese teas.
Japanese specialty foods (macrobiotic).
The company’s trademark is now “Making a tradition
of good health.” Address: 701 Tecumseh Rd., Clinton,
Michigan 49236.
1999. Messenger, Bob. 1991. The little company that might.
Wanted: A national niche for Nature’s Select snacks. Food
Business (Chicago, Illinois). March 11. p. 10, 12.
• Summary: Nature’s Select Inc. of Grand Rapids, Michigan,
owned by Peter Assaly, makes natural snacks. His product
line consists of dry roasted sunflower nuts, dry roasted
sunflower seeds, and dry roasted pumpkin seeds (a photo
shows packages of the three packages). His latest product is
a natural peanut butter that is half ground soybeans and half
regular peanut butter. He entered this highly competitive
snack food industry just 20 months ago (in 1989) and his
company’s gross sales are now moving toward $400,000.
Another photo shows Peter Assaly.
2000. Eden Foods, Inc. 1991. Edensoy organic soy beverage:
Delicious, dairy-free, nutritious (Leaflet). Clinton, Michigan.
4 panels each side. Each panel: 23 x 10 cm. April.
• Summary: A color leaflet. Contents: Edensoy, a
wholesome new food. Recipes (3). What goes into Edensoy
(ingredients)? What can you do with Edensoy? The right
choice for health-conscious consumers. What does certified
organic mean? Produced in the U.S.A. with pride, skill, and
care. Environmentally responsible, inside and out.
The company’s trademark is now “Making a tradition
of good health.” Address: 701 Tecumseh Rd., Clinton,
Michigan 49236.
2001. Schillinger, John; Goss, J.R. 1991. Potential
commercial applications of advances in soybean breeding
and biotechnology. In: Richard F. Wilson, ed. 1991.
Designing Value-Added Soybeans for Markets of the Future.
vi + 135 p. See p. 118-22.
• Summary: “Significant quantitative and qualitative
alterations in seed oil and protein composition are being
incorporated into adapted, highly-productive soybean
varieties with agronomically acceptable traits. The new
soybean varieties expected from a joint research effort

between private companies will have industrial traits for
improved feed and food products. These efforts have
been focused on the incorporation of existing and newly
developed traits for improved protein and oil composition
into commercial cultivars. To facilitate utilization of these
cultivars, a system has been devised to certify and preserve
the identity of the soybeans grown under contracted
production. Such an identity-preserved system is necessary
to ensure buyers of the delivery and quality of soybeans, and
meal of oil with defined composition.” Address: 1. Asgrow
Seed Co., Kalamazoo, Michigan 49001; E.I. DuPont de
Nemours & Co., Newark, Delaware 19714.
2002. Coolman, Skip. 1991. 1991 Michigan annual report–
profit corporations: Eden Foods, Inc. Lansing, Michigan:
Michigan Department of Commerce–Corporation and
Securities Bureau. 2 p. May 15. 26 cm.
• Summary: Corporate name: Eden Foods, Inc.–
corporation No. 187-885. 701 Clinton-Tecumseh Road,
Clinton, Michigan 48236. Resident agent: Michael Potter.
Incorporation date: 4 Nov. 1969. Name of the successor
resident agent: Ron E. Roller. The corporation has 50,000
shares of common stock and 500 shares of preferred stock.
Signed by Skip Coolman, Vice-President, 15 May 1991.
On side 2 is a corporate balance sheet. Total assets are
$3,556,000. Corporate officers and directors: Ron Roller,
president. William Swaney, secretary. Mark Shirkey,
treasurer. Skip Coolman, vice-president. Directors: Michael
Potter, Roller, Swaney, Coolman, and Nancy Potter. Address:
Vice-President, Ann Arbor, Michigan.
2003. Eden Foods, Inc. 1991. Eden Foods: Healthy recipes
(Brochure). Clinton, Michigan. 28 p. Each page: 23 x 10 cm.
June.
• Summary: Reprinted with permission from five
macrobiotic cookbooks, which are acknowledged on the last
page. Address: 701 Tecumseh Rd., Clinton, Michigan 49236.
2004. Walsh, Ami. 1991. Tofu entrepreneur plans tasty Asian
joint venture. Detroit News. July 22. p. F-14.
• Summary: Bruce Rose, president of Rosewood Products
Inc., plans to soon start a joint venture with the Zhen Jiang
Bean Factory, a tofu manufacturer with 500 employees
located several hundred miles northeast of Shanghai. The
Chinese company will provide the technology, recipes,
technicians, and equipment to make a new line of tofu
products–quite unlike anything most Americans have ever
tasted. For example “Buddhist Chicken” made of a pressed
tofu called dofu gan.
Contains a nice biography and photo of Bruce Rose,
who has worked in the natural food industry for 20 years.
After earning a degree in philosophy at Central Michigan
and Wayne State universities, he founded a small co-op in
Royal Oak–while holding paying down a job at Michigan
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Bell. He worked at Eden Foods (Clinton, Michigan) for two
years, then in 1980 founded Rosewood Products as a natural
foods distributor.
Five years ago when The Soy Plant, his tofu supplier,
went out of business, Rose bought the used equipment,
invested $100,000 in new equipment, and began making
his own brand of tofu, now named China Rose. Today his
company makes about 4,000 lb/week of fresh tofu. Address:
Freelance writer, Ann Arbor, Michigan.
2005. Saline-Brecon Friendship Guild, Ltd. 1991. Our pride:
Saline, MI, USA. Saline, Michigan. 74 p. 28 cm.
• Summary: Brecon is Saline’s sister city in Wales, UK. The
color cover photo shows the Saline Mill Pond overlooking
the dam towards Weller’s (the building formerly occupied by
Henry Ford’s soybean mill); across the pond is the old Henry
Food schoolhouse, later the residence of Bruce Parsons.
Pages 12-36 contain a history of Saline by various
authors (incl. Wayne Clements of the Saline Area Historical
Society). A bird’s eye view illustration of Saline in 1872
shows Schuyler Mills on the Saline River. Note: Today
the mill is located 0.55 miles from Saline’s downtown city
square. Page 46 notes that the “Schuyler-Ford-Weller Mill at
555 W. Michigan Ave. is an historic site. Page 52 states that
the Ford Motor Co. has a huge plant in Saline. Launched in
April 1966, the Saline Instrument and Plastics Plant is now
the “largest injection molding facility in the world under one
roof.” It houses 37 acres under that one roof and employs
2,425 people.
A half-page article on page 63 titled “Schuyler Mill,”
gives a brief history of this mill later owned by Henry Ford.
For a more detailed and accurate history, see Paul A. Meyer,
et al. 1976. “Wellers”–of which this history seems to be
a summary. Currently the building “houses the Town and
Country Antiques Mall, the Raisin River Cafe below on the
back side ground level, and private apartments on the top
two floors.”
The population of Saline has grown from 1,533 in 1950
to about 7,000 in 1990. Address: P.O. Box 182, Saline,
Michigan 48176.
2006. SoyaScan Notes. 1991. The need for a low-fat, lowcalorie tofu (Overview). Sept. 11. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Fat and calorie content of this tofu should be
at least 30% lower than that made from whole soybeans.
Perhaps the easiest way to make this product would be to
run soymilk made from whole soybeans through a dairy
separator (such as a plate separator or decanting centrifuge,
as is used by the dairy industry to make cream or non-fat
milk) to remove the desired amount of fat, just like the dairy
industry does to make low-fat or non-fat milk. There is a big
potential market for such a product since 1% fat milk has
now passed low-fat milk (2%) as the best-seller in American

supermarkets.
Talk with Ron Roller of American Soy Products.
1992. Feb. 7. In late 1991 American Soy Products began
to work with several separator companies (Westphalia and
Alfa-Laval) and the dairy department of Michigan State
University to try to use dairy separators to reduce the fat
content of soymilk. In short, the traditional equipment and
processes don’t work, apparently because the fat molecules
in soymilk are much smaller than those in dairy milk. The
separators, which consist of a series of plates to separate
heavy from light molecules, end up separating the solids
from the liquids, rather than the fat from the non-fat
constituents. Alfa-Laval is still trying to solve the problem, at
no charge to American Soy Products.
2007. Liu, Keshun; Markakis, Pericles. 1991. Aqueous
ethanol extraction of soybean trypsin inhibitors and
characterization of a calcium-sensitive fraction. J. of Food
Biochemistry 15(3):159-68. Sept. [13 ref]
• Summary: “The trypsin inhibition by an 85% aqueous
ethanol extract of soybeans was shown to have many
similarities to that exhibited by long chain fatty acids and
their acyl CoA esters, in terms of concentration dependence,
time dependence and susceptibility to Ca++ suppression.
The heat-stable and hexane-extractable inhibitor in the
extract was thus referred to as the Ca++-sensitive fraction,
in contrast to classic proteinaceous inhibitors. Tempeh
fermentation increased the antitryptic activity of the 85%
ethanol extract.” Address: 1. Dep. of Food Science and
Technology, The Univ. of Georgia, Georgia Agric. Exp.
Stations, Griffin, Georgia 30223; 2. Dep. of Food Science
and Human Nutrition, Michigan State Univ., East Lansing,
Michigan 48824-1224.
2008. McDermott, Ron. 1991. Early history of Loma Linda
Foods and other companies acquired by Worthington Foods
(Interview). SoyaScan Notes. Oct. 22. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: After Worthington purchased Loma Linda
Foods, 2 pallets loaded with storage boxes of old Loma
Linda records and documents arrived. Ron, who used to
work at Loma Linda in the early 1970s, has been going
through these carefully for the past 6 weeks. There are some
very interesting materials from both the Loma Linda history
and the product manufacturing viewpoints. He is trying to
save and file valuable materials (such as letters from Dr.
Harry W. Miller), and discard what is not important.
When he is done with this, Worthington will have, in
addition to its own history and that of its decade of work
with Miles Laboratories, a wealth of information on the
history of Loma Linda Foods, International Nutrition
Research Foundation (INRF, started by Harry Miller and
given to Loma Linda Foods), Battle Creek Foods, and
Madison Foods, all filed in their archival vault.
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The goal of the World Food Service in Washington, DC,
is to disseminate the best product formulas and technology
worldwide to Adventist food companies. Address:
Worthington Foods, 900 Proprietors Rd., Worthington, Ohio
43085-3194. Phone: 614-885-9511.
2009. Product Name: Dry Roasted Soynuts.
Manufacturer’s Name: Nature’s Select, Inc.
Manufacturer’s Address: 500 Cascade West Parkway, SE,
Grand Rapids, MI 49546.
Date of Introduction: 1991 October.
Ingredients: Whole soybeans.
How Stored: Shelf stable.
New Product–Documentation: 1995-96 Soya Bluebook
Plus (published in Sept. 1995). Page 130. Nature’s Select,
Inc., 500 Cascade W. Parkway SE, Grand Rapids, Michigan
49546. Their roasting facility makes two edible products:
Confection sunflower and sunflower kernels. Note: This is
the earliest entry for this company in the Soya Bluebook.
1998 Soya Bluebook Plus (published in late 1997). Page
190. Nature’s Select, Inc., 500 Cascade W. Parkway SE,
Grand Rapids, Michigan 49546. Their roasting facility makes
two edible products: Confection sunflower and sunflower
kernels.
Letter (e-mail) 15 Feb. 2010 from Peter Assaly, founder
of Nature’s Select, Inc. He incorporated Nature’s Select,
Inc. in June 1989. He first started processing Dry Roasted
Soynuts in Oct. 1991, and subsequently launches a full line
in 1994.
2010. Roller, Ron. 1991. Interest in natto (Interview).
SoyaScan Notes. Nov. 26. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Note: Scott Halizon of Salt of the Earth in
Rifle, Colorado, sells natto starter cultures. He says that Ron
Roller is planning to export small seeded natto soybeans to
Japan via Kawasho. Ron has visited some natto farms in the
USA (one in Virginia, where the Camp variety is grown).
His involvement is more for curiosity than financial. He is
experimenting with making his own natto at home. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2011. Fuguitt, Diana. 1991. The impact of extruded cornsoya blends on rural Njombe [Tanzania] women’s time and
welfare: a model for pre-project marketing analyses. East
Lansing, Michigan: Michigan State University. 18 p. Nov.
28 cm. Series: Working papers–Women in International
Development, No. 224. *
Address: Project Analyst, Tanzania.
2012. Silver, Jimmy. 1991. History of work with natural
foods, Erewhon, Pure & Simple, and Pure Sales. Part I
(Interview). SoyaScan Notes. Dec. 9 and 15. Conducted by

William Shurtleff of Soyfoods Center.
• Summary: Jimmy was born on 21 March 1942 in
Philadelphia, Pennsylvania. His father was an officer in the
Army Medical Corps. After a brief stay in Baltimore, when
Jimmy was in 4th grade, the family moved to Manhasset,
Long Island, New York. He grew up there and graduated
from high school. He graduated from Oberlin College in
Ohio, then did graduate work at the University of Illinois in
the Inst. of Labor and Industrial Relations. He finished his
course work after 18 months, but did not write his thesis,
then went to New York as a labor organizer. After receiving
a draft notice during the Vietnam War, he enrolled in the
University of Michigan at Ann Arbor studying Medical Care
Organization. Again he completed his course work for the
doctoral program, but facing the doctoral thesis, he dropped
out in 1967 or 1968.
He was briefly introduced to natural foods and
macrobiotics in 1967 in Ann Arbor by a friend named
Earl Rosner. One day, in the midst of the psychedelic
counterculture he had a deep inner realization that Americans
were destroying their ecosystem, both within and without.
He quit using psychedelics and began to eat only natural
foods. He read You are All Sanpaku and The Book of
Judgment, early macrobiotic works. He bought the books
and “health foods” at an old-line health food store named
Zerbo’s, run by Harry Zerbo in nearby Livonia, Michigan. At
the Kuwahara trading post in downtown Detroit he bought
real Japanese food–such as various sea vegetables, soba, and
noodles–and Koda Brothers Kokuho Rose brown rice.
At about this time (1967-68) Jimmy got into the music
business, and was sort of in business with a poet named
John Sinclair, who was a great bear of a man, who the media
regarded as the Pharaoh of the Hippies, and who managed
a band named the MC-5. Jimmy and John were partners
in a production company named Trans-Love Productions–
Gets You There on Time. Jimmy managed a rock group
named Iggy Pop and the Stooges. After a few months John
introduced Jimmy and Susan (his girlfriend of several years
and wife to be) to Jim Semark, another poet who was into
macrobiotics, Baha’i, and meditation. In mid-1968 Semark
invited Jimmy and Susan to a macrobiotic cooking class
taught by Michio Kushi at Semark’s home in Detroit; then
they soon met Michel Abehsera–who they thought was
wonderful and very down to earth.
Jimmy and his wife, Susan, were married on 23 Oct.
1968 in Ann Arbor. He and Susan were in Ann Arbor at
the time the food co-op changed into Eden Foods but they
were never members of the co-op or the Zen Macrobiotic
Supper Club–for reasons that he cannot now recall. He and
Susan were loners and membership in such groups wasn’t
their style. Jimmy’s parents still lived on Long Island in
New York so when he and Susan visited them, they used to
go into the city and buy foods from Arnie Greenberg (who
owned Greenberg’s, a Jewish deli-grocery store at 125 1st
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Ave., near Ratner’s vegetarian delicatessen, in New York
City). Arnie carried foods in bulk and packaged natural
foods from suppliers such as Infinity. Infinity Foods was
a small food warehouse on the 2nd or 3rd floor run by a
bunch of Scientologists (including Howard Rower and Jason
Hammond [son of John Hammond Sr. of Columbia Records
and brother of the white blues guitarist John Hammond Jr.
of John Hammond and the Nighthawks]) who were into
macrobiotics and natural foods. Jimmy had their catalog
and visited their warehouse. Located in downtown New
York at 171 Duane St. on the west side near the commercial
produce and meat area, Infinity started in the mid-1960s
and was the first company to import macrobiotic foods from
Japan–before Erewhon. The Erewhon retail store used to
carry Infinity’s products. Then Infinity fell on hard times and
disappeared. Arnie would also ship him macrobiotic staples
by Greyhound bus. He recalls Gloria Dunn, who looked like
a gypsy, and he recalls Eden Organic Foods which was on
the second floor of a building near downtown Ann Arbor.
Shortly after Bill Bolduc started Eden, Jimmy and his wife
left for Los Angeles with Iggy Pop.
Their first daughter, Rachel was born on 23 Jan. 1969
in Ann Arbor. He went to Los Angeles with his band in the
spring of 1970. He played music at night then during the day
would hang out at the Erewhon retail store on Beverly Blvd.
in Los Angeles with Bruce Macdonald and Paul Hawken.
He thinks that Michio Kushi had sent either Bill Tara, Bruce
Macdonald, or Paul Hawken from Boston to open a branch
of Erewhon in Los Angeles in about the summer of 1969.
Years later when the store became a wholesale company, it
was given the name Erewhon West, since it had different
ownership from Erewhon in Boston. At the end of the
summer of 1970, he and his wife moved to Los Angeles to
live with Aveline Kushi, who had a house on Franklin Ave.
in Hollywood. He wanted to work with Erewhon, not in
the retail store on Beverly Blvd., but in the little warehouse
that they were just acquiring kitty-corner to across the street
from the retail store. In about 1970 it began wholesaling
and distribution business. But when Jimmy returned in the
fall, Hawken was gone; he had moved to San Francisco
and gone to work with Fred Rohe. Hawken had apparently
had a falling out with Michio and Aveline Kushi. So Jimmy
worked with Bruce Macdonald (“a wild man then, as ever”).
Jimmy and his family then moved to Boston, where they
lived and worked from Dec. 1970 to 1976. Jimmy had been
asked by Michio Kushi to take over the failing restaurants
(Sanae and The Seventh Inn) in Boston. Both were owned
by Sanae Corporation. Richard Sandler and Warren Durbin
had grandiose plans to expand Sanae, so they opened The
Seventh Inn on Boylston St. in Boston. It was an immediate
failure and they struggled with it for years afterwards–then
they just up and left. Paul Hawken at Erewhon had promised
to help Jimmy with Sanae.
Then Jimmy worked in Los Angeles with Erewhon West

(owned by John Fountain–John Deming was the financial
backer) from 1976 to 1980. John Deming’s family controls
the Murphy Oil Co. in Louisiana and they are extremely
wealthy. Erewhon West had financial troubles trying to
compete with Nature’s Best and K&L–big, established
distributors. In 1980 Deming fired Fountain and was going
to liquidate the company–just shut it down. So Jimmy and
Jeff Hilgert bought the assets from Deming and in June
1980 they transformed Erewhon West into Pure Sales. The
company has done various things over the years. Initially it
sold natural food consumer products. John Fogg developed
the excellent marketing concept for So Tamari in about 1981.
When Erewhon went bankrupt in 1981, they voided their
contract with Pure Sales to permit the use of their name for a
royalty–so within 90 days Pure Sales eliminated the Erewhon
name from all of their products; all of the Japanese products
became “So’” products (So’ Tamari, So’ Ramen, etc.), a
name Jimmy coined, which meant nothing but sounded
Japanese. (Continued). Address: President, Pure Sales, P.O.
Box 5116, Irvine, California 92716-5116. Phone: 714-5405455.
2013. Silver, Jimmy. 1991. History of work with natural
foods, Erewhon, Pure & Simple, and Pure Sales. Part II
(Interview). SoyaScan Notes. Dec. 9 and 15. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): In 1982 Jimmy and Jeff Hilgert
sold their business (which was growing very fast), except
for the name (Pure Sales), to Fillmore Foods, a supplement
company that wanted to expand into natural foods. Fillmore
Foods named the new company Pure & Simple–its rebirth.
Bruce Macdonald, always one to see an opportunity, started
Pure & Simple making natural tortilla chips in San Diego.
The chips were reasonably successful. “It’s not clear to me
whether Bruce coined the name Pure & Simple or whether he
found it on the back of a Corn Nuts package.”
When Phil Parente / Parenti got involved in raising
money to take over New-Age Natural Foods (Fred Rohe’s
company), somehow Pure & Simple became part of the
package. Bruce Macdonald took the name Pure & Simple,
which he controlled, to Parente, offered to trade the name for
shares in the company if Parente would continue producing
his chips. He also suggested many other product ideas to
expand the line. Parente agreed. Then in the early 1970s
Parente was sued by the company that makes Corn Nuts
because they wanted to use the Pure & Simple name. The
two companies fought a legal battle over this name for
several years. Parente won. Then Parente began to expand
Pure & Simple. An ex-disc jockey named A.J. Celeri got
Parente involved in some carrot packing operation that his
family had been involved in. Then they got into organic
chickens and eggs, and finally opened a big New Age natural
foods supermarket in Palo Alto. A good idea that had arrived
too early, it was not successful. Soon the whole thing was
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completely out of hand. In the end, Phil Parente ran the
original Pure & Simple into the ground. He had the mafioso
from the produce market chasing him, and all the people who
had invested money in the company were also after him.
Pure & Simple never filed formal bankruptcy papers; it just
went down the drain. During this period Pure & Simple and
The Well were both located in the same warehouse [at 795
West Hedding St.] in San Jose. Jimmy thinks that Pure &
Simple was the name of the whole company, which owned
the line of Pure & Simple branded grocery products, such
as jams and juices. The Well was simply the fresh produce
distribution arm of Pure & Simple.
The Lundberg brothers, producers of organically grown
rice in Richvale, California, had a brother-in-law or a cousin
named Dick who worked as a salesman for Shade Foods,
a maker of yogurt toppings in Belmont, California. Dick
went to Bill Shade and recommended that Shade acquire
the Pure & Simple name and run the company. So Shade
Foods bought Pure & Simple, which at that time was only
producing a line of jams and a few other minor products.
They were grossing about $4,000 a month and they had
about $9,000 a month in expenses. Shade Foods ran Pure
& Simple for about a year–into the ground. Roger Hillyard
knows this whole story. Roger had a brokerage named
Omega and he took Jeffrey Hilgert (who was employed by
John Deming at Erewhon–Los Angeles) to Shade Foods in
hopes that Jeffrey would take over the marketing of the Pure
& Simple products. Jeffrey convinced Shade Foods to sell
the company to Deming. Shade agreed to sell. Jimmy later
bought Pure & Simple (along with Erewhon–Los Angeles)
from Deming. When Jimmy sold his business (Pure Sales)
to Fillmore, most of his 100 products or SKUs [SKU = stock
keeping unit] were under the Pure & Simple brand. These
products went off the market in about 1985-86 when the
whole thing, with $5 million in sales, fell apart. Pure Sales is
now primarily a supplier of organically grown ingredients to
natural food manufacturers.
Of all the original natural food companies based on
the Erewhon format, Eden Foods is the only one that has
survived and thrived in its original format. But Eden might
not be in existence if it hadn’t been for soymilk.
Note: Jimmy Silver and his wife and family have long
lived in Irvine, California. The physical office of Pure Sales
has been in Costa Mesa since 1985. Address: President, Pure
Sales, P.O. Box 5116, Irvine, California 92716-5116. Phone:
714-540-5455.
2014. Teeguarden, Ron. 1991. Founding and early history
of the food co-op (in Ann Arbor, Michigan) that later
became Eden Foods (Interview). SoyaScan Notes. Dec. 10.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ron ran a business named the TeeguardenLeabu General Store located in the basement of Marshall’s
Bookstore (that sold radical and anarchist literature), which

was below the Herb David Guitar Studio at 209 South
State Street a few blocks off Main Street in Ann Arbor. The
store was financed by his partner and best friend Vic Leabu
(pronounced luh-BOE then but luh-BUU now; it’s Romanian
not French), and Gloria Dunn worked there a lot. A very
kind black lady named Rose from Marshall’s Bookstore
rented Ron and Vic the space for $50.00 a month because she
liked the creative work they were doing and Marshall’s was
using the basement. The store sold antique clothing from the
1920s, art from local artists, and records; it was not a thrift
store.
In about the summer of 1969 Ron and Gloria Dunn
started a small food-buying co-op. The co-op was an
eccentric, inventive, creative expression–and food was part
of it. Co-ops were very new in those days. Within a few
weeks some friends, who were also involved in macrobiotic
cooking, joined the circle of people that were buying food
together. These included Vic Leabu, Tim Redmond, Mark
and Nancy Retzloff, and Bob Thorson. The informal group
ordered food from Erewhon roughly 3-5 times; Gloria and
Ron put together the orders which were probably pre-paid.
When the food arrived, those who had participated in the
order divided it up at the Teeguarden-Leabu General Store.
Ron Teeguarden brought whole grains and miso into the coop. Vic Leabu’s influence gradually increased, while Gloria’s
declined. At the maximum, no more than 12 people were
ever involved with the food co-op to which Ron belonged. It
was never thought of as a business, it had no assets nor board
of directors, and it never paid any money for the space that
it used occasionally. It was just a bunch of people buying
together.
When the co-op first started, there was only one little
old-line health food store in Ann Arbor; the room was about
10 feet square and it did not sell natural or macrobiotic foods
except very expensive brown rice in little bags.
To go back a bit: In early 1968 Ron felt he was
becoming severely debilitated–from smoking pot (as was
the fashion in those days) and the incessant pressure of
being a varsity tennis player at Michigan on a full athletic
scholarship and a pre-med student with a heavy academic
load. In retrospect, he felt like he almost had chronic fatigue
syndrome from burning the candle at every end. So he wrote
a letter to George Ohsawa (not knowing that Ohsawa had
died) asking for advice. He got a great letter back from
Herman Aihara saying, in effect: “Eat miso soup and tekka
every day, use them to help you give up coffee, and if you
ever come to California, please come and stay with me.”
Ron was deeply impressed with Herman’s kind and generous
offer to a person he didn’t even know. So Ron sold his dope
to buy an airplane ticket to California, and appeared at
Herman’s door in long hair and a beard. They took him in
and within a week his life changed and has never gone back.
“It was a revelation.” He became thoroughly macrobiotic,
quit drugs, and returned to Ann Arbor; thereafter his memory

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 865
became clearer and he dropped everything to start what has
become a lifelong interest in Oriental medicine and healing.
Ron notes: “I am eternally grateful to Herman as a great
man.” Shortly thereafter Ron and Iona, who had know each
other for years but never gotten along well, were married;
she then quit drugs, started a macrobiotic diet, joined the coop, and soon became a fantastic cook. In 1971 she wrote a
cookbook titled Freedom through cooking: The macrobiotic
way.
Jimmy Silver was not a member of the co-op but he was
a key influence because he had been macrobiotic for about 2
years, he had an advanced understanding of the philosophy
and practice, he had long hair and was very hip, but he did
not use drugs–which was very rare at that time. He was so
healthy, his wife was very beautiful, and they were both very
pure. He managed a rock group named the MC-5 whose
motto was “Sex, drugs, and rock and roll.” People looked
up to him as the leader of the macrobiotic movement in Ann
Arbor. Ron doesn’t know where Jimmy got his food–he
never came into the co-op. Nor does he recall that the co-op
ever had a bank account and he does not see why they would
have needed one.
But after 2-6 months the local health department
wouldn’t let them keep grains in the basement of Marshall’s
Bookstore, so they moved it to an upstairs location at 514
East William Street; that was when Bill Bolduc and Tim
Redmond (with important guidance from Jimmy Silver
and help from Mark Retzloff) began to organize the co-op
and transform it into a company, which was first given a
name–Eden Organic Foods. At that same time, Ron greatly
decreased his involvement in the food co-op. He shopped
at the co-op quite a bit but he does not recall ever working
there. He was busy with his own store and he became
motivated to try to finish school (he was in school but
carrying a light load), then he wanted to move to California,
so he and Iona sold their second-hand general store for $300.
The question arises: When was Eden Foods established?
Ron Teeguarden believes that the idea for Eden Foods was
born in mid-1969 with the establishment of the original
unnamed food co-op that ordered macrobiotic foods. “That
was when the seed was planted, though it didn’t bloom
until later that year when the name Eden was coined and
a real macrobiotic food company came into existence.”
Ron is happy to have been connected with this group and
to have helped to plant the seed that has become one of
America’s most successful natural food and macrobiotic
food companies–Eden Foods–but he feels that he deserves
very little credit for what he did and he certainly does not
want to be called “the founder.” “Most of the credit for
establishing the company goes to Bill Bolduc.” He is now
deeply involved with Chinese herbs, has just raised close to
$1 million, and plans to build an upscale store in Hollywood
by late 1992, and eventually take his concept nationwide.
Follow-up talk with Ron. 1993. March 6. The time

from 1967 to 1969 is quite hazy in his mind. It seems like
another life and another world. “It’s a funny, fuzzy feeling
to know that I was part of Eden and part of Erewhon when
it first started.” Ron also started the Acupressure Center in
Berkeley. Ron did not follow developments at Eden Organic
Foods after he left Ann Arbor in 1970. He does not recall
having ever met Michael Potter, and he still does not recall
that the food co-op ever had a bank account or that he ever
signed a signature card for that account (yet “We probably
did have a bank account; Maybe Vic got it and I might have
signed it. Maybe that’s where the money went every day.”)
And he has never been aware that the name “Eden” may
have been derived from letters in his last name–but he is
not sure that his recollections are correct. His new Herbal
Emporium in Hollywood is coming along very nicely.
Address: The Tea Garden, 1334 Abbott Kinney Blvd.,
Venice, California 90291. Phone: 310-450-0188.
2015. Redmond, Tim. 1991. Early work with Eden Foods
and macrobiotics. Part II. 1971 to 1979 (Interview).
SoyaScan Notes. Dec. 11 and 23. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: In the summer of 1971 Tim and Bill Bolduc
first met Mike Potter, who had been managing a macrobiotic
natural foods store named Joyous Revival in Birmingham,
Michigan. Mike was born in about December 1949. There
used to be free concerts on Sundays in the park in Ann Arbor.
Mike would buy a 50-lb bag of rice from Eden plus a few
odds and ends, take it out to the park, cook the rice, and sell
it by the bowl to people in the audience.
The growing wholesale business made such large
demands on Tim’s time that he and Bill began to look for
someone to manage the retail store. In the fall of 1971, they
hired Mike Potter as manager. For a while Mike worked for
little or no wages. In 1972 Bill and Tim offered Mike an
ownership position, and gave him about 13% of the total
stock in lieu of his service. Bill and Tim now each owned
43.5% of the company’s stock. This ownership structure
lasted for about one year. In about Nov. 1972 the retail store
was moved from 211 State Street into a much larger location
at 330 Maynard St. Potter continued to manage the retail
store until about 1974.
When Bill Bolduc left the company in the late summer
or fall of 1973, he and his wife Judy sold their shares back
to the company. Bill left for a variety of reasons, in part
because of a little friction that existed at the time. Tim now
ended up owning 51% of the company stock and Michael
Potter owned 49%. Tim was the president. This arrangement
continued for about a year until about the winter of 1974,
when Potter convinced Redmond to give up 1% of his stock
for a certain amount of money he knew the company needed
at the time. Tim and Mike Potter were now 50-50 partners.
Potter became the president shortly thereafter.
In 1974 Tim Redmond made initial contacts with Muso,

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 866
a leading macrobiotic supplier. Mike Potter now traveled
to Japan and developed Eden’s contacts with Muso. Eden
began importing directly from Japan, but Erewhon had an
arrangement with Muso which stated that Muso could only
sell products to American natural foods companies under the
Erewhon brand. Eventually the growing number of natural
foods importers, including Eden, protested this policy. There
were meetings in Florida and California. Yuko Okada of
Muso and Mr. Kazama of Mitoku came to a meeting that was
held in Florida, and in about 1975 or 1976 Eden began to do
business with Mr. Kazama of Mitoku, importing under the
Eden brand. This move by Mitoku broke the Erewhon-Muso
monopoly. Today Eden again imports all of its Japanese
products from Muso.
In 1973, after about 1½ years of operating out of the
rudimentary Quonset hut, Eden was ready for a bigger
warehouse. So they found an old building near the middle
of Ann Arbor, several streets west of Main Street, down
by the railroad tracks. They shared this building and their
trucking with Midwest Natural Foods which was run by
Hank Bednarz and David Rock. During this period of 1½ to
2, Eden and Midwest became competitors. Eden sold only
dry bulk and packaged natural foods; Midwest sold packaged
health food lines, vitamins, and frozen or refrigerated goods.
Though the two companies proved to be philosophically
incompatible, they were the first to act as a full-line “super
distributor.”
Still growing, Eden moved to larger location on Platt
Road in the spring of 1974. The previous 50/50 ownership
structure continued until the summer 1979, when they took
in Cliff Adler as a junior partner. Cliff purchased 10% of the
company stock at a favorable price, leaving Mike and Tim
with 45% each. Shortly after the disastrous fire occurred
in Nov. 1979 at the warehouse on Platt Road, several key
employees were encouraged to stay with the company by
awarding them shares of stock. Also one outside person
purchased some stock from the company; this provided
money that the company greatly needed. The retail store and
restaurant were made into an independent company (named
The Maynard Street Connection, Inc.) from the Eden Foods
wholesale operation.
In May 1980 Tim resigned his position with the
company, sold most of his stock back to the corporation (he
kept only a few shares), and took over management of the
retail store and restaurant, which had been the beginning
of the company. There were many personal reasons that
Tim left. Since the company’s future looked uncertain, he
received a relatively low price for his stock. He still owns
the stock he did not sell at that time. Tim and a friend
operated the retail store and restaurant for about 3 years,
then they sold it at the end of 1983. In mid-1984 Tim and
Mike Potter had lunch and Mike invited Tim to come into the
new soymilk venture, American Soy Products (ASP). Tim
worked as a consultant for the first 9 months until mid-1985,

at which time he became an employee of ASP. Tim is still
one of a few people who own shares of stock in Eden Foods;
others include Mike Potter and three other people.
Tim is interested in the question: When was Eden Foods
founded? He once asked Michael Potter where Michael
got that July 1967 date. He recalls that Michael said he had
asked the National Bank of Detroit (NBD) in Ann Arbor,
which carried Eden’s first bank account. It is Tim’s guess
that the July 1967 date was when Ronnie Teeguarden opened
the account for his used clothing store (Teeguarden-Leabu
General Store). Tim feels that “Eden Foods did not start in
July 1967 by any stretch of the imagination. To say [as a
1991 Eden publication does] that in 1967 ‘The first checking
account was opened for Eden Foods’ seems blatantly
incorrect.” The concept may have started as early as 1967 but
the entity and the name did not start until Nov. 1969.
Some people have stated their opinion that the 1979 fire
was caused by arson in order to collect insurance money. Tim
is sure that these opinions are incorrect. During 1977 and
1978 Eden had been expanding rapidly and had gotten into
a tight financial position. Cliff Adler helped the company in
this situation. In 1979 they were having the most profitable
months they ever had. The business was not in bad financial
shape. Moreover the fire cost Eden hundreds of thousands
dollars more than they ever recovered from the insurance
company. Address: Vice President of Marketing and Sales,
American Soy Products, Inc., 1474 N. Woodland Dr., Saline,
Michigan 48176. Phone: 313-429-2310.
2016. Lewis, David L. 1991. Henry Ford and the magic
beanstalk. Paper presented to the Ontario Soybean Growers’
Marketing Board. 8 p. Dec. 6. At annual meeting held in
London, Onratia, Canada.
• Summary: Much of this interesting presentation are taken
from the author’s original and very authoritative book, The
Public Image of Henry Ford (1976, see p. 282-85). “Henry
Ford mostly is remembered for his Model T, mass production
methods and the five-dollar day which doubled his workers’
pay. But he should be equally remembered for his extensive
soybean experimentation and research into plastics, his last
great achievement and the work that delighted him more than
any other.
“Ford grew up on a farm near Detroit, and had a lifelong
interest in improving the lot of the farmer. As early as 1907
he experimented with a motorized tractor which he called
an “automobile plow.” During the ‘teens and ‘twenties he
designed and built the Fordson tractor.
“In early 1928, Ford became interested in a new
agricultural concept, farm chemurgy; that is, putting
chemistry and allied sciences to work for agriculture. The
auto king was chiefly interested in finding new industrial
uses for farm crops, although he also hoped to find new ways
to use crops for food.
“In 1929 Ford established a laboratory in Dearborn and

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 867
began experiments to determine which plants or legumes
offered the most promise. After extensive research, he
decided in 1931–exactly 60 years ago–to focus attention on
the soybean.”
The author then presents an interesting and carefully
documented discussion of Henry Ford’s work growing
soybeans and testing soybean varieties in Michigan, soybean
plastics and the “plastic car,” contemporary media comments
on this car (see record for 1941), development of soybean
fiber Ford’s suit and tie made from soybeans (by 1938),
Ford’s unsuccessful attempts early in World War II to interest
the U.S. armed forces in making uniforms out of soybean
fabric, sale for the fiber fabrication process and machinery to
The Drackett Company, of Cincinnati [Ohio], in Nov. 1943,
work of Ford and Edsel Ruddiman with soyfoods.”Ford
also advanced his ideas about the soybean and chemurgy
with exhibits and a film. In 1934, he planted a small plot
of soybeans and exhibited soybean processing machinery
in his company’s exhibit area at the Chicago World’s Fair.
Similar exhibits were shown at various state, regional, and
world’s fairs during the 1930s. In 1935 the Ford Company
produced and distributed Farm of the Future, a sound-slide
film which illustrated Henry Ford’s views on the importance
of chemurgy.
“Ford’s frequent declaration, ‘soybeans will make
millions of dollars of added income for farmers... and
provide industry with materials to make needed things
nobody even knows about now’ was proved correct by the
passage of time.”
Today soybeans are still grown on Henry Ford’s former
Dearborn estate, Fair Lane. In fact, about 400 of the 2,300
Ford-owned acres surrounding Ford World Headquarters,
located adjacent to the Ford estate, are devoted to soybean
cultivation, a fact which amazes foreign visitors.
“Soybean cultivation does seem remarkable on property
valued at hundreds of thousands of dollars per acre. But
growing soybeans serves a practical purpose, according
to George Anderson, manager of corporate real estate for
Ford Motor Land Development Corporation. ‘It creates an
economic value and saves us from weed control,’ he says.
“Anderson, who monitors 255 million square feet
of Ford office and factory space around the world, has a
sentimental attachment to the soybean fields remaining in
Dearborn.
“’You watch the wind gently blowing the fields, and it’s
like an ocean,’ he says. ‘When you see a soybean field, it’s a
thing of beauty...’
“As for Henry Ford, through his experimentation, and
the publicity he gave it, he made a substantial contribution
to the increased utilization of the soybean. His work in this
field, started when he was in his late sixties and carried
forward until he was 80 years of age, is the outstanding
achievement of his declining years. Even at 80, Ford found
boyish delight in helping to prove that there was industrial

and culinary magic in a beanstalk.
“All North Americans are beneficiaries of that magic,
most of all soybean growers and those allied with them.
If you and your Marketing Board ever designate a patron
saint, or wish to memorialize a Champion of the Soybean,
may I respectfully suggest that you consider Henry Ford for
the honor. Were he alive, I’m sure that no other recognition
would please him more. I’m also sure that he’d come to your
ceremony in a soybean-derived car, wearing a soybean suit–
and expect every dish in our luncheon to be based entirely on
soybeans.”
Note: Prof. Lewis is now (Dec. 1992) finishing a new
book on the history of the Ford Motor Co. from 1956 to the
present. It is sort of a continuation of the 3-volume work
by Nevins and Hill (1954-1963). Address: Prof., School of
Business Administration (Room B3253), Univ. of Michigan,
Ann Arbor, MI 48109-1234. Phone: 313-764-9540.
2017. SoyaScan Notes. 1991. The dark side of Michael Potter
and Eden Foods (Overview). Dec. 1991 to March 1992.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: In interviewing current and former employees
of Eden Foods, there were a number of controversial
or sensitive areas in which they were willing to share
information as long as they were not quoted as the source.
Moreover, sensitive information was found in public records.
On 18 Aug. 1968, Gerald Mitton had been killed in
an automobile accident collision in Troy, Michigan, while
Michael Potter was driving. Michael was convicted of
negligent homicide, involving driving under the influence of
alcohol. He was sentenced to a fine of $100, 30 days license
suspension, and 1 year probation–a light sentence by any
measure. Source: Court records in Potter’s 1989 trial.
Michael Potter never went to college. The story goes
that he was about to enroll at the University of Michigan. He
got in line to register, decided the line was too long, and thus
decided not to go to college.
On Potter’s methods of getting control of Eden Foods.
Bill Bolduc hired Potter, but a lot of Potter’s groupies also
came along from Detroit. They all worked at the retail store
and the company tried to run itself democratically. Potter
took the position that Bolduc was the only one who was in
control of the company and began to organize his people.
They asked Bolduc to leave. Bolduc left shortly thereafter,
from a combination of this peer pressure and from being
burned out after working 7 days a week for 4 years straight;
he had a family with 2 kids and just got really sick of the
whole thing. Moreover there was a strong philosophical
conflict; Bolduc wanted to develop local sources of seasonal
foods, whereas Potter wanted to import large quantities of
foods from China and Japan. Not long after Bolduc left,
Potter and his group did the same thing to Tim Redmond.
“The fact that Michael Potter is now in jail (in
Coldwater, Michigan) doesn’t surprise me in the least. There
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is a dark karmic cloud following him around.” First he had
to go to jail for 30 days in early 1989 because of charges
related to promotion and use of Edensoy as a baby food.
An Edensoy pamphlet had stated that Edensoy was “Good
for babies.” Then, on 13 April 1988, while he was driving
in a car with his partner, Cliff Adler, they were in a serious
accident in which Cliff was killed and Michael was seriously
injured.
Before Cliff Adler died, he and Michael Potter each
owned 36% of the shares of Eden Foods. They had an
agreement that if either partner died, the other had the right
to buy him out. After Cliff died, Michael exercised his
contractual right to buy all of Cliff’s shares from his wife,
Fran Adler. We do not know how much Michael paid for this
stock.
Michael Potter was sentenced on 12 Oct. 1989 at the
circuit court in Ann Arbor; the Ann Arbor News ran a major
story on the sentencing the next day. The jury convicted
Michael of manslaughter [negligent homicide] due, in part,
to high alcohol levels in his blood, and disregard of sanctions
by various courts on his drinking after driving. It was a near
repeat of the tragic fatal accident 21 years earlier, in 1968.
Michael had confessed to being an alcoholic–perhaps in
hopes of getting the mercy of the court, which he did not
get. He was sentenced to 8-15 years in jail–a sentence that
he began to serve on 12 Oct. 1989. Fran Adler (actually the
Adler estate) received a final settlement after the accident of
$2.25 million, paid by Potter’s personal insurance company
and Eden Foods’ insurance company (the latter because the
accident took place in a company car). Ron Roller took over
as president of Eden Foods–the top man.
After Michael went to jail, Carolyn Roller Potter, his
wife and mother of their four children, decided she’d had
enough and on 7 Nov. 1990 she filed for a divorce. Court
files show that this was the second time she had filed for
a divorce–the first being on 1 May 1985–alleging abuse
and harassment, particularly when Michael was drinking.
She described one incident where he beat her up when he
was drunk. However on May 21 (about 3 weeks later) she
withdrew the filing; apparently they had had a reconciliation.
But with a divorce in 1990, she would become owner
of half of the stock in Eden Foods. Ron Roller, who was
president of Eden Foods while Michael was in jail, was Carol
Roller Potter’s brother–and thus Michael Potter’s brotherin-law. Some speculate that Michael may have reasoned
as follows: If Ron sided with Carol, their combined stock
might be enough to let them gain control of Eden Foods
and override Michael. Whatever his motives (and Michael
would probably deny that had the above motives), Michael
fired Ron from Eden Foods in mid-June 1991 and asked him
to work for American Soy Products. A clause required Ron,
upon leaving Eden Foods, to sell all stock he owned in Eden
Foods back to the company. Then in the summer of 1991
Michael installed his younger sister, Nancy Potter, to run

Eden Foods.
Records at the circuit court in Ann Arbor show that
during the divorce proceedings, Michael tried to do a reverse
stock split to give him more control of Eden Foods. In July
1991 Carol got an injunction and stopped the split. Court
records show that at that time, stock ownership in Eden
Foods was as follows: Michael and Carol Potter (called “the
marital estate”) 21,500, Frank Dietrich 3,000, Ron Roller
1,500, Mark Cooke 1,200, Tim Redmond 1,000, and Bill
Swaney 900. The final settlement refers to some of Michael’s
shares that may possibly be claimed by Ron Roller [nothing
ever came of this]. The divorce was finalized in Oct. 1991.
As part of the final settlement, Michael agreed to buy from
his wife that 50% of their joint shares that would have been
hers. He is paying her $1.5 million for her 36% over a period
of 10 years. Thus Michael still owns 72% of the shares of
Eden Foods.
In the 1990 divorce proceedings, both partners were
asked: “When did the marriage end?” Carolyn gave the
date that he went to jail. But Michael, in his response, said
“1985.”
Mike is appealing his sentence; his first appeal was
unsuccessful, and he is now appealing to the Michigan
supreme court. He can telephone out of jail, and he is
actively involved in running the company, with the position
of CEO.
Before Potter went to jail, he wrote on a form that he
had no assets. When the attorney general of the state of
Michigan found that Potter in fact did have substantial assets,
he sued Potter (in May 1990) and required him to pay rent of
$1,500 a month to be in jail–retroactively from day one.
Concerning the fire that burned the Eden warehouse
on 26 Nov. 1979, many of the people interviewed hold the
strong belief that the fire was caused by arson. Richard
Leviton, who wrote the first major published history of Eden
Foods (in East West Journal, April 1984), stated: “Most oldtimers at Eden agree that the fire was highly beneficial.” One
person noted: “There was some dirt prior to the fire, and that
(the dealings of some people selling things other than food)
caused the fire. I am convinced that the fire was arson. I
know what the fire inspectors found and where it started. I do
not know why the insurance company paid off Eden.”
“Michael Potter was a drug dealer. He did this is part
to try to raise enough money to pay off Eden Foods’ debts.”
The issue, widely discussed, was “Is it okay to take money
gained through sale of drugs to support businesses that are
for the betterment of society.” A related issue/battle had to
do with employees smoking dope at work. Several managers
strongly opposed it–but Potter refused to side firmly with the
managers. He never got high during the day.
All agree that Michael Potter is an aggressive, very
smart (some said “shrewd”) entrepreneurial businessman
who deserves a great deal of credit for the success of both
American Soy Products and Eden Foods.
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Update: Talk with an old-time drug-related close
acquaintance of Potter’s. 1992. Nov. 1. Michael in now out
of jail on parole; he was released early and has been out
for 2-3 weeks. He has to live with his sister but he is back
running Eden Foods. While Michael was waiting for the trial
after Cliff Adler’s death, he was arrested 2-3 more times
for drunk driving. Concerning the fire that burned down the
Eden warehouse on 26 Nov. 1979, he is certain that it was
caused by arson “aimed as a payback to Michael for nonfood activities. It was arson over drug deals. Tim Redmond
has never understood what happened. Michael feels no
remorse for any of this. The saga goes on.”
2018. Eden Foods, Inc. 1991. Eden Foods: Organic quality
(Leaflet). Clinton, Michigan. 3 panels each side. Each panel:
21.5 x 9.3 cm. Undated.
• Summary: Contents: Organic pioneers. Organic integrity
from soil to shelf. CropExcel, growers helping each
other. What is organic farming? Why is organic farming
important to you? (“Organic crowers are the ultimate
environmentalists”). What does organic certification mean?
Eden organic quality. Quotations from Eden’s organic
growers. Address: 701 Tecumseh Rd., Clinton, Michigan
49236.
2019. Boyer, Nancy. 1991. Re: Biographical sketch. Letter
to Ford Bryan at Henry Ford Museum & Greenfield Village,
undated. 1 p. Handwritten on Nancy Boyer letterhead.
• Summary: In 1931 Robert Boyer married Elizabeth Szabo
of Detroit; she had been born in Hungary. They had three
children: Nancy, Robert Jr., and Thomas. In Feb. 1963
Elizabeth died, and in April 1965 Robert Boyer married
Nancy Ann Miller, a recent widow living in St. Louis.
Nancy was born in Ypsilanti, Michigan. In 1937 she
married Harold Ory and moved with him from Ypsilanti to
St. Louis, Missouri, where Harold worked for Ralston Purina
Co. Harold died in 1963.
2020. INARI, Ltd. 1991. A bounty of natural goodness!
Roasted soynuts, sweetcorn, sunflower and wheatnuts
(Leaflet). Elkhart, Indiana. 2 p. 28 cm. Undated.
• Summary: On the front of this glossy leaflet, the top threefourths is a colored photo showing the company’s four
different types of roasted specialty foods. Below the photo
we read: “A unique ingredient for snack mixes. Less fat than
other nut products. Excellent for food and salad bar toppings.
100% natural... no cholesterol. High in fiber and protein. A
delicious taste treat you’ll love.”
The title on the back is “Healthy, natural foods are the
future... And the future is now!” Describes the four different
products and gives nutritional and packaging information for
each. Address: Corporate sales office: 1764 Crabtree Lane,
Elkhart, Indiana 46514. Phone: (219) 266-1956.

2021. MacDonald, June Fessenden. ed. 1991. Agricultural
biotechnology at the crossroads: Biological, social, and
institutional concerns. NABC Report (National Agricultural
Biotechnology Council, Ithaca, New York). No. 3. [12] + 307
p. (Proceedings of the NABC 3rd annual meeting, held at
the University of California, Davis, California, in late May
1991).
• Summary: Divided into 5 sections with 25 papers in all.
Contents: Agricultural Biotechnology at the Crossroads.
National Issues–Workshop Reports. Visionary Pathways.
On the Frontiers:Biological Breakthroughs and Bottlenecks,
Institutional Incentives and Impediments, Socioeconomic
Issues and Perspectives. Workshop White Papers (incl.
Herbicide Tolerance in Crops). List of Participants.
New members include: Michigan State Univ., Rutgers
Univ. (New Jersey). Address: Deputy Director, NABC,
Ithaca, New York 14853-1801.
2022. Folsom, Richard B. 1992. Fair Lane Oral History
Program (Interview). SoyaScan Notes. Jan. 19. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Richard is volunteer director of Henry Ford’s
Fair Lane Estate Oral History Program. He interviews oldtimers who knew Mr. Ford on both audio and video tapes.
The Estate transcribes the interviews and keeps copies in the
Ford Archives and at Fair Lane. Starting 5-6 years ago, Fair
Lane began to assemble an archives mostly of people who
worked at the house and were familiar with the private lives
of Henry and Clara Ford. The Ford Archives is more the
business and non-personal side of Henry Ford.
Richard has interviewed Bob Smith (1983 Aug. 15,
35 pages) and Jan Willemse. Jan will be speaking to the
Dearborn Historical Society on the first Thursday in Feb.
1992. He is planning to bring with him a sample of the
soyfoods that he made for Mr. Ford in 1936 at the Century
of Progress Fair in Chicago. Jan, who lives in Dearborn, is
now 92 years old. He works 5 days a week, 8 hours a day, as
the executive chef at Miesel/Sysco in Canton, Michigan. He
loves to talk about Henry Ford and soybeans. Address: 46000
Geddes Rd., Canton Township, Michigan (near Dearborn).
Phone: 313-495-1379.
2023. Whitehouse, David; Whitehouse, Harvey. 1992.
Delsoy Products, Whitehouse Products, C.J. Christoff &
Sons, Chadalee Farms, and Rex Diamond (Interview).
SoyaScan Notes. Feb. 4. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Dave’s father, Harvey Whitehouse, and Bob
Smith were partners in Delsoy Products. Since Bob Smith
was connected with Henry Ford, he was the one to attract
the media attention and get the interviews. Neither Dave nor
Bob know where the company’s early files are now kept.
The Detroit News Times and Detroit Free Press may have
run articles on the company. The dairy industry disliked
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Delsoy, so dairy magazines probably didn’t run any articles.
Eric R. Swanson brought in Bob Smith (who was working
for Henry Ford) for his chemical knowledge. Then in Nov.
1944 Swanson brought in Harvey Whitehouse (who had been
production manager at two large dairies in Detroit–Belrose
Creamery then Rosebud Creamery) as production manager
for the soy milk. David entered the company in about 1961.
They have heard that at one point, when Herbert
Marshall Taylor was still with Delsoy Products, Bob Rich
wanted to get a franchise to manufacture Delsoy Topping.
He never got it, but he was able to get a very similar formula
from Rex Diamond who was working at Ford’s Carver
Laboratory. Rich Products was the first to freeze a soy-based
whipped topping. In about 1960, when Bob Smith began to
talk about retiring, Harvey went to freezing Presto Whip,
then Delsoy Topping so that he could store these products
frozen and ship them nationwide–but they were never
advertised as frozen. Most of the sales of Delsoy Topping
were to bakers and restaurants–not to consumers.
At some point prior to 1961 the name of their frozen
product, Delsoy Topping, was changed to Delwhip Topping,
and a new product named Delwhip Topping Base was
introduced; it was a concentrate to which one had to add
water to reconstitute it. The name of Presto Whip remained
unchanged.
Harvey brought out Bob Smith in 1963, and a month
or so thereafter David became president of the company.
Shortly after the buyout, the company name was changed
from Delsoy Products to Whitehouse Products. The brand
and logo then became Whitehouse and product names were
changed. Delwhip Topping became Whitehouse Whipped
Topping, Delwhip Topping Base became Whitehouse
Whipped Topping Base, and Presto Whip became
Whitehouse Presto Whip. All continued to be made with soy
protein.
At about the same time, the company began to private
label their products for other companies under other brands.
They continued to sell the products under their own brands
as well. The company continued to make the two soy-based
whipped toppings then in the late 1960s they developed an
imitation sour cream; it contained no soy protein but it did
contain vegetable oil. They bought the formulation from
another company. About the same time they also developed
a soy-based non-dairy creamer named Whitehouse Coffee
Fresh.
Christoff/Chadalee Farms purchased Whitehouse
Products in about 1983. At that time David was president
of the company and Harvey was in the process of retiring.
Again the product names were changed to Chadalee Farms
Whipped Topping and Chadalee Farms Whipped Topping
Base. They are now finishing a phaseout of those products,
largely because they do not have any other frozen products.
David is now the national accounts manager for Chadalee
Farms, Inc.

Rex Diamond was never employed full time for
Delsoy Products. In the early days he worked at the
company for a day or two now and then in the plant doing
soybean extraction–not as a consultant, but as a friend
of Bob Smith’s. Then Rex pulled a fast one. He left, set
up his own company named Vegetable Products Corp. in
Saline, Michigan (located inside Henry Fords’ old soybean
extraction plant there), and began to make a soy-based
whipped topping named Wonder Whip (non-pressurized in a
cone-shaped container), which was designed to be whipped
with an egg beater. But he did not know how to run a food
plant. One day Bob Smith was visiting one of his chain
store accounts when the buyer told Bob that Rex Diamond
was telling all the distributors that Delsoy Products had
quit making their topping–so that Rex could take over the
accounts. Diamond had so many problems with the quality of
his product that his company never got off the ground, and in
less than a year went out of business. He tried to sell his used
equipment to Delsoy.
In the late 1940s and early 1950s Diamond worked
for American Maize Co. in Chicago. The company wanted
him to develop a dried dairy-free whipped topping. He was
granted several patents, then American Maize dropped the
project. So Diamond approached Delsoy, asking if they
would like to go in with him on a joint venture; after past bad
experiences, they declined.
Then in Nov. 1952 Bob Rich of Rich Products hired Rex
Diamond and there Diamond was successful in developing
a product named Coffee Rich. Bob Rich and Rex Diamond
set up a separate corporation named Coffee Rich Inc. just
to manufacture and sell the Coffee Rich; it did very well
financially. Diamond was in the process of building a large
home in Buffalo, New York, but then he was unexpectedly
fired by Bob Rich. One of the contingencies of the stock
agreement between Rich and Diamond was that if either
person was terminated or left the company, he had to sell his
stock back to the corporation. Diamond felt he had been fired
because the company (and Diamond) had made so much
money; Rich had to fire Diamond to get control of the stock.
Diamond, who had signed a bad contract, was very upset.
The same thing happened to the sales manager for Coffee
Rich. Again Diamond approached Delsoy Products, asking if
he could manufacture toppings in their plant, but again they
declined. Meanwhile Diamond returned to his home town
in Detroit, and went to an attorney. The attorney settled with
Rich Products for a much smaller sum than Diamond hoped
to get. Within a year or two of his termination from Rich
Products, Diamond committed suicide in Detroit.
Concerning Mitchell Foods: An East-Coast chemist
named Frank S. Mitchell had worked for Rich Products. He
left and started his own whipped topping company. Rich
Products filed a lawsuit against Mitchell, and Mitchell lost
in Sept. 1964 in New York [Civil Action No. 9597 in U.S.
District Court for the Western District of New York. Trial
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14-18 Dec. 1964.] The company was small and the product
never became important. Address: 1100 Hillcrest Dr.,
Dearborn, Michigan 48124. Phone: 313-562-0242.
2024. Leabu, Vic. 1992. History of Eden Foods (Interview).
SoyaScan Notes. Feb. 14. Conducted by William Shurtleff of
Soyfoods Center. Updated 2 Nov. 1993.
• Summary: Vic’s last name is now pronounced luh-BUU;
it is Romanian not French. Vic and Ronnie Teeguarden
were partners in a company named the Teeguarden-Leabu
General Store. It was located in the basement of a building at
209 South State Street, a few blocks off Main Street in Ann
Arbor. Vic recalls that Marshall’s Bookstore was on the main
(ground) floor of the building and the Herb David Guitar
Studio was on the floor above that–all in the same building.
The person who owned Marshall’s book liked Ron and him,
and that person wasn’t using the basement, so they let Ron
and him use it; it was a very casual arrangement. They sold
used clothes, used, books, used records, etc. Those were
pretty foggy days for Vic, who was “still back in the ozone
of exploring other stuff.” Vic recalls that Michael Erlewine
coined the name Teeguarden-Leabu while he, Ron, and Vic
were sitting in a coffee shop one day. Michael also designed
the Eden Foods’ logo of 4 sprouts in a circle.
Vic had little to do with the food-buying co-op, but he
does remember that food was ordered and then divided up
among the people who ordered it at the Teeguarden-Leabu
General Store. Vic never ordered any food for or through
the food buying co-op, nor does he know who did place the
orders. Gloria Dunn, who had red hair, and Ron did much of
the work with the food-buying co-op. Ron Teeguarden got
interested in food and macrobiotics before Vic, and in about
1970 Ron got Vic interested in these things, so much so that
Vic bought a natural foods bakery and ran it until he got tired
of getting up at 3 o’clock A.M. The informal food-buying coop that met at the Teeguarden-Leabu General Store preceded
the Eden Organic Foods co-op. Vic feels that the founding
of Eden Foods should be dated from Nov. 1969, when the
company was actually founded, and not from any earlier date
connected with the General Store.
Vic first started to work for Eden Foods in sales for 2-3
years, starting after Tim Redmond (his very close friend)
got involved and after Bill Bolduc sold out to Michael
Potter. Ironically, Potter wanted to hire Vic more than Tim
did, even though Tim was Vic’s friend. At the time Eden
Foods shared a warehouse with Midwest Natural Foods
(run by Hank Bednarz; the two companies complemented
each other initially and did not compete) and was already
distributing foods. “Back in those days Eden made little or
profit; we were working, I thought, for the good of mankind,
or whatever. Sort of naive.” Vic shared an office with Ronnie
Roller and hired his present wife before they were married.
He also worked for Eden when they owned the warehouse
off Platt Rd. in Ann Arbor that ended up burning down.

At one point there was a clash of personalities,
philosophies, and viewpoints between Tim Redmond and
Michael Potter. Vic might still be working for Eden Foods if
Tim’s viewpoint had prevailed. Vic feels that Tim deserves a
major share of the credit for building Eden in the early days.
Michael had a stronger macrobiotic orientation than Tim.
At the time they shared a warehouse with Midwest
Natural Foods (which distributed some frozen products
and Mountain High), Midwest decided to compete with
Eden by distributing many of the same foods that Eden
did, plus dairy products and frozen foods. Vic suggested
to Michael Potter that Eden should start selling yogurt and
other dairy products plus some frozen foods to the natural
food stores so they could become a full-service natural foods
distributor; they were delivering other foods to them anyway,
and the stores would buy these products from somebody
else anyway. Vic’s position was based on economics and
building a large company quickly. Michael’s position was
based on his principles and a firm belief that dairy products
were for cows, not for humans. “Michael was fanatically
anti-dairy.” So Eden did not distribute dairy products or
frozen foods. Vic saw this as a major decision, which would
lead to Eden becoming a manufacturer rather than a a
distributor. However, to his credit, Michael Potter, developed
an alternative to dairy products in Edensoy, created a
joint venture company named American Soy Products to
manufacture Edensoy in Saline, Michigan, and thus remained
true to his principles while developing the most successful
single product in the history of the company. Not only that,
he did it all in Saline, Michigan, a town with strong historical
ties to Henry Ford’s work with soybeans.
“Michael’s single-minded quest for macrobiotics and
soyfood products has probably saved Eden Foods–in spite
of himself.” Address: 6023 Winans Dr., Brighton, Michigan
48116. Phone: 313-231-2711.
2025. Leabu, Vic. 1992. Rudolf Steiner, soybeans and other
legumes, dairy products, and vegetarianism (Interview).
SoyaScan Notes. Feb. 14. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Vic is very interested in Rudolf Steiner, his
Waldorf Schools, and biodynamic farming (which relies on
cows–and other domesticated animals- to provide manure for
crops). Steiner encouraged vegetarianism and was aware of
the soybean and Rudolf Hauschka (one of his main disciples)
wrote about soybeans in his book titled Nutrition (Englishlanguage edition published in 1967 in London; First German
edition, 1951).
Steiner related to soybeans in terms of a theory. There
is only one family of plants in the plant kingdom that can fix
nitrogen–legumes. Animals are the only other creatures that
can use nitrogen directly from the air; they take in nitrogen
when they breathe. Thus Steiner felt that legumes were the
plants most closely related to animals. Steiner advocated
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vegetarianism and felt that all human beings were moving
toward vegetarianism. And since legumes are closely
related to animals, he also recommended that people not eat
legumes, including soybeans. Other plants that fix nitrogen
(such as deadly nightshade) are poisonous. Steiner also
referred to Pythagoras, a very enlightened man, who also
opposed the consumption of legumes.
Steiner was not opposed to people eating dairy products
in moderation. Vic’s question is: “How do you justify having
animals and their manure on a farm as part of a biodynamic
farming system if you don’t eat the animals? Or do we just
take care of the animals?”
Dr. Gerard Smith, an American doctor and follower of
Steiner, wrote an interesting book titled The Dynamics of
Nutrition (1980). He discusses Steiner and his vegetarianism.
Address: 6023 Winans Dr., Brighton, Michigan 48116.
Phone: 313-231-2711.
2026. Roller, Ron. 1992. Work with and history of Eden
Foods in Michigan. Part I. To 1980 (Interview). SoyaScan
Notes. Feb. 25-26. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Ron was born in 1953 and he first met Mike
Potter in 1961. The Potter and Roller families both lived in a
northern suburb of Detroit. Ron had some friends who were
friends of the people who ran the macrobiotic natural food
store named Joyous Revival. That store was started by Carl
Weinstein, Scott Halizon, and Howard Tannenbaum. Mike
Potter worked in the store and soon became its manager.
Through that connection, Mike started to travel to Ann
Arbor to sell food at the free rock and roll concerts. Ron
started to go with him (for fun), and they would cook rice
and vegetables. At this time, Ron met Tim Redmond and Bill
Bolduc. At age 15, through Mike’s influence and interest in
macrobiotics, Ron began to eat rice and vegetables as part of
his daily diet.
Ron’s sister and Mike had taken a trip to visit
Muramoto-sensei at Miramichi, near Fort Bragg, California.
At age 16, Ron attended a macrobiotic summer camp for a
few weeks there. That was his first educational contact with
macrobiotics.
In early 1971, while Mike was working at Joyous
Revival, he was married. A little later that year he moved to
Ann Arbor and began working at the Eden Foods retail store.
Several years later Ron moved to Ann Arbor. In the fall of
1972 Ron began to work part-time for Eden Foods while
he was going to school at Eastern Michigan University at
Ypsilanti, studying biology and chemistry. His first job was
to get the store at 330 Maynard Street ready to move into–
painting, building grain bins and shelves, etc. Ron worked
part time at Maynard St. in the deli, stocking shelves, etc.
Many of the other employees also worked part-time.
Ron dropped out of the University and began to work
full-time for Eden Foods when the company moved out

of the Quonset hut and into the warehouse (shared with
Midwest Natural) on Ann Street. He now began to work in
the wholesale operation. After a 10-month leave of absence
doing woodworking in the suburbs of Detroit, Ron returned
before the warehouse moved to Platt Road; he helped with
that move in the spring of 1974. When Mike Gordon, Eden’s
buyer at Platt Rd., decided to go back to school, Ron stepped
into his job. It seemed like a very big responsibility since the
company now had annual sales of about $1.5 million.
In 1976 Ron (age 23) took his first trip to China and
Japan; he traveled with Mike Potter, who had taken his
first trip there in 1973 or 1974. 23They also visited Muso
in Japan. Later Ron made several trips to China and Japan
by himself. From 1976 until the fire in 1979, Eden was
doing more business with China than with Japan. The
main Chinese imports were ginseng (the most important),
nigari, azuki beans, Chinese medicinal herbs, tea, bamboo
cookware, arrowroot flour, etc. Ben Zarcot of Fmali Herbs in
California was also a big importer of ginseng from China.
After the move to Platt Rd., Eden’s wholesale business
(selling to natural/health food stores) continued to expand
very rapidly. At that time, the full-line “super-distributors”
came into being: Midwest Natural Foods, Health Food Inc.
in Chicago, Tree of Life, etc. These companies, which tried
to carry almost every product the industry offers, increased
the number of products they carried to more than 2,000
from only several hundred, in order to provide natural/health
food retail stores with “one-stop shopping” Many of these
products were ones that Eden refused, on principle, to carry.
Erewhon later tried to become a super-distributor and it was
a major cause of Erewhon’s downfall.
Eden now started to sell a few products Eden brand
to other distributors–especially their herbs imported from
China, but also commodities such as nigari, bulk soybeans,
etc. Their first customer was Gene Newman of Manna Foods,
Inc., in Scarborough, Ontario, Canada. For a while Eden sold
truckloads of Michigan-grown soybeans to tofu makers such
as Nasoya. That business gradually fell off as tofu makers
cultivated local sources for their soybeans.
Ron introduced Cliff Adler into Eden Foods. In the
summer of 1976 Cliff started to work at Eden and invested
some money in the company by buying shares. He had
a lot talent in the area of sales–he was a real go-getter in
marketing–and he soon made many close friends in the
company.
At some point, probably shortly after the fire, a number
of employees got stock in Eden Foods, including Ron Roller,
Bill Swaney, Mark Cook, and several others who left the
company before the move to Clinton.
In Nov. 1979, just before the fire, 55 people worked for
Eden Foods, which had annual sales of about $4 million.
Sales were growing and the company was distributing
about 2,300 items as they tried to compete with the “superdistributors.” Eden sold no refrigerated or frozen foods, and
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no dairy products. The company had two warehouses. The
big one, about 12,000 square feet, held almost all the food,
plus the mill, the main office, the roaster, and the packaging
machines. The smaller one, 4,000 square feet located not far
away, was a truck repair garage and storage place for mostly
non-food items plus a bottling line and a little overflow
food. The night of the fire, the big warehouse was as full as
it had ever been. The fire burned for a week while Eden’s
employees watched. It totally destroyed the big warehouse
and the offices, and everything in them, sparing only the
smaller warehouse. The next day, all but 7 people had been
laid off. There was nothing for them to do.
The remaining employees were Mike Potter, Tim
Redmond, Cliff Adler, Ron Roller, Bill Swaney (warehouse
manager), Chris Burnham (warehouse), and Bena Burda
(sales). They cleared out the small warehouse, and trimmed
their product line to about 300 items.
Within 2 weeks after the fire, operating out of the
smaller warehouse that they were leasing, Eden was sending
out food to customers. They contracted with People’s
Warehouse in Ann Arbor to mill the large amounts of flours
(including soy flour) that Eden sold; a little later Quincy
Milling in Quincy, Michigan, took over Eden’s milling. Cash
was very tight for along time, so there was little marketing
or promotion. All 180 vendors to whom Eden owed money
were put on a payment plan, and they were gradually paid
off. The insurance company paid Eden only $100,000
quickly. The space was also so tight that inventory had to
be moved out of the warehouse each day and moved back
in each night. Then they rented some additional warehouse
space on Phoenix Drive in Ann Arbor, 6-7 miles away. About
a year after the fire, Eden bought an existing warehouse
in Clinton, Michigan and moved in during 1980 to get
more space. They set the mill back up. By now sales were
increasing slowly, but they were still feeling the pressure
of the “super-distributors,” as products proliferated in
the natural foods market. Continued. Address: President,
American Soy Products, 1474 N. Woodland Dr., Saline,
Michigan 48176. Phone: 313-429-2310.
2027. Roller, Ron. 1992. Work with and history of Eden
Foods and American Soy Products in Michigan. Part II. After
1980 (Interview). SoyaScan Notes. Feb. 25-26. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: In Feb. 1982 (27 months after the fire) the
settlement from the insurance company was paid. Shortly
after that, in 1982, Eden bought Schmidt Noodle Co., a
supplier to Eden.
In Sept. 1982 Ron went to Japan, where he picked up
25 new items for the Eden import line from the Muso Co.
One of these was Edensoy soymilk. He visited the Marusan
soymilk plant. Ron recalls how they took him into the room
overlooking the aseptic packaging room, where 16 huge
machines were busily filling and sealing Tetra Brik Aseptic

cartons (most of which were sold in Japan): “It just blew me
away. It was like a personal revelation. Here was a unique,
non-dairy product, being made on a huge scale, and there
was a big need for it in the American market.” When he
visited the Muso office, Ron noticed very large shipments
of this same soymilk being shipped to Spiral Foods (run
by James Wilson) a macrobiotic distributor in Melbourne,
Australia. This also impressed and surprised him.
Back in America, Eden coined the name Edensoy and
developed the artwork for a stand-up foil retort pouch–since
the Tetra Brik Aseptic packages had not yet become legal
in this country. The product was introduced to America in
1983 at a natural foods trade show in Denver, Colorado. The
response was “phenomenal.” No previous Eden product had
ever attracted as much attention. At the show, they picked up
30 distributors for the soymilk. Edensoy soon became by far
the company’s most successful product to date. Eventually
imported Edensoy accounted for about 40% of Eden Foods’
total sales! “It turned into a bigger thing than any of us had
anticipated.”
Also starting in about 1982 there was a big growth of
interest in macrobiotic foods. Because of its large line of
macrobiotic foods, Eden was now uniquely well positioned
to take advantage of this growth.
Edensoy soymilk opened a lot of doors to new
distributors. Inevitably these distributors came to Eden for
the soymilk and then almost always ended up carrying the
rest of the Eden line. The combined sales growth of Edensoy
and the macrobiotic foods led to a big increase in Eden’s
sales to other distributors. Shortly after that, Eden began
to import Edensoy to a public warehouse in Los Angeles
to service the West Coast market. Eventually that led to
Eden sharing a warehouse with Sierra Natural Foods in San
Francisco, and soon the rest of Eden’s products were stocked
there too.
During the mid-1980s, in large part because of Edensoy,
Eden’s sales to distributors began to overtake wholesale sales
to natural/health food stores. The latter were beginning to
drop because of competition from full-line super-distributors.
Eventually the latter comprised only 10% of Eden’s total
sales. At that point, in about 1986 or 1987, Eden stopped
wholesaling directly to retail stores and started to sell only
to distributors. Eden delivered its products on its own trucks
to these distributors, and this extra service also gave them a
competitive edge. Discontinuing wholesale distribution to
retail stores had a very positive effect on Eden’s growth. All
the energy that was formerly required to attend to that 10%
of the business was now free to be focused on developing
new products and the Eden brand.
The period from March 1984 to June 1985 was a
difficult one for Edensoy. The problems with the FDA, the
Edensoy promotional pamphlet, and the Edensoy recall were
described in detail in the East West Journal (Dec. 1985).
On 13 April 1988 Cliff Adler and Michael Potter were
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in a serious car accident. Cliff was killed and Michael was
seriously injured. Cliff was a very outgoing person with
lots of charisma, and his death had a profound emotional
impact on the company; his many close friends felt deep
loss. Ron, who was purchasing director and a director of the
company, took charge of running the company in this time of
confusion. He organized a management team, started daily
management meetings, put budgets in place, and severely
curtailed spending to start accumulating money for the FDA
fine. Within a month, Ron became vice president; Mike was
president and CEO.
In about Nov. 1989 Ron became president of Eden
Foods and president of Schmidt Noodle Co. Mike remained
CEO. Yet despite these problems, in the two years from 1989
to 1991 sales at Eden Foods almost doubled–making them
two of the most profitable years in the company’s history.
Right after Cliff died, Ron took his place as a director of
American Soy Products, Inc. (ASP). In Feb. 1991 he became
CEO of ASP. Ron was president of Eden Foods. In mid-June
1991 he was asked to resign from his position at Eden Foods.
He chose to leave and go to ASP to work full time. Michael
is now chairman of Eden Foods and his sister is president.
Ron is now president of ASP, a joint venture company. Ron
works for ASP above all because he believes in the company
and its products. Address: President, American Soy Products,
1474 N. Woodland Dr., Saline, Michigan 48176. Phone: 313429-2310.
2028. Roller, Ron. 1992. The U.S. soymilk market
(Interview). SoyaScan Notes. Feb. 26. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: During the past 3-4 years, the U.S. soymilk
market seems to be growing at about 10% a year. Sales
slowed during and after the Gulf War, but overall the current
recession has had little effect on Edensoy, soymilk and on
the natural foods industry as a whole. There has been a
proliferation of new products and package sizes. Most of
Edensoy’s volume is sold in liters. The ASP plant is now
nearing capacity. Many people who used to have no interest
in soymilk are now showing a strong interest. Concerning
the size of the market, American Soy Products does not try
to keep statistics, but he doubts that it is any larger than
Soyatech says it is.
In terms of market share by volume of soymilk sold,
Ron thinks that Edensoy has the largest share, Vitasoy is
second (including their sales to the Asian-American market),
Westbrae is third, and Pacific Soy is a distant fourth. No
other companies have significant sales.
One interesting product is a soy & azuki milk, which
Marusan launched in about 1982; Ron is not sure if it is still
on the market.
Ron has heard from a fairly reliable source that a
company has purchased soymilk equipment (he does not
know from whom) to build a soymilk plant somewhere

in the United States. It might be Vitasoy. Someone from
Dr. Chung’s in Korea (makers of Vegemil and Woorean)
is planning to come to the USA to look for companies to
market their Korean soymilk or for potential co-packers.
Address: President, American Soy Products, 1474 N.
Woodland Dr., Saline, Michigan 48176. Phone: 313-4292310.
2029. Roller, Ron. 1992. The U.S. miso market (Interview).
SoyaScan Notes. Feb. 26. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: During the past 3-4 years, the U.S. miso market
seems to be growing, but only slowly. Ron has been away
from direct contact with sales of Eden Foods’ miso for the
last 8 months (when he ceased to be president of Eden Foods,
Inc.), but he still has a good sense of what is happening.
He sees miso as a macrobiotic product–macrobiotics are
the main user base other than Asian-Americans. It is also a
very Japanese food. There are now so many natural foods
products on the market that miso must compete with, that
convenience has become a big factor for consumers. Miso
is not very well understood by many American consumers.
The sodium level in miso may hurt the growth of miso sales
in America–especially for new consumers; it will probably
not have much of an effect on those who use miso and know
what it is.
Ron’s estimates of the U.S. Caucasian market share of
the main miso types is as follows: Barley miso 35%, salty
rice miso 25%, sweet rice miso 25%, Hatcho and other
soybean misos 12%, specialty misos (natto miso, buckwheat
miso, etc.) 3%.
More barley miso is sold in bulk than other types. Ron
sees sweet rice miso (sweet white miso; shiro miso) as
having the most future potential for Americans–especially
for those who are not macrobiotics. Eden imports sweet
white miso from Japan; it is pasteurized to prevent spoilage,
but it does turn brown over time. Ron thinks miso is a great
food that is not adequately appreciated. It may have great
potential as an ingredient sold to the food industry for use in
processed foods.
Ron, personally, has a deep interest in Japanese natural
foods, in food production, and in how the raw materials
(such as soybeans and grains) are produced, i.e. in organic
crop production. “The word ‘macrobiotic’ is a word that I
personally rarely use, though the exposure to that philosophy
has taught me a great deal. The interest in macrobiotic
foods is increasing. The old dreams about locally-produced,
organically-grown foods have come true. They are widely
available and nicely packaged and marketed.” Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2030. Lebowitz, Michael. 1992. America’s best sources
of information on Dr. John Harvey Kellogg (Interview).
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SoyaScan Notes. Feb. 27. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: As an antiquarian and former owner of Mt.
Zion Books, Michael used to collect documents and material
related to Dr. John Harvey Kellogg, but he sold (at cost)
the entire collection, about 1,500 books to James Nix at the
Loma Linda University Library. James is a superb source of
information on this subject, and many other subjects related
to the history of Seventh-day Adventism. He keeps much of
what he knows in his head, but he travels a lot and thus is
sometimes hard to get hold of. Michael had some catalogs
and price lists from the 1930s and 1940s, but he recalls
that there were also 4-5 pages of catalogs (both food and
medical) in the back of some of Kellogg’s larger books.
Jeff Reich in Sandpoint, Idaho, reprints many of
Kellogg’s old works and he owns many of Kellogg’s books.
The University of Michigan also has a very complete
collection of Kellogg materials.
There is also a Seventh-day Adventist man named
David Lee in Loma Linda (P.O. Box 1844) who has studied
Kellogg’s material, made different synopses, and put them
in his own booklet form, which he publishes privately. He
is a wealth of information. He has studied that period of
Adventist history, especially when they were starting to
develop a medical school and how they went against their
own belief system. Jim Nix would know how to contact him.
Lenny Jacobs has heard that there is a Kellogg library
in Battle Creek, Michigan, maybe at the Kellogg Company
(of breakfast cereal fame). Address: Chiropractor, Mt. Zion,
West Virginia 26151. Phone: 304-354-6141.
2031. SoyaFoods (ASA, Europe). 1992. Whole Earth Foods
and Country Grown Foods in joint venture. 3(1):3. Winter.
• Summary: Whole of Foods of London, one of the pioneers
of organic foods in Britain, has announced a joint venture
with Country Grown Foods of Michigan. The latter company
is the largest supplier of organically grown raw materials
in the USA, and the largest supplier of organic soybeans
in the world. Country Grown will represented exclusively
in Europe by Whole Earth Foods Ltd, 269 Portobello Rd.,
London W11 1LR, UK. Phone: 071 229 7545.
2032. Deck, Cecelia. 1992. ‘60s roots bear fruit: Ann Arbor’s
Eden Foods takes checkered path to become an industry
leader. Detroit Free Press. March 2. p. 10F-11F. Cover story.
• Summary: One of the few food cooperatives and natural
food stores that has survived from the 1960s, Eden Foods
“has made it through the wacky ‘70s and the excessive ‘80s
to the health-conscious ‘90s when, in a surge of reborn
interest in natural foods, it has emerged as a for-profit,
$20-million-a-year leader among organic food processors.
“Founded by idealists who cared more about getting
their message of healthy eating to the public than about
bottom lines... the company has never strayed from its

mission: to bring organically grown food to the public.” Tim
Redmond recalls the early days when Eden operated out of
an apartment on East William Street upstairs from Campus
Bike and Toy. “During the summer, when all of the co-op
members had left town or taken jobs elsewhere, former U-M
[University of Michigan] football player Bill Bolduc bought
out the company. ‘No one really seemed to mind,’ Redmond
says... By 1970 Eden was running the biggest natural food
store in the Midwest.”
A competitor for 20 years has been the Cooperative
People’s Warehouse, which has been losing money for the
past few years. After the retail store moved to Maynard
Street, the company “opened a restaurant which gained fame
for its chapati vegetarian sandwiches on Indian flat bread.
A colorful mural painted on the alley wall near the store’s
entrance is still vibrant, though the store and restaurant had
closed by the mid-1980s.”
Soon the company “started licensing outside
manufacturers to pack Eden-brand products such as canned
beans, and began importing packaged food from China
and Japan. Eden also started doing its own manufacturing–
bottling oils, roasting and grinding sesame seeds.”
After a fire in 1979 that caused about $800,000 in
damage, Eden regrouped and opened its warehouse and
manufacturing in an old factory in Clinton. “In 1982, Eden
bought Schmidt Noodle Co., a vintage 1923 noodle maker in
Detroit, that had been making Eden’s organic pasta for about
six years under license.
“The next year Eden began exporting organic soybeans
to Japan and then importing Japanese-made Edensoy, a milklike soy beverage that found an immediate market.” Tim
Redmond recalls that “Eden had never had a success like
this in one product.” According to Peter Golbitz, soymilk
industry sales “zoomed through the 1980s to reach $52
million at retail last year. Edensoy had about a 40 percent
share of the market.”
“But importing Japanese soy milk and living at the
mercy of the yen wasn’t good enough, and Potter believed
that the burgeoning soy milk market could justify a U.S.
plant. So in 1987, Eden opened a soy milk processing plant
in Saline in a joint venture with four Japanese companies.
With redesigned aseptic packaging, Edensoy sales grew
to 4,500 supermarkets nationwide as well as hundreds of
natural food stores.”
“Eden has had certification programs for its organically
grown products since the early 1970s, but in 1988 the
company joined the Organic Crop Improvement Association
[OCIA], which strictly monitors crops to show that they are
grown in soil that is pesticide free for three years and grown
to organic standards. An audit trail can trace a can of beans
to the field where the beans were grown.”
Color photos show: Timothy Redmond, vice president
of marketing at Eden’s soy milk processing plant in Saline,
standing on the plant floor surrounded by stainless steel
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equipment. Nancy Potter, on the cover of the tabloid, beside
a painting of a huge Eden Foods delivery truck. Address:
Free Press business writer.
2033. Deck, Cecelia. 1992. Eden chief calls the shots from
his cell. Detroit Free Press. March 2. p. 11F.
• Summary: The chairman of Eden Foods, Inc., Michael
Potter, is serving an 8 to 15 year sentence for manslaughter at
the Lakeland Correctional Facility in Coldwater, Michigan.
“Potter cannot receive incoming calls, but can call out–
collect only. He can receive up to five visitors at a time, but
the hours are limited.
“The 1988 car accident that led to Potter’s incarceration
changed many people’s lives at Eden Foods and almost tore
the company apart. Potter and his partner Clifford Adler were
driving on Manchester Road near Clinton after drinking.
They missed a curve. Both were thrown from the car; Adler
was killed and Potter injured.
“In 1989, Potter was convicted of manslaughter and
sentenced, based on a history of drinking-and-driving
offenses. Potter declined to be interviewed by telephone or in
person for this story. Before Adler’s death, Potter owned 38
percent of Eden’s stock. After Adler’s death, Potter bought
Adler’s stock from his widow, Fran Adler, under a buy-sell
agreement, increasing his share to 73.8 percent.
“A year after Potter was incarcerated, Eden’s board
named Ron Roller–his wife Carolyn’s brother–president, and
Potter became chairman. But last year, after Carolyn Potter
filed for divorce, the board removed Roller and replaced him
with Potter’s sister, Nancy Potter. Roller is now president of
American Soy Products Inc. in Saline...
“In the divorce settlement, Michael Potter agreed to
pay Carolyn Potter $1.6 million for her share of the Eden
stock over the next 10 years. That’s not the only bill Michael
Potter’s paying. He writes a monthly check to the State of
Michigan for $1,315 in incarceration fees. It’s a seldominvoked right of the Attorney General to recover such fees
from prisoners who are able to pay.”
Color photos show Potter and Adler. Address: Free Press
business writer.
2034. Bolduc, Bill. 1992. Pioneering organically grown
crops in Michigan. More on the early history of Eden Foods,
Inc. (Interview). SoyaScan Notes. March 14. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: In the early years, Bill was strongly in favor
of developing local sources of foods, and especially
in developing organically grown sources. He was
philosophically opposed to importing foods. In 1970 he first
hit the road in his car in search of organic growers like Tom
Vreeland (who Erewhon ended up stealing from Eden), and
Amish farmers in Ohio and Indiana that supplied buckwheat
and molasses to Eden. Then he found the Schmidt Noodle
Co. and got them started as a supplier, plus all the original

juices.
Within Eden, Bill was the person who initiated the idea
of finding local organic farmers. The first organic farmer
that Eden contracted with was Tom Vreeland near Ypsilanti,
Michigan, and the first organic crops they bought were
soybeans, wheat, corn, and rye. These crops, organically
grown in Michigan, are shown in the Eden Foods Wholesale
Pricelist of 26 July 1971, so they must have been grown
during 1970. In July 1971 Eden was at 211 S. State Street.
Bill found Tom Vreeland through a chiropractor named Dr.
Blossom, who was a close friend, who supported Eden, who
was a member of the Church of God (a nationwide Christian
church), as was Tom Vreeland, and who attended the opening
of the store at 211 S. State St. Tom was already growing
crops organically before Bill met him; he had never switched
over to chemical farming. Bill was looking for farmers such
as Tom who were already growing crops organically; he was
not trying to convert chemical farmers to organic methods,
but if they wanted to convert, Bill would help them and give
them a market for their crops.
The inspiration for finding local organic farmers came
from 3 sources: Paul Hawken of Erewhon, Robert Rodale,
and Frank Ford of Arrowhead Mills. He talked with all
of them at about the same time. Hawken had crisscrossed
America in his BMW looking for organic farmers. Bill
happened to be in Boston, Massachusetts, when Hawken
returned from that expedition. Talking with Hawken
encouraged Bill to look for more growers over a wider area.
Bill also went to Emmaus, Pennsylvania and met with Robert
Rodale Jr. to get the names of names of organic farmers and
specifications for organic crops. And he talked with Frank
Ford.
Then Bill found other organic farmers like Ernie Fordos
(he grew beans from the thumb area of Michigan, and still
grows for Bill), and Dale Kunkel (carrots, cabbage, sold
in the Erewhon retail store). When Bill couldn’t find local
organic growers for a desired crop, he would buy from a
non-organic source–as he did with sunflower seeds from
Ontario, Canada. Both he and Tim Redmond spent a great
deal of time finding organic sources. By 1973 when Bill left
the company, roughly 15-20 farmers were growing crops
organically for Eden.
Bill does not have any early Erewhon catalogs or Eden
Catalogs. Tim Redmond is the only person he knows who
has early Eden materials.
During at least one trip to China, another person went
along with Mike Potter. They bought all kinds of antiques
and “made a fortune” when they sold them back in the USA.
Address: Organic Processing Corp., 1430 Clifton Rd., Xenia,
Ohio 45385. Phone: 513-767-9266 or 1-800-647-2326.
2035. Macdonald, Bruce. 1992. How Erewhon got involved
in wholesaling and distributing natural foods (Interview).
SoyaScan Notes. March 16. Conducted by William Shurtleff
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of Soyfoods Center.
• Summary: Erewhon went through three phases of selling:
(1) Retail. (2) Wholesale, direct to natural food retail stores
and restaurants. (3) Wholesale, to natural food distributors
(such as Eden Foods). Bruce started phase 2, selling direct to
natural food stores and restaurants, primarily in New York.
In the spring of 1969, during Bruce’s tenure as general
manager, Erewhon got into the wholesale business, running
it initially out of their retail store at 342 Newbury Street.
Paul Hawken was not involved in the wholesaling to other
companies before he left for Japan. Their store was divided
into 4 parts: The front half was the retail store, the back
half contained the mill (a little 5-inch Meadows Mill later
used for grinding whole-grain flours), a walk-in refrigerator,
and packing tables (where Bruce recalls working with
Jim Docker, packing little 1-5 lb paper bags of grains), an
office, and the basement (connected to the ground floor by
a dumb waiter), which was the warehouse for storage of
commodities.
The wholesale business began in the basement. It started
because Erewhon got a good deal on some sesame oil. A
company named Sesame Products in Texas had developed
the Egyptian salt method of naturally removing the hulls /
husks of the sesame seeds. The company apparently went
bankrupt, but actually they were a front for some illicit
import dealings, such as electronic parts from Mexico. They
got caught, and had to sell their high-quality oil. Bruce got
the opportunity to buy (for Erewhon) all of their existing
sesame oil for 10 cents on the dollar (90% discount). So
he bought all the oil, most of which was in amber pint
bottles, but the rest of which was in about 5-8 large drums.
He trucked it to Erewhon’s retail store at 342 Newbury St.,
and helped to unload it. He and co-workers put Erewhon
labels on the amber bottles (Bruce does not remember who
designed these labels; Paul Hawken had them designed),
bottled the bulk oil manually, labeled that as well, and moved
it all to the basement. Erewhon was now ready to jump into
the wholesale business, and natural sesame oil was their
first wholesale product. Somehow Bruce / Erewhon had to
sell 250-300 cases of natural sesame oil. But since he had
bought it at a 90% discount, he was able to sell it at a profit
below the price of other sesame oils on the market. In the
spring of 1969, Bruce put the oil on a truck and drove it to
Greenberg’s (125 First Ave.) in New York City, Paradox
Restaurant, Georgie Abehsera’s restaurant, etc. He also
took Erewhon’s whole line of products, including their new
imports from Japan. “Greenberg’s took on the entire line of
Erewhon products. Suddenly, it just took off. A month or two
later Erewhon was sending a van down to New York City
ever week.”
Next Erewhon expanded its line of mechanically
pressed, unrefined oils. Bruce had seen some expellerpressed corn oil at Paul Keene’s Walnut Acres, so he ordered
it from Shawnee Milling Co. in Shawnee, Oklahoma.

Erewhon considered hexane solvent extraction to be the “big
bad method” of removing oils, expeller pressing to be so-so
(because the temperature in the worm-screw reached 140160ºF), and hydraulic pressing to be the best since it kept
the product coolest. This golden corn oil foamed upon being
heated and tasted like butter in baked goods. Erewhon’s third
natural oil was a safflower oil. (In 1970 Paul Hawken wrote a
pamphlet titled “The New Oil Story”).
Next Erewhon added a line of grains. They got
non-organic brown rice from Koda Brothers in Dos
Palos, California. The company was owned by JapaneseAmericans, who were the first to break out of the cooperative
marketing scheme, in which all growers mixed their rice
together. They had rubber rollers, which did not scratch
the grain during dehulling. Their Kokuho-Rose white rice
has been the rice of choice for 30 years among JapaneseAmericans. Bruce thinks they may have first sold brown
rice (in 100 lb peat bags) to Infinity in New York, then to
Erewhon.
Then Erewhon added a line of products imported from
Japan. These first arrived in about Nov. 1968, just as the
Erewhon retail store at 342 Newbury St. was opening. All
the Japanese imports came in bulk from Muso Shokuhin
in Osaka, rather than individually packaged. Tamari (from
Marushima) and miso (including bulk mugi [barley] and
Hatcho miso), moromi, etc. came in wooden kegs, loose,
rather than in containers, so there was lots of breakage. Most
of these imported products were stored in the basement.
Erewhon bought some noodles (soba and udon in 5 kg
boxes) from Japan Foods, then from Nishimoto Trading
Co. and also from Muso. The product line was very simple,
consisting of no more than 400 different items. The bestselling wholesale items were the oils, tamari, miso, rice,
and imported kuzu, umeboshi (salt plums) and azuki beans.
In the retail store there was no produce case or freezer, no
vitamins or supplements, no potatoes or dairy products.
Initially, Erewhon’s largest customer was the combined
4-5 macrobiotic study houses in Boston, Massachusetts,
accounting for roughly 50% of sales. Erewhon had an old
van that delivered the food to the study houses, initially at
retail prices; this business kept the retail store afloat. By the
late spring of 1969 the wholesale business began to take off,
and the macrobiotic study houses were now allowed to buy
at wholesale prices. Some additional delivery trucks were
acquired.
The macrobiotic products, other than what Erewhon
imported, were only available in health food stores, through
Chico-San. Because of the high mark-ups at several stages in
the process, these products were tremendously expensive for
consumers. So Erewhon decided to sell direct to East Coast
stores, cutting out the distributors, to keep prices down. Now
things started to move very fast, and Erewhon soon achieved
national distribution. “It was like introducing products into
a vacuum. The whole natural foods industry was starting
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up, all these little places like Eden Foods in Ann Arbor
[Michigan], Tom Swan in Chicago [Illinois], etc.
Bruce traveled to New York and lined up new wholesale
customers among macrobiotic restaurants and food stores.
Samsara, a macro restaurant in the lower east side run by
George (“Georgie”) Abehsera, was Erewhon’s first customer
and its biggest restaurant customer. (Michel Abehsera’s
younger brother, George later became the baron of the clay
and soap business, Three Sheaves, Pierre Cattier, then Nature
de France). Right around the corner was Arnie Greenberg,
who had a deli on the lower east side, and was one of the
first to merchandise macrobiotic foods; he rapidly became
Erewhon’s best customer. He was very busy selling a
mish-mash of foods though he had no particular personal
commitment to macrobiotics. Before him, Irma Paule in New
York City had run “The Little Cupboard” but had gotten in
trouble and was no longer in business at this time. Other
good restaurant customers were the Paradox, and the Caldron
(Gloria Bremmer at 308 E. 6th St.). The Good Earth, a retail
store run by Townley, soon began to order; he was one of
the original honest organic produce retailers. The restaurants
and the food stores accounted for about equal sales volume
for Erewhon. Erewhon shipped all its goods to New York
(its sole market) via common carrier; Erewhon owned no
delivery trucks of its own. There were no other natural food
stores in Boston. One other unique customer was Jimmy
Silver, who was macrobiotic, the manager of a rock band
named Iggy Pop and the Stooges, and had hair down to his
waist. He would drive down from New York with his cute
little wife, Susie, and buy $300.00 of food at a time for the
whole band. It was the biggest single order that Erewhon
ever got in those days. Not long after that, Jimmy dropped
out of the music scene and came to Boston.
Then Roger took over from Bruce as general manager
in about Oct. 1969, right after Bruce married Maureen, his
first wife, and left for Los Angeles to help start the branch
of Erewhon there. The Erewhon store in Boston (at 342
Newbury St.) started with sales of about $400 a day. The day
of Bruce’s wedding, on a Saturday in about Oct. 1969 was
the first day that the Erewhon store’s sales topped $1,000
a day. It was a milestone day and in those days it seemed
like big money. But two years later, Erewhon’s sales were
$20,000 a day.
In Los Angeles, Bill Tara had opened the doors, and put
the bricks and boards up for a new Erewhon store. But Bill
was never comfortable doing business; he preferred to teach
macrobiotics. So Aveline Kushi encouraged Bruce to come
to Los Angeles (where she was living at the time) and to get
the West Coast branch of Erewhon started. So Bruce and
Maureen moved to Los Angeles.
How did Erewhon finance this growth? At the beginning
Erewhon, the trailblazer, was extremely profitable, since
they had essentially no competition, and had thriving retail
stores in Boston and Los Angeles. The dollar was very

strong (from 1967 to 1971 one dollar was worth 355 yen), so
Erewhon could buy an item for $1, sell it for $3.50 and still
be $2 under any competition (mainly Chico-San). Erewhon
invented the concept of a natural food store. Fred Rohe in
San Francisco had developed a related idea, perhaps a little
before and in parallel with Erewhon. His Sunset Health
Foods, later named New Age Foods, was a modified healthfood store that sold vitamins, whereas Erewhon was a pure
natural foods store, that didn’t sell vitamins. In addition,
Erewhon had quality standards and a philosophy of foods
that no one in the industry had.
After Bruce left, Erewhon moved into its first real
warehouse on Farnsworth St. This represented the first real
commitment to the wholesale business. A fleet of trucks was
acquired. Eventually semis [semitrailers] were delivering all
over New England. Address: P.O. Box 100, Cambridgeport,
Vermont 05141. Phone: 802-869-2010.
2036. Ferrell, John. 1992. Mechanical cows and industrial
soybeans: Henry Ford’s vision of a sustainable future. 6 p.
Unpublished manuscript. [24 footnotes]
• Summary: Contents: Introduction. Making the cow
obsolete. Agricultural alchemy. War on waste. A new
generation of prophets. Farms and factories in a sustainable
future. “Ford was a contradictory personality. Although he
was not a vegetarian, he maintained that meat and milk were
unnecessary. He owned a choice herd of dairy cattle, but
considered dairy farming inefficient.”
Later published in somewhat condensed form under the
title “Forgotten legacy: Henry Ford’s vision of a sustainable
future–An original environmentalist.” in EarthSave. 1992.
Spring & Summer. p. 15-17. Address: P.O. Box 66336,
Washington, DC 20035. Phone: 202-632-1178.
2037. Macdonald, Bruce. 1992. Ceres, Shadowfax, and
Erewhon (Interview). SoyaScan Notes. April 5. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Frank Calpeno, who was heavily into
macrobiotics, started Ceres as a natural food distributor in
Colorado Springs, Colorado. “He was a sweetheart of a guy.”
He was going to be a Green Mountain Granary retail store
in Colorado Springs; George Slavin made a deal with him.
Whatever the deal was, that ruined the basic idea of the retail
store. By the time Bruce arrived (ca. 1972) Frank ran his
own natural foods retail store in Colorado Springs; not until
years later did he become a distributor. He may have been
doing a little distributing before 1980, which is when Bruce
left Colorado, but not much. He was not a major player.
Shadowfax was a little natural foods distributor that
was established in about 1970-71 by Charlie Smail in
Binghamton, in upstate New York. Bruce thinks they were
not macrobiotic, but they were strictly natural foods. They
started at about the same time as Laurelbrook. They were
going great guns for a while and then they petered out. Bruce
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was on the West Coast so he does not know what happened
to them.
Mottell was another small natural foods distributor in
New York; he was also going great guns for a while (roughly
1970-1980), but didn’t last for long. New York was a tough
market for distributors; they came and went.
Essene started as a strict macrobiotic retail store that
was one of the original distributors of Erewhon products.
“When we first set up all of these distributors down-line
from Erewhon, they were one of the first–along with Food
for Life in Chicago (Chicago, Illinois), Eden Foods in
Michigan, Green Mountain Granary in Colorado, Westbrae
in Emeryville, etc. Most of these people had natural foods
stores and Erewhon helped them to expand into being
distributors–based on the model of Erewhon. They modeled
themselves after Erewhon and bought a large percentage of
the products they distributed from Erewhon.” Their catalogs
were often identical or almost identical to that of Erewhon.
This all happened shortly after Bruce left for the West
Coast, so in about 1970-71. Essene was run by Denny and
Howard Waxman; they still exist. Within the last year or so
they moved out of the tiny store they had into a larger, nicer
space. The only one Bruce can think of that did not start as a
retail store was Laurelbrook.
What does Bruce think was responsible, above all, for
creating that Erewhon model? “Paul Hawken and myself.
We established the quality standards, the retail store look and
environment, the packaging design, the price list and catalog
content and design, etc.”
Was Bruce ever aware of a power struggle within
Erewhon in Boston? No. The chain of authority was always
clearly established and respected. In later years things got
a little weird with Bill Garrison (who ran the company into
the ground), Ty Smith (who rebuilt it). Erewhon made a
comeback under Ty, who was the last real live wire to run the
place, before it went into its long, slow erosion and decline.
A decisive even was the lawsuit, which had to do
with Erewhon’s refusal to sell to co-ops. The co-ops sued
Erewhon. That was the straw that broke the camel’s back.
Even though Erewhon won the lawsuit, but they lost because
the legal fees cost them something like $250,000. There
was not enough money to pay these fees and Erewhon never
recovered. And Erewhon made other mistakes after that.
Trying to become a full-line super-distributor. Doubling
the number of items in the catalog. Moving into a huge and
expensive warehouse. The labor union strike, etc.
Bruce hired Jeff Flasher out of jail in Los Angeles–
where he first worked for Erewhon, L.A. In about 1970
Bruce got a letter from a guy named John Beverage, who
was in jail. He said that he could get out if he could prove
he had a job. Bruce wrote him back, “You’ve got a job.”
John Beverage came to Erewhon West Coast, worked for
3-4 months and was a wonderful, sweet guy. He developed
a very successful company making alfalfa sprouts in

Boulder, Colorado throughout the 1970s and into the 1980s.
Unfortunately he died of a liver disease several years ago.
Anyway his roommate and best friend in jail was Jeff
Flasher–who had been caught dealing pot [marijuana].
When John Beverage was working at Erewhon he told Bruce
that he had a friend, Jeff Flasher, who was coming up for
parole, and he asked Bruce if he would do the same thing for
Jeff. Bruce said, “sure.” Jeff Flasher became the miller for
Erewhon West Coast. Several years later Bruce heard that
Jeff was president of the company. “I was astonished.”
Bruce believes that by focusing more on one product,
Erewhon could have become a dominant force. San-J
has built up and now owns the real tamari market, which
means the market for natural soy sauce. They have nearly
70% or the market. While Bruce was at Green Mountain
Commodities, San-J became the dominant player. They do
all the bottling for Eden now. It happened when the dollar
collapsed relative to the yen. Remember, in 1987 a dollar
would buy 255 yen; it now buys about 130 yen. So, basically,
all Japanese imports doubled in price, which enabled
San-J–an American manufacturer of tamari and shoyu–to
take such a large share of the market; they were $2 a bottle
less expensive. Eden Food was a major importer of tamari
[natural shoyu] from Japan, as was Westbrae with their
Johsen. Tree of Life was a major importer and Arrowhead
Mills used to sell quite a bit.
Some big questions: Why didn’t Erewhon West
Coast move to San Francisco, since 95% their wholesale
business was in northern California? It made no sense for
Erewhon West Coast to be in Los Angeles–which had a
tropical climate. Erewhon West Coast was a major factor in
Erewhon’s early growth, largely because they could bring
containers imported from Japan into the USA through the
West Coast. “We began to rival the East Coast in sales for a
while.” One month, the East Coast did $390,000 a month in
sales while the West Coast did $330,000 a month. Why did
Michio Kushi fail to grasp America’s entrepreneurial spirit?
Why was he not honest and straightforward in his offers of
stock ownership in Erewhon with Paul Hawken, Ty Smith,
and Bruce Hawken? Address: P.O. Box 100, Cambridgeport,
Vermont 05141. Phone: 802-869-2010.
2038. Hansen, Betty; Johannes, Kenlon. 1992. Re: Midwest
Association of State Departments of Agriculture [MASDA]
Meeting. Letter to QSSB state association’ executive
directors and SoyDiesel Project Managers for IL, IN, IA,
KS, MI, MN, MO, NE, ND, OH, SD, and WI, May 20. 5 p.
Typed, with initials on letterhead.
• Summary: The Missouri Soybean Merchandising Council
(MSMC) has been working on a SoyDiesel project for this
meeting to be held on 19-22 July 1992 in Rapid City, South
Dakota. The MSMC will sponsor the tour buses burning a
SoyDiesel blend for their tour on July 21. “Since your state
is one of the twelve listed [as a member of MASDA; Illinois,
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Indiana, Iowa, Kansas, Michigan, Minnesota, Missouri,
Nebraska, North Dakota, Ohio, South Dakota, Wisconsin],
we would like you to be part of the sponsoring group.
Central Soya would provide the fuel. If you contribute, your
state would receive proper signage and recognition.
Materials we have received so far on the event are
enclosed [4 pages of attachments]. The cost will be
approximately $350 per state. Address: 1. Executive
Director; 2. Director of promotion / education. Both: MSMC,
P.O. Box 104778, Jefferson City, Missouri 65110-4778.
Phone: (314) 635-6701 or 1-800-662-3261.
2039. Okada, Yuko. 1992. Re: Muso’s soymilk factory in the
USA. Importing organic soybeans to Japan. Letter (fax) to
William Shurtleff at Soyfoods Center, May 21. 1 p. [Eng]
• Summary: “Did you know that I have a soymilk factory in
the U.S.? It has been operating for almost 7 years. It was the
first soymilk company in the United States and is growing
every year. The company is located in Michigan, where most
of the organic soybeans are grown.” Note: The author is
probably referring to Muso’s 15% ownership in American
Soy Products, Inc., whose plant at Saline, Michigan, began
commercial operation in Nov. 1986.
Muso is also importing organic soybeans into Japan, and
has already imported about 300 metric tons this year. The
use of organic soybeans in Japan is growing on the part of
companies making shoyu, miso, tamari, tofu, etc. for Muso.
Address: Muso Co., Ltd., Kosei Bldg. 2nd Floor, Tanimachi
2-5-5, Chuo-ku, Osaka 540, Japan. Phone: 06-942-0341.
2040. Potter, Nancy. 1992. 1992 Michigan annual report–
Profit corporations: Eden Foods, Inc. Lansing, Michigan:
Michigan Department of Commerce–Corporation and
Securities Bureau. 2 p. May 7. 26 cm.
• Summary: Corporate name: Eden Foods, Inc.–corporation
No. 187-885. 701 Clinton-Tecumseh Road, Clinton,
Michigan 48236. Resident agent: Ron E. Roller and Nancy
Potter. Nature of business: Wholesaler of organic foods. The
corporation has 50,000 shares of common stock. Amount
paid-in: $27,600. No shares of preferred stock. Signed by
Nancy Potter, President, 7 May 1992.
On side 2 is a corporate balance sheet. Total assets are
$4,796,810. Corporate officers and directors: President:
Nancy Potter. Secretary: William Swaney. Treasurer: Mark
Shirkey. Vice-president: Skip Coolman. Directors: Michael
Potter, Coolman, Swaney, and Nancy Potter. Address:
President, Ann Arbor, Michigan.
2041. Supermarket Business (New York). 1992. Aseptic tofu
joins other natural foods enroute to Russia. May.
• Summary: “Morinaga Nutritional Foods, makers of MoriNu Tofu, donated over 100 cases of its aseptic tofu–close to
a ton–as part of a hunger-busting effort targeted at the former
Soviet Union. In all, some 20 tons of natural food products

were sent to St. Petersburg in early April.
“The Hunger relief effort was coordinated by Marlene
Wolford, a Corpus Christi, Texas-based organic food
promoter, and Dr. Mikhail Zykov, a macrobiotic food
advocate. Along with the aseptic tofu, which has a 10-month
shelf life without refrigeration, natural foods companies sent
brown rice, sea vegetables and other health food products.
“Participating companies included Eden Foods of
Clinton, Michigan, which gave away more than 14 tons
of products, and Arrowhead Mills, Country Grown Foods,
Goldmine Natural Foods, Lifetree Products, Ocean Harvest,
Traditional Foods and Pacific Bakery, among others.
“Separately, Morinaga Nutritional Foods’ parent
company, Morinaga Milk Industry, recently sent thousands of
pounds of its infant formula to the former Soviet Union from
its headquarters in Japan.”
A photo shows Mr. Kumoda, head of Morinaga
Nutritional Foods, standing with a co-worker and many cases
of tofu in front of a large white banner on which is written:
“Mori-Nu Tofu: To Russia with Love”
2042. Okada, Yuko. 1992. How American Soy Products in
Michigan came into being (Interview). SoyaScan Notes. July
15. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Yuko says that he, not Michael Potter, brought
together the five companies that formed American Soy
Products (ASP), the maker of Edensoy in Michigan. Potter
did not speak Japanese and he did not have the connections
to pull together this sort of complex joint venture. The idea
for the joint was developed jointly from Mike Potter and
Yuko Okada as Muso found itself shipping more and more
soymilk from Japan to the USA. This soymilk was made
from American soybeans and it contained mostly water. After
the concept was firm but before the final papers were signed
by the five partners, Bruce Macdonald played a role in the
process. An employee at a company with which Bruce was
involved was a Filipino, who worked for Kawasho in New
York. Through this person, Bruce helped bring Kawasho
into the deal, and without Kawasho, who was the source of
financing, the deal probably would not have happened.
Kawasho was the last of the five partners to enter into
the agreement. Marusan and Kawasho would only enter
the agreement if Muso did. Kawasho knew nothing about
soyfoods or the soyfoods market. They were the company
that was least connected with the soyfoods industry and
market, but they were also by far the biggest company
involved in the venture, with roughly $2,000 million in
annual revenues. In short, Muso became the key link in
putting the ASP deal together. Address: Muso Co., Ltd.,
Kosei Bldg., 2nd Floor, Tanimachi 2-5-5, Chuo-ku, Osaka
540, Japan. Phone: 1. 06-942-0341.
2043. Product Name: Fried Tofu, Dofu-Gan (Savory
Baked Tofu, 2 types), Tofu Chicken, Fresh Soymilk (Plain
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Unsweetened Traditional Style).
Manufacturer’s Name: Tofu International Ltd.
Manufacturer’s Address: 738 Airport Blvd., Suite 6, Ann
Arbor, MI 48108. Phone: 313-665-2222.
Date of Introduction: 1992 July.
New Product–Documentation: Talk with Tim Redmond of
American Soy Products. 1992. May. Bruce Rose has a joint
venture with a large Chinese tofu company to make tofu in
Michigan.
Talk with Bruce Rose, of Tofu International Ltd. 1992.
Sept. 25. All of these products were introduced in July 1992
by Tofu International Ltd., which was formerly named
Rosewood Products Inc. Dofu-Gan is extra firm tofu, pressed
under hydraulic presses, not water packed. Note: The Soy
Plant, the ancestor of Tofu International Ltd. introduced
Dofu-Gan in March 1978.
Tofu Chicken is made by cutting a cake of Dofu-Gan
into a net or accordion like french fries linked together side
by side. After cutting, the net is fried then simmered in a
broth. It tastes great in a meatless chicken sandwich and is
now sold in some local grocery stores.
2044. Eden Foods, Inc. 1992. A few trade secrets about light
soy drinks (Ad). Whole Foods. Aug. p. 80.
• Summary: See next page. This full-page, color ad explains
that any consumer can make a “light” soy drink by just
diluting Edensoy with 33% water. Edensoy prefers not to sell
such a product since that would involve shipping 33% more
water, using extra packaging, energy, etc.
The ad claims that Edensoy tastes better because it is
made from a special soybean variety that has a lower yield
than other varieties.
This ad contains one completely incorrect statement:
“In 1986, Eden Foods became the first American company
to manufacture soy beverages in the U.S.” According to
the SoyaScan database, at least 184 commercial soymilk
products were made in the USA before Edensoy; several of
these are still on the market (Soyagen, Soyamel) and are sold
nationwide.
Another surprise: By 2002 Eden was making and selling
“Edensoy Light.”
This ad also appeared in Health Foods Business (Aug.
p. 12), Whole Foods (Sept. 1992, p. 22), and Natural Foods
Merchandiser (Sept. 1992, p. 63). Address: 701 Tecumseh
Rd. Clinton, Michigan 49236.
2045. Ferrell, John. 1992. Forgotten legacy: Henry Ford’s
vision of a sustainable future–An original environmentalist.
EarthSave. Spring/Summer. p. 15-17. [23 ref]
• Summary: Contents: Introduction–the 1934 World’s Fair
in Chicago, Illinois. Making the cow obsolete. Agricultural
alchemy. War on waste. A new generation of prophets. Farms
and factories in a sustainable future.
Note: For an uncondensed version of this interesting

article, containing many original references, see the author’s
March 1992 unpublished manuscript titled “Mechanical
cows and industrial soybeans: Henry Ford’s vision of a
sustainable future” (6 p.). Address: Washington, DC.
2046. Roller, Ron. 1992. Why is the price of soymilk higher
than that of cow’s milk (Interview). SoyaScan Notes. Sept.
18. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The main factor for the higher cost of soymilk is
that vastly larger amount of dairy milk produced; soymilk is
not yet able to benefit from these economies of scale.
Second is the distribution network. Cow’s milk is a
local or regional product. Many dairies deliver milk in their
own trucks direct to supermarkets and other retail stores.
This means both that distribution costs are relatively low
and that there are few if any middleman distributors. By
contrast, soymilk is often shipped several thousand miles
at the cost of about $0.10 per liter. As the soymilk market
grows and soymilk comes to be produced on a more regional
basis, distribution costs will drop, making soymilk more
competitive with cow’s milk.
The third factor is the aseptic carton used for soymilk,
which is much more expensive than the typical Pure Pak
carton or plastic jug used for cow’s milk. Yet because
soymilk must be shipped nationwide, this carton is the least
expensive available form of packaging–all things considered.
Included in the price of the carton is the cost of the film (the
per package price decreases as the number of packs ordered
increases, with breaks at 250,000 to 500,000 to 1 million),
the cost of the outer case carton, waste cartons, rental on
the packaging machines, and the investment in the building
in which the filling and packaging takes place. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2047. Rose, Bruce. 1992. The Soy Plant was renamed Tofu
International Ltd. in Feb. 1992. Joint venture with Zhenjiang
Bean Factory, a Chinese tofu company near Shanghai
(Interview). SoyaScan Notes. Sept. 25. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: In Nov. 1990 (after 2½ years of negotiations)
Bruce Rose (not his company, Rosewood Products Inc.)
signed a joint venture agreement with a big Chinese tofu
manufacturer named Zhenjiang Bean Factory, located
in Zhenjiang, China, about 130 miles west-northwest of
Shanghai. The purpose of the company produced by the
joint venture was to manufacture fresh (unpasteurized),
traditional Chinese-style tofu and tofu products in Ann
Arbor, Michigan, to be sold locally. Operating out of the
plant at 738 Airport Blvd. in Ann Arbor, formerly owned by
The Soy Plant, they started producing small amounts of tofu
in February 1992 and at that time they renamed the company
Tofu International Ltd. (TIL; It was formerly Rosewood
Products Inc.). They formally started tofu production in July
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1992. New products, all introduced in July 1992, include
fried tofu, dofu-gan (2 types, very firm, not water packed),
tofu chicken, and fresh soymilk.
The new company is operating out of the same factory
as that formally occupied by The Soy Plant and Rosewood
Products Inc., but with different equipment; and the tofu is
made in a different way. In 1987 Rosewood Products Inc.,
a natural foods distributor (founded in 1980 by Bruce Rose,
the president) purchased the Soy Plant’s assets in bankruptcy
court and invested a lot of money in new equipment.
Rosewood had been distributing the Soy Plant’s tofu for
6 years. For the next 5 years Rosewood was also a tofu
manufacturer, making typically 5,000 lb/week (sometimes
as much as 6,000 lb/week) of tofu, then production began to
decrease as the competition grew more intense and as Bruce
found he had too much to do trying to run both a distributing
and a tofu manufacturing company. So he began to look
for outside help in managing the tofu production operation.
Rosewood Products Inc. still exists as the distributor of the
tofu manufactured by TIL.
The Chinese are providing a team of skilled tofu
production and management and production experts,
equipment, and technology for making unique traditional
Chinese tofu products. Presently, everyone in the plant is
Chinese–they speak little or no English. Bruce does not
want to compete with the “Big Boys” that sell aseptic
or pasteurized tofu (Morinaga, etc.). Tofu production
(especially in second generation products) has increased
since the joint venture started and is now at about 3,000 lb/
week–but most of this tofu is made into second generation

products. Bruce has been to Zhenjiang once and visited their
big factory which makes several hundred thousand kg/month
of tofu.
In the near future, they plan to start making pressed
tofu sheets, and Buddha’s Chicken or Duck, which no other
company in America is presently making. Address: Founder
and President, Rosewood Products, Inc., 738 Airport Blvd.,
Suite 6, Ann Arbor, Michigan 48108. Phone: 734-665-2222.
2048. Agriculture Canada, National Grains Bureau. 1992.
A study to compare the grain marketing systems in Ontario,
Michigan and Ohio. Winnipeg, Manitoba, Canada. vi + 68 +
21 p. Sept. 28 cm. Spiral bound.
• Summary: This report was issued under the Grains 2000
program. Contents: Executive summary. 1. Introduction and
background. 2. Production patterns. 3. Marketing patterns
and trends. 4. Nature of the grain marketing industry. 5. Price
trends and relationships. 6. Country grain elevator charges
and discounts. 7. Grain elevator costs and performance.
8. Transportation cost comparison. 9. Competitiveness
assessment overview. 10. Recommendations for the Ontario
grain industry. Appendices: A. Canadian grades and
standards. B. U.S. grades and standards. C. Posted board
price data 1989-1991. D. Ontario Grain & Feed Dealers
Association conversion tables.
Note: This is the earliest document seen (Aug. 2021)
that contains Canadian soybean grades and standards.
Address: Winnipeg, Manitoba, Canada.
2049. Product Name: Edensoy Extra: Dairy-Free Soy
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Beverage [Original, Vanilla].
Manufacturer’s Name: American Soy Products, Inc.
Manufacturer’s Address: 1474 N. Woodland Dr., Saline,
MI 48176. Phone: 800-248-0301.
Date of Introduction: 1992 September.
Ingredients: Original: Purified water, organic soybeans,
malted cereal extract, calcium [calcium carbonate], kombu
(seaweed), job’s tears, organic barley, sea salt, vitamin E,
beta carotene, vitamin D-2. Vanilla: Same but vanilla extract
listed before calcium.
Wt/Vol., Packaging, Price: Tetra Brik Aseptic cartons. 250
ml (8.45 fluid oz), or 1 liter (33.8 oz, 1.06 quart).
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: This product is marketed
by Eden Foods, Inc., 701 Tecumseh Rd., Clinton, Michigan
49236.
Ad in Whole Foods. 1992. Oct. p. 11. “Edensoy Extra.
Read all about it.” “New. Fortified with beta carotene,
vitamins E &D and calcium. A significant source of vitamins,
minerals and protein. Ideal for people who are lactose
intolerant. Made with OCIA certified organically grown
whole soybeans. Low in saturated fats and sodium; no

cholesterol... Sea vegetables provide a natural source of beta
carotene (for vitamin A) and soybeans provide the base for
vitamin E. Both are powerful antioxidants that protect the
body from free radical damage. We’ve also added calcium
carbonate from limestone...” A color photo shows the product
package. Yellow sunlight drifts down through a forest.
2050. Davis, Susan. 1992. Tank up with SoyDiesel: Clean
Air Act pumps interest in alternative fuel. Soybean Digest.
Aug/Sept. p. 10-11.
• Summary: Leon Schumacher of the University of
Missouri–Columbia, tests and drives a Dodge pickup with
“Powered by Soybean Oil” printed on the tailgate. It turns
plenty of heads and evokes the “thumbs up” sign. What
started as a simple research project has exploded into a
national campaign. “SoyDiesel is made by esterifying
degummed soybean oil. As requirements of the Clean Air Act
of 1990 start to take effect, “everything from boats to buses
will be required to reduce emissions.” Tests have shown that
SoyDiesel can cut pollution by up to 86%.
Bill Ayres, vice president of Interchem Industries, has
a pilot plant manufacturing SoyDiesel at Leawood, Kansas.
It sells for $2.50/gallon compared to $1 for regular diesel.
“Interchem has 15 million gallons of SoyDiesel available and
plans to build a new plant for additional production. Cargill,
ADM, and Ag Processing [AGP] are exploring building
esterification plants near soybean processing plants.”
One problem with SoyDiesel is that it jells at 28 degrees
F, according to Bill Ayres.
Ferruzzi-Montedison is building a plant in Livorno,
Italy, to make 18 million gallons a year of Diesel-Bi.
A sidebar, titled “Projects hit the road,” discusses:
Sunrider: United Soybean Board is “providing 17,500
gallons of 100% SoyDiesel and funding a $60,000
educational program.” Ferruzzi-Montedison is testing two
buses in Sioux Falls, South Dakota. During the summer
Olympics in Barcelona, Spain, vehicles will use Diesel-Bi.
Bi-State Industries fuels 60 buses in the greater St. Louis,
Missouri, area with a blend of 25% soy and 75% diesel.
MSMC is funding a project with five tractors. “More than
100 maintenance vehicles at Lambert International Airport
in St. Louis, Missouri, run on a 30% methyl soyate blend.
Missouri, Ohio, Michigan, and Nebraska use SoyDiesel in
demonstration vehicles.”
A photo shows Kenlon Johannes standing by the rear of
a Ford pickup truck. The license plate reads “Soy-Oil.”
2051. Nix, James R.; Davis, Jean. 1992. Good sources of
information in Battle Creek, Michigan, on early Seventhday Adventist work with health reform, vegetarianism, and
soyfoods (Interview). SoyaScan Notes. Oct. 22. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: The people who are working on restoring the
original Sanitas Nut Food Co. building in Battle Creek are
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a good source of information. This large and sturdy 3-story
building (with 18-inch-thick lower walls) was constructed in
1901 by Will Keith Kellogg for his brother Dr. John Harvey
Kellogg. It was used for producing early health foods,
then later W.K. used it to produce Corn Flakes. The oldest
existing Kellogg food factory, it is located right across the
street from the current Adventist hospital in Battle Creek.
It operated for 13-14 years as a cereal company, then the
company got too big and moved; Dr. Kellogg last used
the building as a hospital. Adventist Historic Properties,
a division of the church, has purchased the building and
is raising money to restore it and put an Adventist health
and heritage museum into it. The City of Battle Creek is
also creating a cereals museum which, in some sense will
compete with this one. The Kellogg Co. is funding the latter
museum.
In Battle Creek there are people who are very much into
the history of the Adventist health food work such as: (1)
Garth “Duff” Stoltz, who has taken the lead in restoring the
building, has done extensive on the early food companies.
He works as head of security for the Battle Creek Adventist
Hospital. Phone: 616-964-7121. He has lots of information
in his head and he has a lot of source material, including
a huge collection of early food product packages, but it is
not systematically organized. He is extremely busy with a
full-time hospital job plus work on the new museum and
as president of the local Adventist Historical Society. He
is very good in providing leads and sources. He came to
Battle Creek 10-15 years ago, became enthralled with early
Adventist history, and started collecting. (2) Jean Davis.
Phone: 616-964-3955. She is interested in documenting
early SDA church history and early Battle Creek history.
She has less interest in the health and food work but she is
very detailed and meticulous, and an expert on SDA history
in Battle Creek. She has extensive files of early Adventistrelated documents. A housewife, she and her husband Glen
have made this their hobby for 20 years. She does not
publish.
In Battle Creek, Stoltz and others are working on an
article on the history of all the various 100+ food companies
(both Adventist and non-Adventist) that were started in
Battle Creek, cloned after Kellogg. Mary Butler and Duff
Stoltz are taking the lead on that project. For sources, they
use the two Michigan University Libraries and the Willard
Public Library in Battle Creek. Address: 1. Assoc. Univ.
Archivist, Vernier-Radcliffe Library, Heritage Collection,
Loma Linda, California 92354; 2. Battle Creek, Michigan.
Phone: 714-824-4550 or 616-964-3955.
2052. Bryan, Ford R. 1992. Work toward restoration of
Henry Ford’s Chemical Plant, and other thoughts (Interview).
SoyaScan Notes. Nov. 17. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Mr. Bryan, who is working to try to have the

Chemical Plant (later often called the Soybean Lab) restored
due to its historical importance related to soybeans, believes
that this plant was the personal property of Henry Ford,
not the Ford Motor Company. Within a month of Henry
Ford’s death in 1947, his wife, Clara Ford, asked to have
the Chemical Plant cleaned out, having found rats and mice
occupying it. Equipment was removed and much of it was
sent to the Rouge Plant, some for scrap and some assigned
to other laboratories. In the meantime the exterior of the
Chemical Plant has been maintained in good condition,
although the greenhouse has been removed. Recent
conversation with the president of Henry Ford Museum and
Greenfield Village (HFM&GV) indicates consideration is
being given to future interior restoration for the purpose of
interpreting the building in a manner properly emphasizing
its historical importance.
HFM&GV is an independent, nonprofit, educational
institution that is not part of or supported by the Ford Motor
Company or the Ford Foundation. The museum depends on
admission fees, revenue from visitor services, income from
a small endowment, and contributions from individuals,
corporations, and foundations for the funding of its
programs. Annual expenses are approximately $20 million.
The Edison Institute, Greenfield Village, and the
Henry Ford Museum were established in 1929 and opened
officially in 1933. The Village and Institute are located side
by side. The best book on the subject is titled Home for Our
Heritage, by G.C. Uprichard (1979, Henry Ford Museum
Press, 191 p.); that book, however, has nothing to say about
the Soybean Laboratory.
The Edison Institute, which was founded in 1929, is still
the central organization acting as an umbrella corporation
owning Henry Ford Museum & Greenfield Village. The
Edison Institute was at one time primarily a school, and has
previously owned other properties such as the Dearborn Inn,
and the Carver Laboratory. Now those other properties have
been sold, and Henry Ford Museum & Greenfield Village are
presumably the Edison Institute’s sole business. Therefore
the Edison Institute is presented to the public as Henry Ford
Museum & Greenfield Village.
What used to be the Carver Laboratory is now a private
restaurant named The Waterworks Restaurant. The Edison
Institute sold it when the railroad cut it off from the rest of
Greenfield Village.
Holton W. “Rex” Diamond definitely worked for
Henry Ford, according to Clem Glotzhober of Dearborn.
Both Mr. Diamond and Mr. Glotzhober worked under Bob
Smith–partly at the Carver Laboratory. Diamond was sort
of “low man on the totem pole.” The HFM&GV has an
accession contributed in mid-1989 by Mr. Diamond’s wife of
Georgetown, Kentucky. Mr. Diamond spent many of the last
years of his life in litigation with the Rich Products Co. of
Buffalo, New York, related to patents.
Mr. Bryan has never seen any early articles on Jan
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Willemse in the archives of the Henry Ford Museum.
Address: 21800 Morley, Apt. 1203, Dearborn, Michigan
48124.
2053. Willemse, Jan. 1992. Recollections of work with
soyfoods and Henry Ford (Interview). SoyaScan Notes. Nov.
25. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jan, now age 92, has been cooking with
soybeans since 1933. His latest project is a book (partially a
recipe book) he is writing about Henry Ford and soybeans.
Elinor Eaton is editing it, but he has not yet found a
publisher. He hopes it will be published in 1993.
In the early days, when he was developing soybean
recipes for Henry Ford and for the 1934 World’s Fair in
Chicago, Illinois, there were no soybeans recipes available
as far as he knew. So he just used his basic skills as a chef.
Of the various people involved with soya, Jan worked the
most closely with Dr. Edsel Ruddiman, who was quite
interested in soymilk. Every recipe that Jan developed was
first checked and analyzed by Dr. Ruddiman before it was
served to Henry Ford. Jan knew Robert Boyer; he last saw
him about a year ago at the Ford residence. Jan liked to use
soybeans most in baked goods and soups, and as a low-cost
extender for tuna fish. Henry Ford liked his soybean recipes
very much, but rarely gave Jan his personal comments on
the recipes. Mr. Ford had a display case in his dining room
where he kept Jan’s latest soybean creations, such as baked
goods, and he liked to show these to his friends. Henry Ford
ate very little meat, though he often ate modest amounts of
chicken.
“The Ford family was very, very good to me.” Jan had
3 boys who were basically raised by Henry Ford. The two
oldest boys are now retired. Jan says that over the years,
hundreds of articles were published about his work with soy,
but he has not kept a single one of them. Today Jan says: “I
eat soybeans all the time, and I give them credit for my long
life.” Address: 130 Nightingale, Dearborn, Michigan 48128.
Phone: 313-561-4088.
2054. Messina, Mark J. 1992. Current work with soybeans
and soyfoods (Interview). SoyaScan Notes. Nov. 30.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Since leaving his job at the National Cancer
Institute (NCI), Mark is working twice as much for half as
much money. “But I like what I am doing because it gives
an opportunity to devote full time to soybeans.” Most of his
work is as a consultant concerning the nutritional benefits
of consuming soybeans or soyfoods. His primary work has
been with the North Central Soybean Research Program
(comprised of Illinois, Iowa, Michigan, Ohio, and South
Dakota)–thought it has turned out to be more part-time than
either they or he had anticipated. These 5 states formed
the group to help coordinate research among them. They
are contributing part of their checkoff dollars to fund this

research. He knows many people at the American Soybean
Association (ASA) and the United Soybean Board (USB),
and he has become the person that they would probably go
to for information on the health attributes of soyfoods. Also,
they ask his advice as a consultant to decide how much
money should go to which projects related to the nutritional
benefits of soybeans.
Mark’s wife, Ginny, works half time for the Soyfoods
Association of America (SAA); though a nutritionist, she
does mostly clerical and administrative work. He would like
to see SAA publish a newsletter on the nutritional benefits of
soyfoods targeted to health professionals such as physicians,
dietitians, and nutritionists. He would also like to see SAA
fund about 5 research projects in this area at $10,000 each.
The American Soybean Association (ASA), in
anticipation of the national checkoff vote in Oct/Nov. 1994,
is working very hard to present a very favorable image of all
these different state soybean associations to U.S. soybean
farmers.
Mark gave a talk in Illinois last weekend. Afterwards
he had reporters and other people coming up to him left
and right asking about the health benefits of soy. Its hard
for ASA to get excited about soyfoods because, in terms of
soybean usage, its just a drop in the bucket. Address: PhD,
Libertytown, Maryland 21762. Phone: 301-898-5769.
2055. Bryan, Ford R. 1992. Personal recollections of
soyfoods served at Ford Motor Co. cafeterias and dining
rooms, and of Dr. Edsel Ruddiman (Interview). SoyaScan
Notes. Dec. 3 and 10. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Mr. Bryan began to work for the Ford Motor
Co. in June 1941. He had a roommate who worked for Ford
in engineering and Bryan would sometimes have lunch
with him in Engineering cafeteria, located in west Dearborn
about 5 miles from the Rouge plant. This cafeteria, and the
adjoining private dining room where Henry Ford ate, were
probably the first to introduce soybean foods. There, in 1941,
he recalls eating soybean bread and biscuits, and drinking
soybean milk. In the cafeteria, the soymilk was lined up in
glasses, and in the dining room it was served at each table.
“It had a distinctly different taste–not too bad. And we drank
it without question. It was the drink of the day. There was no
choice.” Mr. Bryan is not sure whether or not he ever tasted
soy ice cream in the Ford cafeteria.
Mr. Bryan has recently been talking with a woman
who is Edsel Ruddiman’s niece. She is age 90, has a good
memory, and now resides in Dearborn; she just moved there
from Florida. She used to taste-test some of the soy products
her uncle was making. She was not paid for this work. Dr.
Ruddiman was in charge of the food work for Henry Ford.
Ruddiman began his research in what was really Henry
Ford’s private dining room beside the tractor plant. It was a
cute, little bungalow which Henry used to entertain guests.
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The dining room that later appeared in many photos with
executives seated at a round table was in the Engineering
Building, which was built in 1923.
Dr. Ruddiman was around Dearborn until at least 1942,
at which time Mr. Bryan knew him. “I think the following
story is true. Henry Ford had his way of disposing with
people. He thought that Edsel Ruddiman was not making
good headway on his work with soy. He had Ruddiman and
Boyer and even R.H. McCarroll competing with one another
to some extent. The man who told me this story, who worked
in the village, was told to get rid of Ruddiman’s laboratory.
He was told ‘I want to see sod there the next day.’ So
Ruddiman’s laboratory was wiped out. I don’t know what Dr.
Ruddiman did after that.”
Mr. Bryan is a distant relative of Henry Ford. His
grandmother was named Emma Ford and his first name is
Ford because of that relationship. His great-great-grandfather
and Henry Ford’s grandfather were brothers, and they both
married women who were sisters. Address: 21800 Morley,
Apt. 1203, Dearborn, Michigan 48124.
2056. Diamond, Florence Barbier. 1992. The life and work
of Holton W. “Rex” Diamond. Part I. Early life and work
to 1942 (Interview). SoyaScan Notes. Dec. 3. Conducted
by William Shurtleff of Soyfoods Center. Followed by
confirmation from a brief chronology of his life and 20
pounds of documents sent by Mrs. Diamond.
• Summary: Florence is the widow of Rex Diamond.
Holton Whittier “Rex” Diamond was born on 15 June
1915 in Lucasville, Scioto county, Ohio, the son of Walter
V. Diamond and Ethel Pigg. He was a very bright boy,
chosen valedictorian of his Valley High School class and,
as valedictorian, he presented “The Seniors’ Farewell
Message” at the graduation ceremony on 10 May 1932.
After entering Wilmington College in Wilmington, Ohio, on
a scholarship, the school newspaper noted that he added “to
a brilliant scholastic record” by “being the first freshman to
make a perfect grade in the state-wide English examination.
Diamond also holds national, state, and county scholarship
awards in Latin, French, chemistry and English.” Another
article reported that he was the first entering freshman in the
60 year history of the college to score 100% on the timed
entrance exam. Upon graduation from Wilmington in 1936,
he was awarded the Chi Beta Pi national honorary fraternity
“annual Grand Chapter award [a gold key] for outstanding
scholarship, research ability, and service to the school and
chapter.” While in college, he was president of the college
YMCA, and a member of the varsity tennis team, college
band, and yearbook staff. After graduating from Wilmington
in 1936 (with a BSc and a BSc in Education degree, and
a major in chemistry), he worked briefly as a surveyor in
Scioto county, then for several years as a chemist for Mead
Paper Co. in Chillicothe, Ohio until entering Drew Seminary
Graduate School of Theology for the fall 1938–Spring 1939

school year. (This was a term in the Methodist ministry;
he had been interested in YMCA and Gospel Team Work
in college.) Then he moved to Detroit, lived at the YMCA
in 1940, and worked as a chemist in the lab of a steel mill,
then as a “soda jerk” in a soda fountain. He also attended the
downtown Methodist church and often wrote poetry.
During 1942, while working in Detroit, he enrolled
in night school at Wayne State University in Detroit,
taking courses in advanced organic and high polymers,
dyes, biochemistry, and chemical literature–but obtained
no graduate degrees. He pursued these graduate studies
until 1945. Continued. Address: 1112 Pawnee Trail #2,
Georgetown, Kentucky 40324. Phone: 502-863-5055.
2057. Diamond, Florence Barbier. 1992. The life and work of
Holton W. “Rex” Diamond. Part II. Work at Ford Motor Co.
and Delsoy Products Inc., 1942-1946 (Interview). SoyaScan
Notes. Dec. 3. Conducted by William Shurtleff of Soyfoods
Center. Followed by confirmation from a brief chronology of
his life and 20 pounds of documents sent by Mrs. Diamond.
• Summary: Continued: In about 1942, through Wayne State
University, Rex Diamond obtained a position in the research
department of the Ford Motor Company, in the synthetic
rubber development department, supervising a project group
on butadiene synthesis. More specifically, his work was at
Greenfield Village on “dum-dum,” a silencing material for
cars. When the entire synthetic rubber research program at
Ford was abandoned, in about June 1943, he was transferred
to the George Washington Carver Laboratory.
He worked under Robert A. “Bob” Smith (the chief
chemist and his boss) on soybean milk, cheese, ice cream
and tofu, and developed a whipped topping (his first) based
on soymilk. Of these products, the found the whipped
topping (which was later commercialized by 3 different
companies) to be by far the most interesting.
Rex continued to work at the Carver Laboratory
throughout World War II–his first research concerned
chlorophyll. On 9 May 1945 Diamond and Smith applied
(as assignors to the Ford Motor Co.) for a U.S. patent (No.
2,476,358) titled “Soluble compound of chlorophyll and
synthesis thereof.” The patent was issued on 19 July 1949.
One day in 1945 a man named Herbert Marshall Taylor
came into the Carver Laboratory with a soybean product
that would whip–but it wasn’t very good and you could not
rely upon it to whip every time or to whip the same way.
Florence is not sure where Mr. Taylor got this product.
[Note: Compare this version of events concerning Mr. Taylor
and soy-based whip topping with that told by Robert A.
Smith in May 1979.] Several days later, Rex analyzed the
product and went to work on developing an improved and
reliable whipped topping. He recorded the results of his work
[starting on 24 March 1945] in his notebooks, which are now
at the Henry Ford Museum at Dearborn. Prior to this time,
nobody at the Carver Lab. had done research on a whipped
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topping. Rex discovered at some point, while working at the
Carver Lab., that mono- and diglycerides played a critical
role in whip toppings. Taylor was using a typical “bakery
shortening” as a key ingredient in his whipped topping. It
contained mono- and diglycerides, but their amounts were
not carefully controlled, since these levels were not critical
in typical baking applications. Later (on 12 June 1955) in a
paper titled “Vegetable Fat Whips for Bakery and Household
Use,” presented to the Institute for Food Technologists,
he stated: “The use of special vegetable shortening, which
contain not only hydrogenated vegetable oil but also one or
more surface active materials quite common in the topping
business. It is well to remember in this connection that
most of these shortenings are made for some other use, they
may introduce variations in the properties of the topping
emulsions. A shortening containing mono- and diglycerides
may be controlled within tolerances which are adequate for
its use in baked goods but not for its use in toppings.” Rex
felt he had solved Taylor’s problem and made an important
discovery related to non-dairy whipped toppings.
Florence has the impression that Mr. Taylor was a very
outgoing person who inadvertently sometimes got into
trouble; he did not have bad intentions, but was sometimes
misguided. He was a big spender when he had the money;
later he felt he had been cheated by Delsoy Products and
the owners of Delsoy felt they had been cheated by him.
Florence also recalls that Rex, not Bob Smith, did most
of the research and development work on the soy-based
whipped topping at the Carver Lab.
A photo shows the 12-member staff of the Carver
Laboratory in 1945, including Rex Diamond, Clem
Glotzhober, and Florence Barbier. Bob Smith was absent. A
caption notes that here “Diamond did the [sic, his] first work
in developing a whipped topping.”
A W-2 form shows that during 1945 Holton W. Diamond
(who lived at 1648 May Ave., Dearborn, Michigan) was
employed by “Russell-Taylor Inc., 1951 E. Ferry Ave.,
Detroit 11, Michigan.” [Note: Diamond was working on their
whip topping]. His wages totaled $552.13 in 1945. A 1946
form shows he was paid wages $68.25 by Russell-Taylor in
the first quarter of 1946.
At about the time World War II was over (Aug. 1945),
Florence Barbier, a graduate of Stephens College (Columbia,
Missouri) was transferred from the Rouge Chemical
Laboratory (where she had worked during the war) to the
Carver Laboratory. There she first met Rex–who interviewed
her for the job. She ran analyses on the soymilk that they
made there frequently, worked on the development of a
fermented soymilk cheese (which was never very good),
and made some tofu. Soymilk was made at the Carver Lab.
in 100 gallon batches approximately 2 to 3 times a week.
Alberta Hardy (who now lives in Lansing, Michigan) was
one of the people who helped make the soymilk. Some of
this soymilk was given to any woman in the Dearborn area

(not just Ford employees) who could not tolerate cow’s milk
and who wanted to stop by and pick some up free of charge.
It was also sent to the Henry Ford Hospital and to Henry
Ford’s Greenfield Village Schools where it was served free
of charge at recess each morning and afternoon. It was also
served to the students for their noon meal at the Clinton Inn
in Greenfield Village. Florence recalls soymilk being served
in this way when she was a high school student there in the
mid-1930s. The soymilk was poured from a large metal
container into glasses, which were placed in the hallways at
recess times for anyone who wanted it. “Henry Ford wanted
all the experimental work done at the Carver Lab. to be of
benefit to the public. Even the inventions were to be made
available to anyone who wanted them.” Florence’s father,
A. Roy Barbier, had worked for Henry Ford as advertising
manager for the Ford Motor Co. from 1924 to the autumn
of 1941. Barbier worked closely with Edsel Ford and
considered him an intelligent and very competent person–in
fact one of the finest people he ever met. But Edsel was
overshadowed by his famous father, Henry Ford. Barbier
thought Edsel never received the credit he so richly deserved.
On 21 Feb. 1946 Rex Diamond applied (alone, and not
as an assignor to the Ford Motor Co.) for a U.S. patent (No.
2,487,698) titled “Topping for salads, desserts, and similar
products.” The patent was issued on 8 Nov. 1949. The allvegetable topping called for the use of about 1.5% soy bean
protein, 25-35% hydrogenated soybean oil, etc.
Prior to the formation of Vegetable Products
Corporation, Rex made many trips to try to procure a source
of shortening (still in short supply after the war) to be used in
the manufacture of the whipped topping he planned to make.
On 28 Feb. 1946, on a flight to New York City, he wrote to
Florence that on the plane he enjoyed “an apricot cobbler
topped with what I am almost sure was Delsoy Topping”–a
non-dairy whipped topping introduced in late 1943 and made
by Bob Smith. (Note: Bob Smith left the Ford Motor Co. in
Aug. 1945 to work full time with Delsoy Products.) While
Rex was still employed at the Carver Laboratory, he did
some part time evening and weekend work as a consultant
for Delsoy Products, conducting experiments to try to
improve Delsoy. On 13 June 1946, before he left Ford, he
obtained a written release from Mr. E.C. McRae, of the Ford
Motor Co. patent dept. stating: “Inasmuch as the Ford Motor
Company is not in any way interested in the manufacture
of soybean food products, we have no objection to your
patenting any ideas you may have along this line.” Again,
Diamond was planning for his whipped topping.
In Aug. 1946 Rex started thinking seriously about
and developing a business plan and finding sources of raw
materials for starting a “soy bean dairy” to make whip
topping, soy ice cream, soy cheese, and chocolate malted.
With the help of attorney Arthur M. Smith, he wrote Mr.
Adrian Joyce [of The Glidden Co.] on 16 Aug. 1946 to
see if Joyce had any interest in his ideas and inventions.
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Continued. Address: 1112 Pawnee Trail #2, Georgetown,
Kentucky 40324. Phone: 502-863-5055.
2058. Diamond, Florence Barbier. 1992. The life and work
of Holton W. “Rex” Diamond. Part III. Work at Vegetable
Protein Corporation, and American Maize Products Co.,
1947-1955 (Interview). SoyaScan Notes. Dec. 3. Conducted
by William Shurtleff of Soyfoods Center. Followed by
confirmation from a brief chronology of his life and 8 pounds
of documents sent by Mrs. Diamond.
• Summary: Continued: Rex left the Ford Motor Co. in
about Nov. 1946, shortly before the Carver Laboratory was
closed; his wages for 1946 were $3,313.20. On 14 Nov.
1946 he applied to the state of Michigan for unemployment
compensation. Note: It appears from the above that the
Carver Laboratory closed in late 1946.
After leaving the Ford Motor Co., Rex may have done
a little more part-time work with Bob Smith at Delsoy
Products. On 6 July 1945 Herbert Marshall Taylor, President
of Delsoy Products, Inc., at the suggestion of Mr. Bob Smith,
had given Rex 12 shares of their stock and invited him to
work for them on a full-time basis. But both Rex and his
father-in-law, A. Roy Barbier, felt terms offered by Delsoy
for Rex’s services were unacceptable. Mr. Barbier felt that
Rex would never get a good deal from Bob Smith, and that
influenced Rex’s decision. Moreover, Rex’s dream was to
start his own company making the whipped topping that
he had pioneered at Ford. So after a short time, he stopped
working with Delsoy and began work on starting a company
named Vegetable Products Corporation (VPC) to produce a
whipped topping named Wonder Whip, which was similar
to Delsoy. There were no hard feelings after this parting and
Rex remained friends over the years with both Bob Smith
and Herbert Marshall Taylor–though Taylor long remained
bitter over his own split with Delsoy. Florence and Rex
were married on 9 Aug. 1947 in Dearborn, and they lived in
Dearborn for the next year.
Rex had plenty of good ideas but no money. With
considerable help from Arthur M. Smith, his patent attorney,
Rex found investors and on 26 Aug. 1947 he signed an
agreement that established Vegetable Products Corporation
to raise money in order to get his non-dairy whipped topping
on the market. There were about 5 investors, who probably
contributed equal amounts of capital, totaling about $10,000
to $20,000–a relatively small amount, leaving the business
underfinanced. The investors were John J. Hamel Jr. (a friend
of Arthur M. Smith), A. Roy Barbier (Florence’s father),
Robert Walker, Elmer Hitt, and Joe Higgason. Rex did not
invest any capital. The corporation was headquartered in
Birmingham, Michigan, which was where John Hamel, the
president, had his office and lived. However Hamel didn’t
participate much in VPC. Rex was formally the corporation’s
treasurer, though he did almost all of the day-to-day work.
It was about 2 months after this agreement was signed that

VPC began to manufacture Wonder Whip at Bodker’s Dairy
in Detroit. [For another view of the events related to Delsoy,
see interview with David and Harvey Whitehouse, Feb.
1992.]
VPC started in the fall of 1947 inside of Chris Bodker’s
Dairy at 25440 Five Mile Road in Detroit, Michigan.
The local dairy association did not know that Bodker
was allowing a non-dairy product to be made inside his
dairy. Florence’s father, who was head of the advertising
department for the Ford Motor Co., chose the name Wonder
Whip and also designed the logo, which contained the
words “Wonder Whip” inside a diamond. Chris Bodker
wanted to distribute Wonder Whip (using his trucks) to his
customers, but he was told by the local dairy association
that if he distributed a non-dairy product, he would be “out
of business.” Shortly after their marriage, and after only
2-3 months of developmental work, VPC began producing
Wonder Whip at Bodker’s Dairy. It was distributed by Tabor
Meat Distributing Co. VPC operated out of Bodker’s for
only 1-2 months, then Rex moved the business out to Saline,
Michigan, and into the second floor of the old Henry Ford
soybean extraction plant that had been purchased by the
Hamel family’s Valley Chemical Company in Oct. 1947
after Henry Ford’s death and still had a solvent extraction
plant that produced soybean meal and soy oil. As part of a
written agreement, John Hamel let VPC use the second floor
of the Saline building rent free. That included use of a little
laboratory and of some stainless steel equipment that Henry
Ford had previously used to make white soy paints using
soy protein. Rex and Florence continued to live in Dearborn,
driving to work each day in Saline; after several months,
they moved to Saline, thus eliminating the long drive. By
late 1947 or early 1948 VPC began to make (on the second
floor) and continued to sell Wonder Whip, a liquid soy-based
whipped topping, packaged in a small ½-pint cardboard
container shaped like a truncated cone [the same shape as the
containers for Delsoy and Rich’s Whipped Topping, which
were similar competing products]. They first distributed their
product in a jeep and small trailer to the meat distributor in
Detroit (owned by Mr. Tabor, a friend of Florence’s father)
who continued to distribute the product. In 1948 VPC had a
booth at the Michigan State Fair, where 55,000 people tasted
Wonder Whip. But Rex’s company was undercapitalized, had
weak distribution, and local competition from 2 other nondairy whipped toppings which were improved by technical
innovations.
One major competing product was Delsoy Super Whip
(apparently launched in about 1947, perhaps the first such
product in a pressurized can; it was later renamed Presto
Whip). The second competing product was frozen Whip
Topping, introduced in late 1945 by Bob Rich of Rich
Products Corp. in Buffalo, New York. This was the first
frozen whip topping. As its distribution expanded into
Michigan, it severely hurt sales of Wonder Whip. In April
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1949 Rex tried to expand into new non-dairy products with a
soy ice cream, made from basically the same ingredients as
his Wonder Whip, but VPC didn’t have the funds to develop
and launch such a new product, so the it was never sold.
Delsoy in the pressurized can was a more serious competitor
in the local area, but Rich’s frozen Whip Topping was more
of a threat in more distant markets and as it expanded into
Michigan. VPC could not survive this competition from
its weak position. Moreover Rex was not an experienced
businessman. So the company was forced to cease operations
on 26 March 1949, after less than 2 years in business.
In early April 1949 Bob Smith of Delsoy Products
offered Rex a job any time he wanted it. Smith also
expressed interest in acquiring Diamond’s pending patent
applications as well as the name of his company, which he
thought was better than his own “Delsoy Products Inc.”
In March 1949 Rex wrote several food corporations
to see if they might be interested in manufacturing Wonder
Whip and paying him a royalty. General Food Corp. in New
York said they were not interested. Sadly, Rex was ahead of
the market, for about 8 years later General Mills launched
Dream Whip, and about 15 years later Whip ‘n Chill, both
similar products.
American Maize Products Co. in Whiting, Indiana,
responded favorably, so Rex went to work as a chemist for
them from the fall of 1949 to Nov. 1955, working closely
with B.R. Taylor, Manager of Planning and Development.
However they wanted a spray-dried product with a long
shelf-life since they had no facilities for handling a
refrigerated product. For the next 7 years, Rex worked
closely with Nichols Engineering Company, but they were
unable to successfully spray dry a high-fat vegetable cream
in their very small Niro spray dryer. The same type of
formulas could be easily spray dried in the next larger Niro
unit. After sitting on the shelf for a while, the fat would
seep out from each particle in the high-fat product causing
the particles to clump together. During the summer of 1951
he studied food technology at Massachusetts Institute of
Technology. On 30 March 1950 Rex applied for a patent
titled “Powdered Topping and Method of Making Same”
(No. 2,619,423) which was issued on 25 Nov. 1952. Then
he changed the formula radically, abandoning the use of
soy (and of all protein), and made a much better product
whose key ingredient was methyl ethyl cellulose, used as
a stabilizer. He and Eugene L. Powell applied for a patent
(No. 2,863,653) on this product, titled “Salad and Dessert
Topping” on 3 Dec. 1954. It was issued on 13 Jan. 1959,
after Rex had assigned the rights to Rich Products Corp.
upon his employment with that company in the fall of 1955.
Rex did no further work with soy. When American Maize
decided they were not in a position to exploit the new methyl
ethyl cellulose process of making topping, Rex wanted to
move on so he could be actively engaged in the commercial
exploitation of this new process. Even though American

Maize wanted him to sell the patent to a manufacturer
and stay on with them, they parted on friendly terms, and
American Maize transferred the rights to the patent to
Rex before he left. Florence thinks that Rex, at his own
suggestion, paid American Maize a small sum to cover the
expenses of applying for the patent.
On 12 June 1955 Rex presented a 9-page paper with 9
slides on “Vegetable fats for bakery and household use” at
the annual meeting of the Institute of Food Technologists.
He noted that in the USA, either soy protein or non-fat
milk solids was generally used as the protein dispersant.
Continued. Address: 1112 Pawnee Trail #2, Georgetown,
Kentucky 40324. Phone: 502-863-5055.
2059. Ruddiman, Catherine. 1992. Recollections of work
with soyfoods in Dearborn, Michigan (Interview). SoyaScan
Notes. Dec. 12. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Catherine is Dr. Edsel Ruddiman’s niece. She
is age 90, has a good memory, and has never married. Her
clearest recollection is that in the 1930s (probably after 1934)
Dr. Ruddiman would make soy flour by grinding whole
soybeans. He would take samples to her home near Dearborn
and she would use the flour to bake cookies, muffins, bread,
etc. She lived between Dearborn and Detroit; she was not
paid for this work. Her “Uncle Ed” would taste the samples
she had baked, then take the rest over to the laboratory to
work on them further. After several months, when they had
more or less perfected the flour and its uses, her involvement
stopped. She does not recall whether or not she ever visited
his lab. She is quite sure that Dr. Ruddiman worked on
soymilk, and probably ice cream. She is sure that bread made
with soy flour was served in one or more Ford Motor Co.
restaurants or cafeterias.
She does not have any newspaper or magazine articles
about her uncle’s work with soya. She does not remember
when or why Dr. Ruddiman stopped working on this soy
project.
She remembers a man named Jan Willemse, who
worked with Dr. Ruddiman. She did not know him (though
she may have met him at one time), but his name is familiar.
Address: 16351 Rotunda #351, Dearborn, Michigan 48120.
Phone: 313-441-9148.
2060. SoyaScan Notes. 1992. Dr. Edsel Ruddiman’s work
with soyfoods at the Ford Motor Co. (Overview). Dec. 13.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: The following is compiled mostly from
interviews with Robert Boyer, but also from other published
sources, as cited.
Henry Ford’s three top soybean researchers during
the late 1920s and the 1930s were Dr. Edsel Ruddiman
(who started his soyfoods research with Ford in about
1928), Robert Allen Boyer (head of the laboratory studying
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industrial applications, who started his soybean research
in 1931), and Bob Smith (who began work under Boyer in
about 1931, then headed his own lab at Moir House from
1938-1942).
Dr. Edsel Ruddiman, a close boyhood pal and seat
mate of Ford’s at Scotch Settlement School, was also Ford’s
brother-in-law because he married Ford’s sister. In 1893
Ford gave Ruddiman’s first name, Edsel, to his only child (a
son). Formerly dean of the School of Pharmacy at Vanderbilt
University and an excellent scientist, he had started working
at the Ford Motor Company in 1926. He had one lab in
a building not far from Boyer’s and another little lab in a
building that had formerly been his home, in a beautiful,
tranquil setting on one of the Twin Lakes. His primary job
was to develop a milk to replace cow’s milk. Ruddiman was
the man who got Henry Ford interested in soyfoods. Ford
soon became deeply interested in the fact that soyfoods had
been used for thousands of years as a key source of highquality, low-cost protein by millions of people in East Asia.
Henry Ford’s interest in soyfoods began in the early
1930s and stemmed from the interest and work of Dr.
Ruddiman. The two men’s earliest soyfoods extravaganzas
were the press luncheons and dinners that they developed to
publicize the experimentation with soy. The first meatless
menu, developed largely by Dr. Ruddiman, was served to
30 wary reporters at the Chicago Century of Progress Fair
in Aug. 1934; two others were served prior to 1943. Each
of the 15 courses consisted partially or wholly of soy. The
following 15 dishes were served: Tomato juice seasoned with
soybean sauce. Salted soybeans. Celery stuffed with soybean
cheese. Purée of soybean. Soybean crackers. Soybean
croquettes with tomato sauce. Buttered green soybeans.
Pineapple ring with soybean cheese [tofu] and soybean
dressing. Soybean bread with soybean butter. Apple pie
(soybean crust). Cocoa with soybean milk. Soybean coffee.
Assorted soybean cookies. Soybean cakes. Assorted soybean
candy (Simonds 1938, p. 235; Chicago Herald and Examiner
1934. Aug. 24. p. 11). At similar luncheons served between
Aug. 1934 and July 1935, soy ice cream was also served for
dessert (Strother 1961).
Dr. Ruddiman also developed a soybean biscuit, which
both Henry Ford and white rats apparently liked, yet one of
Ford’s secretaries described it with unabashed candor as “the
vilest thing ever put into human mouths” (Lewis 1972).
During the 1930s in Greenfield Village, Dr. Ruddiman
developed canned green soybeans (Bansei variety) and
produced 590 cans in 1935 and 1,000 in 1936 (Simonds
1938).
Out of their work in developing soyfoods banquets
during the mid-1930s, Ford and Dr. Ruddiman developed
a 19-page soup-to-nuts booklet titled Recipes for Soy Bean
Foods, one of the first of its kind in America. Published
by the Edison Institute, it contained 58 soyfoods recipes
including ones for breads, biscuits, cakes, cookies, salads,

meat substitutes, soy bean milk, soy bean cheese [tofu],
roasted soy beans [oil roasted soynuts], soy bean nut butter
[soynut butter], and soy bean butter (made by mixing
hydrogenated soy oil with salt, coloring matter and diacetyl
to color and taste). Unfortunately this book was not widely
distributed.
In August 1940 Ford hosted the annual ASA
convention at Dearborn. Dr. Ruddiman presented a paper on
“Possibilities of Soybean Milk.” Dr. Ruddiman discontinued
his work for the Ford Motor Co. in 1942.
In about 1941, when Dr. Ruddiman was almost 80
years old, his wife wanted him to retire. She spoke with
Henry Ford about her wish and Ford responded quickly
in a way that seemed to many who knew him to be quite
out of character; he essentially destroyed Dr. Ruddiman’s
laboratory. Ruddiman was very bitter at Ford and at times
he even cried. After a short time he quit. The Twin Lakes lab
was closed in 1941 (R.A. Smith 1979, p. 25).
2061. Bryan, Ford R. 1992. Re: Henry Ford’s work with
soy ice cream. Letter (fax) to William Shurtleff at Soyfoods
Center, Dec. 24. 1 p.
• Summary: Shurtleff reported to Mr. Bryan that the earliest
document seen that mentioned Henry Ford’s work with
soy ice cream was by Anson in 1958, yet Strother (1961)
reported that he had tasted soy ice cream at the Ford Motor
Co. when Henry Ford was age 71, i.e., prior to Aug. 1935.
Shurtleff asked Mr. Bryan if he could look in the Ford
Archives’ newspaper clipping books for an early article in
about 1934-35. Mr. Bryan did so and replied:
“I have found nothing in our newspaper clipping books
between August 1934, and December 1935, concerning soy
ice cream.”
The 1945 microfilm of Rex Diamond’s lab notes shows
that he was doing research on soy ice cream in early June
1945.
“Jan Willemse tells me he served vanilla and honey
flavored soy ice cream to Henry Ford in his private dining
room in late 1934. Dr. Ruddiman had to approve it before it
could be served. He said it was not publicized because not
everyone liked it as well as dairy ice cream. Jan is now 92
but is sharp.” Address: 21800 Morley, Apt. 1203, Dearborn,
Michigan 48124.
2062. Curtis, Austin W., Jr. 1992. His work, his father’s
work, and George Washington Carver’s work with soybeans
(Interview). SoyaScan Notes. Dec. 24. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Dr. Curtis, a close associate of Dr. George
Washington Carver, has an honorary doctorate degree. He is
now age 81. His father, Austin W. Curtis, became Director of
Agriculture at West Virginia State College, a black college,
in about the early 1920s. At that time he took a strong
interest in soybeans as a way of enriching the soil. Dr. Curtis
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does not know how his father became interested in soybeans,
and he does not think his father ever published anything
about soybeans. Much of what his father was trying to teach
farmers about soybeans wasn’t understood at the time.
Gradually that part of West Virginia changed from a farming
to an industrial area based on gas and coal. The students gave
his father the nickname “Soy Bean Curtis,” but they never
used it in his presence. Likewise, the students sometimes
called him “Little Soy”–in his presence. His father retired
from the university in about 1944. A relative of his is now
preparing a biography of his father, but it may not be ready
for several years.
Dr. Curtis did research twice at the Ford Motor
Company in Dearborn, Michigan. In the summer of 1940,
when Dr. Carver was still alive, his focus was on soy protein
for use as food and spun soy protein fiber. He worked with
Robert Boyer. He did not do much work with paints based
on soy oil since that research had already been completed
by Ford. He did not apply what he learned about soybeans
after his return to Tuskegee, but he did apply the principles
he learned to peanuts–which was an extension of work they
had already done on peanuts. He did not do much work with
soy in Alabama because at that time not many varieties of
soybeans were well adapted to the climatic conditions of
the south; they were primarily a midwestern crop. In 1944
the focus of his research at Dearborn was still on foods, not
only with soybeans but also wild plants. His work with soy
focused on making soymilk more palatable.
Dr. Carver was most interested in the soybean for its
nutritional value and possible use to make low-cost foods.
Neither Dr. Curtis nor Dr. Carver did any soybean breeding.
Dr. Curtis’ laboratories have focused on products made
from peanut oil; they have never made any soy products.
Their best selling product is Curtis Rubbing Oil, made
from peanut oil, for the relief of pains from arthritis and
rheumatism. It is very effective. Skin care and hair care
products also sell well. In the late 1950s the company
employed about 40 people including sales people; now they
employ less because they use brokers. The company has not
grown as much as Dr. Curtis had hoped it would. Address:
A.W. Curtis Laboratories, 46 Selden, Detroit, Michigan
48201. Phone: 313-833-6979.
2063. Hogg, John A. 1992. Steroids, the steroid community,
and Upjohn in perspective: a profile of innovation. Steroids
57(12):593-616. [75* ref]
• Summary: The author was the Director of Experimental
Sciences and Therapeutics at The Upjohn Company in
Kalamazoo, Michigan, at the time of his retirement in 1981.
This article gives a history of Upjohn’s work in developing
steroids. The announcement in 1949 at the Mayo Clinic (by
Hench and co-workers) of the dramatic effect of cortisone
in alleviating the symptoms of rheumatoid arthritis set
off a competitive worldwide R&D effort aimed at the

practical synthesis of the corticosteroids. The second major
discovery was the discovery by Pincus and co-workers at
the Worcester Foundation of the potential of the female
hormone progesterone as a contraceptive agent. Upjohn
was part of this effort, and a major innovator. The “golden
age of steroids” began in the 1950s. Other major companies
in the field were Merck, Lederle, Squibb, and Syntex. A
breakthrough, which gave Upjohn an early competitive edge,
was the discovery that a common mold, Rhizopus nigricans,
introduced enzymatically an 11 -hydroxyl group directly
into the female hormone progesterone, which had just been
synthesized from the soybean sterol stigmasterol–a one-step
solution to the multi-step alternatives for 11-oxygenation.
Huge amounts of Beta-Sitosterol, a by-product of the
process, were stockpiled. Hydrocortisone was synthesized
from progesterone.
A parallel scenario was repeated at Upjohn a quarter
century later. By the late 1960s the discarded sitosterol
stockpile had become enormous and Upjohn's Ward
Greiner was promoting sitosterol utilization. The sitosterol
utilization project was formally initiated in the early 1970s.
The sister soybean sterol sitosterol was radically degraded
microbiologically and concurrently oxygenated in ring C
to produce 9-hydroxyandrosyenedione, an alternative key
intermediate for corticoid synthesis. Now all of the steroids
that had formerly been made from soy stigmasterol could be
made by the new process from the abundant soy sitosterol.
New chemical processes, highly integrated with the existing
processes, assured the continuation of Upjohn's leading role
in steroid hormone production. Address: 2225 S. 36th Street,
Galesburg, Michigan 49053.
2064. Mergentime, Ken. 1992. Retrospective: A century
of natural products. The evolution of an industry. Natural
Foods Merchandiser 13(11):1, 26-28, 30. Dec. [3 ref]
• Summary: An interesting history of today’s natural
products industry. The estimated number of retail stores
selling natural products has grown from 150 in 1938, to
1,000 in 1960, to 6,500 in 1981, to 10,100 in 1991. Sales of
natural products in the USA have grown from $1,900 million
in 1980 to $2,900 million in 1986, to $4,640 million in 1991.
Health reform teaching began with Sylvester Graham in
the 1830s, but the natural food manufacturing industry really
began in the late 1800s in Battle Creek, Michigan. Two of
the pioneers were Dr. John Harvey Kellogg and his brother
Will Keith Kellogg–who in 1906 broke away from Dr.
Kellogg and took Kellogg’s Toasted Cornflakes mainstream.
The first health food stores (Martindale’s in
Philadelphia, Pennsylvania, and The Original Health Food
Store in New York owned by Benedict Lust, M.D.) started
in the mid-1920s and early 1930s. An early periodical was
Nature’s Path, published [1925-1953] by Dr. Lust. A key to
the industry’s establishment and growth was the acceptance
and popularization of vitamins. Early health food companies
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included Sherman Foods in 1924, Fearn Soya Foods in 1925,
El Molino Mills and Naturade in 1926, Ener-G Foods and
Orjene (the first natural personal care company) in 1928.
Health Foods Retailing, the industry’s first trade publication,
began in 1936 and continued until 1987. In about 1929
Andrew Rosenberger started a health food store named
Nature Food Centre; the store is still open today–along with
101 others along the Eastern seaboard between Maine and
Virginia. The publicly-owned chain, based in Wilmington,
Massachusetts, now grosses nearly $50 million a year.
A sidebar discusses Anthony Berhalter of Chicago,
Illinois, who in 1936 organized a consumer group named
the American Health Foods Association. In the spring
of 1937 in Chicago he organized America’s first health
foods convention, with 150 attendees, 10-15 booths, and
many lecturers. At this meeting the National Health Foods
Association was born. It was later renamed the National
Dietary Foods Association, then the National Nutritional
Foods Association (NNFA).
World War II spurred interest in vitamins and nutrition.
A government program was called Vitamins for Victory.
“By 1945, vitamins and supplements had become the most
profitable product in health food stores. By the end of the
decade the industry was, literally, quite healthy.
During the 1950s stores such as Lindberg Nutrition
(Lindberg’s Nutrition Service) became a beacon for retail
innovations; it eventually grew into an 11-store chain.
“In 1952 a man named Joe D. Nichols, M.D., opened
new doors for the industry when he presented a paper
called Concept of Totality, in which he outlined a healing
philosophy centered on the ideas of preventative medicine
and nutrition, while considering environmental and
psychological factors. This was the foundation of holistic
medicine as we know it today. Nichols founded Natural
Foods Associates (NFA) in 1953 to educate and change
the eating habits of Americans. In 1954, he unveiled
Natural Food & Farming magazine as forum for nutritional
education and the fledgling organic industry...
“The ensuing decades saw a fundamental shift in
consumers’ perceptions of health and nutritional needs
resulting in a phenomenal growth period for the natural
products industry. Beginning in the mid to late 1960s, as
the Baby Boom generation began to come of age, a new
generation of well-educated consumers became aware of a
need for natural foods... By the mid 1970s and early 1980s,
the industry saw the migration of products, such as yogurt,
granola and rice cakes, into mainstream markets.”
Photos show: A health food store inside the Battle Creek
Sanitarium in the 1870s. The Sanitarium at the height of its
prosperity in 1903. Organically grown fruit and vegetables
featured in a produce case in the mid-1950s. The inside
of the Battle Creek Food Co. in the early 1920s. Dr. John
Harvey Kellogg. Lindberg Nutrition’s second store, circa
1952. Portraits of Gladys Lindberg (1950s) and Sam Reiser,

owner of Balanced Foods (ca. 1935).
2065. Shipley, Betsy; Pfaff, Gunter. 1992. Cooking with
“Indonesian bean steak.” S&P Farm, 14780 Beardslee Rd.,
Perry, MI 48872. 12 p. 22 cm. [12 ref]
• Summary: Contains 14 vegetarian recipes. Address: Perry,
Michigan. Phone: 517-675-5213.
2066. Liu, Christine Y.C. 1992. Nutritional cooking with
tofu. Completely revised. Ann Arbor, Michigan: Graphique
Publishing. x + 174 p. Illust. Index. 22 cm. [15 ref]
• Summary: The first edition of this book was published in
1984. This edition differs from the first edition in several
ways: (1) On the cover (but not on the title page) is printed:
“Completely revised,” and after her name: “M.P.H.” The
Introduction has been revised and expanded slightly. A
1-page “Definition of terms” and 1 page of “Tips on keeping
and using tofu” have been added. One page “About the
author” has been added at the end.
Note: The term “Completely revised” seems
inappropriate. Address: M.P.H., P.O. Box 1332, Ann Arbor,
Michigan.
2067. Roller, Ron. 1993. Low-fat soymilk (Interview).
SoyaScan Notes. Jan. 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Two companies in the USA are making or
selling a low-fat spray-dried soymilk: Clofine (Linwood,
New Jersey), and Minnesota Waxy (Hope, Minnesota).
They run whole soybeans through an extruder to press out
the oil, dry and grind the cake, reconstitute the meal with
water, make soymilk, then spray dry it. Ron has found that
the flavor of these products is not very good, but that could
be a result of their being spray dried. Address: President,
American Soy Products, 1474 N. Woodland Dr., Saline,
Michigan 48176. Phone: 313-429-2310.
2068. Roller, Ron. 1993. American Soy Products’ research
on amazake and its use with soymilk (Interview). SoyaScan
Notes. Jan. 6. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ron is actively working on making amazake.
He ordered an updated copy of Soyfoods Center’s book on
Amazake. He is getting fresh koji from Takara Sake USA
Inc. in Berkeley.
Confidential update: 1993 Sept. 4. Eden Foods will be
introducing 2 new beverages in one week (Sept. 10-12) at
the Natural Products Expo East: Eden Rice (a non-dairy
rice milk) and Rice-Soy Milk. Both are superior products
using Lundberg organically grown rice, and the Rice-Soy
milk is much better nutritionally that Rice Milk on its own.
They will be using real traditional rice koji in both but will
not be making the koji themselves. To make koji in truckload quantities weekly takes a lot of skill. There are 10 sake
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manufacturers in the USA and one of these (located not too
close to Eden Food’s soymilk factory) will be making Eden’s
koji. The whole process is just beginning and it has required
the sake company to greatly expand their operations. This
has been going on for a year and the expansion is completed.
Ron can imagine that eventually Eden will make the koji
themselves.
Both of the new beverages will be packaged in Tetra
Brik cartons. The rice milk has been a very difficult product
to develop technically; the solids tend to settle out. Imagine
Foods and Grainaissance both use a lot of oil and a whiter
(more refined rice). They also centrifuge out the fiber and
protein, leaving basically starch and sugars–according to
the Imagine Foods patent. Making real koji into a beverage
that is stable and consistent is a very significant task. Ron’s
greatest concern now is how Imagine Foods reacts, since
they have patented a process related to making a beverage
from rice. They have sent Eden letters threatening a lawsuit;
but Imagine Foods does not know anything about how Eden
will be making their koji or their beverages. If Imagine
Foods continues to pursue the path they are now on, Eden
might have to tell Imagine Foods’ customers how Imagine
Foods makes its product–based on the public information in
their patents. Most consumers have little idea how Imagine
Foods’ beverage is made. Address: President, American Soy
Products, 1474 N. Woodland Dr., Saline, Michigan 48176.
Phone: 313-429-2310.
2069. Hamel, Elmer; Parsons, Bruce. 1993. Recollections
of Soybrands in Saline, Michigan, and Rex Diamond
(Interview). SoyaScan Notes. Jan. 8-9. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: First a little background. In 1845 Schuyler
Haywood built a water-powered 4-story wooden gristmill
and flour mill beside the Saline River near its headwaters.
Called “Schuyler Mill” or “Schuyler Mills,” it was located
just west of the town of Saline, Michigan (on what is now
U.S. highway 112), 31 miles west of Dearborn and about
8 miles south of Ann Arbor. Until 1911, the mill was riven
by water power, then new machinery, driven by a gasoline
motor was installed. In 1927 the mill had a capacity of 6070 barrels of flour a day. For a more detailed history of this
building, see Paul A. Meyer et al. 1976 “Weller’s.”
In 1934 the old mill was unused and deteriorating.
Henry Ford bought it that year, moved the foundations
about 30 feet south, renovated it elegantly with beautiful
indoor paneling and hardwood floors, added a new turbine,
an 80 horsepower generator, and another building to house
a solvent extraction plant about 50 feet away (solvent
was dangerous since it could explode). Then he created
a park-like setting of rolling lawns around the buildings.
Henry Ford’s first rural soybean solvent extraction plant
began operation here in Aug. 1938 as part of his industrial
decentralization program. It also housed a coil plant, which

manufactured ignition coils encased in soy bean plastic, and
a plant that made white exterior paint based on soy protein.
These operations continued until the start of World War II.
In Nov. 1946 the Ford Motor Co. sold its soybean
processing plant at Saline, Michigan, to Soybrands, Inc.
Elmer recalls that when Robert McNamara and his group
of 6 took over to make the Ford Motor Co. more efficient,
the company sold off almost all unprofitable enterprises–
including most or all of the village industries. Ford first sold
the Saline plant to Soybrands, Inc., a corporation created
by 2-3 investors to buy the plant. The main investor was
Harold? Johns who ran the Park Motor Co., a very successful
Lincoln-Mercury automobile dealership (Ford Motor Co.
made these cars) on Woodward Ave. in Detroit. Soybrands,
Inc. tried (unsuccessfully) to run the plant for a little less
than a year then shut it down for several months.
On 13 Oct. 1947 Soybrands Inc. sold the plant to Valley
Chemical Co. (in Mt. Pleasant, Michigan), a rendering
company owned by the Hamel family (Elmer’s parents
and siblings) which made an livestock and poultry feed
ingredient out of animal by-products (meat scraps); they
sold this ingredient to feed compounders. Elmer’s parents
bought the company partly because they fell in love with the
beautiful riverside building with its water-powered generator,
and partly because the processing machinery, end products,
and customers for those products are similar. The Hamels
hoped to use the soybean meal to manufacture some feed
(which they never did), because at the time feeds were in
scarce supply and high priced. After they bought the Saline
mill, the price of feeds dropped rapidly. Soybrands became a
division of the Valley Chemical Co. (it was never a separate
corporation or company; “Soybrands” was also used as a
brand name). Elmer and his brother-in-law Bruce Parsons
ran Soybrands. Bruce moved to Saline in September 1948,
moving into the former Henry Ford School (located across
the street from the soybean mill); Bruce had purchased
the lovely school building early in the spring of 1948 and
had it remodeled. He worked at the plant every day as mill
superintendent, working closely with Orville Laidgard, who
was plant manager, responsible for the equipment. Orville
took the place of Dan Levleit, who had worked at the plant
for Henry Ford and for Soybrands, Inc. and who lived on
a farm just outside Saline. Elmer, as treasurer, spent 5075% of his working time in the office at Saline, with the
rest spent in Mt. Pleasant and Detroit. John Hamel, Elmer’s
older brother, worked in Detroit and wasn’t involved much
at Saline. Soybrands used the solvent extraction equipment
developed by Ford to transform the soybeans into oil and
defatted meal. The crude (unrefined) soy oil was sold to
a local vegetable oil refinery and to soap companies. The
“44 per cent soybean oil meal” was bagged in 100-pound
bags and sold at wholesale prices to local elevator around
Saline and Tecumseh; they mixed it with other ingredients to
make feeds for livestock, poultry, and dogs. Soybrands used
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the water-powered generator to produce almost all of their
own electricity in the spring and fall (and they even sold a
little of their surplus back to Detroit Edison), but during the
winter and summer (when hydropower was unreliable due to
reduced water flow) they had to buy most of their electricity
from Detroit Edison Co. In winter the pond was covered with
ice. The electricity was used to run the electric motors that
were used to grind soybeans, run the elevators and lights, etc.
The original main mill building in the front consisted
of three stories/floors and a basement. It was built into a
little bank or hillside. If you entered from the uphill: In
the basement were 2 boilers, a coal bin, storage space for
soybean meal and the meal bagging equipment. On the
ground floor was space for bagged meal storage. On the first
floor was where Henry Ford had his machines for making
plastic parts. On the second floor was where Henry Ford kept
his stainless steel equipment for making white paint, and
where Rex Diamond later made his whipped topping. The
attic was used for storing soybeans. The little building 50
feet to the rear housed the solvent extraction equipment and
the toaster.
Rex Diamond came to know about Soybrands through
Elmer’s brother, John, who died in 1991. Elmer met Rex
Diamond through John, and he remembers Rex as “a very
nice young man who seemed like a competent chemist
without much business experience. John also liked Rex
very much.” Rex probably started to use the Saline building
sometime in late 1947 or early 1948. (Note: His company
was named Vegetable Products Corporation and his product
was Wonder Whip, a soy-based non-dairy whipped topping.)
Bruce’s memories of Rex Diamond’s work with whipped
topping are quite clear; Elmer’s are vague. Elmer recalls that
Soybrands had a little laboratory on the second floor of the
building, and Rex came in every working day and sometimes
on weekends to use it. Rex also brought in some of his own
laboratory equipment. Bruce recalls that Rex was making a
commercial soy-based whipped topping on the second floor
of the Saline plant. Rex used the all stainless steel equipment
that Henry Ford had previously used in making a white
exterior house-or-barn soy paint using soy protein. Bruce
recalls: “This was beautiful white paint; I painted my fence
across the street many a time with it.” Rex also used the
steam from the plant boilers, and purchased defatted soybean
meal from Soybrands and used it to extract the protein for his
whipped topping. John Hamel was an investor in Vegetable
Products Corp. (VPC) so VPC operated from the Hamels’
Saline plant rent free. Rex had a new product and a very
small company; he had stiff competition from Delsoy (a
similar product made by Bob Smith), and he had sales and
distribution problems. Bruce and his wife both used Rex’s
whipped topping at home regularly and they both remember
it as an very good product. Vegetable Products Corp. used
the building in Saline for a little less than 1½ years.
Valley Chemical operated the Saline plant for about 3

years, then shut it down at the very beginning of the Korean
conflict in June 1950. The U.S. government established
a base price to farmers for soybeans and there was no
processing margin between that and the market price of the
company’s finished products. In July 1951 Soybrands tried
unsuccessfully to sell the historic mill to the City of Saline.
The plant stood idle for a quite a while (perhaps 2-5 years),
but each summer from July 1953 to 1962, Elmer’s niece,
Barbara Hamel (his brother’s daughter), came in and, with
Warren Pickett, helped to run a summer theater in the round
(called Dramarama) in the extraction building. The rest of
the year, any losses were written off on the books of Valley
Chemical Co. In 1962 Valley Chemical sold the building.
In 1967 Carl and Mickey Weller purchased the mill; they
had owned a furniture company in Ypsilanti. Currently the
original mill building houses the Town and Country Antiques
Mall, the Raisin River Cafe (a “winter breakfast house”
operated by Wendy Weller, open only from January through
April–the off season for the catering business, which is the
family’s main source of income–and then only on Saturdays
and Sundays. The rest of the year it is used for catered
parties and wedding receptions) below on the back side
ground level, and private apartments on the top two floors.
The former solvent extraction building constructed by Henry
Ford is now called “Wellers’ Carriage House.”
Elmer recalls that there were articles about Soybrands in
the Ann Arbor News, the weekly Saline Reporter (originally
named the Saline Observer), and the Washtenaw Post (no
longer in existence but back issues are in the Clements
Library of the University of Michigan at Ann Arbor).
Address: 1. 1955 Boulder Dr., Ann Arbor, Michigan 48104;
2. 807 Riverview Dr., Jekyll Island, Georgia 31527. Phone:
(1) 313-677-4732; (2) 912-635-2908.
2070. Shipley, Betsy; Pfaff, Gunter. 1993. Major
breakthrough for tempeh! Major soyfoods processing
opportunity! (Leaflet). Perry, Michigan. 1 p. Single sided. 28
cm.
• Summary: This leaflet was sent to all tempeh makers in
Jan. 1993. The letterhead reads: “Betsy’s Gourmet Tempeh–a
handcrafted cultured soyfood. We stake our future on the
bean!”
“We have developed a novel way of making ‘Indonesian
BeanSteak’–Betsy’s Tempeh. This tempeh has mainstream
potential... We offer our production patent (pending) and our
trademark for sale. At this point we are open to any and all
ideas as to how Betsy’s Tempeh can go national/international
as soon as possible... In 1991 we grew 48% by word of
mouth.” Address: S&P Farm, 14780 Beardslee Rd., Perry,
Michigan 48872. Phone: 517-675-5213.
2071. Potter, Michael. 1993. Re: A brief chronology of Eden
Foods. Letter to William Shurtleff at Soyfoods Center, Feb.
14–in reply to inquiry. 2 p.
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• Summary: William Shurtleff sent Michael Potter a
chronology of Eden Foods that he (Shurtleff) had compiled
from various sources, and asked for Potter’s comments,
which follow. This letter is a follow-up to a letter written by
Potter to Shurtleff on 1 March 1992.
“Eden Foods, Inc. was first incorporated as a non-profit
corporation in the winter of 1967/1968, I believe. It was later
(Bill Bolduc told me, in a manner that was not consistent
with state law) reincorporated (after Ron Teeguarden pulled
out) as a regular corporation under the name Eden Organic
Foods, Inc. This WAS done by Bill Bolduc in November of
1969.
“Mr. William Shurtleff, traditionally corporations do not
define the date they were founded as the date they became
‘officially’ or legally ‘incorporated.’ Commonly, decades
separate these two occurrences, sometimes centuries.
“These thoughts will loosely follow your 2-page
‘chronology of key events.’ Eden was buying and selling
soyfoods, tamari and miso, for more than 2 years prior to
Nov. 4, 1969.
“During the spring of 1970 I became a partner of
Joyous Revival natural foods in Birmingham, Michigan. I
developed a relationship with Bill Bolduc... [then Eden’s
store manager], as we were both attempting the same things
and respected the quality of the work each other was doing.
Frequently Bill B. asked me to move to Ann Arbor.
“After a falling out with my partners in December
1970, I visited Bill and Judy [his wife] in January 1971 and
was hired by Bill on the spot, at his home, in his kitchen.
My first job was to help a failing new Eden retail outlet in
downtown Detroit on the campus of Wayne State University.
(I never lived in Detroit at the time. I lived in Walnut Lake
30 minutes north.) By late spring or early summer 1971, after
closing this Eden store, my pregnant wife Carol and I moved
to Ann Arbor where I assumed responsibility for the Eden
Foods store at 211 South State St. It is of interest that Eden
Foods’ name had already been legally changed back to just
Eden Foods, Inc., when I moved to Ann Arbor.
“During the winter of 1971/1972 I was given what
amounted to 13.5% of the common stock of Eden Foods,
Inc. The share holdings then broke down: Bill Bolduc and
Tim Redmond owned the same number of shares, but Judy
Bolduc owned a small number of shares so the Bolducs
owned the largest block.
Mid-Summer, July 1973, Bill thought the company was
going out of business and after I stepped into a near fist fight
between Bill and Tim outside the warehouse we were sharing
with Mid West Natural Foods; I told them ‘that if they’d just
quit fighting and leave things alone, all would be well.’ Bill
immediately offered to sell me all of his stock. I asked Bill
how much he wanted for it. After a very brief pause he said
“$2,500.” I told him that I’d try to get the money. We parted.
Bill left and Tim and I went back to work. The next day I
visited a friend named Ray Suber and asked him to help me

purchase the stock. He said he would and to come back the
next day. I did and was given $2,500 cash as a ‘contribution
to the natural foods movement.’ With the $2,500 I purchased
all of Bill and Judy’s Eden Foods, Inc. stock. Neither Bill
nor Judy ‘sold their stock back to the company.’ They sold it
to me for cash. They were glad to get out because they were
convinced the company couldn’t make it.”
From a talk on 31 Oct. 1993: There was a 51% Tim
Redmond / 49% Michael Potter share holding configuration
in Eden Foods, but it lasted for less than a year. When
Michael bought all of the Bolduc’s stock, he owned the
majority of Eden Foods’ stock. But he realized that Tim
Redmond’s father might withdraw his $10,000 if he knew
Michael had majority ownership, and if that happened Eden
would not be able to survive. So Michael immediately (as
part of the transaction with the Bolducs) gave Tim enough of
his stock so that Tim owned 51% and Michael owned 49%.
About 3 months later, Michael loaned about $44,000 in
cash to Eden Foods. This was money that Michael’s father
had entrusted to him. But Michael became uncomfortable
having no control over something for which he was
responsible–both the company and his relationship with
his father. Michael discussed his feeling with Tim, and Tim
agreed to give Michael equal ownership in exchange for
Michael converting his $44,000 loan into an investment
in Eden Foods. Now neither partner could make a major
decision without the other’s agreement–a good situation for
Eden Foods.
“In September 1973, at Royce Seeger’s home, I received
the unanimous recommendation of an employee steering
committee and became Bill Bolduc’s successor as president
of the company. My first goal was to get us away from
MidWest Natural Foods for moral and ethical reasons. I
located a new facility in the process of being constructed and
developed a relationship with the owner/builder, John Sheer.
In the spring of 1974 we relocated to that 4601 Platt Road,
Ann Arbor warehouse.
“During this period I was building and moving Eden’s
retail store to 330 Maynard St. in Ann Arbor. The move
actually took place in the summer of 1973. It included a large
store, a large fast food (chapati sandwiches, etc.) deli, and a
natural foods bakery named Sun Bakery, that relocated itself
from Kalamazoo, Michigan. These three operations were
under one roof in a 6,000 square foot old printing plant at
the University of Michigan’s campus, leased by Eden Foods,
Inc. This operation paid off all Eden’s debt and paid for the
new warehouse, computer, offices, trucks and equipment.
The wholesale operation was carried by the retail until late
1974 after trucks were put out on regular routs throughout
the Mid-west.
In October 1974 I made my first of eleven trips to the
People’s Republic of China (Eden made a total of 13 trips
between Oct. 1974 and Nov. 1979) and stopped in Japan on
the way back to visit Yuko Okada at the Muso Company.
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Prior to 1974 Eden Foods imported shipments from Mr.
Kazama of the Mitoku Co. in Japan. After my visit to
Muso, seeing their educational activities, their macrobiotic
center activities, etc., I decided to import Japanese foods
exclusively from Muso. Tim Redmond had cultivated the
Mitoku connection and initiated our first Japanese imports.
“Spring 1979 Cliff Adler is hired by myself to do sales
work for Eden in Chicago. During that summer he lends
Eden Foods $100,000, for which he is paid bank interest
rates.
“After the Nov. 27, 1979 warehouse fire Cliff converted
his $100,000 to stock in February 1980 as Tim Redmond left,
certain that Eden was finished. Tim’s stock was redeemed
with Eden giving him title to our operations at 330 Maynard
St. In one transaction Tim was bought out by the company,
Cliff and I became 34% shareholders, 10% was sold to Frank
Dietrich of Natural Foods, Inc. (Toledo, Ohio) for $100,000
and the following percentages of Eden Foods’ common
stock were given to Eden managers shortly after we laid off
35 people: Ronnie Roller 5%, Michael Gordon 4%, Mark
Cook 4%, Kathy Knor 3%, Bill Swaney 3%, and Bob Duha
3%. This free stock was limited to book value and had to be
sold to Eden Foods whenever the person left the company
regardless of the reason for leaving. It could not be sold
another way.
“In early 1984 when Mike Gordon left Eden his stock
was awarded to Michael Potter as a bonus by the Board
of Directors... to be continued.” Address: Chairman, Eden
Foods, Inc., 701 Tecumseh Rd., Clinton, Michigan 49236.
Phone: 517-456-7424.
2072. Wright, David E. 1993. Alcohol wrecks a marriage:
The Farm Chemurgic Movement and the USDA in the
alcohol fuels campaign in the spring of 1933. Agricultural
History 67(1):36-66. Winter. [97 footnotes]
• Summary: The author includes considerable background
on the origins of the Farm Chemurgic Movement, describing
the connections between Wallace and the chemurgists, and
the political reasons behind the failure of the attempt to build
a solid official connection between chemurgy and the USDA.
That led the chemurgy movement to become more separate
and private.
Wright attributes much of the movement’s leadership in
terms of ideas to William J. Hale; Wheeler McMillen figures
as a fairly minor person in this article. He concludes that it
was not politically possible to make chemurgy the central
farm policy because power alcohol or gasohol was the main
product that was going to be promoted as part of the solution
to the huge surpluses in the early 1930s, but the petroleum
industry strongly opposed this idea–and prevailed.
Page 63: “The Dearborn Conference that created
the Chemurgic Council was hosted by Henry Ford and
bankrolled by the Chemical Foundation; it drew more than
300 leaders...”

The article closes with this thought: The “Farm
Chemurgic Movement persisted as a force into the mid1950s, and as a slowly declining entity into the 1970s.
Moreover, the essential features of the Chemurgic program–
whether marching under the banner of Chemurgy or that
of ‘sustainable agriculture’ or ‘biotechnology’–are as
scientifically resilient today as they were in the 1930s.”
Address: Prof. of the History of Science and Senior Advisor,
Research Policy and Regulation, Michigan State Univ., East
Lansing, MI.
2073. Tanner, Jack W. 1993. The first one hundred years
(Continued–Document part II). Paper presented at Soybeans
in Canada: Beyond 100 Years, a symposium organized by
the Ontario Soybean Growers’ Marketing Board. 6 p. Held
28-30 March 1993 in Toronto, Ontario, Canada at the Regal
Constellation Hotel.
• Summary: Continued from page 3. “Honours of C.A.
Zavitz: First Degree Class of OAC, 1888. First Head of
Department of Field Husbandry, 1904. Published in Volume
1 of Agronomy Journal, 1907, 1908, 1909. First Canadian
Fellow of American Society of Agronomy, 1915. Doctor
of Science (Hon.), University of Toronto, 1916. Doctor
of Laws, University of Western Ontario, 1935. Inductee,
Canadian Agricultural Hall of Fame, 1977.”
After Zavitz’s introduction in 1893, William Saunders
began soybean research at the Central Experimental Farm
(CEF) in Ottawa, Ontario. In 1923 Fred Dimmock started
the Harrow soybean program; when he moved to Ottawa,
Cass Owen took over the soybean research at Harrow. By the
end of the 1930s, six soybean varieties had been registered
in Canada: OAC 211 (1923), AK (Harrow) (1933, Harrow),
Mandarin (Ottawa) (1934, CEF), Kabott (1937, CEF),
Goldsoy (1938, OAC), and Pagoda (1939, CEF).
In 1932 some 7,781 acres of soybeans were reported in
Canada, increasing to 10,000–11,000 acres by 1940.
“The first record of commercial soybean production
occurred in Essex and Kent counties in 1925. The first
Ontario Department of Agriculture extension bulletin to
mention soybeans in 1932 listed its uses for hay, soiling
crop, pasture, ensilage, seed for oil and meal, and straw. The
crop was perceived by farmers as an excellent annual forage.
Beans for were shipped to the Dominion Linseed Oil mill
in Baden and to the first soybean crushing plant in Chatham
which opened in 1934... Victory Soya Mills, constructed in
1944 in Toronto, played a key role in the development of
soybeans in Ontario. The company aggressively promoted
the crop in late 1940s and 1950s. The company produced
bulletins, conducted yield competitions, and produced
newspaper articles, movies and newsletters. It also provided
extension persons, Ivan Roberts and Ralph Chamberlain to
promote the crop. However, the crop was slow to expand out
of the traditional 5-country area of the southwest part of the
province.
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“One of the most momentous occurrences in soybean
development dates back to 1936 when Cass Owen at the
Harrow Research Station made the original cross that
ultimately resulted in the variety Harosoy. Released in 1951,
Harosoy dominated the Canadian acreage for more than 35
years. It became the major variety in the U.S. and constituted
26% of the total U.S. acreage in 1966, including 42% of the
crop in Illinois, 48% in Indiana, 46% in Ohio and 58% of
Michigan’s crop. Subsequent varieties developed by Buzzell
at Harrow have continued to provide outstanding varieties to
the farmers of that area.
“Another milestone in the evolution of the soybean crop
in Ontario came in January 1949 with the establishment
of the Ontario Soya-Bean Growers’ Marketing Board.
Established initially to improve marketing procedures to
reduce price instability, the Board’s role now includes
negotiations with the trade, provision of market information
relating to the oilseed industry to its members, government
lobbying, market development both domestically
and internationally, creation of promotional material,
administration of government programs and support of
research. With regard to the latter, the Board has provided
approximately $1.3 million in research support in the past 10
years. The initial membership of the Board has grown from
1722 in 1949 to 17,272 in 1991.”
Throughout the 1950s and 1960s, “much effort was
put forward towards expanding the soybean acreage into
the shorter season parts of the Province. While recognizing
that weed control, lack of decent nodulation and appropriate
equipment were deterrents, the major limitation was the
lack of decent varieties. Bluntly put, they were dogs. The
release of Maple Arrow by Harvey Voldeng from the Ottawa
program represented the break that was needed to move the
crop. The cross, between Harosoy and an early Swedish
line, 840-7-3, was made by Buzzell for Lorne Donovan, the
breeder at Ottawa who had preceded Voldeng. Dave Hume at
Guelph with major support from the OMAF Plant Industry
Branch mounted major research and extension programs for
expansion of the crop. The crop has since created its own
momentum, fueled by a whole series of outstanding early
varieties developed by Voldeng at Ottawa and Beversdorf at
Guelph.
“A few other names require mention. George Jones,
an early promoter of the crop, weed control wizard and
successful breeder, Baldur Stefansson in Manitoba who
laboured for 20 years attempting to establish the crop in
the west, abandoned the idea and subsequently became one
of the fathers of the canola industry; and Brian Buttery at
Harrow who has worked to improve our understanding of
yield in soybeans.
“Special mention should be made too of the contribution
of the Colleges of Agricultural Technology, especially
Ridgetown. RCAT has, since its inception, provided
excellent production and varietal information to the farmers

of the area.
“The first private line, XK 505, was supported for
registration in 1973. There are currently 4 public and 4
private full-time breeding programs in Ontario. In addition,
several American-based companies evaluate and submit
lines for registration. The list of excellent varieties available
augers well for the future.
“My role at this conference was to look back. It has
been an eventful and exciting 100 years for the soybean crop
and those dedicated to its expansion. But times are changing
and, I expect, ‘we ain’t seen nothing yet’. The 20% oil 40%
protein bean has served us well but there are already changes
afoot in the marketplace. The soybean which was one of the
first truly industrial crops must be modified to compete in
the future. The development of natto beans at Ottawa and
the shift of Harrow to concentrate on edible beans for export
are but the beginning. Compositional changes in fatty acid
distribution and protein are already underway. Changes in
morphology and growth habit of the plant appear to offer
new promise for higher yielding, more broadly adapted
varieties. The new technologies of molecular genetics, while
slow to reach soybeans, are on the verge of enabling the
development of beans whose attributes may be limited only
by the imagination of those of us who are over 30 years old.
The future starts tomorrow. Somehow, I feel that Zavitz
is looking down at all this, and, I suspect, he is smiling.”
Address: Crop Science Dep., Univ. of Guelph, Guelph,
Ontario, Canada.
2074. SoyaScan Notes. 1993. America’s most active and
least active states with respect to soybeans and soyfoods, as
of 1 April 1993 (Overview). April 1. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: A tally by state on the SoyaScan database
(which currently contains 42,087 bibliographic references
relating to soybeans and soyfoods) shows the following
states to have the largest number of listings relating to soya
(over 300): Illinois 3,353, California 2,603, New York 1,316,
Ohio 929, Michigan 920, Massachusetts 805, Indiana 739,
Iowa 689, Minnesota 607, New Jersey 572, Missouri 553,
District of Columbia 546, North Carolina 460, Wisconsin
433, Tennessee 412, Hawaii 387, Pennsylvania 372,
Washington state 303, Maryland 300.
States with the fewest listings (40 or less) are Nevada
11, Alaska 17, Montana 23, Rhode Island 23, Wyoming
24, Idaho 27, New Hampshire 29, North Dakota 33, South
Dakota 36, Arizona 38, Oklahoma 39, New Mexico 40.
2075. Wilson, Fred. 1993. Work with the Ford Motor
Company and The Drackett Company on soy proteins
(Interview). SoyaScan Notes. April 16 and 28. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Fred started working for Henry Ford in 1933;
he was a guide in Greenfield Village and museum, while he
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was in high school. In 1935 he went to work as a research
chemist for Robert Boyer at the research lab. in Dearborn,
Michigan. They were extracting oil on a small scale from
soybeans, breaking it down into various derivatives,
converting it to stearic acid, and also extracting the protein.
He also did some work in the soybean fields. He worked on
the “plastic car” whose body was made from phenolic resin
(made from carbolic acid) plus some soy protein and fiber. In
late 1941, Mr. Ford gave Boyer’s group part of an air-frame
building (about 120 by 250 feet, located opposite the Ford
airport) to use as a pilot plant, they expanded their work on
spun soy protein fibers. Mr. Ford bought the group some
Saca Lowell spinning equipment (pilot plant size), carding
mills and frames, felting machines, even looms so they could
make carpets and upholstery, mixing the fiber with rayon
(mostly) and some cotton. Then he supervised the production
of the spun soy protein fibers. Bill Atkinson, an excellent
chemist, worked with him, mixed the spinning solution that
was run through spinnerettes. Charles Robinette handled
the spinning lines. Walter Jenks was a research chemist,
who later went to Drackett. But Boyer was the man most
responsible for developing the spun soy protein fibers. Ford’s
main use of soybeans was for oil. Much of the remaining
defatted soybean meal was sold for use in feeds, mostly to
the poultry industry.
The group produced about 1,000 lb/day of soy fiber
and all of it was used experimentally. Fred does not recall
any of this fiber ever being used in any automobiles sold by
the Ford Motor Co. But the fiber was used in “service cars”
owned by the Ford Motor Co. for its own use. The soy fiber
was mixed with sisal (a coarse fiber), then the mixture was
formed into a pad and sprayed with latex to hold the pad’s
form. This material was used as padding under the seats of
the service cars. Fred does not recall that this fiber was ever
used in any type of upholstery for any cars. During World
War II, the spun soy fiber was mixed with rabbit fur and
made into experimental hats by some hat company. They did
some work with Munsing, which blended the soy fiber with
other materials to make underwear. Henry Ford and Bob
Boyer each had some of this underwear.
In 1943 The Drackett Co. purchased all of Ford’s
soy protein operations and Fred went to Drackett at that
time. He started as technical supervisor in the soy protein
plant at Sharonville (the correct city name; not Evendale)
making Ortho Protein, whereas Chuck Butke and Robert
Boyer worked at the lab in Cincinnati. The protein was
coagulated, drum dried and oven dried, then ground to a
fine powder and bagged in 100-lb bags. Some of the Ortho
Protein was sold to Sherwin Williams for use in water-based
paints. Eventually Fred became superintendent of the entire
Sharonville facility (both solvent extraction and protein).
Fred does not recall any of the soy protein fiber
(Azlon) ever being sold by Drackett for use in commercial
products. Specifically he does not recall its ever being used

in commercial felt hats by the Hat Company of America–but
he admits that Chuck Butke (who is younger and has a better
memory) may well be correct in his recollection that it was
sold for use in hats. The problem with the fiber was that it
had poor tensile strength, was brittle, and had no elasticity. A
large amount of the soy oil that Drackett produced was sold
to Procter & Gamble for use in margarine.
Concerning the plastic molding compound and
preforms, they were made from phenolic resin with rayon
cord plus some soybean fiber (a filler, left over after the soy
protein was extracted from soybean meal) and some soybean
hulls. The basic concept came from Ford.
When Drackett sold its soybean operations to ADM in
1957, Fred stayed with Drackett and worked on consumer
products. ADM ran the soybean crushing plant and protein
plant for about 5 years, then they shut it down; they
sold the silos and grain storage facilities and cleaning or
reconditioning equipment to Central Soya.
After Boyer left Drackett he and his wife, Betty
[Elizabeth Szabo Boyer], continued to live in Cincinnati (on
North College Hill St.). Then Betty died in Cincinnati [in
Feb. 1963]. Fred thinks he remarried later [April 1965] to a
lady [Nancy Ann Miller] who worked in a bank in St. Louis,
Missouri.
For more information about Drackett, contact Jean
Drackett (Mrs. Roger Drackett) in Naples, Florida, or
Cincinnati, Ohio (Phone: 513-561-7418), or their daughter,
Cecil (Phone: 513-561-2627). Address: Florida. Phone: 813784-6560.
2076. Bryan, Ford R. 1993. Robert Allen Boyer (Document
part). In: Ford R. Bryan. 1993. Henry’s Lieutenants. Detroit,
Michigan: Wayne State University Press. 321 p. See p. 4451. Great Lakes Series. April. [10 ref]
• Summary: This biographical sketch of Boyer (1909-1989),
Henry Ford’s top soybean man, is well researched and full
of original material. Robert Boyer was born on Sept. 30,
1909 in Toledo, Ohio. In 1916 he moved with his parents
to Royal Oak, Michigan, where he attended grade school
while his father worked in the accounting department of the
Ford Motor Co. in nearby Highland Park. When Henry Ford
bought the Wayside Inn in Massachusetts in 1923, Frank
Campsall suggested to Ford that Earl Boyer would be an
appropriate business manager for the Inn. So the Boyers,
including young Robert and his three sisters, moved into a
Ford-owned house near the Inn. Robert then attended high
school at Framingham, Massachusetts, where he graduated
in 1927. Robert met Henry Ford while skating at the Inn.
Ford suggested that he come to Dearborn for some work
experience before going to college at Dartmouth as planned.
So in Sept. 1927 Robert arrived in Dearborn where he was
enrolled in the Henry Ford Trade School at the Rouge plant.
“Henry Ford had taken recent trips to Europe and had
been impressed with the agricultural prosperity in some
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of those countries. Returning to Dearborn, Ford wanted
to set up an experimental agricultural chemical factory to
determine what products could be obtained from plants.
The experimental chemical factory became a one-quarter
size model of Ford’s mammoth wood distillation plant at
Iron Mountain, Michigan. The model was constructed at
Iron Mountain and moved to Greenfield Village in late
1928. About then Ford asked, ‘Bob, how would you like
to supervise this model plant–to stay another year or two
and live at the Sarah Jordan Boarding House in Greenfield
Village.’
“Boyer had had little formal training in chemistry, but he
was provided with tutors from the University of Michigan,
and from 1929 to 1933 attended the Edison Institute of
Technology, a school founded by Henry Ford and Thomas
Edison as a school for inventors... Ford’s purpose was to
find industrial uses for farm crops. A farm depression was
imminent. During the depression year of 1931, Robert Boyer
married Elizabeth Szabo of Detroit. During the next few
years they had three children...
“In 1931, soybeans became one of the plants
investigated at the Chemical Laboratory... Usually the beans
were pressed to obtain the oil, and the remaining ‘cake’ was
fed to animals. The Boyer group, however, developed a
solvent extraction procedure whereby soy protein as well as
oil could be produced...
“By this time Henry Ford was growing rather old,
approaching seventy. Design of the V-8 Ford in 1931
seems to have been his final great interest in automobile
mechanics. His Edison Institute Schools, Greenfield Village,
and soybean research now largely occupied his time. In
1932 he began to plant hundreds of acres of soybeans on
his Dearborn farm lands and began procuring thousands
more acres in Southeastern Michigan. Several additional
processing plants were located in outlying towns where he
promised to buy even more soybeans from local farmers
to use in automotive paints and plastics. Boyer was largely
responsible for Ford’s advancement in soybean technology.
“Henry’s vegetarian eating habits led him to hire his old
gradeschool friend, Dr. Edsel Ruddiman, an organic chemist,
to devise tasty dishes containing soybean ingredients for the
dining room. And Ford’s executives, including Boyer, were
coaxed by Ford to try them–soybean milk, soups, bread,
croquets, simulated meats, butter and ice cream. Most were
not very palatable, however, because of the tendency of the
soy oil to be slightly rancid.”
Boyer was in charge of the “Industrialized American
Barn” demonstration at the 1934 Chicago World’s Fair. And
in May 1935 when the first chemurgy conference was held
at the Dearborn Inn, Boyer was in charge of arrangements.
During the second chemurgy conference in Dearborn,
Boyer led the groups of participants through his Soybean
Laboratory at Greenfield Village. At about this time Boyer
developed soy protein fibers which were blended with wool

(35% soy and 65% wool) and woven into cloth. The resulting
cloth was given to Ford’s own tailor, and suits of soy fiber
were worn by Ford on occasion–and highly publicized.
“Boyer admits that the tensile strength of soy fiber was
only 85% of wool, however, behooving the wearer to avoid
strenuous movements, bending down for example very
cautiously.
“Boyer’s fiber was ideal for felt hats, however. All
of the fiber Boyer could produce was wanted by the Hat
Corporation of America. The soy fiber blended well with
rabbit fur, was less expensive and much cleaner to work
with. To produce fiber in larger amounts and to develop
fiber of higher tensile strength, a modern air-conditioned
laboratory was built on Village Road in Dearborn. In this
plant not only fiber producing equipment was installed but
complete weaving equipment as well.”
Between 1939 and 1941 Boyer worked on Ford’s
“plastic car” made from soybean plastic. It also drew
widespread media publicity. “Boyer drove the car a
few weeks before it was abandoned. (People are still
wondering what became of that plastic car.) A major defect
never corrected, according to Boyer, was the strong odor
reminiscent of a mortuary...
“The soy protein fiber facility was operating nicely when
in 1943 the U.S. Air Force demanded the air-conditioned
building for precision measurement of aircraft engine parts.
When his building was thus usurped, Boyer was out of a job
involving soybeans. He then transferred to Ford’s Willow
Run Bomber Plant at Ypsilanti, Michigan, where, because
of his knowledge of plastics, he was given responsibility
for protecting the plastic windshields on the B-24s during
assembly of the planes.”
In 1943 Drackett Products Co. in Cincinnati, Ohio,
purchased the Ford fiber processing equipment and Boyer
went to work for Drackett in Cincinnati–he was never again
in direct contact with Henry Ford. Boyer wanted to develop
edible soy protein fibers. When H.R. Drackett died in 1949,
Boyer left The Drackett Co. so he could pursue his goal of
receiving a pioneer patent for texturizing vegetable (soy)
protein. He was granted this patent in 1949. As many as 30
corollary patents were subsequently obtained.
“Boyer had developed methods for producing soy fiber
that was thoroughly washed and tasteless. In 1951 he became
a consultant to several food processors who were licensed
to use his patents in their operations. These firms included
Worthington Foods, Swift & Company, Ralston Purina,
Unilever Company of England, National Biscuit Company
[Nabisco], General Foods, and General Mills. Dozens of
high-volume foods were, and still are, produced using
Boyer’s procedures... Robert Boyer worked full time for
Ralston Purina in St. Louis, Missouri, from 1962 until 1971.
“In February 1963, Elizabeth Szabo Boyer died, and
in April 1965, Boyer married Nancy Ann Miller, a recent
widow living in St. Louis. Boyer retired from general
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consulting work in 1971 after his patents had expired in
1966, but continued consulting with Worthington Foods
until 1977. In 1973, Nancy and Robert retired to downtown
Dunedin, Florida.
“The Boyers did considerable traveling. But in the early
1980s Robert’s eyes began to fail, and then his chief hobby
became baking, an occupation he had always enjoyed. In
1985 he dictated his oral reminiscences [8 hours on tape with
David R. Crippen] as requested by the Henry Ford Archives.
Boyer died in Dunedin on November 11, 1989. The body
was cremated and the ashes scattered over the Gulf of
Mexico.”
Photos show: A portrait of Boyer in his later years (Ford
Archives photo ID No. P.0.19429). The Chemical Laboratory
building at Greenfield Village at Dearborn (No. 0.6213) in
1930. Henry Ford discussing soybean work with Boyer in the
Chemical Laboratory on Ford’s birthday, July 30, 1937 (No.
188.21320. Ford is seated on a stool by a lab. bench reading
and Boyer has one elbow on the bench behind him.) Boyer
and Ford with the “plastic car” at Dearborn in 1941 (No.
189.16352).
Talk with Ford Bryan. 1992. Nov. 12. He is now
working to get Robert Boyer’s soybean research laboratory,
the Chemical Plant of the Edison Institute, restored at
Greenfield Village and interpreted as to its history and
significance. The building is in fairly good shape; the
exterior is in good shape but all the equipment has been
removed from the interior. Address: 21800 Morley, Apt.
1203, Dearborn, Michigan 48124.
2077. Bryan, Ford R. 1993. Henry’s lieutenants. Detroit,
Michigan: Wayne State University Press. 321 p. April. Illust.
No index. 25 cm. Great Lakes Series. [300+ ref]
• Summary: Henry Ford had the ability to attract and
motivate people of considerable talent. Though many of
them were self-trained as he was, they worked together
to “launch the largest productive enterprise in the world...
Although Henry Ford gloried in the limelight of highly
publicized achievement, he privately admitted, ‘I don’t
do so much, I just go around lighting fires under other
people.’ These other people were allowed very little public
recognition by Ford.” This fine book features biographies
“of 35 ‘other people’ who served Henry Ford in a variety of
capacities, and nearly all of whom contributed to his fame.”
For each individual, there is a black-and-white portrait photo,
the years that he lived, a brief quote describing his work, a
biographical sketch and career highlights, and 5-10 major
references concerning his life and work. A fine photo of
young Henry Ford (Ford Archives No. 0.4165.66) faces the
title page.
The 35 main lieutenants, listed alphabetically, are:
Clarence W. Avery, Irving R. Bacon, Harry H. Bennett, Fred
L. Black, Robert A. Boyer, William J. Cameron, Frank C.
Campsall, James J. Couzens, Burt J. Craig, Edward J. Cutler,

Raymond C. and Evangeline C. Dahlinger, George Ebling,
Eugene J. Farkas, Edsel B. Ford, Joseph A. Galamb, Carl
E. Johansson, Albert Kahn, Ernest C. Kanzler, William S.
Knudsen, Raymond H. Laird, Ernest G. Liebold, Clifford B.
Longley, Benjamin B. Lovett, Russell H. McCarroll, Roy D.
McClure, Samuel S. Marquis, Peter E. Martin, William B.
Mayo, Sir Percival L. D. Perry, Frederick E. Searle, William
A. Simonds, Howard W. Simpson, Roscoe M. Smith, Charles
E. Sorenson, William B. Stout, Albert M. Wibel, Childe H.
Willis.
The author obtained a considerable amount of the
material in this book from the reminiscences of the subjects
themselves. The chapter on Robert Allen Boyer is cited
separately and lengthy excerpts are given. A photo shows
Boyer.
In Appendix I, titled “Henry’s Sub-lieutenants” (p. 29599), the author lists and gives a 1-2 line summary of other
individuals who were also highly beneficial to Henry Ford
and the Ford Motor Co.
In Appendix II, “Recollections,” he lists people who
were interviewed during the 1950s, after the deaths of Henry
and Clara Ford. “The reminiscences were gathered as part
of a program conducted under the auspices of the Ford
Motor Company. These tape-recorded oral histories have
been transcribed and are now on file as Accession 65 in the
Archives of the Henry Ford Museum and Greenfield Village.
About 250 of the reminiscences are hard-bound copies of
typed sheets; the balance are typed but not bound. As noted
in the listings, the lengths of the histories vary greatly, from
a very few pages to as many as 1,536 in a single history.”
Address: 21800 Morley, Apt. 1203, Dearborn, Michigan
48124.
2078. Eden Foods. 1993. Edensoy Extra–High performance
food. Edensoy + antioxidants + vitamins + minerals =
Edensoy Extra. Healthy, delicious vegetable kingdom food.
Look good and feel great (Ad). Natural Foods Merchandiser.
May. p. 10-11.
• Summary: “America’s favorite liquid soy food is now
fortified with beta carotene vitamin A, vegetable origin
vitamins E & D2, and twice as much calcium [in the form
of calcium carbonate]... Beta carotene A and vitamin E are
potent antioxidants that protect us from ‘free radicals’ which
lack an electron. Antioxidants donate electrons and neutralize
their harmful effect. Pollution, too much sun, toxins in food,
and high oxygen intake tend to create them. ‘Free radical’
molecules can destroy a cell, enzyme, protein, alter DNA or
harm cells so strength is weakened.”
Made from whole soybeans, Edensoy is OCIA certified
organically grown and processed. Address: 701 Tecumseh
Rd., Clinton, Michigan 49236. Phone: 1-800-248-0320.
2079. Shurtleff, William; Aoyagi, Akiko. comps. 1993.
Henry Ford and his researchers’ work with soybeans,
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soyfoods, and chemurgy–Bibliography and sourcebook, 1921
to 1993: Detailed information on 439 published documents
(extensively annotated bibliography), 79 unpublished
archival documents, 71 original interviews (many full text)
and overviews, 13 commercial soy products. Lafayette,
California: Soyfoods Center. 249 p. Subject/geographical
index. Author/company index. Language index. Printed May
19. 28 cm. [567 ref]
• Summary: This is the most comprehensive book ever
published about the work of Henry Ford and his researchers
with soybeans and soyfoods. It has been compiled, one
record at a time over a period of 18 years, in an attempt to
document the history of this subject. It is also the single
most current and useful source of information on this
subject, since 96% of all records contain a summary/abstract
averaging 286 words in length.
This is one of more than 40 books on soybeans and
soyfoods being compiled by William Shurtleff and Akiko
Aoyagi, and published by the Soyfoods Center. It is based
on historical principles, listing all known documents and
commercial products in chronological order. It features: 30
different document types, both published and unpublished;
every known publication on the subject in every language;
66 original Soyfoods Center interviews and overviews
never before published. Thus, it is a powerful tool for
understanding this subject from its earliest beginnings to the
present.
The bibliographic records in this book include
439 published documents and 79 unpublished archival
documents. Each contains (in addition to the typical author,
date, title, volume and pages information) the author’s
address, number of references cited, original title of all nonEnglish publications together with an English translation of
the title, month and issue of publication, and the first author’s
first name (if given).
The book also includes details on 13 commercial soy
products, including the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information
on each product (such as references to and summaries of
advertisements, articles, patents, etc.) are also given.
Details on how to make best use of this book, a
complete subject and geographical index, an author/company
index, a language index, and a bibliometric analysis of
the composition of the book (by decade, document type,
language, leading periodicals or patents, leading countries,
states, and related subjects, plus a histogram by year) are
also included. Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549. Phone: 510-283-2991.
2080. Vorih, Susan W. 1993. Re: History of Ralston Purina’s
and Protein Technologies International’s work with industrial

soy proteins. Letter to William Shurtleff at Soyfoods Center,
June 17 and July 9–in reply to inquiry. 3 p. + 1 p. Typed,
with signature on letterhead.
• Summary: “Ralston Purina became involved with isolated
soy proteins through the acquisition of four soybean
processing plants from Procter & Gamble (Buckeye
Division) in 1958. One P&G plant, located in Louisville,
Kentucky, had an industrial soy protein isolate operation
built [in about 1946-47] to produce product for their ‘Spic
and Span’ house cleaner. This was not economical for P&G
and conversion was made [starting in about 1953] to produce
industrial isolated soy proteins for the paper coating industry.
This conversion was taking place at the time of the Ralston
Purina acquisition, which was finalized on December 10,
1958. At this time, Ralston Purina only had an interest in
expanding its soybean solvent extraction processing capacity,
but the idle isolate manufacturing facility just acquired
became of interest.
“There was no link in this acquisition with Mr. E.F.
‘Soybean’ Johnson of Soy Products Corp. in Louisville.
Johnson, a former Ralston Purina employee, joined Soy
Products Corp. in mid-1947.
“Ralston Purina decided to modify the Louisville
isolate process for paper coating products; the plant began
production on June 13, 1959. A series of hydrolyzed and
non-hydrolyzed products under the ProCote brand name
(first used commercially in June 1959) was produced and
sold successfully to the paper coating industry. Under Protein
Technologies International management the facilities have
been modified and expanded to become the world’s leading
producer of Industrial Polymer Isolated Soy Protein products
today.
Ralston Purina began research on food-grade isolates
starting in late 1959 under the direction of Mr. Bill Brew
in St. Louis. Many consultants were paid for information.
Pilot plant work was also performed in St. Louis prior to
first contacts with Mr. Bob Boyer. Mr. Boyer was a spun
protein specialist for products made from the Ralston-Purina
developed liquid curd process. Other spray-dried products
were developed from curd by the company.
Ralston Purina began more active involvement with
food-grade isolated soy proteins in 1960 when the company
started food-grade isolated soy protein research and pilot
plant work at its headquarters in St. Louis, Missouri. A
semi-works plant to produce edible soy proteins was erected
in 1961 at Louisville, and both spray-dried and spun fiber
proteins began to be produced and sold in October 1962.
The spray-dried edible isolates, brand-named Edi-Pro A and
Edi-Pro N, were sold to food processors. Mr. Bob Boyer
[who began working as a full-time consultant on soy protein
for Ralston Purina in early 1960 and joined the company
as technical director of protein products sales, working
under Donald B. Walker, vice president in charge of Ralston
Purina’s soybean division] was instrumental in directing soy
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protein spun fibers and sales.
Mr. Frank Calvert was hired in September 1963 to
head up Ralston Purina’s R&D work on food-grade isolated
soy protein in St. Louis. Calvert received a BS degree in
chemistry from the Edison Institute of Technology while
working at the Ford Motor Co. in Dearborn, Michigan.
In 1965 Calvert was named director of soybean research,
and in 1967 director of research of the Protein Division. In
1969 Calvert was promoted to director of research, New
Venture Management, and finally in 1971 vice president
and research director, New Venture Management. During
these years, Calvert developed new soy protein isolation
processes, 70 percent soy protein concentrate products, and
modified soy protein coating compositions for industrial
use. Calvert is considered a visionary in soy protein research
and the accomplishments of his career were honored when
the Protein Technologies International plant at Memphis
was dedicated to him in 1973 in recognition of his years of
service and dedication to protein technology.”
Ralston Purina first made and sold Supro 610 in Oct.
1966. Spun soy protein fiber production was discontinued in
1967. The special equipment was dismantled and parts were
sold off for scrap metal. Production of other food-grade soy
proteins, such as extruded protein, was started commercially
at St. Louis and Memphis in 1973. Wet textured edible soy
proteins were produced commercially in Memphis and
Osaka, Japan (through a joint venture) in 1975.
“In 1970 the ‘Protein Project’ became part of the
New Ventures Group of Ralston Purina with the Protein
Project headed by Paul H. Hatfield. Included in this early
business development team were Dr. D.H. Waggle, R&D;
Mr. Henry T. James, Director of Engineering, now retired;
and B.P. Schwartz, Manufacturing. This team, working as
a multi-functional and multi-disciplined team, emphasized
process reliability, superior quality and performance
products, combined with a worldwide perspective of market
development.
Ralston Purina “expanded food grade isolate capacity
with new facilities at Memphis, Tennessee, beginning
production on April 10, 1973; Pryor, Oklahoma, beginning
production on December 1, 1976; and Ieper, Belgium,
beginning production on August 21, 1979. This expansion
easily vaulted the company into the position of world leader
in food-grade isolated soy proteins by 1976.”
Note 1. Much of the above information was provided
to Susan and her assistant, Jane Phelps, by Henry James, a
former employee of Ralston Purina working in the area of
soy proteins.
Note 2. On 1 July 1987 Ralston Purina Co. established
Protein Technologies International as a wholly-owned
subsidiary, with 92 researchers. The first official use of the
term “Protein Technologies International” began in March
1987.
Note 3. Concerning the Buckeye Cotton Oil Co. In

Nov. 1943 it had soybean processing mills in Louisville,
Kentucky (large), and Memphis, Tennessee (medium-sized).
By 1948 the company’s plant in Louisville was making soy
flour and soy lecithin. By 1949 (and probably by 1946) the
company had become a subsidiary of Procter & Gamble and
its headquarters were in Ivorydale, Ohio; O.H. Alderks was
involved with soybean processing in Buckeye’s technical
division. Address: Communications Manager, Protein
Technologies International, Checkerboard Square, St. Louis,
Missouri 63164. Phone: (314) 982-1983.
2081. Wilson, Melinda. 1993. Soybean fields forever? Not
at Ford’s Fairlane. No room: Just 200 acres left for Henry
Ford’s “dream crop.” Detroit News. June 20. p. 3D.
• Summary: For the first time in 60 years soybeans are not
growing in Dearborn. Fields surrounding the Ford Motor
Company’s world headquarters have produced soybeans
since the 1930s, when Henry Ford began experimenting with
the “dream crop.” But developments have slowly taken over
the land. Address: Detroit News, Michigan.
2082. Leiss, Richard S. 1993. Recollections of work at
Worthington Foods (Interview). SoyaScan Notes. June 30.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Art Schultz worked as a technician with Bob
Boyer at Ralston Purina. He is mentioned in some of the
patent literature. Art worked for Worthington Foods from
about 1970-71 until about 1980.
When Worthington Foods bought Battle Creek Food
Co. in 1960, only about 4 people were transferred from
that company down to Worthington. One of them was
Josephine Williams. She was a nutritionist who worked
in the laboratory at Battle Creek, Michigan with Dr. John
Harvey Kellogg. She was a very interesting resource, with
many stories about working with Dr. Kellogg. She retired
in about the early 1970s and may still be living in the Battle
Creek area. Address: Director, R&D, Worthington Foods,
900 Proprietors Rd., Worthington, Ohio 43085-3194. Phone:
614-885-9511.
2083. Health Food Business. 1993. Edensoy added to flight
meals. June. p. 55.
• Summary: “Edensoy, a soymilk manufactured by Eden
Foods of Clinton, Michigan, has been chosen to be served
with in-flight vegetarian meals in First and Business Class
seating on Continental and American West Airlines. Eden’s
president Nancy Potter said that this is the first time a
soymilk is being offered by a domestic airline.”
2084. Lewis, David L. 1993. Ford Country: Soybean vision
valid. Cars & Parts. June. p. 18.
• Summary: “Ford Motor Co. recently switched from
petroleum-based ink to soy ink, further validating Henry
Ford’s effort to find industrial applications for the soybean.
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“Soy ink eventually will be used in more than 90
percent of the company’s projects. The ink is less polluting
than petroleum-based inks, releases fewer volatile organic
compounds in the atmosphere during printing, and is easier
to recycle because it ‘de-inks’ faster than petroleum inks.
“’My great grandfather Henry Ford experimented with
potential uses of soybeans throughout his life,’ said greatgrandson, William Clay Ford, Jr., executive director of
business strategy for the Ford Automotive Group. ‘Today,
many years later, we have found still another use for
soybeans, proving his vision is still valid.” Address: Prof. of
Business History, Univ. Michigan, Ann Arbor, Michigan.
2085. Bull, Kevin. 1993. Ford retirees take trip back through
time at Saline mill. Reporter (Saline, Michigan). July 7.
• Summary: “Saline resident Ken Rogers Sr. spoke about
the soybean processing days of the past at historic Weller’s
Mill June 29. He addressed 280 members of the Ford Motor
Company V-8 Club, a national Ford retirees association,
about the soybean extraction plant that operated from 193846 inside the mill.
“Rogers, who was born and raised only four houses
away from Saline mill, worked at the extraction plant from
February 1942 at age 19 until he left for the air force in 1943.
“Since Rogers, 70, is the only living employee from the
extraction plant, Weller’s Mill and Raisin River Cafe coowner Wendy Weller asked him to give a presentation about
how the site was used by Henry Ford during the bygone era.
“According to Rogers, the mill and property were
purchased by Ford in 1937 to be restored and to offer
employment to farmers during the winter. Ford used it
as an extraction plant to withdraw oil from soybeans for
production of plastics.”
The oil was extracted from the flakes using hexane
solvent. The “bulk of the oil was shipped to Dearborn for
production of plastics, like steering wheels. The rest of the
oil was used at the Saline mill to make an exterior oil paint
for buildings.” The flakes “went through a toaster and were
eventually ground into soybean meal to be bagged and
shipped.” A photo shows Rogers speaking at Weller’s.
2086. Rich, Robert. 1993. More on Rich Products
Corporation’s work with soy-based dairy analogs
(Interview). SoyaScan Notes. July 13. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Rich Products does not have any documents
in its archives on the various small companies (such as
Delsoy Products) that were the first to make soy-based whip
toppings starting in about 1944-45. However Bob remembers
them well and what they did. Delsoy started with a filled
cream named Devonshire Topping which they sold mostly
in Detroit, Michigan. Then they came out with a soybean
cream that was not frozen. The majority of their early sales
were in the filled cream. Delsoy was never sold in Buffalo,

New York, and thus was not a competitor to Rich’s Whip
Topping. Even after Whip Topping was frozen, Delsoy was
never much of a competitor. Bob is not sure when Delsoy
was launched, but he has the feeling that it was on the market
only several months before his Whip Topping.
Concerning the article by F. Olmsted in the 16 April
1945 issue of the Detroit News, Bob (who worked for the
War Food Administration or WFA) never heard of the WFA
issuing an order placing a 19% limit on all fats used in any
dairy product. This information was probably supplied to
Olmsted by Herbert Marshall Taylor, who Bob remembers
as “a wild man.” Bob conjectures that maybe the reason
Taylor switched to a soy-based topping was to allow him to
ship the product across state lines. In those times a company
could not sell a filled cream product (which was what he
had) across state lines, and there were only 7 states in which
filled milk products could be made and sold within the state.
In fact the Milnot Company had a plant near Litchfield,
Illinois, situated exactly on the state line between Illinois
and Indiana. They had a filled milk processing room on each
side of the line, i.e. in each state. They never made a soybased product. At one time, Milnot started shipping its filled
milk across a state line either to test the law or because they
thought they could get away with it. The government seized
their product and took the president to court. He was judged
guilty and had to spend the weekend in jail until he could get
a bail bond. He was sentenced to a year in jail but he never
served time because president Franklin Roosevelt gave him a
presidential pardon.
Rich Products was involved in about 40 lawsuits with
various states involving its non-dairy products–and the
company won them all. But if the lawsuits had taken place a
few years earlier, Bob thinks Rich Products could have been
beaten. The climate was changing, led by more favorable
attitudes toward legalization of margarine–which replaced
a dairy product. The first lawsuit against Rich Products
took place in California in 1949. The charge was that Whip
Topping was an imitation dairy product, and hence illegal.
Arguing that the product was a replacement, not an imitation,
the company won the case.
Most of the subsequent cases were against Coffee Rich
(a non-dairy coffee whitener) starting in 1961. Whip Topping
was not much of a threat to the dairy industry. Most milk
routes used to take out 6 half pints of heavy cream (38-40%
fat; housewives would use it to make whipped cream) in
the morning and maybe bring back 8 in the afternoon–due
to souring, etc. So heavy cream was not of much interest to
milk dealers. But Coffee Rich was a real threat because much
more light cream (19-20% fat; for use in coffee) and medium
cream (28-30% fat; for use on cereal) was than heavy cream.
Last Wednesday (July 7) Bob celebrated his 80th
birthday. He is still chairman of the board of Rich Products
Corp., his son Robert Jr. is president, and Herb Kusche is
executive vice president. Last year his company did $940
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million is sales. Next year, which will be the company’s
50th anniversary, they expect to go over $1,000 million.
The company has a research department in Buffalo with 75
researchers, plus 6,000 employees and 26 plants worldwide.
They have 7 people in their London office, 5 in the Hong
Kong office, 6 in Mexico City, 2 in Singapore, 2 in Brisbane
(Australia), and 2 in Tokyo–all their own people.
The Freeze Flo process has become very successful,
especially in frozen fruits and in their great-tasting product
named Bettercreme–which was launched in April 1977 and
which keeps fresh without bacterial growth or spoilage at
room temperature without preservatives. It is sold as such to
foodservice organizations and bakeries, which keep it frozen,
then whip it for use on cakes and pies; the latter will go stale
before the Bettercreme! It is also used as the filling in Rich’s
Frozen Chocolate Eclair. Though the company spent a lot of
money hoping to find medical applications for the Freeze Flo
Process, nothing has yet been commercialized.
Rich Products does not have a good archives with
documents from the early years of the company. “In those
days we didn’t save things, although we have nice displays
in our memorabilia room here in our 250,000 square foot
building which is called Rich Renaissance Niagara. Our
offices and research center are in that building–but it houses
no manufacturing operations.”
Bob has heard that Edsel Ford died of either ungulate
fever or cancer of the intestine. If it were ungulate fever, that
could be one more reason why Henry Ford was so interested
in promoting the use of soymilk–as at the Henry Ford
Hospital. Bob thinks they also served a soy coffee cream
(soymilk thickened with propylene glycol) at the hospital.
Note from Ford Bryan, researcher at the Ford Archives
(on purple and white letterhead of Henry Ford Museum and
Greenfield Village), in response to an inquiry from William
Shurtleff. 1993. Aug. 9. “I’m fairly certain Henry Ford
disliked cows as a boy–long before Edsel’s illness. We do
not seem to have a copy of Edsel Ford’s death certificate. As
far as we know, the cause of Edsel’s death was cancer of the
stomach, perhaps complicated by ungulate fever.”
Talk with Herb Kusche, executive vice-president of Rich
Products. 1993. July 14. “Bob Rich has a memory like an
elephant; its superb.” Address: Chairman of the Board, Rich
Products Corp., P.O. Box 245 (1150 Niagara St.), Buffalo,
New York. Phone: 716-878-8000.
2087. Xu, Zeng Quan. 1993. Tempeh in America and molded
soybeans in China (Interview). SoyaScan Notes. July 16.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: He is a native of China but is now making
tempeh in Michigan. Tempeh reminds him somewhat of a
food named mei dou (“molded + beans”) which his mother
and other housewives used to make in Jiangsu province near
Shanghai. The warm weather there makes it easy to produce.
His mother (and other housewives) then used the mei dou to

make soybean jiang (similar to Japanese miso). The Korean
word meju, also referring to mold-fermented soybeans, was
probably derived from the Chinese mei dou.
He has never seen tempeh in China nor heard of ‘Tou
chiah ping’ [soybean fried cake] observed, described, and
photographed by William Morse in Beijing, China, in 1931.
Address: Rosewood, Ann Arbor, Michigan.
2088. Pfaff, Gunter. 1993. Apparatus for culturing plant
materials as foods. U.S. Patent 5,228,396. July 20. 16 p.
Application filed 20 April 1992. 8 drawings, 6 drawing
sheets. [23 ref]
• Summary: Describes an incubator apparatus and method
for making tempeh. The apparatus uses an incubator
comprised of a water bath. The tempeh is incubated in
shallow metal trays which are supported on racks.
In June 2019 Wm. Shurtleff asked Seth Tibbott why
he chose not to buy a license: Seth replied: “Main reasons I
didn’t go for it were:
“1. Expense. Believe they wanted 6 figures, maybe
$100,000 just to license, non exclusively.
“2. Layout. Couldn’t figure out how to make massive
quantities with this technology because it would take up a
great deal of plant space to make a relatively small batch.
Would have to stack making for more cost.
“3. Costly to get into.
“Our walk-in system uses 6’ of vertical space so you can
get more tempeh per square foot.
“I believe they ended up taking their prototype to the
dump according to Steven Dupuis who worked with Gunter
and Betsy to help create their tempehsure incubators. Do you
know Steven and Joy Dupuis? tempehsure@com–That is a
whole other story of home tempeh making!
Note: TempehSure, located in Ventura, California, sells
a tempeh incubator. Address: 14870 Beardslee Rd., Perry,
Michigan 48872.
2089. Liu, Keshun. 1993. Re: Breeding special soybean
varieties for food uses at Jacob Hartz Seed Co. Letter to
William Shurtleff at Soyfoods Center, Aug. 2. 1 p. Typed,
with signature on letterhead.
• Summary: Dr. Liu (a man, born in China) has been
working for the Jacob Hartz Seed Co. since September
1992 as a food scientist in charge of the soyfood laboratory.
Originally coming from China, he earned both M.S. and
Ph.D. degrees at Michigan State University, where he
worked on soybean antinutritional factors. Six papers on
this subject were published. On his bookshelf he has The
Book of Tofu and Tofu and Soymilk Production by Shurtleff
and Aoyagi. “I read them with great pleasure. I am very
interested in knowing more about your center and about your
work on soyfoods...” Address: PhD, Food Scientist, Jacob
Hartz Seed Co., Inc., 901 N. Park Ave., Stuttgart, Arkansas
72160. Phone: (501) 673-8565.
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2090. Bolduc, Bill. 1993. Current work with soymilk and
organically-grown soybeans (Interview). SoyaScan Notes.
Aug. 16. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Bill Shurtleff tells Bill Bolduc that he has heard
that Bolduc’s company is now making soymilk for Westbrae
Natural Foods. Bolduc admits that this is correct. Shurtleff
says that he cannot imagine how Bolduc is doing this, since
a modern soymilk plant typically costs about $1.5 million.
Bolduc answers that he purchased the soymilk plant owned
by Grove Country Foods in an auction on 4 April 1993.
This plant used the University of Illinois process for making
soymilk.
Note: Grove Country Foods, USA, is located at 720
S. Main St., Columbus Grove, Ohio. Phone: 419-659-5636
(office) or -2920 (plant). The two main people involved
in the company were Dr. Carl Hastings and Prof. Alvin I.
Nelson, both food scientists from the University of Illinois.
The basic idea of the company was to commercialize new
soy products and processes (such as soynuts, soy yogurt,
soy ice cream, and soymilk) developed at the University of
Illinois. By December 1988 they were in test production of
several products but were in need of funds for commercial
production and marketing. In early 1989 Grove Country
Foods Canada Inc. (located in Ridgetown, Ontario, Canada)
introduced Astronuts, a type of soynuts apparently made by
some other company, but the company went bankrupt after
1-2 years.
Bill has modified the Illinois process for making
soymilk extensively. For example, he removes the okara
from the soymilk. Completing these modifications has taken
several months, and his company is “now in a start-up mode
making soymilk.” Their refrigeration was under-sized so
they lost several loads of product to spoilage. This week
they are installing another compressor, etc. The system now
works very well if they go slowly, but they need to be able to
produce twice as much soymilk as they presently can before
he will be satisfied. Now it takes several days to produce
a tanker full of soymilk. Westbrae is being patient and
supportive even though the process is “a bit bumpy.”
Bill is only making Westbrae’s regular soymilks–not
their Malteds, which he thinks are still made by Hinoichi in
Los Angeles. The only soymilk Bill makes is Westbrae’s. He
ships this soymilk in a tanker to a separate facility nearby in
the Midwest that packages the soymilk in Tetra Brik Aseptic
cartons for Westbrae. Westbrae now has their regular soymilk
(the same product sold under the same brand) made by two
companies (Pacific Foods of Oregon and Bill’s Organic
Processing Corp.) using two different processes. Bill started
because Pacific ran out of capacity. Westbrae likes the flavor
of Bill’s soymilk as well as they like Pacific’s–even though
Pacific’s technology is much more expensive than Bill’s.
Bill has dramatically altered the Illinois process but he has

decided not to try to patent his altered process.
Within about 2 months Bill expects to have a new
soymilk product on the market with another partner (similar
to Westbrae, but whose name is confidential) in a new
package [perhaps an extended shelf-life (ESL) gable top
carton]. After that, Bill hopes to diversify his customer base
and his product mix. To do that he hopes to start by making a
fresh, UHT Processed, refrigerated soy-based frozen dessert
mix (for soft-serve soy ice cream) packaged at another
facility, located very nearby, in 2-gallon bags with a 60-day
shelf life.
Bill sees the future of soymilk packaging as being in
the relatively new extended shelf life gable top carton that
is sold refrigerated. This package, which is made by Tetra
Pak and Evergreen, is significantly less expensive than
the traditional Tetra Brik carton. It is now becoming quite
popular in the Midwest and the East Coast because of its
lower cost. It can cut at least $1.00 off the wholesale price
of a case (12 quarts) of soymilk, which leads to even bigger
savings at the retail level. And the product has a shelf life
of 60-90 days refrigerated. Co-packers nearby own the new
gable-top packaging equipment. Most of America’s major
soymilk companies are looking carefully at this package, it
requires a whole new distribution system–refrigerated trucks.
Bill knows that there will be a soymilk product on the market
in the extended shelf life gable top package by this fall. Bill
will make it for another company. The rest is confidential. He
just ran the first test batch last Thursday, and now he is doing
shelf-life tests. His smaller company has several advantages
over the bigger soymilk companies; his company is very
lean and can move very quickly. He is not controlled by any
multinational corporations.
Bill has a separate company named Organic Marketing
that exports organically grown soybeans to Europe; he
started Organic Marketing in about 1989 and it was
the precursor to Organic Processing. Bill was acting as
marketing coordinator for the Ohio Ecological Food and
Farm Association (the organic growers of Ohio). First he
sold a lot of organically grown soybeans to Dan Burke of
Pacific Soybean & Grain, then he started exporting. He met
Jerry Fowler, a British-born man who has a company named
Manna International in Ontario, Canada. Bill likes very
much to do business with Jerry because he has a very good
overview of the market, is cooperative with the growers, and
pays good money to the growers for organic soybeans. Bill
exports his organic soybeans via Montreal to England, where
they are used by the Haldane Foods Group (which is owned
by ADM).
Update: Talk with Ron Roller, CEO of American Soy
Products (ASP). 1993. Sept. 4. Bill Bolduc is making plain
soymilk and shipping it up to Grand Rapids, Michigan, for
formulation and Tetra Brik packaging for Westbrae. ASP
negotiated with Westbrae for a long time, but Westbrae
finally went with Pacific Foods and Bolduc; there were
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many reasons for this but they are mostly political. Address:
President, Organic Processing Corp., 305 N. Walnut St.,
Yellow Springs, Ohio 45387. Phone: 800-647-2326 OF.
2091. Bolduc, Bill. 1993. Plans for a making a rice beverage
(Interview). SoyaScan Notes. Aug. 16. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Bill is planning to make a rice beverage
using organically grown rice, to be sold under the Organic
Processing label. He has been working with some excellent
professionals who know a great deal about converting
carbohydrates to sugars. He has copies of the patents owned
by California Natural Products in Manteca, California. He
plans to run the beverage through his soymilk plant–but it
will be very different than what anyone else is doing. If he
is able to get the right flavor (which is the key), he will do a
nutritional analysis to see how much conversion has taken
place after different time periods. He feels there is a major
market opportunity. He has considered making a product
using a mixture of rice beverage and soymilk, and some
time ago he has heard that American Soy Products (Eden
Foods) in Michigan is working on such a product–but his
tendency now is to make a rice beverage (more a rice milk
than an amazake) without soy that will compete head to head
with Rice Dream but in a different package–an extended
shelf life (ESL) gable top carton that is sold refrigerated.
This new package is significantly less expensive than the
traditional Tetra Brik carton. Tetra Pak and Evergreen make
this new package, which is now becoming quite popular in
the Midwest and the East Coast because of its lower cost.
It can cut at least $1.00 off the wholesale price of a case
(12 quarts) of soymilk, which leads to even bigger savings
at the retail level. And the product has a shelf life of 60-90
days refrigerated. Co-packers nearby own the new gabletop packaging equipment. Address: President, Organic
Processing Corp., 305 N. Walnut St., Yellow Springs, Ohio
45387. Phone: 800-647-2326 OF.
2092. Gain, Jeff. 1993. The origins and history of the New
Uses Movement. Part III (Interview). SoyaScan Notes. Aug.
24. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Question: The Reagan and Bush administrations
both wanted to make agriculture more subject to market
forces and less dependent on government subsidies. How
important was that background in creating a climate where
the ideas advocated by the New Uses Council were given a
fair hearing? Answer: It was quite important. There was a
mind-set that said “Let’s put agriculture back to work,” and
the new uses really opened up new market opportunities and
relieved pressure from imports.
Who coined the term “New Uses Movement”? “I
believe it was the group of us who developed the New Uses
Council–Sam Brownback, Paul O’Connell, Allen Tracy, and
myself. We talked a lot about this terminology.” Jeff would

guess the term “New Uses Movement” was first used in
about 1987.
David E. Wright (a history professor at Michigan State
University, Lansing) is writing a book about the chemurgy
movement and he is making every effort to find documents
about the movement. “He and I have talked about these
matters at length. He’s heard me speak and I’ve had David
speak at 2-3 of our meetings.”
Where did the term “value-added” come from and when
did it originate? [Note: According to Webster’s Dictionary,
the term “value-added tax” was first used in 1967]. “This
term goes back a number of years before 1984, though
it first started to be used widely in the mid-1980s. I was
involved in a lot of discussions about value-added products
in the mid-1970s in Illinois and I used the term in speeches
and writings from that period. In the Illinois Department of
Agriculture, people like Gordon Ropp who was secretary and
a state legislator and a farmer near Bloomington, Illinois,
used the term at that time. Much of the early discussion
came from the meat industry in the 1970s–talking about
processed pork and beef–when the Japanese shut out red
meat imports and wanted to produce their own. It was one of
the reasons for the U.S. Meat Export Federation in the early
1980s. Then there was the big concern over the balance of
trade that was a major issue in 1983-85. Talk with Jimmy
Minyard about this; he’s a walking encyclopedia. He was
the Deputy Administrator of the USDA Foreign Agricultural
Service (FAS) for about 25 years in the 1960s and 1970s. He
helped design the cooperator programs, where the American
Soybean Association (ASA) and the Feed Grains Council,
the mink breeders, the Diamond Walnut people, and others
(67 cooperator groups) have overseas offices to promote
agricultural commodities and products. Helen Miller (who
would know how to contact Jimmy Minyard) is executive
director of the U.S. Cooperator Council; they were in the
same offices as ASA until the latter closed their offices
recently. To reach her, call the U.S. Feed Grains Council in
Washington, DC. Currently he is retired and is now living in
the Washington, DC, area.”
Jeff and Hal Smedley helped organize the U.S.
Cooperator Council in about 1978-79, wrote the contract
with FAS, and established an office when he was at the ASA.
Helen Miller was the first and only employee. Since Jeff
had an office and staff in Washington, DC, he volunteered
to provide office space for Helen, whom the Council hired.
Helen was partially funded by the FAS because Jimmy
Minyard wanted one person who was in charge of working
with all of the cooperator groups.
Question: How much of the interest in New Uses was
influenced by the fact that, in the case of soybeans, countries
such as Brazil and Argentina, were underselling U.S.
soybeans and taking away American overseas markets for
soybeans and soy products? “This is an interesting question.
One of the reasons I was so interested in making this idea of
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new uses happen this time was just that situation, where I
saw our own government undercut our own industry through
four soybean and corn embargoes from 1973 to 1980 [they
started in June 1973, Oct. 1974, Aug. 1975, and Jan. 1980;
the reason for the first 3 was to control domestic prices,
whereas the fourth was directed against the USSR for its
invasion of Afghanistan] I watched the Germans and the
Japanese invest heavily in South America and other areas
to strengthen infrastructure and set up our competitors and
make them efficient producers. The U.S. was no longer
considered a reliable supplier. Long before I went to
work for ASA on 1 Aug. 1977, I was concerned that the
international markets for all of our agricultural commodities
were too unstable because of U.S. State Department and
international policy objectives. Thus, in one sense, the New
Uses Movement grew out of U.S. government embargoes
starting almost 15 years earlier.” Update: 1994. Oct. 3. Jeff
resigned as head of the Corn Growers Assoc. on 1 Oct. 1994
after holding the post for over 10 years. He now lives in
Hardin, Illinois. The new CEO is a woman, Chris Wehrman.
She is the first female and also the first registered dietitian
to serve as the CEO of a membership-based commodity
organization (See Soybean Digest Oct. 1994, p. 19).
As of mid-1996, Jeff is with the AARC Corporation
(USDA), in Hardin, Illinois. Address: Chairman, New Uses
Council, c/o National Corn Growers Assoc., 1000 Executive
Parkway #105, St. Louis, Missouri 63141. Phone: 314-2759915.
2093. Olson, Wayne K. 1993. Chemurgy and agriculture:
1934-1940. USDA National Agricultural Library, Special
Reference Briefs SRB 93-07. 56 p. Aug. Index. 28 cm. [393
ref]
• Summary: Contents: Introduction. Origin of “chemurgy”
(coined by Dr. William J. Hale in his 1934 book The Farm
Chemurgic). The First Dearborn Conference [Michigan, May
1935] and the chemurgic movement. Bibliography.
“The idea of using agricultural produce as raw material
for industry did not originate in the 1930’s. Agriculture had
long been engaged in producing products which were used as
raw materials by industry. However, the focus and direction
of research changed substantially after World War I. The
American chemical industry experienced unprecedented
growth. By the mid-1930’s, the American Chemical Society
was the largest scientific organization in the world. (2) At
the same time of the huge increase in size of the American
chemical industry, American agriculture was experiencing
large surpluses. Farmers were producing more wheat, more
cotton, more corn and meat than the markets could buy. (3)”
“Henry A. Wallace, the Secretary of Agriculture, wrote
a letter to Francis Garvan (in 1936) inviting the Farm
Chemurgic Council to cooperate with the USDA in the area
of industrial utilization. (9) As a result of the ‘rising demand
for chemurgic research’, Congress in 1938 appropriated

funds to build four research laboratories for that purpose.
(10) The USDA regional research centers at Peoria [Illinois],
Philadelphia [Pennsylvania], New Orleans [Louisiana], and
Albany [California] remain to this day centers of ‘chemurgic’
research.
“The chemurgic movement of the 1930s was an
important stimulus to agricultural research. The chemurgic
idea of using organic chemistry to ‘tear asunder’ agricultural
raw materials for use in industry did set in motion a renewed
interest within the agricultural research community. By 1940,
however, the chemurgic movement was overcome by world
events. The coming of World War II essentially eliminated
the problem of farm surpluses. The zeal for farm chemurgy
in 1935 turned to an urgent need for increased food
production by 1941. The chemurgic movement of the mid-tolate 1930’s, nevertheless, had a lasting effect on agricultural
research in the United States, by focusing attention on
potential industrial uses for agricultural products.”
On the front cover is a stylized logo of the National
Agricultural Library, completed in 1969, in Beltsville,
Maryland. Address: Reference and User Services Branch,
USDA National Agricultural Library, Beltsville, Maryland
20705-2351.
2094. Roller, Ron. 1993. Extended shelf life (ESL) gable-top
cartons (Interview). SoyaScan Notes. Sept. 4. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Ron has looked at the Tetra Rex ESL program.
He feels it is worth considering if you can find a nearby copacker. He has been talking with a man in Detroit who has
one of the ESL packaging machines. He would not want
to obtain a packaging machine until there is an established
market for the product.
This new ESL package does not offer much cost
savings; the key to saving money is distribution. It can be
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more expensive to distribute refrigerated foods unless you
go with a dairy that ships right into stores–which can reduce
your distribution costs, since they are already going there.
Increasingly dairies are willing to distribute competing
products. Cow’s milk is a commodity that is very hard to
make money on. So these distributors are diversifying in the
items they carry.
Note. This is the earliest English-language document
seen (Aug. 2013) that contains the abbreviation “ESL”
which stands for “Extended Shelf Life” in connection with
gable-top cartons or soymilk packaging. Address: President,
American Soy Products, 1474 N. Woodland Dr., Saline,
Michigan 48176. Phone: 313-429-2310.
2095. Product Name: EdenBlend Rice & Soy Beverage
(Amazake & Soymilk) [Original].
Manufacturer’s Name: Eden Foods, Inc. (Distributor).
Made in Saline, Michigan, by American Soy Products, Inc.
Manufacturer’s Address: 701 Tecumseh Road, Clinton, MI
49236.
Date of Introduction: 1993 September.
Ingredients: Purified water, organic brown rice, organic
soybeans, kombu (seaweed), carrageenan, Lima sea salt,
calcium carbonate.
Wt/Vol., Packaging, Price: 1 liter (33.8 oz) Tetra Brik
Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 8 fl oz.: Calories 120, calories from fat
30, total fat 3 gm (4% daily value; saturated fat 0.5 gm),
cholesterol 0 mg, sodium 85 mg (4%), potassium 270 mg,
total carbohydrate 16 gm (5%), protein 7 gm (10%), calcium
2%, iron 6%. Percent daily values are based on a 2,000
calorie diet.
New Product–Documentation: Talk with Ron Roller,
President of American Soy Products (ASP). 1993. Two new
beverages, Rice Blend and Rice Soy, were introduced at
the Natural Products Expo East, Sept. 9-12, in Baltimore,
Maryland. They are both made from real, traditional rice
koji. The EdenBlend (made of amazake and soymilk) tastes
better than soymilk. These are really good products that
took a great deal of time and innovation to develop; they
should be on the shelves of natural foods stores in about midOctober.
Talk with Ron Roller. 1993. Oct. 19. These new products
are now expected to be in stores by December. Originally
they were going to be named Rice Blend and Rice-Soy,
but now the names have been finalized to EdenRice, and
EdenBlend. The packages are now being printed; it takes 5-6
weeks to print the film.
Talk with Ron Roller. 1994. Jan. 15. They have started
making EdenBlend commercially; a little may be in the
stores by now. Production of EdenRice will start tomorrow;
it may not be in retail stores until February.
Label sent by Ron Roller. 1994. Jan. 16. Tetra Brik

carton. White and black on light and dark green. “A delicious
blend of rice and soy. Grains and beans are the primary
foods of the human family. Combined they offer a whole
spectrum of nutritional building blocks. Many cultures have
intuitively combined grains & beans for balanced nutrition–
rice and soybeans in Asia, maize and beans in the Americas,
rice and peas in Africa. Grains and beans provide premium
nourishment. EdenBlend marries two healthy foods–certified
organic Lundberg Brown Rice (the best in the world) and
organic soy (the same as Edensoy)... EdenBlend is certified
organically grown and processed by OCIA (Organic Crop
Improvement Association).”
Spot in Soyafoods (ASA, Europe). 1994. Autumn. p. 5.
“Eden Foods launches rice and soya drink.” A photo shows
the package of EdenBlend Rice & Soy.
2096. Austin, Ruth; Miller, Carolyn. 1993. Hercules
Incorporated and HVP (Interview). SoyaScan Notes. Oct. 5.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Hercules Incorporated acquired the plant at
79 E. State St., Harbor Beach, Michigan 48441, and they
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manufactured HVP there for many years. They sold their
HVP operations in Aug. 1990 to Champlain Industries Inc.
(31 Styertowne Rd., Clifton, New Jersey 07012. Contact Joe
Hresko. Phone: 201-778-4900). The plant is still in Harbor
Beach and most of the HVP are still manufactured there,
but orders should be placed with Clifton, New Jersey. The
company also makes autolyzed yeast products in Clifton,
New Jersey. Champlain Industries is a Canadian-owned
company. The parent company is Champlain Industries
Ltd. with headquarters at Cornwall, Mississauga, Ontario,
Canada.
Carolyn Miller, who works for Hercules, coordinated
the writing of a history of the company, which began on 1
Jan. 1913 as a manufacturer of explosives. It was created as
a result of a divestiture by the Du Pont Co. The book was
actually written by business historians. Address: Hercules
Incorporated, Hercules Plaza, Wilmington, Delaware 19894.
Phone: 302-594-5000.
2097. Tenbusch, Jim. 1993. Huron Milling Company’s work
with HVP (hydrolyzed vegetable proteins) and wheat gluten
(Interview). SoyaScan Notes. Oct. 12. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Jim has worked at Huron for about 20 years and
is now plant manager. As far as he knows, no history of the
company has ever been written. For early company history,
talk with Robert Brobst, who was plant manager for about
40 years; he retired about 15 years ago. He is retired (Phone:
517-479-6054).
Back in the early days there was a big market for wheat
starch, but no market for wheat gluten. Then they started
using wheat gluten to make HVP and monosodium glutamate
(MSG). The plant stopped making wheat gluten in 1973, due
to competition and the high freight required to bring in the
starches by rail. Their main product is now HVP. About 90%
of the raw material for their HVP is soybean meal, although
they also use small amounts of wheat gluten, corn gluten,
wheat bran, cottonseed meal, and whey protein. When he
arrived about 20 years, the main ingredient for making HVP
was already soybeans, but he has no idea when Huron started
using soybeans. Each protein source gives a different flavor
profile to the finished HVP. Wheat gluten, for example,
improves the mouthfeel of an HVP and the glutamic acid it
contains serves as a flavor enhancer.
The largest manufacturer of HVP in America is probably
the A.E. Staley Manufacturing Co. in Decatur, Illinois.
Staley uses a lot of corn gluten in their HVP. Huron is a close
second to Staley, followed closely by Fidco, then by Basic
Foods and Griffith Laboratories. Jim knows that Huron used
to sell a lot of HVP to Stange, but he does not know if Stange
was ever a manufacturer or a competitor.
Huron’s catalog lists about 90 different HVP products;
these vary according to color (light to dark), pH, salt content,
and form (liquid or powder). They no longer make HVP in

paste form. To make light colored HVP, you start with a dark
product and lighten it by using a carbon slurry to absorb the
dark colors. The main applications of HVP are in sauces,
flavorings (they sell a lot of product to flavor houses, who
make blends for TV dinners, hamburger helpers, noodle
packages, etc.), and soups. Address: Plant Manager, Huron
Milling Co., 79 E. State St., Harbor Beach, Michigan 48411.
Phone: 517-479-3211.
2098. Richardson, Al. 1993. Companies using Nichii Soy
Flakes, and new developments (Interview). SoyaScan Notes.
Oct. 14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The main American user of Nichii’s soy flakes
is White Wave of Boulder, Colorado, which uses the flakes
in only one product–its reduced fat tofu. White Wave also
makes a private label reduced fat tofu for Tree of Life in
Florida. Other users are: Ashland Soy Works (Ashland,
Oregon), which will be introducing a reduced fat tofu, made
from 100% soy flakes, this month; Sacramento Tofu uses soy
flakes only in their firm-style tofu; Calco of Dallas, Texas,
uses flakes in their firm-style tofu. They buy a truckload
about every 5 months. They also use whole soybeans;
Dorothy Hwang, a PhD chemist, of Michigan Soy Products
Co., Inc. (in Royal Oak, Michigan) uses both soy flakes and
soybeans. Dr. Les Wilson made the very valuable discovery
that soy flakes can be used to make reduced fat tofu.
Quong Hop recently put a sticker on their Nigari Firm
Tofu that says “The original reduced fat tofu,” which is
in violation of FDA regulations. At the new Whole Foods
Market store in Palo Alto, Al recently saw Wildwood’s firm
tofu with a little sticker on the front that said “Low fat,” also
a violation. The real problem is that Wildwood’s tofu retails
for $0.99, Quong Hop’s is $1.29, and White Wave’s tofu, the
only real reduced fat tofu is $1.49.
Nichii has just landed a big agreement with Korea and is
now shipping them about 60 tons/month of soy flakes from
the plant in Iowa. They are expected to be buying 100 tons/
month at the end of this year. Those flakes are being used
entirely to make tofu and soymilk. They are buying it for the
convenience in dealing with rush orders, and the water and
space savings–not for the reduced fat properties.
Nichii’s plant in Iowa is now producing a little less than
1,000 tons/month. 95% of this is non-organic soybeans and
5% is organic. There is an increase in demand from Japan for
organic flakes. The plant runs a little less than 4 days a week,
10 hours a day.
95% of all soy flakes make in this plant are sold outside
America, mainly to Japan and Korea. Al visited Japan earlier
this year. All of the flakes in Japan are used for making tofu;
none is used in meat products. Nichii/Mycal has about 250
retail stores but just a few of them make fresh tofu in the
store using Mr. Chikaarashi’s tofu-making machine; yet
that number is increasing. 90% of the tofu sold is purchased
from outside tofu manufacturers, many of them very large.
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Nichii sells three types of tofu, each clearly labeled: That
made soybeans, that made from a mixture of soybeans
and Nichii soy flakes, and that made entirely from Nichii
soy flakes. Nichii says “We’ll buy your tofu if you use our
flakes.” None of tofu sold in Japan and made from flakes is
promoted for its low fat content. Address: Nichii Company
of America, Inc., 23440 Hawthorne Blvd., Skypark 2, Suite
140, Torrance, California 90505. Phone: 310-791-0010.
2099. Redmond, Tim. 1993. New developments at the
Soyfoods Association of America (SAA) (Interview).
SoyaScan Notes. Oct. 29. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Tim has been very active in shepherding
SAA during the past year. He is the vice president, on the
executive committee, and a director. The original $30,000
grant to SAA from the American Soybean Association
increased to about $40,000. SAA will soon be sending
3,000 packets to the media and 5,000 packets to health
professionals. Each packet contains fact sheets, a soyfoods
brochure, and a brochure announcing the “First International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease,” which is scheduled to be held on 20-23
Feb. 1994 in Mesa, Arizona. In addition, Tim is now drafting
a letter to new and prospective members, including San-J
(which has never joined), Worthington Foods, Kikkoman,
Ralston Purina, etc. SAA needs more money to promote
soyfoods on a broad basis.
Michelle Edwards, Dan Burke’s long-time secretary, is
now the Executive Director of SAA.
Tetra Pak Inc. has donated $50,000 to SAA over a period
of 3 years, primarily to aid in the development of soymilk
standards. Note: This is the largest single grant ever received
by the Soyfoods Association. As of Jan. 1995, according
to Dan Burke (Treasurer of SAA) the funds are being used
mainly to pay for legal advice (from Hyman, Phelps &
McNamara in Washington, DC) on the standards and to
promote soyfoods. Peter Golbitz, who has spent a great deal
of time in compiling the standards, has not received any
payment for his time. Address: Vice President of Marketing
and Sales, American Soy Products, Inc., 1474 N. Woodland
Dr., Saline, Michigan 48176. Phone: 313-429-2310.
2100. Potter, Michael. 1993. History of Eden Foods. Part II
(Interview). SoyaScan Notes. Oct. 31. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Upon Cliff Adler’s death, Michael immediately
and automatically acquired Cliff’s 34% share in the
company–because Eden Foods Inc. and Michael and Cliff,
jointly and severally, had a buy-sell contract that came into
effect in the event that either Cliff or Michael should die. The
value of Cliff’s stock, which was reviewed by the Ann Arbor
office of Platt-Moran (one of the big eight accounting firms),
was $500,000. Michael paid this amount from his personal

funds for the stock. Life insurance paid Cliff’s widow an
additional substantial sum. It’s all a matter of public record.
In August 1992 Michael was released from jail and
returned to work at Eden Foods. He was originally sentenced
to 8 to 15 years, but he was let out early because he won an
aspect of his appeal that his sentence was illegal. He was
resentenced and his sentence was changed to 60 months
probation.
On 31 Dec. 1992 Michael purchased Tim Redmond’s
remaining 1,000 shares of stock.
Royce “Roy” Seeger, who lives in Manchester,
Michigan, was an early employee at Eden Foods. He ran
the mill and was once a stockholder but was deprived of
his stock in a way that he does not feel good about. He now
serves as Michael’s driver (he was hired by the board of
directors to drive Michael to and from work) and as a driver
for Eden Foods doing various jobs. Michael also lives in
Manchester.
What were some of Michael’s main contributions to
Eden? Building the company into a major natural foods
company before the fire. Extricating Eden from its pathetic
relationship with Midwest Natural Foods (“It was difficult
to get consensus that the situation was not in Eden Foods’
best interest and in fact was a very negative reflection on the
company.”) Saving the company from disaster after the fire.
Putting together the American Natural Foods agreement and
introducing Edensoy to America.
Shurtleff’s summary comments: (1) Eden was a pioneer
in many areas, including the development and promotion
of organically grown foods, soymilk, and soyfoods in
general. Eden has kept a high level of product quality and
integrity over the years, based on their philosophy of food
and agriculture. Address: Chairman, Eden Foods, Inc., 701
Tecumseh Rd., Clinton, Michigan 49236. Phone: 517-4567424.
2101. Seeger, Royce. 1993. Recollections of work with Eden
Foods (Interview). SoyaScan Notes. Oct. 31. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: At age 18 Royce was introduced to
macrobiotics by Jimmy Silver. He was never involved with
the food buying co-op before Eden Foods started. He started
working for Eden Foods in about the fall of 1970 at the store
on State Street. He was married with a child, he needed a
job, and he was interested in macrobiotics, so the job was
a natural. At the time he started work, Bill Bolduc, Mark
Retzloff, and Tim Redmond were working at that store. After
he had worked there about a year, Michael Potter arrived.
Initially he ran the cash register, stocked the shelves, and ran
the 8-inch stone flour mill grinding wheat, corn, rye, rice,
etc. into flour. Shortly after he started work, he also began to
mill soy flour. Tom Vreeland grew the soybeans organically.
Royce toasted the soybeans lightly, about half way, so that
the flour could be milled more easily and was still yellow.
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The roasting got rid of the heavy raw taste, but some raw soy
flour taste still remained. Initially the soy flour was sold in
paper bags, but the bags became very oily, so they switched
to packing it in 3 sizes of cello bags which we heat sealed.
The bags were considered biodegradable. Eden couldn’t buy
too large a supply since they became brittle after a while.
A printed label was affixed by hand to each cello bag. The
flour was also sold in big 25 lb paper flour bags, which were
stamped with a rubber stamp to indicate the contents.
Eden also made Kokoh, a macrobiotic baby cereal,
which contained roasted soy flour and was also packed in the
small cello bags. All the ingredients were roasted together
and then ground; soy was one of the ingredients. The soy
was roasted longer than it was for the flour.
Eden was also importing miso in kegs from Japan.
Employees would pack the miso into 1- and 2-lb bags. Eden
still imports its miso in bulk kegs.
In those days the store wasn’t making much money;
it had just come from being a co-op, so often the only pay
employees got was to have their bills paid–such as rent, so
they didn’t get evicted. They didn’t really get a pay check. In
about 1973 Royce quit work at Eden to do some construction
work for a friend, and then moved to Arizona to be with his
wife’s parents. After about 10 months he returned to Ann
Arbor and went back to work for Eden Foods. This time he
stayed until 1978, running the mill and doing packaging.
Then he left for a second time; he needed to make more
money.
In 1982 Royce returned to work for Eden for a third
time. He started working in production at a small bottling
line where Eden bottled soy sauces (imported in 55 gallon
drums from Japan), vegetable oils, and vinegar. Eden still
bottles its soy sauce this way. One person runs the filler,
which fills 6 bottles at a time; he slides in 6 bottles, pulls
down the lever which fills them, then he puts them on a
conveyorized line. The next person on the line puts on caps.
Finally, at a labeling machine, one person labels one bottle
at a time. Then he went back into running the mill, grinding
flours. Royce has been working at Eden, more or less, since
1982. However in 1987 he developed testicular cancer,
which had spread throughout his lymph system. His weight
dropped to 155 lb and parts of his spine had to be removed.
The cancer is now in remission and he feels like he is getting
stronger. Royce now serves as Michael Potter’s driver, since
Michael is not allowed to drive at all by himself. Royce likes
working at Eden Foods, even though he is not an official
employee, since he is receiving disability payments. Address:
133 S. Clinton, Manchester, Michigan 48158. Phone: 313428-0973.
2102. SoyaScan Notes. 1993. Chronology of the American
Soybean Association’s growing interest in promoting
soyfoods in America. Nov. 5. Compiled by William Shurtleff
of Soyfoods Center.

• Summary: 1992 Jan.–Keith Smith of ASA calls Mark
Messina PhD, at the National Cancer Institute and asks what
Mark knows about possible cancer-preventing substances in
soybeans. ASA was getting a lot of enquiries on the subject,
which was Mark’s specialty at NCI.
1992 Dec.–ASA decides to allocate a large portion of
their 1993 research funds for health-related research. The
1993 budget contains $1,200,000 in funding for three 2-year
projects which each received $400,000 over the 2 years. One
project by Stephen Barnes involves soy and prostate and
breast cancer, one by Maurice Bennink of Michigan State
involves soybeans and colon cancer, and a third by William
Wong involves cholesterol metabolism in soy.
1993 March–ASA allocates $27,625 for the Soyfoods
Association of America (mainly Ginny and Mark Messina) to
develop and distribute educational materials on soyfoods and
to produce periodic press releases. The grant will be used to
produce a 4-color brochure on soyfoods and eight individual
fact sheets on tofu, soymilk, tempeh, miso, texturized
vegetable protein, soy flour, soy-based meat analogs, and soy
oil. These materials will be made available to state soybean
boards.
1993 June–The Soy Connection, a quarterly newsletter
on the nutritional benefits of soyfoods, starts to be mailed to
70,000 registered dieticians across the U.S. This high-quality
publication, edited by Mark Messina, contains articles by
experts in their fields, plus some good recipes.
1993 Oct.–Dr. Mark Messina is officially hired by
ASA as a consultant. He gave about 12 public speeches
on soy, diet, and chronic disease prevention in 1993, and
has 15 more planned for 1994. Messina also coordinates
nutrition research for a group named the North Central
Soybean Research Program. As part of this, Steve Sonka
of the University of Illinois is conducting a $43,000
economic impact analysis to determine the market potential
for soyfoods and its effect on soybean consumption. The
report is expected out in Dec. 1993. USB only has 3 paid
employees and 60-65 volunteers, so they hire the ASA to do
projects using money from USB and everything that ASA
does is approved by David Thomas.
1993 Oct.–USB has a booth (probably its first) at the
annual 3-day conference of the American Dietetic Assoc.
attended by roughly 10,000 people. ASA and Dr. Messina
were there. Evans Food Group, ASA’s big food-related
public relations firm in Seattle, Washington, was also there.
The booth was geared mostly toward soy oil, but most of
the interest from dietitians was in soyfoods. Fact Sheets
on soyfoods and a brochure prepared by the Soyfoods
Association and Evans Group were distributed. Soynuts
were served but they ran out in the first 2 hours. Messina
encouraged USB to have enough good soy-based snacks to
last for 3 days for next year’s show.
1993 Nov.–Good News About Soyfoods, an attractive 16page booklet, prepared jointly by the Soyfoods Association
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of America (Ginny Messina) and USB, featuring information
about and recipes for soyfoods is mailed to about 3,000 to
5,000 key media contacts.
1994 Feb.–The First International Symposium on the
Role of Soy in Preventing and Treating Chronic Disease is
held in Mesa, Arizona, organized by Dr. Mark Messina and
sponsored by the United Soybean Board as well as soybean
growers from Nebraska and Indiana.
1995–The United Soybean Board (USB) begins to
sponsor dietitian seminars on the health benefits of soy in
26 cities across the USA. The budget for each seminar is
$8,000. Manufacturers can exhibit products at seminars for a
fee of $75 per table.
1996 Jan.–The Indiana Soybean Development Board
introduces Soyfoods USA, the world’s first e-mail newsletter
on soyfoods. It is sent monthly to e-mail addresses free of
charge. By Feb. 1997 there are 1,200 subscribers.
1996–USB creates and develops the theme “Soybeans–
Designed for Life.” When someone phones one of the state
soybean associations or boards, music with these words
plays in the background while he or she is on hold.
1996 Sept.–The Second International Symposium
on the Role of Soy in Preventing and Treating Chronic
Disease is held in Brussels, Belgium, again organized
by Dr. Mark Messina. Sponsors contributing more than
$15,000 include: American Soybean Association, Nebraska
Soybean Board, United Soybean Board, Ohio Soybean
Board, Indiana Soybean Development Council. Other
sponsors: Illinois Soybean Association and Illinois Soybean
Program Operating Board, Soyfoods Association of America,
Minnesota Soybean Research and Promotion Council,
Iowa Soybean Promotion Board, and Michigan Soybean
Promotion Committee.
1997 Jan.–USB announces 11 more Soy Connection
Dietitian Seminars that will be held in major cities across
America during 1997, from April 4 to Sept. 12.
1997 Feb. 25–The Illinois Soybean Assoc. (ISA) mails
a form letter to all known soyfoods manufacturers in the
USA, stating that it has recently teamed up with a number
of industry leaders and researchers to examine the feasibility
of a cholesterol health claim for soy protein products. The
letter asks that each manufacturer send ISA (by March 5)
nutritional labels for each soyfood product that it makes or
distributes.
2103. Willemse, Jan; Eaton, Eleanor. 1993. Cooking for
Henry: The memories and recipes of Chef Jan Willemse,
former pastry chef at Dearborn Inn and personal party chef
for Henry Ford. Virginia Beach, Virginia: The Donning
Company / Publishers. 160 p. Illust. Recipe index. 26 cm.
Autographed by Willemse and Eaton.
• Summary: Contents: Foreword. 1. I’m discovered by Edsel
Ford: Bread, pastries. 1. Henry Ford introduces me to the
soybean: Soybean recipes. 3. I help open the Clinton Inn

Restaurant to the public: Soups, salads, finger food. How you
can be as healthy as Mr. Ford: Entrees, sauces, vegetables.
Mr. Willemse selected and downscaled his recipes while
Mrs. Eaton wrote the biographical text and selected the
photos. The book was published just after Mr. Willemse’s
93rd birthday. A photo on the cover shows Fair Lane, the last
and most famous home of Henry and Clara Ford, located
on the banks of the Rouge River in Dearborn, Michigan.
Completed in 1915, the mansion has 56 rooms and is situated
on 1,346 acres. After Mr. Ford’s death, Fair Lane was given
to the University of Michigan at Dearborn by the Ford Motor
Co.
In the Preface, Jan’s three children write: “The qualities
our father and we admired most in Henry Ford were his
simple manner, his genuine interest in his employees and
their families, and his many kindnesses to them.”
Born in Holland, Jan’s training as a cook began at age
12 in his home town of Hilversum. He came to America in
1919 settling in Boston where he met and married his wife
Annie. He first came in contact with the Ford family in 1931
when he was cooking at the Nautilus Hotel in Miami Beach.
Florida. He took food to Edsel Ford and the crew of his
yacht, which was moored at the marina. Edsel thought Jan
was a good cook. Henry Ford had just opened the Dearborn
Inn in Dearborn, Michigan, and Edsel thought Jan would
be a good executive chef. Henry Ford wrote Jan asking if
he’s come to Dearborn and take the job of head chef. After
a while, Jan accepted. Mr. Ford didn’t want any alcohol
served at the inn and he was very much against smoking. Jan
soon met Edsel Ruddiman, Henry Ford’s chemist. Jan never
cooked at Fair Lane, the Ford’s home and mansion, while the
Fords lived there.
In 1934, at Mr. Ford’s request, Jan started experimenting
with soybeans. Dr. Ruddiman had the miller send him
samples of soybean flour. He started by making soft rolls,
and then began experimenting with many different foods.
Whatever Jan made had to be approved by Dr. Ruddiman
before he could send it to the Ford family. However, it could
be served at the Dearborn Inn without his approval. He made
many recipes in the next 5 or 6 months, and as far as he
knows no other soy recipes were around.
While Jan researched food recipes with soybeans,
Dr. Ruddiman and chemist Bob Smith experimented with
making a substitute for milk and ice cream from the beans
(p. 47). The first products were served at the Dearborn Inn,
but weren’t well liked. Several other soybean researchers Jan
remembers were R.H. McCarroll and Harold Joyce.
Jan worked as pastry chef at the Dearborn Inn until
1932. Then he went into Dr. Ruddiman’s laboratory in
Greenfield Village. “This soybean experiment was a sideline,
you might say. It started small but grew to be very important
to Mr. Ford. He wanted more and more food made with the
soybean. Clara Ford was not as interested in the soybean as
her husband, but she especially liked some soybean food
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such as cookies made with white chocolate chips, and soy
bread. She wanted the bread sent to the mansion every day. A
favorite of Mr. Ford’s was a soybean cracker that he named
the Model T...” A recipe for “Model T. Crackers” is given.
The section titled “Soybean Recipes” (p. 51-72)
contains 42 such recipes. The main soy ingredients used
in these recipes are soybean flour (used in 18 recipes),
soybean margarine (in 17 recipes), soybean milk (10), whole
soybeans (cooked, 9), soybean oil (8), roasted soybeans [soy
nuts] (5), soy sprouts (1), TVP (textured soy flour, 1), and
canned green soybeans (1). There are also two recipes for
making soybean milk (one from soybean flour and 1 from
whole soybeans), and one recipe each for making roasted
soybeans (salted and baked) and homemade soybean coffee.
A photo (p. 66, supplied by Willemse) shows the “Menu
of Dinner Served at Ford Exhibit, Century of Progress,
August 17, 1934.” The names of 17 dishes, each containing
soya, are listed. The text on the facing page states: “I planned
this menu of all soybean food...” served at The Ford Exhibit
in Chicago, Illinois.
When Henry Ford ceased to be active in the Ford Motor
Co., Jan left the company and started a catering business on
his own. The Clinton Inn (pictured) was the first building
Henry Ford acquired for Greenfield Village in 1927. Jan
helped to open it to the public. Of the various friends of
Henry Ford that Jan met, the one who impressed him most
was George Washington Carver. “Of all the people I met,
the prince of them all was Henry Ford. He was a wonderful
man. He was so interested in everything and everybody. He
loved children. He helped them, and the poor too, whenever
he could.” Jan also thought a lot of Dr. Ruddiman, who told
him many times that “you are what you eat... Well, I’ve eaten
soybean foods ever since I started experimenting with them.”
“It used to be everyone thought soybeans were just
food for animals. Mr. Ford helped people realize that they
are perfect food for human beings. He once said that, next
to the Model T, he considered his soybean research to be his
greatest work.”
This book contains many fine old photos including the
following: The Carver Laboratory interior (p. 46; it was used
for soybean research), The Carver Laboratory exterior in
1942 (p. 50). Henry Ford standing by George Washington
Carver (p. 65). Austin W. Curtis Jr., Jan Willemse, and Bob
Smith sampling soybean foods that Jan served at a soybean
brunch at the Henry Ford Estate–Fair Lane in 1988 (p.
138). Two giant pressurized cans of Presto Whip which
attracted the attention of passers-by on Telegraph Road,
south of Michigan Ave. in Dearborn for many years. Stored
inside the structures were soybean oil and sugar used to
make the soy-based non-dairy whip topping developed by
Robert Smith, food chemist, at the request of Henry Ford
(p. 144). Photos on the last page, titled “About the Authors”
(autobiographical) show both Willemse and Eaton. Jan still
bakes soybean cookies (recipe p. 61). Address: Willsemse:

130 Nightingale, Dearborn, Michigan 48128. Phone: 313561-4088.
2104. Product Name: Tempeh Delites [Cutlets (Regular, or
Spicy), Sticks (Regular, or Spicy), or Nuggets (Regular, or
Spicy)].
Manufacturer’s Name: Harvest Earth Foods.
Manufacturer’s Address: P.O. Box 816, Sterling Heights,
MI 48316. Phone: 810-469-1730.
Date of Introduction: 1993.
How Stored: Frozen.
New Product–Documentation: Talk with Charles J.
Leonardi, owner. 2001. May 18. Harvest Earth Foods is now
located at P.O. Box 816, Sterling Heights, Michigan 48316.
Phone: 810-469-1730. Charles bought the company from
Dr. Jerry Skrocki, the founder, in 1993. The plant has never
moved. The company was making Tempeh Nuggets when
Charles bought it, but he does not know when the nuggets
were introduced. They make six tempeh SKUs.
2105. Bud, Robert. 1993. The uses of life: A history of
biotechnology. Cambridge, MA; New York, NY: Cambridge
University Press. xvii + 299 p. Illust. Index. 24 cm. [557 ref]
• Summary: Contents: List of illustrations. Foreword by
M.F. Cantley (Concertation Unit for Biotechnology in
Europe {CUBE}). Acknowledgements. Introduction. 1.
The origins of zymotechnology: Introduction, the chemical
roots of zymotechnology, from zymotechnology to organic
chemistry, the biological alternative, agriculture, brewing,
zymotechnics as trademark (zymotechnology, fermentation,
the Zymotechnic Institute of Chicago [Illinois]). 2. From
zymotechnology to biotechnology. 3. The engineering of
nature. 4. Institutional reality. 5. The chemical engineering
front. 6. Biotechnology–the green technology. 7. From
professional to policy category. 8. The wedding with
genetics. 9. The 1980s: between life and commerce.
Epilogue. Notes. Sources.
Chapter 1, a fascinating history of the early days of
biotechnology, discusses: Emil Christian Hansen, Berlin’s
Institut für Gaerungsgewerbe, Louis Pasteur (p. 6-7), the
German father of chemistry and Prussian court physician
Georg Ernst Stahl (1659-1734), his interest in phlogiston,
zymotechnics and practical teaching of brewing, in 1762 the
word zymotechnie entered the exclusive dictionary of the
Académie Française (p. 8-9), Mary Shelley and her novel
Frankenstein (published in 1817; Frankenstein’s teacher,
Professor Walden, admired the results of chemistry), the
1928 synthesis of urea by Friedrich Woehler caused the
distinction between natural and chemical products to blur
and almost disappear, the implications were explored by his
friend, the brilliant chemist, teacher, and publicist Justus
Liebig who shared Stahl’s faith in practical applications,
Liebig came to be increasingly identified with the chemistry
of agriculture and physiology, and organic chemistry, his
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pupils August Hofmann and James Muspratt, Adolf Baeyer
who was Liebig’s successor at Munich created a school
based on the study of natural products (p. 10-11), Emil
Fischer, Baeyer’s greatest pupil, explored the carbohydrates
and proteins, competition in Germany between organic
chemistry and biochemistry, German Professor Julius
Wiesner and his book Raw Materials of the Plant World (Die
Rohstoffe des Pflanzenreiches) (p. 12-13).
“In 1857, Pasteur demonstrated that lactic acid
fermentation was the result of the action of live microbes.
Through the next decade, he debated increasingly hotly
with Liebig who insisted on the purely chemical origins
of fermentation phenomena. Pasteur constructed a new
scientific discipline based on his understanding of microbes,
‘microbiology.’ Where chemistry was characterized by the
balance, the new science had its own central instrument, the
microscope” (p. 14).
The 19th century in Europe saw the rise of major cities
such as Paris and London, and the expansion of the industrial
revolution in Britain. “Academic leaders argued that they
should play their part in helping a development of the society
that would avoid the division into a declining agricultural
sector and an impoverished industrial proletariat.
“The first German agricultural college was established
in the year of Prussia’s humiliation at the hands of the
French, 1806, by a practical agriculturalist much impressed
by British achievements, A.E. Thaer. His academy at Möglin
was combined with the newly established University of
Berlin in 1810. Largely inspired by Thaer’s example, twenty
agricultural colleges were founded in German-speaking
lands between 1818 and 1858. The development of trades
traditionally closely associated with agricultural development
would also enable organic change.”
“So far the emphasis was on teaching. However, all over
Europe research followed.
“In France, Boussingault founded his private agricultural
research laboratory at Bechelbronn in 1835, and Lawes
and Gilbert established their laboratory at Rothamsted near
London in 1842. These initiatives inspired, in Germany, the
foundation of a research laboratory at Möckern (Moeckern),
in 1851. Two years later, another followed in Chemnitz.
By 1863, there were seventeen and, by 1877, fifty-nine socalled research stations in Germany. In the United States,
the Morrill Act of 1863 and the Hatch Act of 1887 sustained
the development of land grant colleges and associated
agricultural research stations [sic, experiment stations] (p.
16-17).”
Brewing was an agricultural industry and increasingly
big business in Germany and Britain, the foundation of
the world’s first major chemical association, the Chemical
Society of London in 1841 was driven by the energies of
Robert Warington, German leaders were J.J. Steinmann
(1799-1833) and Carl Balling–who espoused the term
Zymotechnik in the 4th volume of his classic text on brewing

(Account of the Progress of the Zymotechnic Arts and
Sciences). “Just as agricultural centres had moved from a
purely educational role to a greater influence on research, so
this process could be observed in the special case of brewing.
The first great centre, established in 1872, was at the school
at Weihenstephan near Munich where brewing had been
taught for more than twenty years. Its formation was driven
by the entrepreneurial pharmaceutical chemist Carl Lintner,
who within three years of arriving at Weihenstephan in 1863
had founded his journal, Bayerische Bierbrauer. In the first
volume, Lintner ran a series of historical articles about the
life of Balling, as the first of the founders of zymotechnics
‘for future cultural historians’ (p. 18-19).”
Emil Christian Hansen and the damaging effects of
wild yeasts, Balling identified the role of yeast in brewing
before Pasteur, debate over use of the words zymotechnology
vs. Pasteur’s microbiologie (p. 20-21). Alfred Jorgensen
popularized the word “zymotechnics,” John Ewald Siebel
started a journal titled Zymotechnic Magazine in Chicago and
in 1901 he founded the Zymotechnic Institute. “Siebel was
widely respected and sufficiently renowned to be the focus of
a 1933 History of Brewing in America.
Chapter 2 (p. 48-49) discusses William J. Hale, Henry
Ford, and the rise of Chemurgy in America. “Hale did
not distinguish too fastidiously between the boundaries
of chemistry and used his word rather as others had
employed ‘zymotechnology.’” A photo shows “Henry Ford
demonstrating the strength of a car body made from soya
bean-based plastic in 1941.”
Chapter 5 (p. 106-09) discusses Japan as the dominant
center of the fermentation industry by the 1960s, and the
koji mold. “In Japan, the development of microbiology was
closely related to agricultural development and found an
institutional home in the Agricultural Chemistry Society
established in 1924. So, for all the special features of
Japanese culture, the concept of a microbiology harnessed
to agriculture closely paralleled chemurgy in the United
States. There is a strange irony in this, since the promoters of
chemurgy were strongly nationalistic and particularly antiJapanese.
In 1936, the key appointment of Kin-ichiro Sakaguchi as
professor of agricultural chemistry at the University of Tokyo
established the reputation of the nation’s premier department
of industrial microbiology.”
The Danish firm of Novo Industri emerged as the
world’s largest enzyme manufacturer. Not until 1974 did
Novo and Gist Brocades in the Netherlands develop cheap
and effective methods for using enzymes to convert the
glucose in corn to fructose (glucose isomerase). Otto Röhm
(Roehm) patented an enzyme preparation for washing
in 1913, and his company Röhm & Haas marketed their
presoak product ‘Burnus’ for about 50 years.
The subsection titled “Biogas and gasohol” (p. 13233) notes that in 1974, a sugar magnate in Brazil, Urbano
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Stumpf, persuaded the country’s president that alcohol made
from sugar could by itself power all Brazil’s cars, replacing
petroleum. Brazil committed great resources to this program
and by 1980 was seen as a model to the world. America, too,
was interested in reviving what Hale had called “agri-crude”
and what was coming to be called “gasohol.”
The subsection on “single-cell protein” (p. 133)
discusses chlorella, tempeh, soya texturized to make an
artificial meat, and growing microorganisms on petroleum
for food. Max Delbrueck had called yeast an “edible
mushroom.”
Monsanto and the Plant Variety Protection Act of 1970
(p. 195). Address: The Science Museum, London, U.K.
2106. SoyaScan Notes. 1994. Keywords used with more than
1,000 documents in the SoyaScan database, as of 1 January
1994 (Overview). Jan. 1. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: 1. USA 24,636. 2. Commercial soy products
6,565. 3. Japan 5,948. 4. Tofu 5,122. 5. Soymilk 3,884. 6.
Illinois 3,642. 7. Soy sauce 3,387. 8. California 3,129. 9.
Historical (documents published from 1900 to 1923) 3,013.
10. Soy flour 2,822. 11. History 2,730. 12. Soy oil 2,648.
13. Germany 2,447. 14. Miso 2,324. 15. Vegetarianism
2,319. 16. United Kingdom (England, Scotland, Wales,
N. Ireland) 2,134. 17. China 1,554. 18. Soybean meal
2,019. 19. Cookery 2,017. 20. Soybean production:
Cultural practices and agronomy 1,996. 21. France 1847.
22. Tempeh 1,844 23. Soybean production (General):
1,825. 24. U.S. Department of Agriculture 1,744. 25. New
York 1,665. 24. Nutrition (General) 1,471. 25. Historical
(documents published before 1900) 1,460. 26. India 1,397.
27. International trade in soybeans, soy oil, and/or soybean
meal 1,225. 28. Canada 1,204. 29. Soy protein isolates 1,204.
30. Michigan 1,146. 31. Meatlike commercial products
1,145. 32. USDA state agricultural experiment stations
in the USA 1,120. 33. Soybean production: Marketing
1,098. 34. Ohio 1,095. 35. Soybean production: Variety
development 1,083. 36. Indonesia 1,063. 37. Tofu used as an
ingredient in second generation commercial food products
1,062. 38. Bibliographies and literature reviews 1,049. 39.
Massachusetts 1,029. 40. Macrobiotics 1,022. 41. Soy ice
cream 1,014.
2107. Weller, Carl; Waller, Mickey “Iris.” 1994. Re: Changes
at the Ford Mill in Saline, Michigan. Letter to William
Shurtleff at Soyfoods Center, Jan. 28. 2 p. Handwritten.
• Summary: “We have all the old blueprints of machinery
and buildings, old newspaper clippings as well as current
news articles. The property continues to be of interest and
has seen many changes since we owned it: Antiques, cider &
doughnuts, small shops, furniture, and finally banquets.
“The mill has been transformed into 3 beautiful
rooms, i.e. The Carriage House (which is housed in the old

extraction building), the Raisin River Café (located on the
basement level), and the new Henry Ford Room on the main
floor of the mill... Since our retirement, our daughter, Wendy,
has taken over and made many wonderful improvements–so
it’s an on-going project.”
“P.S. The Ford Heritage Club has meetings in Dearborn,
Michigan, and they still serve soy burgers. We are thinking
of putting ‘soy’ something on our menus.” Address: 222
Liliuokalani #301, Honolulu, Hawaii 96815.
2108. Roller, Ron. 1994. New developments with soymilk in
America (Interview). SoyaScan Notes. Feb. 3. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Pacific Foods in Oregon has reintroduced
and updated its own line under the brand Pacific Foods in
three types: Ultra, Lite, and Select. One is fortified, one is
light, and one is plain. They are selling these directly to
distributors. Soy-Um is sold to a man named Jenkins in
Chicago, Illinois, who used to be with Hormel Foods and
who has a lot of connections in the grocery industry. J&G
stands for Jenkins and Gournoe. They are “marketeers.”
There was some talk that Trader Joe’s was going to introduce
a soymilk under their own label, but somehow they hooked
up with J&G. Ron believes that Jenkins wants to sell this as
low-cost, grocery brand style soymilk for food chains and the
mass market. They are going after the low end of the market,
and they have gained some shelf space because of their low
price. The product is not for the natural foods market. Their
products (in terms of flavor and ingredients) are styled after
the Westbrae soymilk products.
But the biggest story is the impending entry of Morinaga
into the U.S. soymilk market. Remember that Morinaga
is basically a milk company and a very conservative one.
It looks like they plant to build a plant to make tofu and
soymilk in America and they are looking for a partner in
the venture–in part because they don’t know the market
that well, in part to reduce their risks, and in part to get
extra volume to cover their overhead. But they want the
controlling interest in the venture. They are talking with all
the major U.S. soymilk manufacturers–especially Westbrae
(which is looking for a partner, in part because their soymilk
has been made in so many different places) and Pacific
Foods. 90% of their tofu sales are in the mass market, and
very little is sold to the natural foods industry. So they will
probably also try to sell their soymilk to the mass market.
Bill Bolduc in Ohio makes plain, unpasteurized/
unsterilized soymilk, then sends it up to Parmalat Foods
(5252 Clay Ave., Wyoming, Michigan 49548. Phone: 616538-3822). Parmalat is a huge and very significant Italian
food company that is the biggest user of Tetra Pak Aseptic
packaging in the world. They specialize in tomato products,
milk, and pasta, and they are an expert at Aseptic packing.
That have advertised their dairy milk in an aseptic carton
via full-page ads in the Wall Street Journal. [Their corporate
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headquarters is: Parmalat USA, 500 Rt. 17 South, Hasbrouck
Heights, New Jersey 07604.] In 1993 Parmalat bought White
Knight Packing, which is a Tetra Pak co-packing operation.
This was their entree to the American market–except that
they previously had some distribution for their tomato
products in America. Westbrae was a co-pack customer of
White Knight. Parmalat then bought two dairies–one in
Pennsylvania and one in Louisiana. They move very quickly
and are very aggressive.
Note: Parmalat S.p.a. in Italy (43044 Collechio, Parma,
Italy) was interested in soymilk as early as May 1987. The
two contact people at that time were Mr. Barilla and Dr.
Alberto Rota. Address: President, American Soy Products,
1474 N. Woodland Dr., Saline, Michigan 48176. Phone: 313429-2310.
2109. Bahner, Benedict. 1994. Varied growth: In the steroids
industry, the large-volume sector is not expected to show
significant gains, but specialty steroids’ future looks bright.
Chemical Marketing Reporter 245(6):SR8. Feb. 7. In 22page section titled “Intermediates ‘94–A CMR Special
Report.”
• Summary: Steroid production is based on a number of raw
materials, among them several “soysterols” (soy sterols).
The size of the world market for bulk steroids is estimated to
be $600 million, with about 50% of that figure representing
corticosteroids (primarily hydrocortisone, hydrocortisone
acetate, prednisolone, prednisolone acetate, and prednisone)
and about 40% being specialty steroids (typically used as
intermediaries for various drugs; produced on a companyto-company basis as building blocks for particular patented
drugs, they never reach the open market). Major specialty
steroids include dexamethazone and triamcinolone; this
sector may be growing at 10-12% a year. But in terms of
volume, corticosteroids make up about 75% of the bulk
steroid market.
The four major players in bulk steroid production
are Upjohn (USA), Roussel-Uclaf (France), Schering
AG (Germany), and Akzo’s Diosynth business
unit (Netherlands). These companies belong to the
Pharmaceutical Manufacturers Association (PMA).
In December 1993 Upjohn’s $60 million streamlining
of its plant in Kalamazoo, Michigan, came on line; there it
produces corticosteroids, two estrogen products (estradiol
and estradiol cypionate), and some testosterones.
Sitosterol is a byproduct of natural vitamin E, of which
Henkel is the largest maker. Last year the vitamin E market
posted a unit sales growth of 35%; as long as it stays strong,
the supply of sterols to the marketplace should be adequate.
But the entry of Archer Daniels Midland (ADM) into
production of vitamin E (expected to take place in 1995)
could raise the issue of sitosterol pricing. It is currently
priced at about $6/kg, up 50% from 1991. If prices
move over $7/kg, steroid producers will start to look for

other raw materials for steroid manufacturing. Prices for
hydrocortisone remain high, between $900 and $1,000/kg.
Unlike corticoids, the market for estrogens and
progestins is growing, driven by increasing acceptance of
estrogen replacement therapy in post-menopausal women.
“Estrogens, which fell out of favor in the mid-70s because
of cancer fears, have made a comeback... and the popularity
of estrogens is driving growth in progestins, which are being
prescribed more frequently alongside estrogens.”
The leader in consumer products, Premarin, made by
Wyeth-Ayerst Laboratories, has estimated sales of nearly
$1,000 million ($1 billion); 80-90% of these sales are in the
USA.
The market for androgens and anabolics (anabolic
steroids) fell sharply following the decision of the DEA
(Drug Enforcement Agency) to crackdown on illegal use
of anabolic steroids. The main legal producer is Organon, a
subsidiary of Akzo, in West Orange, New Jersey.
Note: This is the earliest document seen (Nov. 2020)
that mentions Premarin in connection with soy–although
it is not made from soy. According to a June 1998 news
report on prescription drugs in America, Premarin is the
most prescribed drug in America, with over $1 billion a
year in sales. It is used by older women for menopause and
osteoporosis.
2110. Roller, Ron. 1994. J&G, Inc., Soy-Um, and the price
of soymilk in America (Interview). SoyaScan Notes. Feb. 24.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This low-cost soymilk product and efficient
way it is distributed will probably usher in a new era of less
expensive soymilk, create growth in the low-price soymilk
market, and introduce soymilk to many non-traditional
mainstream outlets outside its home base in the health-food
market.
Ron has talked with the people at Jenkins and Gournoe
who sell Soy-Um. They are able to sell soymilk so
inexpensively [$1.39 per quart at Trader Joe’s] because of
their simple, efficient distribution system and the fact that
they are a broker, which means they never own the product
and they probably have no warehousing expenses; they may
not even own delivery trucks. They probably just ship the
soymilk directly from Pacific Foods. But whose truck stops
at Pacific Foods? Maybe Trader Joe’s or a common carrier.
The truck probably takes the soymilk directly to Trader
Joe’s warehouse, then Trader Joe’s probably distributes the
soymilk to their 40-50 retail outlets.
American Soy Products now sells Edensoy to Eden
Foods (a master distributor), which sells it to many
distributors. Large or regional distributors usually make a
deal with the bigger retail outlets or chains (such as Whole
Foods Markets) to sell products to the retail stores or chains
on a cost plus basis. For example the distributor would take
the cost at which they buy the product and add a flat 8% to
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determine the price at which they sell to those retailers. Then
the manufacturer, or the master distributor, or the distributor,
or the retail outlet could offer a discount to make the product
even less expensive to the retail customer.
Westbrae has the same distribution structure as Eden
Foods since both are master distributors. At some future
point, both Westbrae and Eden Foods will have to look for
ways to become competitive with products like Soy-Um–
perhaps by reducing margins or becoming more efficient.
Pacific Foods does not have to sell through a master
distributor,–so they eliminate one link in the distribution
chain–which puts them at an advantage in terms of price. It
seems unusual that they would sell to J&G–unless J&G can
reach new markets that Pacific Foods cannot reach. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2111. National SoyDiesel Development Board. 1994. Board
of directors and related documents. Jefferson City, Missouri.
11 p. Unpublished typescript. Feb. 28.
• Summary: (1) The states represented are: Indiana, Iowa,
Illinois, Missouri, Nebraska, Ohio, South Dakota, Michigan,
Minnesota, SC/GA/FL/TN [South Carolina, Georgia,
Florida, Tennessee, combined as one], Wisconsin. For each
state is given: One farmer representative and one staff rep.
(the latter from the state soybean board). Staff are listed at
the end.
(2) NSDB affiliates and associate members: NOPA,
AGP (John Campbell), United Soybean Board (Industry
information, research, and staff). American Soybean
Association (Research).
(3) Consultants (4) and subcontractors (6). Observers
and advisors (47).
(4) Goals. Organizational chart. FY94 Funded projects:
Research program (17 projects). Industry information (30
projects).
(5) Committees and lists for conference calls:
Executive. Board of Directors. Research committee. Industry
information committee. Monday morning contractor call.
QSSB [Qualified State Soybean Boards] executives (as of 4
Nov. 1994). Address: Jefferson City, Missouri.
2112. Adamson, Bob. 1994. The Combibloc aseptic
packaging system (Interview). SoyaScan Notes. March
9. Conducted by William Shurtleff of Soyfoods Center.
Followed by a letter of March 10.
• Summary: Combibloc, which makes aseptic packaging
systems, has recently developed a new package named
“Pour ‘n Seal,” which is the first reclosable aseptic carton.
The company is very excited about the potential of the 1
liter Pour ‘n Seal carton in the soy beverage category–which
is low acid. “The plastic reclosable combiTop fitment
represents a significant improvement over the current
aseptic carton opening feature. It makes the package easy

to open and re-close.” As we speak, Combibloc is installing
and completing FDA filing for the company’s first 1-liter
consumer combiTop [Parmalat milk, Michigan]; the
first products should be on the shelves in April. Similar
Combibloc products have on the shelves in Europe for 6-9
months. Combibloc’s 46 oz (1.36 liters) high-acid combiTop
is on the USA market now but sold only to foodservice.
The key differences between Combibloc and Tetra Pak
aseptic systems are: (1) The Combibloc system is sleeve fed:
This gives extra flexibility over the Tetra system which is
web fed. Tetra packaging comes in large rolls to the packing
location, whereas Combibloc packaging arrives as preformed sleeves (many individual unformed flat blanks which
will become formed into individual packages) with the back
seam already sealed; they come in a box, not a roll. That
allows Combibloc to offer multi-size flexibility. For example,
their 700 series filler can fill up to 5 different package sizes
(150 ml, 200 ml, 250 ml, 300 ml, and 350 ml) on the same
piece of equipment. The footprint of each package is the
same but the fill height would be different for each size.
Combibloc has four different series of fillers, each with a
different size footprint. With Tetra, you need a different
piece of equipment for each package size. (2) Combibloc
can fill larger cartons: The largest Combibloc carton is 2
liters (67.5 oz), whereas the largest Tetra carton is 1 liter.
The Combibloc 400 series of filler can produce packages
from 1 liter up to 2 liters. (3) Combibloc’s sleeve-fed system
fills above the product, and then it’s sealed: That allows
them to handle products with lots of pulp and particulates.
Such products are hard for Tetra to handle since Tetra seals
“through” the product as the tube is formed; any pulp would
interfere with the seal. (4) Combibloc now offers combiTop,
described above–but only for 1 liter, 46 oz, or 64 oz cartons.
(5) Combibloc and Tetra packages cost food manufacturers
about the same price. Combibloc is very flexible in the way
users of its equipment pay for it; they may lease it, pay on a
per carton filled basis, etc. Tetra only leases its equipment.
The Combibloc carton was first used to package a
commercial product in the USA in about 1983–shortly after
FDA approved hydrogen peroxide as an acceptable sterilant.
Prior to that, the company was competing with Tetra in
Europe. Only within the last year has Combibloc placed a
priority on low-acid products [such as soymilk]; previously
Tetra has owned that segment. They hope that their new
reclosable package will allow them to penetrate the soymilk
market. Address: Market Development Manager, Combibloc
Inc., 4800 Roberts Rd., Columbus, Ohio 43228. Phone: 614876-0661.
2113. Ferrell, John. 1994. Forgotten legacy: Henry Ford’s
vision of a sustainable future–an original environmentalist.
Ag Industrial Materials & Products (New Uses Council,
Topeka, Kansas). March. p. 4, 13. [23* endnotes]
• Summary: Reprinted from EarthSave Foundation
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newsletter. 1992. Spring/Summer. p. 15-17. Contains 1 photo
of Henry Ford sitting alone and one of Ford and Robert
Boyer with the plastic car. Address: Washington, DC.
2114. Graves, Cheri. 1994. Update on Cedar Lake-MGM
Foods in Cedar Lake, Michigan (Interview). SoyaScan
Notes. April 19. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Vesper C. Sias is no longer with this company
but he is still alive. The company is now owned by Mr.
Alejo Pizzaro, who was formerly with Loma Linda Foods.
He bought the company in 1989 or 1990. Mr. Pizzaro now
works at Cedar Lake’s marketing offices at 12155 Magnolia
Ave., Suite 3E, Riverside, California 92503. Phone: (909)
352-3554. In 1993 MGM Brands (of Scarborough, Ontario,
Canada) and Cedar Lake joined forces; their products are
very similar except that MGM made frozen vegetable protein
foods in Canada and Cedar Lake made similar
canned foods in Michigan. The MGM plant was
moved to Cedar Lake, where all food production
no takes place. Address: P.O. Box 65, Cedar Lake,
Michigan 48812. Phone: (517) 427-5143.

Dinner Steaks, Vegi-Scallops, Insta-Soy Milk (3 panels each
side). (7) Recipes for using new MGM products: Meatless
Franks, Tofu Franks, Tofu Franks–Jumbo BBQ, Boloni
Slices and Rolls, Quik Chik Rolls, Salami Slices and Rolls,
Golden Burger, Breakfast Links, Sausage Roll, Samburger,
Corned Beef Slices and Rolls, MGM Burger, Breakfast
Strips, Vegetarian Scallups, Chicken Slices & Rolls, Golden
Nuggets, Turkey Slices & Rolls, Golden Dinner Cuts, VegePizza Topping (3 panels each side). (8) Three leaflets for
new products. Address: P.O. Box 65, Cedar Lake, Michigan
48812. Phone: (517) 427-5143.
2116. Messina, Mark; Messina, Virginia; Setchell, Kenneth
R. 1994. The simple soybean and your health. Garden City
Park, New York: Avery Publishing Group Inc. xii + 260 p.
Index. 23 cm. [553 endnotes and 8 ref]
• Summary: Contents: Acknowledgments. Preface.

2115. Graves, Cheri. 1994. Information about
Cedar Lake–MGM Foods (Portfolio). Cedar Lake,
Michigan. 38 inserts
• Summary: Inserts include: (1) Cover letter
from Cheri (typed, with signature, on letterhead):
“Enclosed is a package containing labels, a
price sheet, nutritional information, and further
information about our products. We will be
working on new labels for the majority of our
products, and the new labels will have a new look
along with nutritional information for each one...
Enclosed is the article I mentioned to you over
the telephone. I don’t have the cover sheet, but
the article was in the Review and Herald, March
1991 issue. Since that time, as I mentioned to
you, Cedar Lake Foods, Inc. and MGM Brands,
Inc. have formed a partnership. This took place
on January 1, 1993. MGM Brands, Inc. was a
Canadian company that manufactured frozen
vegetable protein products in Scarborough,
Ontario. I believe the company had been in
business for about 10 years and was started by
Graham Munroe. The partnership between the two
companies allows us to offer canned and frozen
products from the same location.”
(2) 31 original labels or packages. Wheat
gluten is usually the main ingredient. (3)
Wholesale price list, effective Oct. 1, 1993 (2 p.).
(4) Cedar Lake Foods nutritional information (1
p.). (5) Nutritional analysis (6 p.). (6) Recipes for
using new Cedar Lake products: Quik Burger,
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Introduction. Part I: The dawning of a new age in nutrition.
1. The golden ages of nutrition. 2. Soybeans–A nutritional
powerhouse. 3. A little history of a mighty bean.
Part II: Soybeans and Cancer. 4. Cancer–The facts. 5.
How the body makes a cancer cell. 6. Anticarcinogen–A big
word that can save your life. 7. Isoflavones–The best of the
anticarcinogens. 8. Soyfoods and cancer prevention.
Part III: Soybeans and other diseases. 9. Heart disease–
Still number one. 10. Diabetes–The all-American affliction.
11. Four more Western ailments (osteoporosis, kidney
problems, high blood pressure, gallstones).
Part IV: The optimal diet. 12. Defining the optimal
diet. 13. Putting the optimal diet into practice. 14. Making
the transition to the optimal diet. 15. A compendium of
soyfoods. 16. Fourteen days of menus. 17. Soyfoods recipes.
Conclusion. Resources. Notes.
This is the best book on the nutritional value of the
soybean and soyfoods written in the last 25 years. Contains
a wealth of new information from scientific sources on
phytochemicals (isoflavones, genistein, etc.) in soybeans.
The authors present complex ideas in an accurate yet easy to
understand manner.
“About the Authors: Mark Messina, Ph.D., is a leading
authority in the field of soyfoods and cancer prevention.
He received his master’s degree from the University of
Michigan, and his doctorate from Michigan State University,
both in nutrition science. While working in the National
Cancer Institute’s Diet and Cancer branch, Dr. Messina
specialized in investigating the relationship between soyfood
consumption and cancer prevention. He is currently a
consultant and popular lecturer on the subject.
“Virginia Messina, MPH, is a registered dietitian with a
master’s degree in public health nutrition from the University
of Michigan. She has taught nutrition on the university
level, and was the director of nutrition services for the
George Washington University Ambulatory Medical Center.
Presently, she is a nutritional consultant and free-lance
writer.
“Kenneth D.R. Setchell, Ph.D., received his doctorate
in steroid biochemistry from the University of London. He
is currently the Director of the Clinical Mass Spectrometry
Laboratory in Cincinnati, Ohio. Dr. Setchell was among
the first to identify the presence of dietary isoflavones
in mammals, and to point out the importance of these
compounds in cancer prevention.” Address: 1. PhD, formerly
with the National Cancer Institute’s Diet and Cancer branch;
2. MPH, RD; 3. PhD, Director of the of the Clinical Mass
Spectrometry Lab., Cincinnati, Ohio.
2117. Product Name: Candy Coated Soynuts.
Manufacturer’s Name: Sycamore Creek Company.
Manufacturer’s Address: 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
Date of Introduction: 1994 April.

How Stored: Shelf stable.
New Product–Documentation: Talk with Irene Stuttman,
former owner of Sycamore Creek Co. 1999. March 10. This
product soon became very popular. They were like M&Ms
with a soynut at the center. Wes Thompson loved them.
The earliest document she can find which mentions these
candy coated soynuts is in a price list dated April 1994. The
first main buyer of candy coated soybeans was Lee Seed
Company, but not long thereafter large amounts were sold to
the various state soybean associations.
2118. Roller, Ron. 1994. Barley malt used as a sweetener in
soymilk and other foods in America (Interview). SoyaScan
Notes. May 10. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ron knows quite a lot about barley malt and
barley malt extract based on years of experience with these
products. The terminology is important. It is important to
distinguish between malted barley, barley malt, and barley
malt extract, co-extracted barley malt, and barley malt
syrup. During the years 1983 to 1986 the term “barley malt”
appeared on Edensoy labels as the name of the sweetener.
In fact this was “co-extracted malted barley with corn,”
without added enzymes. Since about 1992 the name of this
sweetener has been changed to “malted cereal extract” but
the sweetener itself has not changed.
Malted barley is the barley grain that has been almost
sprouted and dried. It is a rich source of enzymes for
subsequent processes. From malted barley, one can make
barley malt syrup and barley malt extract. Barley malt syrup
usually contains some other added ingredient, such as [high
fructose] corn syrup, whereas barley malt extract is a sweet
syrup extracted from barley without the addition of anything
else. Premose was a brand of natural barley malt syrups, and
corn-barley malt syrups.
The main malting industry in the USA is for beer.
Usually the maltsters, who make the malted barley, work
separately from the people who make the extract. Barley
extract is widely used as a browning and flavoring agent by
the baking industry. It is sold in both powdered and liquid
forms mostly to cereal and bread companies. It gives a malt
flavor to breakfast cereals.
There are two types of barley malt extract–that which
is co-extracted and that which is not. Co-extract means
that an adjunct (such as pre-gelatinized corn, rice, wheat,
or potatoes) is used with the barley. Malted barley is put
in a mash tun, then the temperature is raised to a particular
level, held there to activate the enzymes, then raised to the
next level to activate other enzymes. They keep raising it.
The barley has a very strong flavor and dark color. Adding
the adjunct allows the extract to have a sweeter flavor and
lighter color during co-extraction. Co-extraction can be
accomplished using only the natural enzymes in the malted
barley, however the more adjunct you add, the longer it takes
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to do the conversion, so most places add additional enzymes
(said to be extracted from barley) to speed the conversion.
The co-extracted barley malt added to Edensoy does not
have any added enzymes. Straight 100% malt extract has an
overpowering barley taste and very dark color. “The flavor
of malt, in and of itself, if you’re using it as a sweetener, has
a super strong malt taste. That’s why rice syrup has worked
well in soymilks–it’s sweeter (has a higher DE content), and
doesn’t have a dark color or malt taste. But ASP likes the
malt taste. That is the taste of Edensoy.
ASP prefers not to use the term “barley malt syrup”
because they feel it has a negative connotation to natural
food consumers. It implies an artificial product, such as
log cabin syrup. The labeling laws regarding syrups and
extracts are not extremely clear. ASP did not want to say
“malted extract and corn syrup” on the label since it sounds
like the product contains high fructose corn syrup. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2119. Hughes, James P. 1994. 1994 Michigan annual report–
Profit corporations: Eden Foods, Inc. Lansing, Michigan:
Michigan Department of Commerce–Corporation and
Securities Bureau. 2 p. May 12. 26 cm.
• Summary: Corporate name: Eden Foods, Inc.–corporation
No. 187-885. 701 Clinton-Tecumseh Road, Clinton,
Michigan 48236. Resident agent: Nancy Potter and Michael
Potter. Nature of business: Wholesaler of organic foods.
The corporation has 50,500 shares of common stock. 7
May 1992. Corporate officers and directors: President:
Michael Potter. Secretary and Treasurer: James P. Hughes.
Vice-President: William Swaney. Directors: Michael Potter,
Swaney, and Hughes. Signed by James P. Hughes, Treasurer,
on 12 May 1994.
On side 2 is a corporate balance sheet. Total assets are
$7,395,695. Address: Treasurer, Ann Arbor, Michigan.
2120. Mason, Michael. 1994. The man who has a beef with
your diet: Harvard’s Walter Willett thinks the usual warnings
about fatty foods are wrong. Hippocrates (Hippocrates
Health Inst.). May. p. 11, 32-34, 37.
• Summary: “Chief among the Mediterranean diet’s
champions is Walter Willett, chairman of the nutrition
department at Harvard [University; Massachusetts],
determined bicyclist, and, to judge from a recent visit, the
nicest guy in Boston. After he coauthored a study tying colon
cancer to consumption of red meat, Willett uttered the words
that launched a coast-to-coast food fight: ‘If you step back
and look at the data, the optimum amount of red meat you
should eat is zero.’
“Zero! Is he right?” Not in the opinion of the USDA–the
main U.S. promoter of meat.
“Most of us learned to mistrust red meat because of its
ties to heart disease, the number one killer of Americans. Red

meat is the largest source of saturated fats in our diet, says
Adam Drewnowski, director of nutrition at the University of
Michigan, accounting for about 35 percent of the total. Red
meat also supplies 30 percent of the cholesterol we consume.
Both saturated fats and cholesterol contribute to choked
arteries, heart attacks, and strokes.
“Americans have caught on to the idea that fat is bad.
Consumption of beef and veal peaked in this country two
decades ago, according to government figures, and since then
has fallen about 25 percent. In fact, 1993 is looking to be
beef’s worst year ever.
“But instead of piling on the fruits and vegetables, as
nutritionists suggested, we’ve simply substituted white meat
for red. During the same period, consumption of chicken
and turkey nearly doubled. As a result, the average citizen
consumes more meat now than in 1970.”
Page 33: The top half shows the USDA’s Official Food
Guide Pyramid, developed in 1992 as a guide to daily food
choices. The bottom half shows the “Traditional Healthy
Mediterranean Diet Pyramid, developed and endorsed in
1994 by the Harvard School of Public Health, Oldways
Preservation & Exchange Trust, and the World Health
Organization European Regional Office. It is based on longstanding eating habits in southern Italy and in Crete and
Greece–regions with historically low chronic disease rates
and high life expectancies. If you followed this alternative,
most of the fat in your diet would come from olive oil. You’d
eat small portions of cheese or yogurt every day alongside
helpings of bread and grains, fruits and vegetables, beans and
potatoes. Modest amounts of fish and poultry would grace
your plate regularly; red meat would be an occasional treat.
You’d also drink wine with dinner if you liked–not more
than one glass for a woman, two for a man–to lower your
heart disease risk. And you’d exercise often enough that you
didn’t gain weight.” “Americans already eat twice the daily
recommended amount of protein.”
“’Our preoccupation with protein is a historical leftover,’
says Marion Nestle.”
“By and large, the [USDA] pyramid does encourage
more of a plant-based diet than does its venerable ancestor,
the Four Food Groups. Still, you have to wonder. What
would be the government’s nutritional advice if it were
untainted by politics and unprejudiced by culture?
“If you simply wanted to live as long as possible, what
would science alone tell you about how much red meat to
eat?”
“Interest in the Mediterranean diet began 30 years ago,
when epidemiologists discovered that heart disease rates in
Greece and rural Crete were 90 percent lower than in the
United States. In itself, that might not have raised eyebrows.
Yet some traditional Mediterranean diets drew as much as
40 percent of calories from fat, and most denizens were
thriving on fare whose fat content was well above the 30
percent mark. The grease, researchers found, was mostly
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monounsaturated olive oil. Red meat and dairy foods were
infrequently eaten, so only 8 percent of the calories came
from saturated fats.”
“’The message to eat less fat is likely off target,’ says
Willett between mouthfuls of pasta. ‘What seems important
to health is the type of fat. People need to realize that some
kinds are beneficial.’” Address: Staff writer.
2121. Doyle, Thomas E. 1994. Building materials: A market
opportunity study for the American Soybean Association.
Midland, Michigan: Omni Tech International Ltd. 76 p. June
15. No index. 28 cm.
• Summary: Section 1. Executive summary: Soybean/
newsprint decorative composites Concrete release and
curing agents. Paints and protective coatings. Section II.
Soybean/newsprint decorative composites: Summary,
situation analysis, key influences, strategic assumptions,
state of the art, recommendations, strategy. Environ, the first
product of this type, has some very interesting properties:
It can be worked with traditional woodworking tools, it
can be glued with conventional adhesives, it is harder than
oak, it is more fire resistant that wood, and it has a very
attractive appearance. However there are major obstacles to
overcome before products like Environ can command large
markets: The manufacturing cost must be lowered. The water
absorbency must be reduced. The dimensional stability must
be improved. A major building materials company with a
good reputation, existing distribution, and extensive market
experience must become involved in making and marketing
this type of product. If these obstacles are overcome, Omni
Tech can imagine a market of 200 to 250 million square feet
at a selling price of $7-9 per square foot by the and of this
century. This translates into an estimated market potential of
around $1.8 billion. Environ has a density of 3.4 pounds per
square foot. About 45% of the product is soybean based.
Section III. Concrete release and curing agents. “In the
construction industry, wet concrete is poured into forms to
make cast shapes. These forms range from small bricks to
large bridges, tunnels, and highways. Release agents are used
to release the forms from the dried concrete, while curing
agents are use to help cure the concrete.” Traditionally old,
cheap motor oil is used, but environmental regulations are
prompting the industry to switch to more environmentally
benign release agents. Omni Tech estimates the wholesale
market for a good, biodegradable water-based release agent
is 249 million lb, worth 105 million dollars. If the product
also helped to cure the surface of the concrete, its value
would increase to an estimated $200 million. The market
potential for the soy-based materials used in the water-based
release coating is estimated at 60 million pounds. A concrete
curing material would increase this to about 100 million
pounds total market potential.
Section IV. Paints and protective coatings (products
include modified alkyd resins, reactive diluents, and powder

coatings). “Vegetable oil-based alkyd resins have been the
backbone of the protective coating industry since the 1940s.
They are some of the best paints ever invented. But the
protective coatings industry is under heavy environmental
attack because its traditional oil-based paints emit volatile
organic compounds (VOC). As a result, the industry has
been working very hard at replacing traditional alkyd resin
oil-based paints with acrylic latex paints, high-solids paints,
and powder coatings... Omni Tech believes that modified soy
oil products can be used to make a number of alkyd resin,
water-borne, high solids, and powder coating paints systems.
These systems could command a market as large as 600
million pounds per year. In the period 1980 to 1992, the U.S.
Department of Commerce estimates that between 40 and 60
million pounds per year of soy oil was used to manufacture
alkyd protective coatings.” In summary, in the building
materials industry, soy-based composites (43% of the total),
concrete release and curing agents (13% of the total), and
paints and resins (44% of the total) add up to 995 million
pounds of market potential for soy-based raw materials.
Address: Omni Tech International Ltd., Midland, Michigan
48640. Phone: 517-631-3377.
2122. Grabiel, Charles E. 1994. Wood adhesives: A market
opportunity study for the American Soybean Association.
Midland, Michigan: Omni Tech International Ltd. 30 p. June
15. 28 cm.
• Summary: Contents: Executive summary. Introduction.
Situation analysis. Recommendations. Strategy. Companies
and individuals interviewed.
This study of the “wood adhesives market shows that
there are several large engineered wood adhesive markets
available for two products: A water-resistant adhesive to
replace urea-formaldehyde adhesives, and a waterproof
adhesive to replace phenol-formaldehyde adhesives. The
water-resistant adhesive would be used for interior-grade
engineered woods such as particleboard, medium-density
fiberboard, hardwood plywood, and oriented strandboard.
The waterproof adhesive would be used in exterior-grade
engineered woods such as soft plywood and oriented
strandboard.
Omni Tech estimates that the combined market potential
for these products is currently about 3.0 billion pounds
[3,000 million pounds] at 100% solids.” This is equivalent
to about $932 million (in 1993 U.S. dollars), of which the
water-resistant adhesive market has a potential of about $272
million and the waterproof adhesive market has a potential
of about $660 million. “Oriented strandboard and medium
density fiberboard are the most rapidly growing segments of
the market.”
For interior uses, the volume potential for soy proteinbased glues in engineered wood is estimated to be 1.3 billion
pounds. Of this, 52% is for particleboard, 27% for oriented
strandboard, 20% for medium density fiberboard, and only
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1% for plywood.
For exterior uses, the volume potential for soy proteinbased glues in engineered wood is estimated to be 1.7
billion pounds. Of this, 72% is for oriented strandboard, and
28% for plywood. Address: Omni Tech International Ltd.,
Midland, Michigan 48640. Phone: 517-631-3377.
2123. MacDonald, June Fessenden. ed. 1994. Agricultural
biotechnology & the public good. NABC Report (National
Agricultural Biotechnology Council, Ithaca, New York). No.
6. 213 p. (Proceedings of the NABC 6th annual meeting,
held at Michigan State University).
• Summary: Contents: Divided into seven parts, with 22
papers in all. I. Agricultural technology and the public good.
II. Defining public good. III. Agricultural biotechnology
and global interdependence. IV. Setting the agricultural
biotechnology agenda. V. Biotechnology and the structure of
agriculture. VI. Environmental stewardship and agricultural
biotechnology. VII. List of participants (directory). Address:
Executive Director, NABC.
2124. Montgomery, Richard H.; Grabiel, C.E.; Doyle, T.E.;
Unterreiner, R.W. 1994. Executive summary–Plastics, wood
adhesives, building materials: Market opportunity studies
for the American Soybean Association. Midland, Michigan:
Omni Tech International Ltd. 26 p. June 15. 28 cm.
• Summary: The potential plastics market is 5.2 billion
pounds (2.0 billion dollars), with opportunities in film,
tableware / packaging, PVC plasticizer, and fiber. 75% is for
protein and 25% is for oil.
The potential market for soy protein-based glues used
for interior engineered wood is 1.3 billion pounds, with
opportunities in particle board, medium density fiberboard,
hardwood plywood, and oriented strandboard. The two
products are a water-resistant adhesive to replace ureaformaldehyde and a water-proof adhesive to replace phenolformaldehyde adhesives. The potential market for soy
protein-based glues used for exterior engineered wood is 1.7
billion pounds, with 72% going to oriented strandboard and
28% going to plywood.
The potential market for soybean derivatives in building
materials is 795 million pounds, divided among composites,
paints & coatings, and concrete release agents.
On pages 23-26 is a useful glossary of terms. Address:
Omni Tech International Ltd., Midland, Michigan 48640.
Phone: 517-631-3377.
2125. Unterreiner, Robert W. 1994. Plastics: A market
opportunity study for the American Soybean Association.
Midland, Michigan: Omni Tech International Ltd. 49 p. June
15. No index. 28 cm.
• Summary: Contents: Executive summary. Introduction.
Biodegradable plastic film. Disposable serviceware/
tableware and packaged items (such as foam plates

and dishes, foam cups, foam egg cartons, cutlery, food
containers, foam meat trays). Epoxidized soybean oil
(primary plasticizers). Fiber (soy protein fiber for fabrics).
Nylon 9. Companies and individuals interviewed.
“Omni Tech recommends full soybean industry
support for the plastic film, disposable tableware/packaging
materials, and primary plasticizers. These three projects
represent large commercially viable market opportunities
whose development should be further supported.” Address:
Omni Tech International Ltd., Midland, Michigan 48640.
Phone: 517-631-3377.
2126. Eden Foods, Inc. 1994. We’ve added something here
(Antioxidants, vitamins & minerals) and cut something here
(Ad). Vegetarian Gourmet (Montrose, Pennsylvania) No. 10.
Summer. p. 3.
• Summary: This full-page color ad for Original Edensoy
Extra shows a carton and a glass filled with the soymilk. At
the bottom of the page is a $0.40 manufacturer’s coupon.
Edensoy is fortified with calcium and antioxidant vitamins
Beta Carotene A, E, and D-2. Address: 701 Tecumseh Rd.,
Clinton, Michigan 49236.
2127. Redmond, Tim. 1994. Public education campaign.
Newsletter of the Soyfoods Association of America (San
Francisco, California) 4(7):2.
• Summary: “In conjunction with the Ann Arbor [Michigan]
advertising/PR firm of Perich & Partners, the SAA [Soyfoods
Association of America, headquartered in San Francisco]
is in the process of formulating a proposal to the United
Soybean Board (USB) for an intensive soyfoods promotion
and public education campaign... Already, due in part to
pressure from the SAA, the USB is funding a newsletter
called ‘The Soy Connection,’ sent monthly to 70,000 U.S.
dietitians to educate them about soyfoods uses and nutrition.
“The ASA [American Soybean Association] is now
formulating their strategy of what to communicate and how
and has indicated a strong interest in working with the SAA
further. It is possible that the SAA’s best strategy to get the
farmer checkoff money working for soyfoods promotion is to
work alongside the ASA instead of trying to get money away
from it or be a subcontractor to it. We are hopeful that if not
actually doing and contracting the work ourselves, the SAA
will be able to at least influence the scope, and content and
mechanics of the project.” Address: American Soy Products,
Inc., VP, Marketing and Sales, Saline, Michigan. Phone: 415393-9697.
2128. Simms, Kelly. 1994. Re: Soy’s bad rap (Letter to the
editor). Vegetarian Times. July. p. 8.
• Summary: The writer explains that she is a day-care
provider who recently signed up to participate in a childcare
food program which is funded by the USDA and the
Michigan Dept. of Education. The program is designed to
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reimburse day-care providers for serving healthful meals and
snacks to children.
“To ensure that the meals are healthful, guidelines
are designed to require a provider to pattern the food
components of a meal after the Food Guide Pyramid.
Providers are also given a long list of unacceptable foods,
which supposedly meet no nutritional need.” The provider
will not be reimbursed for the meals if they include any
unacceptable foods. This list includes tofu, imitation milk
(like soy beverages and infant formula, except in the case of
allergies), and dairy substitutes (like soy cheese).
“Any program that allows the breading on a corn dog
to count as a grain component but considers tofu to have no
nutritional value at all is suspect. This food program really
misses the mark, and I do feel slighted that as a provider, I
cannot with a clear conscience participate in it. Give them a
tofu covered stick for me.” Address: Lansing, Michigan.
2129. Montgomery, Richard. 1994. New developments in
the field of industrial utilization of soybeans (Interview).
SoyaScan Notes. Aug. 3. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Omni Tech hopes to be working with the
American Soybean Association for the next several years on
industrial uses of soybeans. They have isolated 3 basic prepolymers that ought to be made available and 6 advanced
polymers that should be made from the three for various
industrial uses. They have put together the critical chemical
and physical properties these products would have to have
in order to replace current materials. Now they are going to
try to go out and convince the industry that they ought to
build these things. It takes a lot of work to convince people
to focus on certain applications and that’s what Omni Tech
is trying to do. The company believes that soy could replace
an existing ingredient in about 30 currently-used products,
and they have catalogued what they think the strengths and
weaknesses of those products will be.
The keys to making a new soy product successful are
first to get everybody focused on doing the same thing. Soy
ink has only 5% of the market, in part because it is more
expensive than its petroleum-based counterpart. There
are two ways to bring the price down. One is to make the
alternative more expensive (which you can do through
regulatory or legislative actions) and the other is the make
the soy product less expensive. There are four ways to help
a new product get established: Legislation, social action,
technical superiority, or economic advantage. He thinks
we have reached the point in time where society wants
certain things to happen and the regulators and legislators
are making certain things happen. We need to seize the
opportunity and take advantage of it now. They are trying to
say: “Focus on these things because, first, soybeans can do
the job, and second, society doesn’t want the present material
used any more, or third the political-regulatory authorities

are saying ‘If you’re going to use this, you must install some
very expensive recovery equipment, etc.’”
Omni Tech has written and published 3 market studies in
this field, each about 120 pages in length. They are: Market
Opportunities in Plastics, Market Opportunities in Wood
Adhesives, and Market Opportunities in Building Materials.
The United Soybean Board (USB) will probably allow them
to be released to the public in the next few months. Omni
Tech has also put together a summary which says, “Based on
everything we have learned, these are the products we should
be concentrating on as an industry in order to use soybeans
industrially quickly.” That is ten products sold to 30 different
applications. Three materials will require improved soy
isolates, the 4th will require an improved form of epoxydized
soy oil, and the remaining six will reactions of those
materials either with each other or with other materials. The
whole secret of success in this field is based on chemistry.
Scientists and researchers stopped working on alkyd
resins in paints 30 years ago, but the original researchers are
still alive. If we look at plywood and oriented strandboard
and medium-density particle board, we see that soy is a
better adhesive than urea. However it sets up in the pot. They
haven’t learned how to control its use on present equipment
and no company will install new equipment. So we must
solve the problem of how to get better pot-life. When we
do that, we can move into the wood adhesive field, which is
gigantic. Several of the key researchers in soy-based wood
adhesives, such as Lambuth and Kreibich, are still alive and
may work on this project. Address: Business Manager for
Polymers, Omni Tech International Ltd., 2715 Ashman St.,
Suite 100, Midland, Michigan 48640. Phone: 517-631-3377.
2130. National SoyDiesel Development Board. 1994.
NSDB engine testing outline. Jefferson City, Missouri. 6 p.
Unpublished typescript. Aug. 5.
• Summary: “This is a distillation of the master plan for
engine testing presented by ABA [American Biofuels
Association] at the NSDB board meeting in Kansas City,
Missouri, on July 27-29, 1994. This outline will provide
the quickest path towards certification of biodiesel for use
in Detroit Diesel Corporation (DDC) bus engines, which
represent 86% of the bus engines affected by EPA’s Urban
Bus Retrofit / Rebuild Program. This program will affect
approximately 80% of all urban buses in the United States.”
2131. Roller, Ron. 1994. Breeding soybeans to use for
making soymilk in America. Part I (Interview). SoyaScan
Notes. Oct. 13. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ron finds that 1 pound of soybeans yields
roughly 8.8 pounds of regular non-flavored soymilk and
11.88 pounds of lite soymilk. For regular soymilk, the solids
content of flavored soymilk is less than that of “original” or
dairylike soymilk. In 1993 an estimated 9.8 million gallons
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or 81.6 million lb of soymilk were sold in the USA and
Canada. Of this, about 80% was regular and the rest was
lite. To make this much soymilk required about 8.78 million
lb or 146,333 bu or 3,982 metric tons of soybeans. Almost
all of these soybeans were organically grown. Soyfoods
manufacturers have to pay about 70% more for organically
grown soybeans than for non-organic.
Ron knows that most soybean breeders are breeding
soybeans for food uses–especially large-seeded foodgrade soybeans for the export market. Many of the largeseeded soybeans are selected for high sugar content and
processability (cooking with the seedcoat on, dehulling, etc.).
Ron has contacted almost all the seed companies and has
asked them for “food use clear-hilum soybeans.” They say
they are working on such products but say they are all sold to
Japan. These seed companies are generally working on largeseeded, high-protein, Vinton-type, clear-hilum soybeans.
Ron does not think most companies are interested in
phytochemicals yet, but Prof. Maurice Bennink at Michigan
State is studying the effect of genistein on colon cancer.
Enrei is a very large-seeded Japanese soybean, with a
clear hilum, high sugar content, good taste, and seedcoat
that is suitable for both harvesting and dehulling during
processing. There is an Enrei industry (association and
breeding program) in Toyama, Japan. They treat this variety
as if each bean was a gold nugget. They hand-cultivate
the plants. Ron has had Michigan State working on Enrei
soybeans in their breeding program, and he is developing a
program to grow it.
When Ron chooses a soybean variety for making
soymilk, the most important factor is the taste of the
resulting soymilk. For good taste he wants a soybean with
high sugar content, high protein, and relatively low fat–but
he is not sure what causes a soybean to taste good. A panel of
5-6 experienced people from American Soy Products (ASP)
tests the soymilks in a 4-5 sample blind test, always with the
same control sample–where the control sample is their basic
soybean, that every panelist can distinguish from the other
samples every time with no problem whatsoever. Second
is the protein and oil content of the soybean: high protein,
low fat. Third is availability of the seed. Fourth is the price.
They pay a premium of 60-70% above the Chicago Board
of Trade (CBOT) price for specialty, organically grown
soybeans. In 1994 the price went as high as $18/bushel, but it
used to be $8-9. Many people are willing to pay high prices
for organically grown Vintons, but Ron is not willing to pay
that for Vintons, he doesn’t buy them. But there are other
soybeans he will pay more for. Other factors: The region in
which it will grow. Processability (easily dehulled and does
not produce much foam when cooked). Clear hilum. Large
seed size. Many of these characteristics are interrelated. In
terms of the agronomic characteristics: Seed yield, including
disease resistance, lodging and shatter resistance, emergence,
etc.

Ron contracts directly with farmers for all the soybeans
he buys. Some varieties he uses are confidential, others are
not. ASP developing varieties that they do not want their
competitors to know about. He also buys some varieties
bred by Pioneer Hi-Bred: his growers can go to their local
elevator and buy that seed. Ron generally tells the farmers
with whom he contracts to grow his soybeans what varieties
he would like them to grow and where they can go to
buy those varieties. Once he tells this to the farmers, the
farmers generally tell the industry and ASP’s competitors
often grow the same varieties. “We are continually testing
soybeans to find the best ones for our process and product.
It’s more selection than breeding. We’re taking a number of
soybean varieties and storing them in specific bin locations,
then blending the varieties to create or maintain a certain,
consistent taste and product.” Ron generally buy’s largeseeded soybeans (but not the biggest), because experience
has shown that they taste best, and the sugar content seems
to have something to do with the good flavor. But for one
variety, the flavor changes from field to field, and from one
growing area to another. As ASP’s demand for soybeans has
grown, so has their growing area, and this requires the use of
more varieties of soybeans. Moreover, Ron would not take
the risk of growing all their soybeans in one geographical
area–since they could then all be destroyed by flood, frost,
drought, etc. A good soybean for soymilk must yield well
for the farmer and make good soymilk. Continued. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2132. Roller, Ron. 1994. Tetra Pak’s new TBA Slim Recap aseptic carton (Interview). SoyaScan Notes. Oct. 13.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Tetra Pak has a new carton named TBA Slim
Re-cap (available only in the slim form) that is the equivalent
is the Combibloc Pour ‘n Seal. You open the Re-cap. pull the
foil seal off, then when you are done just close the Re-cap–
rather than pushing the spout down into the liquid as you
must do with Combibloc. The spout is shaped in such a way
that air can enter when you are pouring.
Combibloc came out first, but only in a high-acid
version. Both are good. Combibloc doesn’t have many lowacid filling machines. Yoo-Hoo chocolate milk was the first
one out.
Westbrae is using the Tetra Pak carton. Ron thinks
that Westbrae’s product is just now starting to arrive in
natural food stores. It will be interesting to see how the new
packaging is received. Address: President, American Soy
Products, 1474 N. Woodland Dr., Saline, Michigan 48176.
Phone: 313-429-2310.
2133. Roller, Ron. 1994. Breeding soybeans to use for
making soymilk in America. Part II (Interview). SoyaScan
Notes. Oct. 13. Conducted by William Shurtleff of Soyfoods
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Center.
• Summary: How often does Ron change the soybean variety
he uses? He has several base varieties, which are kept secret
and which he tries to build on. Every year he tries to find
new soybean varieties which are like the base varieties but
which will grow in other geographic areas. Moreover the
acreage for a particular variety must be expanded slowly as
it proves itself both agronomically and from a food point
of view. When Ron contracts with a farmer he contracts
bushels, not acres. That is, guarantees to pay a certain
amount per bushel if the farmer plants a certain number of
acres, never just a certain amount per acre planted. This
way, both sides take a risk: If the farmer has a large yield,
then Ron must buy more soybeans than he wants to. ASP
has been hurt before by contracting acres, when there was a
flood or frost. Each farmer must get certified, which pretty
much guarantees that he has grown the soybeans organically.
After a while, ASP knows which growers it can trust, and
they become part of ASP’s steadily expanding grower base
or network.
There are probably very few U.S. soyfood
manufacturers that have enough volume that they need to
contract directly with farmers. But those that are big or have
a large need for organic soybeans must contract directly with
farmers to assure themselves an adequate supply of the type
of soybeans they want.
Ron would be very interested to know more about how
the composition of a soybean affects its flavor. He has a good
deal of respect for Pioneer Hi-Bred Seed Co. He thinks they
have good seeds, a good staff and research department, and
a good distribution system. And they have generally been
reliable. They have helped Ron find soybeans for certain
growing areas that they sell. He likes the fact that they are
national, spanning the breadth and width of the U.S. soybean
growing area, and selling all maturity groups. However,
3-4 years ago, Pioneer Seed Co. got into the cultivation,
cleaning, bagging, and export of organic soybeans–with their
Better Life program (no pesticides or herbicides, but they
can use chemical fertilizers). So they began to compete with
Ron for organic farmers to grow their seeds, and they pay the
farmers more than Ron does.
Pioneer has a pretty extensive base of soybean
customers in Japan for regular soybeans, Better Life
soybeans, natto beans, large-seeded soybeans, and organic
soybeans. Their Specialty Crops Division has penetrated
the Japanese market in many areas. Their employees travel
frequently to Japan, they speak Japanese, they have an office
there, and they’re plugged in. They study those industries in
Japan, find out what they want, then they come back and try
to breed that into a soybean. As far as Ron can tell, Pioneer
is the leader in breeding soybeans for food uses in terms of
both volume and specific varieties.
Another company doing research in this area is Jacob
Hartz Seed Co. in Arkansas. They are working on some

large-seeded soybeans but they are having a lot of trouble.
Ron has a low opinion of the soybeans Hartz breeds for
making natto; he studied that market intensively.
There has been a demand from Japan to supply some
organic beans, so many of the U.S. companies that supply
soybeans to Japan have begun small organic programs
(not because they want to–they hate it), just to satisfy their
Japanese customers. Even though Mitsui or Mitsubishi or
Marubeni don’t want a lot of organic soybeans, they want
enough in a tight market to drive the price way up. It was
because of the Japanese demand plus a small soybean crop
that organic soybean prices were so high in 1994. Country
Life went out of business, with unpaid debts of $400,000
to $500,000. Some of the farmers formed cooperative
marketing groups; they grow varieties desired by the
Japanese, and pool their resources in cleaning and bagging,
so they can export containers to Japan and eliminate U.S.
middlemen or soybean brokers. Ron feels the price for
organic soybeans will stabilize at about $10-$12 per bushel.
If Ron worked closely with a soybean breeder and
seed company, he would want the right for the farmers with
whom he contracts to be able to buy the seed from the seed
company. His company is unique in having a large number
of cooperating organic growers, and that gives ASP the
lowest price and highest quality. If Ron contacts the growers
early and tells them what ASP will pay per bushel of organic
beans, that becomes the standard base contract price for
other companies too. Word travels fast. Nichii buys directly
from soybean farmers, but Ron thinks Vitasoy buys from a
middleman (a soybean broker or trading company such as
Pacific Soybean and Grain). Some soyfoods manufacturers
buy through soybean brokers–the biggest of which are
Pacific Soybean and Grain, American Health and Nutrition,
and Purity Foods. Domestic soyfoods manufacturers get
deluged with calls from farmers who want to grow soybeans
just for them at a premium price and sell direct without a
middleman. The middlemen or soybean brokers tend to
survive on export business.
This is a very complicated issue–particularly seen from
the viewpoint of a seed company that wants to breed better
soybeans for food uses. Address: President, American Soy
Products, 1474 N. Woodland Dr., Saline, Michigan 48176.
Phone: 313-429-2310.
2134. Bennink, Maurice. 1994. Research on the effects of
genistein in preventing cancer (Interview). SoyaScan Notes.
Oct. 14. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Prof. Bennink is conducing a double-blind
clinical trial on 60-80 people (4 groups of 15-20 people
each of whom have polyps) for 2 years. The first year has
almost passed. They are feeding a soy protein isolate made
by Protein Technologies International. This isolate contains
added genistein to make the genistein content approximately
equal to that contained in soy protein before it is isolated.
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They are looking to see if it reduces some biomarkers that
are indicators for the risk for colon cancer. That is, they want
to see if it reduces the risk for colon cancer.
The four groups are (1) a negative control which has
no dietary intervention, (2) a positive control group which
gets calcium caseinate; calcium is also supposed to reduce
the risk, (3) a group consuming PTI’s isolate which also has
calcium added; and (4) the same isolate without any calcium.
He did not use tofu (minimally processed soy protein) in one
of the groups because (1) it is harder to get people to accept
tofu; and (2) the study is double blind, so neither the patients
nor the researchers know which group is getting which diet.
Nothing has been published yet.
He does not know of anyone breeding soybeans to
increase the genistein content. The interest level is not
high enough yet. He has found a fair amount of variation
in the isoflavone content among soybean varieties. In
raw soybeans, about two-thirds of the genistein has the
malonyl glucose attached to it and the other third has the
glucose attached to it. He suspects that the glucoso- and
the melane-glucoso genistein doesn’t get hydrolyzed in the
small intestine so it passes to the colon and then becomes
biologically active in the colon because bacteria liberate it
there. He will be testing this theory in several years. Address:
Dep. of Food Science and Human Nutrition, Michigan State
Univ., East Lansing, MI 48824. Phone: 517-353-9512.
2135. Gallagher, Matthew. 1994. Oils, fats & waxes: Soy
processors eye chemicals. Chemical Marketing Reporter.
Oct. 17.
• Summary: The United Soybean Board (USB) is pursuing
research into expanding the use of industrial soy products
into environmentally troubled industries, including those
being forced to comply with VOC [volatile organic
compounds, as from evaporating hydrocarbon solvents]
emission standards and other environmental regulations. The
project is headed by Dick Montgomery, business manager
of Omni Tech International Ltd. of Midland, Michigan. By
systematically questioning some 40 executives in R&D
and marketing, Omni Tech found 10 materials with 27
applications that appear to have market potential. All ten
require only four soy-based precursor materials. Three of the
four are based on further modification of soy protein isolates,
and the fourth is based on modification of soy oil. Soy-based
wood adhesives and thermoplastic compounds are products
most likely to succeed first commercially. The Environmental
Protection Agency (EPA) is said to be trying to persuade the
wood adhesives industry to find alternatives to adhesives
that contain formaldehyde. Adhesives based on soy protein
greatly reduce the amount of VOCs emitted during wood
composite manufacturing, and the amount of formaldehyde
gas released as traditional adhesives break down.
Soy protein-based thermoplastic extrusion and injection
molding compounds are still in their infancy and well below

the plastic industry’s standards, but USB is working on
improving them.
In Jan. 1995 municipalities will have to choose an
alternative fuel program to meet EPA’s scheduled fleet
emission requirements. Soy Diesel looks like a good
candidate.
2136. Redmond, Tim. 1994. Soyfoods Association of
America had a booth at the American Dietetics Association
(ADA) annual convention (Interview). SoyaScan Notes. Nov.
2. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The annual national 3-day ADA convention,
held this year in Orlando, Florida, and was attended by 9,000
registered dietitians, nutritionists, and food service operators.
Two panel discussions on soyfoods were held. At the first
session, Mark Messina, PhD, and Anne Patterson, R.D., gave
excellent speeches on “Soyfoods in Prevention of Chronic
Disease” to an audience of about 650 people in a large room
at the convention. The next day there was standing room
only when Dr. Stephen Barnes, Dr. James Anderson, and Dr.
George Blackburn spoke on “Challenging paradigms: The
case for a plant-based diet.”
Many dietitians came to the Soyfoods Association booth
the next day and seemed very interested in information about
soyfoods. “SAA displayed a wide range of soyfoods made
by member companies, along with product brochures, and
sampled soy hot dogs and soymilk. SAA distributed 2,000
Soyfoods Information Kits which also contained coupons
and information about SAA members’ products.” Those in
the soyfoods industry who attended the show included Tim,
Michelle Edwards (of SAA) and her new husband, and Rick
McKelvey from Lightlife. Ginny Messina staffed the PCRM
booth, and the Vegetarian Resource Group also had a booth.
A company named Omaha Steaks (whose main product is
mail-order frozen steaks) had only one product there–their
soyburger. Address: Vice President of Marketing and Sales,
American Soy Products, Inc., 1474 N. Woodland Dr., Saline,
Michigan 48176. Phone: 313-429-2310.
2137. Ringer, Richard. 1994. Upjohn set to sell unit to
Empresas. New York Times. Nov. 8. p. D4.
• Summary: The Upjohn Co. (of Kalamazoo, Michigan)
agreed yesterday to sell Asgrow Seed Co., its agricultural
subsidiary, for $300 million in cash to Empresas La Moderna
(ELM), a multi-national agricultural company based out of
Monterey, Mexico.
2138. Nissenbaum, Robert. 1994. Imagine Foods, Westbrae,
rice drinks, and the pour spout carton (Interview). SoyaScan
Notes. Nov. 23. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Imagine Foods and Westbrae launched a
commercial rice beverage in a pour spout carton at about
the same time. Pacific Foods, where Rice Dream (non-dairy
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beverage) is currently being packed in aseptic Tetra-Brik
cartons, made an agreement with Tetra Pak about a year ago
to get new filling machinery that will package in a carton that
has a pour spout. Pacific Foods was told they would have
the second machine in the USA that filled this new carton;
Steuben Foods (1150 Maple Road, Elma [near Buffalo], New
York 14059) got the first machine. Pacific Foods planned to
be the first rice beverage on the market in the new pour spout
container. Ever since Robert began working with Tetra Pak
5 years ago, he has been encouraging them to improve their
package. Tetra Pak was spurred to introduce the new package
after Combibloc introduced it first.
Westbrae was having their aseptic packaging done by
White Knight Packing [in Grand Rapids, Michigan], which
is owned by a very large company in Europe [Parmalat].
When Westbrae found out that Pacific Foods would soon be
getting equipment to package with a pour spout, Westbrae
contacted White Knight, which in turn contacted their parent
company saying that Westbrae wanted to get the pour spout
packaging as fast as possible. So the president of Parmalat
went to Tetra Pak, and since his company was Tetra Pak’s
biggest customer, he was able to say “I have to have one of
these new machines.” So Tetra Pak went around the normal
channels and got White Knight a new machine very quickly
at about the same time that Pacific Foods got theirs. Pacific
Foods was very upset about this.
Westbrae’s new rice beverage in the pour spout carton
was probably on the market in late September 1994, a week
or so before Imagine Foods’ rice beverage, but Imagine
Foods’ product was on the market first on the West Coast.
Westbrae’s rice beverage is made from rice syrup (made
by California Natural Products, CNP, in Manteca, California)
and rice starch. Westbrae has been buying rice syrup from
CNP for a long time, to use as a sweetener in their soymilk
products. [Note: In fact, on a solids basis, Westbrae buys
about as much or perhaps even more rice hydrolysates from
CNP as Imagine Foods does.] About 7-8 years ago Imagine
Foods tried making a product using the same ingredients
(from CNP) that Westbrae is making now; but CNP’s
ingredients are much better now. One reason Robert decided
not to use this approach because of the high content of
glucose in the product. Address: President, Imagine Foods
Inc., 350 Cambridge Ave., Suite 350 Palo Alto, California
94306. Phone: 415-327-1444.
2139. Naik, H.R.; Lehr, J.E.; Pienta, K.J. 1994. An in
vitro and in vivo study of antitumor effects of genistein on
hormone refractory prostate cancer. Anticancer Research
14(6B):2617-19. Nov/Dec. *
• Summary: “Hormone refractory prostate cancer remains
an incurable disease. Newer agents with more activity are
required. Genistein is a flavone compound with anti-tumor
activity against various tumor systems in vitro. This study
is undertaken to assess the efficacy of genistein against

hormone refractory prostate cancer. In vitro, genistein
appears to be cytotoxic to both the rat prostate cancer cell
line MAT-LyLu and the human prostate adenocarcinoma cell
line, PC-3. In vivo, however, genistein failed to significantly
inhibit the growth of subcutaneously implanted MAT-LyLu
cells. More information regarding the pharmacokinetics
and bio-availability of genistein is needed to determine if
this is an active agent in human metastatic prostate cancer.”
Address: Div. of Hematology and Oncology, Wayne State
Univ. School of Medicine, Detroit, Michigan 48201.
2140. Fleishman-Hillard. 1994? Survey of mass-transit
systems taking part in biodiesel demonstrations 1993-1994.
n.p. 35 p. Undated. 28 cm.
• Summary: At least one page of detailed information
is given for each project, including main organization,
location, and contact person. There are projects in:
Olympia, Washington. Richmond, Virginia. Charlotte,
North Carolina. Louisville, Kentucky. Dayton, Ohio.
Portland, Maine. Santa Clara, California. Flint, Michigan.
Alexandria, Virginia, Ukiah, California. Lincoln, Nebraska.
University of California, Davis. Marin County, California.
Worcester, Massachusetts. Yosemite National Parks,
California. Cincinnati, Ohio. Sparta, Wisconsin. Wenatchee,
Washington. Riverside, California. Madison, Wisconsin.
Coeur d’Alene, Idaho. Erie, Pennsylvania. Denver, Colorado.
Indianapolis, Indiana. Crosby, Texas. Vail, Colorado. Denver,
Colorado. Jacksonville, Florida. Baltimore, Maryland. New
Orleans, Louisiana.
2141. Eshett, Susan. 1995. Sidi Modupe Osho: Nutrition for
Nigeria. IRDC Reports p. 11.
• Summary: “Food technologist Dr. Sidi Modupe Osho
attributes much of her recent success in research to a
somewhat unlikely source–a small cream-coloured bean
known as soybean. Simply stated, soybean is nothing less
than a ‘miracle crop,’ she says. Soybean was like ‘a vehicle
for me to carry out research activities.’
“However, most colleagues would likely say that
it is Osho’s own singular intelligence, enthusiasm and
dedication that have been vital factors in her achievements
in developing food products from soybean that now find
growing acceptance among her fellow Nigerians.
“Born thirty-five years ago into a large Nigerian family,
her love for information was evident from an early age. ‘As a
child, my parents said I was the most curious of my siblings,’
she says. Although science became her eventual vocation,
throughout her secondary education she was more inclined to
the arts. However, as she grew older she became fascinated
by science.
“At Delta College University Centre, in Michigan, she
obtained an associate degree in agriculture, followed by a
degree in food science from Michigan State University. Then
came a Master’s degree in food processing and technology
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from Ohio State University in 1982.
“Osho’s first contact with soybean in Nigeria came
indirectly, through research she was conducting on cassava,
a staple in West Africa but a crop with very low protein
content–in some cases none at all. She began investigating
the potential of legumes that could improve the nutritional
value of cassava-based products.
“Years after that initial contact, Osho has succeeded in
popularizing soybean as an alternative source of protein, one
which is affordable and acceptable to Nigerians, particularly
among low income and rural communities. Most of her work
entails coordinating the soybean utilization and processing
program at the International Institute of Tropical Agriculture
(IITA), located in Ibadan, southwest Nigeria. For the past
seven years, she has worked in a soybean utilization project
initiated by the IITA in collaboration with the Institute of
Agricultural Research and Training (IART), also in Ibadan,
the National Cereals Research Institute, Badeggi, National
Agricultural Extension Research and Liaison Services, Zaria,
and the University of Nigeria, Nsukka. The project is funded
by IDRC.
“Osho came well suited to the project, owing to her
doctoral research on plantain processing and preservation
while at the University of Ibadan. This research allowed her
to live in a rural community in Oyo State and to learn from
villagers the technique of processing dodo ikire, a nutritional
plantain-based food product that had been developed locally.
“Osho worked with an economist, agronomists,
agricultural economists and a home economist. The team
was multidisciplinary because, as she notes, it had to
‘develop uses for soybean that were acceptable traditionally
in our food systems and interact with the rural household
to uncover simple technologies that will fit their own life
style.’ The main obstacle in the research was the negative
perception of soybeans. ‘The missionaries that introduced the
crop in Nigeria in the early part of this century told farmers
soybeans had a toxic component.’ The researchers had to
erase that belief, then prove to rural folk that soybean was
nutritionally beneficial.
“Osho recognizes the role of cultural factors in
introducing new foods such as soybean-based products to
Nigerians. ‘In the northern region they have a lot of cereals
so most of the soybean technologies that we developed were
to suit that part.’
“She points to the fact that soybean originated in China
and from there was introduced to other parts of the world,
and that most of the technologies now in use were borrowed
from China and the Asian sub-continent. ‘Drinking soybean
milk is a typical Asian habit, which we are now adopting in
Nigeria.’
“Osho and her husband, a biometrician, met as students
in the United States. They have three boys. ‘I am married
to a very understanding person,’ she explains. ‘He is also
a researcher, works in the University of Ibadan and knows

the dedication that research requires.’ He assists her in the
documentation of her work and statistical analysis.
“Osho envisages a great need for developing countries
to increase food production levels. But for now, what is
paramount for the Nigerian researcher is the sustainability of
the soybean project. The next challenge is to develop strong
research programs with national institutions in other African
countries. Her achievements in Nigeria could serve as a
springboard for spreading her experiences to other parts of
the African continent and even beyond.”
A portrait photo show Sidi Osho. Her soybean research
in Nigeria could help other countries seeking an affordable
alternative source of protein. Address: Correspondent for
NTA News, Nigeria.
2142. Storup, Bernard. 1995. Société Soy was acquired by
Diétetique et Santé in July 1993, was renamed Nutrition et
Soja, and is now located in Revel (near Toulouse) in southern
France. Part I (Interview). SoyaScan Notes. March 6.
Conducted by William Shurtleff of Soyfoods Center. [Eng]
• Summary: In 1993 Bernard was contacted by Diétetique et
Santé, a big French manufacturer of health foods (founded in
1972), which wanted to buy his company, Société Soy. At the
time Bernard’s company was doing well financially and they
had excellent equipment. But they had reached the maximum
they could achieve in the health food market, and the only
market into which they could expand was supermarkets.
First some background: In Sept. 1990 Société Soy
had taken in an outside investor, a retired banker, who was
wealthy and friendly man, and who invested as a private
individual. In exchange for contributing cash funds to help
in expansion and give the company more of its own capital
(fonds propre), he was given ownership of 25% of Société
Soy’s shares. The banker also worked at the company one
day a week as an accountant. At this time, the company was
making money–but not that much.
In early 1991 Bernard had created the new and more
neutral brand Union Natur to be used on all products sold in
supermarkets by Société Soy. So Bernard was looking for a
company with which he could work as a partner in entering
this big new market.
In the late 1980s and early 1990s the Sandoz Group
accelerated its expansion into the healthy/nutritional foods
industry throughout Europe. The Sandoz Group is best
known in Europe as a manufacturer of pharmaceuticals (its
largest division) and chemicals (its second largest division).
Sandoz’s food/nutrition division is now its third largest.
About 5-6 years ago Sandoz was involved in major pollution
problems related to its chemical production. Sandoz, the
big Swiss pharmaceutical company, was famous during the
1960s among young people in Europe and America as the
manufacturer of LSD. From one viewpoint, this popular
psychedelic started the counterculture revolution in the
Western World, including the natural foods movement. One
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of the Sandoz Group’s earliest acquisitions in the health food
field had been the British-based Wander Co. In about 198788 the Sandoz Group bought the Céréal Co. Then on 1 July
1992 Sandoz bought Diétetique et Santé in Revel, France–
which was renamed Nutrition et Santé on 1 Aug. 1994. Also
on 25 Aug. 1994 the Sandoz Group purchased Gerber, the
huge American manufacturer of baby foods (headquartered
in Fremont, Michigan). Two months ago the Sandoz Group
announced that it plans to sell its entire chemical division,
with about 10,000 employees. Sandoz was a world leader in
dyes. Money from the sale chemical division will be used to
buy more companies in the field of food and nutrition. In the
future, Sandoz plans to keep only its pharmaceutical and its
food/nutrition divisions.
Dietetique et Santé was established in 1972 in Revel and
that year they purchased the brand (registered trademark)
Gerblé from a small company located near Lyons (French
= Lyon) in France. So now Nutrition et Santé is the head of
Sandoz nutrition branch in France. In addition, Sandoz has
a nutrition division in every European country, with a major
food company as head of that branch. Approximately 95% of
the sales of these companies are to supermarkets, and only
about 5% to natural- and health-food stores.
Although it is owned by the Sandoz Group, the company
Nutrition et Santé is not well known by consumers. Yet its
brands, trademarks and products are very well known–some
all over Europe. These include Ovomaltine [Ovaltine],
Céreal, Wander, Wasa (a Swedish bread, pronounced VAsa), Gerblé, Nerjisport, and Isostar. The latter two products
are non-protein sports drinks, rich in mineral salts, that
replace electrolytes after exercise. They are now developing
a product named Gerlinea (like Slimfast, a low-calorie diet
powder or bars).
Nutrition et Santé is the leading company in the health
food market in France. Sandoz-owned counterparts in other
European countries include Sandoz-Spain, Sandoz-Italy,
Eden in Germany, Reforma in the Netherlands, and Wander
in the UK. They have 54% of the health food market in
supermarkets in France.
So in July 1993 Bernard sold Société Soy to the Sandoz
Group because he believed the sale would help the company
to develop and grow. He stayed on as managing director and
was given a great deal of independence and responsibility.
Sandoz wanted to keep the acquisition fairly quiet so that
retailers and consumers would not be concerned. Very little
information about the deal appeared in the public press,
except in the financial press. Before the sale, Société Soy
was a corporation whose shares were owned as follows:
Bernard Storup 35%, Jean de Preneuf 35%, the retired
banker 25%, and the company’s workers 5%.
After Société was sold, Nutrition et Santé owned 100%
of the shares. Bernard and Jean had no difficulty at all giving
up their share of ownership in the company they had started
in 1982. Nutrition et Santé had offered Bernard and Jean

ownership in the company, but the latter two men felt the
situation would be more clear if Nutrition et Santé owned
100%. “The world is big and life is short. Daily work is
just as interesting as ever.” Continued. Address: Managing
Director, Nutrition et Soja, Z.I. de la Pomme, B.P. 33, 31250
Revel (near Toulouse), France. Phone: +33 62.18.72.50.
2143. Roach, William. 1995. The rise and fall of Kyoto Food
Corp. in Terre Haute, Indiana (Interview). SoyaScan Notes.
March 16. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: In about Dec. 1993 Kyoto Food Corporation
(KFC) stopped making tofu and ceased all operations. At
that time they were making about 57,000 lb/month of tofu.
William estimates that roughly 70% of their customers were
Asian Americans. They delivered their tofu using their own
delivery vehicles–to ensure freshness and give better access.
They did not declare bankruptcy and no bills were left
unpaid. Their plant, which was built specifically for making
tofu, has been standing idle, with all the equipment in place,
for about 18 months.
KFC was one of the first big tofu manufacturers in the
Midwest. There were three main causes for the company’s
failure: First, a severe cash flow problem experience by
their Japan-based parent company, Kyoto Koseikai, which
owns a supermarket chain in Japan and also owned 90% of
KFC. Kyoto Koseikai invested heavily in land in Japan. But
during a 2-month period of economic hardship, this land lost
one-third of its value on paper. When Japanese banks called
in loans from Kyoto Koseikai, they were squeezed. So the
ultimate cause was the loss of land value and the banks in
Japan. The Kobe earthquake was only peripherally related.
Second, they had made a big mistake in hiring a socalled “marketing expert” named Robert Mattix, and paying
him big money. Mattix went to school at Michigan State
University in East Lansing, had good-looking credentials,
and laid out big plans to reposition the company’s products,
etc. He turned out to be a con artist, who has pulled this same
trick on at least 4 other companies, using the same lawyer
to draft his employment contract. Robert gave away a lot
of tofu, but sold little. William has learned that it is very
difficult to get accurate background information on highpaid executives. Former employers of employees that were
unsatisfactory are afraid to talk because of fear of a lawsuit
from the employee. When William finally realized what was
happening and fired Mattix, Mittix turned around and sued
KFC (as was his pattern to do) for breach of contract. This
man cost KFC $290,000, but even more important, he cost
them one year of lost time. When Mattix left, William took
over as sales manager.
Third, the policies of the company were dictated by
Japanese who did not understand the American market very
well. For example, for the first year, KFC was allowed to
make only one product, fresh water-packed tofu. It was sold
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in a 12-oz size, when 16 oz would have been better. The
local Japanese manager, Mr. Yamashita, refused to do any
private labeling, which could have greatly expanded sales.
Mr. Yamashita left 6 months before the company stopped
production.
Since the company stopped production, there have
been two serious buyers. Kyoto Koseikai has set the selling
price for the plant in Terre Haute at $900,000 and will not
negotiate for a lower price. The first potential buyer was a
Mr. Park, a Korean-American who own as big tofu company
named Obok Foods in Southern California. The second was a
group of Chinese who have a joint venture with Bruce Rose
of Tofu International Ltd. They already make tofu together in
Ann Arbor, Michigan. William feels there is a good chance
that the factory in Terre Haute will be sold; he would like to
get back in the business if possible. His wife Toni (Setsuko)
who is Japanese-American was actively involved in the day
to day operations of Kyoto Foods; among other things, she
translated most of the Japanese-language correspondence.
Address: Terre Haute, Indiana. Phone: 812-533-1400.
2144. Bennink, M.R.; Mayle, J.E. 1995. Urinary isoflavonoid
excretion as a marker of subject compliance (Abstract). J.
of Nutrition 125(3 Suppl.):801S. March. First International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease.
• Summary: Because the isoflavonoid (IF) content of nonsoy foods is low, urinary excretion of IF can be used to
determine if subjects are consuming soy foods. Address:
1. Food Science and Human Nutrition Dep.; 2. Dep. of
Medicine. Both: Michigan State Univ., East Lansing, MI
48824.
2145. Bennink, M.R.; Mayle, J.E.; Bourquin, L.D. 1995.
Can dietary soy protein reduce the risk of colon cancer and
cardiovascular disease? (Abstract). J. of Nutrition 125(3
Suppl.):801S. March. First International Symposium on the
Role of Soy in Preventing and Treating Chronic Disease.
• Summary: A 2-year, double-blind, prospective study is
being conducted, supported by the United Soybean Board.
Address: 1&3. Food Science and Human Nutrition Dep.; 2.
Dep. of Medicine. All: Michigan State Univ., East Lansing,
MI 48824.
2146. Fahmy, H.M.; Bennink, M.R.; Uebersax, M.A. 1995.
Isoflavonoid content of soybeans grown in Egypt and
Michigan (Abstract). J. of Nutrition 125(3 Suppl.):800S801S. March. First International Symposium on the Role of
Soy in Preventing and Treating Chronic Disease.
• Summary: Seventeen soybean cultivars were selected
for evaluation in Egypt and in 2 counties in Michigan
(Ingham and Lenawee). Wide variation was found in total
isoflavonoid (IF) content among cultivars production
locations. Twofold differences were common, but the

patterns were similar for soybeans grown in all 3 locations.
Genistin was the predominant IF (55-88%) with daidzin
comprising 12-45%. Only traces of genistein, daidzein and
other IF were evident. The range of IF concentration was
48 to 311 mg/100 gm and the overall mean IF concentration
was 158 mg/100gm. The mean IF content in soybeans
from Egypt, Ingham, and Lenawee was 148, 123, and 201.
Address: 1. Food Technology Research Inst., Agricultural
Research Center, Cairo Univ. Street, Giza, Egypt; 2-3. Food
Science and Human Nutrition Dep., Michigan State Univ.,
East Lansing, MI 48824-1224.
2147. Stuttman, Len; Stuttman, Irene. 1995. Update on
INARI Ltd. and Sycamore Creek Company (Interview).
SoyaScan Notes. April 8. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: First some background: In Feb. 1989 Len
and Irene sold their majority position in the corporation to
Edward Lowe, the inventor of Kitty Litter, from Michigan.
They kept a minority ownership position in the company.
Lowe became a multi-millionaire by inventing and marketing
a pot for a cat to poop in. They needed an infusion of capital,
and they hoped that Lowe would help takes the company
to new sales heights. Ed Lowe hired a CEO, who laid out
grandiose plans of how he would expand sales to $5 million
within 5 years. He was given an employment contract. He
lives in Elkhart, Indiana, where he set up a sales office and
came to the factory only once a week. As time passed, Len
and Irene were not happy with new developments. Sales
actually fell, while the CEO drew a handsome salary. More
than 90% of the customers that the company has today were
customers that the Stuttmans had developed before the new
CEO arrived.

In December 1992 Ed Lowe wanted out, and sold
his stock and debentures. His financial consultant bought
his more than $250,000 of debentures for $700. (Note: A
debenture is a bond backed by the general credit of the issuer
rather than a specific lien on particular assets). The company
was reorganized by Ed Lowe’s financial consultant in early
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1993, and began doing business as Sycamore Creek–a name
that the CEO preferred to INARI. The company is located
on Sycamore Creek, but its official corporate name is still
INARI, Ltd. Orders come in under both names, with the
older customers still using INARI. But Sycamore Creek
is now the more prominent name on price lists, etc. The
CEO stayed on and influenced the reorganization. Several
months ago Len bought enough stock from another minority
shareholder to acquire a just over 50% of the corporation’s
shares. On 30 March 1995 Len called a shareholders
meeting, and they are in the process of asking the CEO to
please leave. But this could be a complex legal maneuver.
The Stuttmans will offer the CEO and Ed Lowe’s financial
consultant a complete buyout. One way or another, Len and
Irene are sure that the company will survive in one form
or another. One option is to declare Chapter VII, which
wipes out the corporation and removes all shareholders and
debentures. The court appoints a trustee, and the judge is
also involved. Assets must be sold. The next week will tell
the tale. It’s like a high-stakes poker game. The big unknown
is how long the manufacturing plant would be shut down if
they declared Chapter VII.
Irene works at the company every day, while Len is
becoming a district governor for Rotary International–a nonpaying position.
INARI is now selling its products primarily in bulk to
food processors. In April 1994 Keebler, the famous cookie
manufacturer, began using INARI soynuts (granulated) in
their Reduced Fat Pecan Sandies. Keebler chose the INARI
product over Solnuts because they like the organoleptics
(taste, texture) better.
Update: Talk with Irene Stuttman. 1995. June 1. On
April 21, 1995, she and Len finished signing all the papers
which allowed them to regain control of the company
from J. Charles Follett (former CEO) and Peter L. Pairitz
(accountant)–but the buy-out cost them plenty and the
company had been taken to the verge of bankruptcy, with
huge debts. They used their own money, which they loaned
to the corporation, INARI. First they got control of the
stock, and then of the board. They now own 96% of the
stock; the remaining 4% is owned by people who helped
start the company years ago. Over the years, INARI has
become a “grain roasting company.” Though 90% of their
business is soybeans, they also roast sunflower seeds, corn,
and wheat. They have evolved into an ingredient supplier
to food companies, not a manufacturer of retail products.
Their marketing company is T&G–one of whose principals is
Steve Grubb. They are now working hard to perfect a soynut
butter, which Irene feels has great potential. Irene basically
runs the company, but Len helps when he can spare time
from his Rotary duties; he plans to help full-time starting in
July 1996.
Update 1996. August 9. Irene sends a Sycamore Creek
envelope on which the (former?) address of J. Charles Follett

is printed in the lower left corner: 1764 Crabtree Lane,
Elkhart, Indiana 46514. The company logo is shown.
Update March 1999. Sycamore Creek logo with the
Mason, Michigan, address. Address: Sycamore Creek Co.,
200 State St., Mason, Michigan 48854. Phone: 517-6763836.
2148. Ontario Soybean Growers’ Marketing Board
Newsletter. 1995. Producing soybeans for the soyfood
market. April. p. 3.
• Summary: In early March, 1995, Iowa State University
conducted a seminar titled “Producing Soybeans for the
Soyfoods Market.” Topics covered included an introduction
to soyfoods (complete with tasting at Iowa State’s Center
for Crops Utilization Research facility), a review of Japan’s
soyfoods market, trade policy changes and challenges,
quality assessment, and the effects of varietal characteristics
on soyfood quality.
Speaking on Japan’s soyfoods market, Hideki Furuhata
of Mitsui & Co. reported that consumption of tofu and natto
is increasing slowly in Japan, while miso and soy sauce are
decreasing. China has been supplying Japan with 250,000 to
300,000 tonnes/year of soybeans, mainly for making miso
and natto. Japan imports between 120,000 and 130,000
tonnes/year of identity preserved soybeans, up from 100,000
tonnes 5 years ago. For example, 50,000 tonnes of Vintons
were imported in 1994.
Bradley Hildebrand of Cargill in Minneapolis,
Minnesota, reported that the U.S. exports about 130 million
bushels/year of soybeans to Japan. About 30 million
bushels (23% of the total) are used to make soyfoods. Most
of the soybeans used for soyfoods in Japan are known as
“IOM” beans because they are grown in Indiana, Ohio,
and Michigan. IOM soybeans are not any specific variety
or hilum color, but they are generally higher in protein and
better in quality than other U.S. soybeans. They trade at a
premium of 10-20 cents per bushel over other U.S. soybeans
in Japan. IOM soybeans are traded on the Japanese grain
exchange. For shipment to Japan, IOM soybeans are railed
to Baltimore (Maryland) or Norfolk (Virginia) for shipment
via panamax size vessels. They may also be railed to Mobile
(Alabama) or New Orleans (Louisiana) for vessel shipment.
Hildebrand reported that IOM soybeans will keep the
largest market share due to their low price, however there
is a market for variety soybeans. He said that Vinton is the
most popular variety for making tofu in Japan, but it does not
yield high enough in the field to make it price competitive.
“He suggested that breeders need to develop a high-yielding
soybean with Vinton’s tofu-making characteristics. However
he said the market for variety soybeans is not huge and is
easily flooded.” Address: Box 1199, Chatham, ONT, Canada
N7M 5L8.
2149. Tofu Times: Emerging Soyfoods Trends (Morinaga,
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Los Angeles). 1995. Mori-Nu Tofu: Moving into food
service. March/April. p. 1-2.
• Summary: Morinaga is currently preparing a Food
Service Manual. Stanford University Dining maintains nine
foodservice operations and serves 15,000 students per day.
Executive Chef Andre Mallie says: “Students at Stanford are
extremely health conscious about what they eat. In addition
probably 30-40% of our students are vegetarians and we try
to be responsive to their needs and requests... Healthy eating
is definitely a continuing trend at the University... For main
meals, Stanford students have a choice of as low-calorie
dish, a vegetarian entree, a meat choice, or a fish selection.
The nutritional information of all entries is posted on the
serving line... Tofu is served every day as part of the salad
selection, and a hot entree with tofu as the main ingredient is
served 2-3 times a week. Tofu entrees are rotated and include
tofu casseroles, stuffed tofu ravioli, vegetable and tofu
kabobs, tofu moussaka, “eggless” tofu rolls, and marinated
and grilled tofu, which is a popular selection.
Chef Mallie recommends Mori-Nu Tofu because of its
consistent quality, and the fact that it is very compact and can
be stored without taking up valuable refrigerator space–for
up to ten months. Ben Chilson, Director of Food Services at
Andrews University in Berrien Springs, Michigan prefers
Mori-Nu Tofu because he does not have to worry about the
product going sour. A Seventh-day Adventist university,
Andrews promotes a vegetarian lifestyle and does not serve
meat or meat by-products. Tofu entrees are served 2-3
times per week including curry tofu and vegetables, stir fry
broccoli with tofu, tofu and nut patties, tofu fritters, and
scrambled tofu as a breakfast option.
Mori-Nu Tofu is also on the food service menus at
Drake University (Des Moines, Iowa) and the University of
Wisconsin.
Talk with Art Mio of Morinaga. 1995. March 10. In
America today, tofu is being used in foodservice primarily
in universities and colleges, and secondarily in businesses.
In both places, it is most widely used either (1) as cubed
tofu, placed on the salad bar for use as a salad ingredient,
condiment, or topping, or (2) stir fried with vegetables.
Stanford University uses, on average, about 30 cases/month
of Mori-Nu Tofu. Address: California.
2150. Ball, Kenneth. 1995. The Upjohn company’s work
with soy sterol products (Interview). SoyaScan Notes. May
11. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Upjohn is a pharmaceutical company whose
basic business in Kalamazoo is making products from soy
sterols, which come from the crude lipid fraction of soybean
oil. The company has been doing this since about 1959,
when this plant was constructed. The division of Upjohn
that Ken works with is involved in selling bulk steroid
products, all of which come from soy lipids. When soybean
oil is refined, the soy sterols are removed. Upjohn buys its

raw material from Henkel and several other sources. Sterols
come from plants and steroids (active hormones) come
from mammals, but sterols have the same core molecule
as steroids and can be converted to steroids. They have an
entire catalog of steroid products derived from soy, including
hydrocortisone (used topically to prevent itching), cortisone
(they sell only a little), progesterones, etc. They make
androstenedione but they do not sell it as such. Rather, they
add value to it by processing it in-house to make a line of
more valuable products. They have sold androstenedione in
the past to companies who further processed it chemically
to make their own proprietary compounds. Ken is quite sure
that no other company in America sells androstenedione or
makes products from soy sterols.
Upjohn is America’s only major manufacturer of
steroids. A very small amount of product is made by a
company in Mexico, but they don’t use Mexican wild yams
as a raw material much any more to extract diosgenin. The
supply of yams is fairly limited but there is a very large
supply of soybeans. It was a problem of both supply and
chemistry. The chemistry using the soybean route is superior
to that for the yam route. Upjohn uses no Mexican wild
yams; Syntex used to be a big user of yams for making
progesterone. Now several other companies have several
other routes to progesterone, and Ken thinks the yam
route has been replaced by all of those. The American and
European companies (Upjohn’s main competitors are mainly
European) presently use almost no yams.
Note: Talk with receptionist at Upjohn. 1998. Aug.
25. The company is now named Pharmacia & Upjohn.
The merger took place on 5 Nov. 1995. Address: Technical
Development Specialist, The Upjohn Company, 7000
Portage Road, Kalamazoo, Michigan 49001. Phone: 616323-4000.
2151. Hogg, John A. 1995. Steroids and Upjohn (Interview).
SoyaScan Notes. May 12. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: The author was the Director of Experimental
Sciences and Therapeutics at The Upjohn Company in
Kalamazoo, Michigan, at the time of his retirement in 1981.
Dr. Hogg believes that soy lipids are still the major source of
steroids and steroid intermediates worldwide. The two main
soy sterols are stigmasterol (pronounced stig-MAS-tuh-rol)
and sitosterol (sai-TOS-tuh-rol). Initially, stigmasterol was
the main raw material for making natural steroid hormones,
steroid intermediates, and steroid hormone analogs, but now
it has been replaced by sitosterol. Address: 2225 S. 36th
Street, Galesburg, Michigan 49053. Phone: 616-665-7936.
2152. Biodiesel Report (NBB, Jefferson City, Missouri).
1995. Indiana distributor begins biodiesel business. May. p.
1.
• Summary: “Countrymark Cooperative, Inc., a farmer-
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owned fuel cooperative, joined the biodiesel distribution
business early in May. Countrymark, which now serves 150
local member co-ops, who in turn serve more than 140,000
farmer-owners in Indiana, Michigan, and Ohio, is supplying
biodiesel to the Indianapolis Airport Authority’s Clean
Airport shuttles,” which use a blend of 20% biodiesel and
80% petrodiesel.
2153. Effland, Anne B.W. 1995. “New Riches from the Soil”:
The chemurgic ideas of Wheeler McMillen. Agricultural
History 69(2):288-97. Spring. [22 footnotes]
• Summary: The Spring Symposium at which this paper was
presented was held in Little Rock, Arkansas. “Following a
1935 conference at Dearborn, Michigan, underwritten by
Henry Ford, the National Farm Chemurgic Council was
formed to continue and expand the work of the conference,
primarily through public information campaigns, regular
conferences and publications, and identification of promising
research projects.” Address: Historian, Economic Research
Service, USDA.
2154. Wright, David E. 1995. Agricultural editors Wheeler
McMillen and Clifford V. Gregory and the Farm Chemurgic
movement. Agricultural History 69(2):272-87. Spring. [25
footnotes]
• Summary: Begins with an excellent overview of the six
critical milestones in the development of the farm chemurgic
movement: (1) 1926–The founding of the idea in the form of
two publications, by Wheeler McMillen and William Hale.
(2) 1933–New industrial solutions to the “farm problem”
become a key element in Franklin Roosevelt’s new farm
program. The key idea is “power alcohol.” But federal
legislation favoring power alcohol is stalled by powerful
opposition from the petroleum and automotive industries.
(3) 1934-35–Francis Patrick Garvan’s wealthy Chemical
Foundation adopted chemurgy as an independent research
and development program. Then in May 1935 Garvan and
Henry Ford sponsored the first Dearborn Conference on
Agriculture, Industry, and Science followed by the creation
of the National Farm Chemurgic Council. (4) 1936-37–
Garvan decides to launch a research and demonstration
project for power alcohol at Atchison, Kansas. Soon they
were selling “Agrol” at some one thousand service stations
in 17-18 states. (5) 1937-38–Francis Patrick Garvan died
in Nov. 1937 and Charles Holmes Herty died in July 1938.
The Chemical Foundation’s income began to diminish
rapidly, and with increasing opposition from the petroleum
industry, the power alcohol demonstration project in Kansas
collapsed. “It was in this dispiriting atmosphere that Wheeler
McMillen succeeded Garvan as the president of the National
Farm Chemurgic Council.” (6) 1941–During and after World
War II, chemurgy underwent major changes. Through the
Regional Laboratories, the USDA “had adopted a substantial
portion of the chemurgists’ research agenda. In November

1946, when he published New Riches from the Soil: The
Progress of Chemurgy, McMillen surveyed a chemurgic
program that was already well established in the nation’s
agricultural infrastructure.”
Wright then examines in detail the central roles played
in the chemurgic movement by these two agricultural
editors, McMillen and Gregory. Address: Dep. of Resource
Development, Michigan State Univ.
2155. Lewis, David L. 1995. Henry Ford and the magic
beanstalk. Michigan History. May/June. p. 10-16.
• Summary: Much of this interesting presentation is taken
from a paper by the same title presented by the author on
6 Dec. 1991 to the Ontario Soybean Growers’ Marketing
Board. This, in turn, is based the author’s original and very
authoritative book, The Public Image of Henry Ford (1976,
see p. 282-85). On the first page, the author writes in a
sidebar: “Henry Ford is most remembered for the Model
T, mass production, and the five-dollar day, which doubled
his workers’ pay. But he should equally be remembered
for his extensive soybean experimentation and research
into plastics–his last great achievement and the work that
delighted him most.”
Contains 8 good photos related to Ford’s work with
soybeans. The caption accompanying the famous photo of
Ford taking an axe to the back of a black car reads: “Henry
Ford takes an axe–only a blur in this photo–to the dentresistant plastic trunk lid of his personal 1940 Ford. Keeping
his axe in the trunk of his car, the magnate routinely swung
on the lid to impress guests. He hit it one too many times
when showing off before Walter P. Chrysler and caused a
fracture in the lid similar to the splintering of a piece of
green wood. Unfazed, Ford praised the ability of the lid to
absorb as much impact as it had.” Address: Prof. of Business
History, Univ. of Michigan, Ann Arbor, MI 48109-1234.
Phone: 313-764-9540.
2156. Chorazy, P.A.; Himelhoch, S.; Hopwood, N.J.; Greger,
N.G.; Postellon, D.C. 1995. Persistent hypothyroidism in an
infant receiving a soy formula: Case report and review of the
literature. Pediatrics 96(1, Part I):148-50. July. *
• Summary: “Soy-induced goiter was a well-known
phenomenon before 1966, the back date used in many
computerized literature databases. In the mid-1960’s, iodinesupplemented infant soy formulas prepared from isolated
soy protein were introduced by commercial manufacturers.
Since then, there have not been any documented cases of soy
formula-associated hypothyroidism.
“We present the case of a patient with congenital
hypothyroidism who remained persistently hypothyroid
while on a soy formula diet despite large doses of
L-thyroxine (T4). This case made us reaware of the historical
data on the effects of soy on thyroid function. It also
realerted us to the thoughtful use of formula preparations and
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close dietary monitoring of hypothyroid infants.”

to use at least 95% organic ingredients in its soy products,
including tofu, soymilk, and tempeh.
New contract prices are about $14/bushel FOB for
cleaned clear hilum soybeans and $19/bushel FOB for
Vinton. OCIA (president Tom Harding) is the main certifier
of organic soybeans; others include Farm Verified Organic
(FVO), Oregon Tilth, and Quality Assurance International.
Reciprocity is a major issue for soyfoods manufacturers.
Jan Remak, vice president of marketing at Vitasoy
(Brisbane, California) says that Vitasoy soymilk is sold in
some major supermarket chains, such as Kroger, Fred Meyer,
Lucky, and Ralph’s. Address: Staff writer.

2157. Product Name: Soy Manna (Textured Soy Protein).
Manufacturer’s Name: American Health & Nutrition, Inc.
Manufacturer’s Address: 508 Waymarket Dr., Ann Arbor,
Michigan 48103. Phone: 313-994-7400.
Date of Introduction: 1995 August.
Ingredients: Incl. organic soybeans.
Wt/Vol., Packaging, Price: Bulk.
How Stored: Shelf stable.
New Product–Documentation: Ad in Organic Food
Business News (Altamonte Springs, Florida). 1995. Aug.
p. 8. “Certified organic. Made without hexane and other
solvents used in all non organic TVP. Wholesome nutty
flavor. Easily digestible. 45% high quality protein. Versatile
food uses such as burgers, breakfast and entree mixes.” In
an article accompanying this ad, David Singsank, co-owner,
says his company is now selling an organic soy protein
product named Manna to wholesalers for use in bulk bins in
co-ops and natural food stores. It has a chewy texture and
will cost wholesalers $0.75 to $0.90/lb.

2159. Grooms, Lynn. 1995. Asgrow Mexicana: Long-term
player in Mexico’s seed industry. Seed World 133(9):20-21.
Aug.
• Summary: In 1994 The Upjohn Co. of Kalamazoo,
Michigan, sold Asgrow Seed Co. (including Asgrow
Mexicana, based in Guadalajara) to Empresas La Moderna
(ELM), a multinational agricultural company based in
Monterey, Mexico.

2158. Blank, Christine. 1995. Organic soy products: Industry
remains optimistic. Organic Food Business News (Altamonte
Springs, Florida) 7(8):5-7. Aug.
• Summary: “Even though Japanese demand for organic
soy is falling this year,” new studies proclaiming the
health benefits of soy products have sparked optimism
among manufacturers for higher sales in the near future.
Supply of organic soybeans is now greater than demand
as the Japanese, who have been willing to pay premiums
for organic soybeans during the past two years, have lost
interest.
Terry Tanaka, executive director of Nichii Company of
America, Inc. (Jefferson, Iowa) exports 95% of its organic
soybean flakes to its parent company in Japan. Tanaka had
been planning to ship 140 tons/month of flakes to Japan,
but is now shipping only 50 tons/month, due to sagging
consumer interest. The company sends its flakes by rail to
Seattle, Washington, whence they travel by cargo ship to
Japan.
David Singsank is co-owner of American Health and
Nutrition in Ann Arbor, Michigan. His company is now
selling an organic soy protein product named Manna to
wholesalers for use in bulk bins in co-ops and natural food
stores. It has a chewy texture and will cost wholesalers $0.75
to $0.90/lb.
When prices skyrocketed last year, some soyfood
manufacturers had to raise prices or discontinue products.
For example, White Wave in Boulder, Colorado, started
using commercial (non-organic) soybeans in two of its
products that had been organic last season. Now the company
is reported to have switched back to organic ingredients
when many of its customers complained. White Wave is said

2160. Geriguis, David. 1995. What ever happened to
Loma Linda Foods and Nutricia in Riverside, California?
(Interview). SoyaScan Notes. Oct. 30. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: David’s last name is pronounced GER-gus. He
worked for Loma Linda Foods in 1989 when the company
was sold to Nutricia. He remained with Nutricia, making
infant formula at the plant in Riverside, California. The
production continued for only a few months, then they had
a major problem with the new equipment that was being
developed, and they had a recall. It was a disaster. So in
about October or November of 1990 Nutricia shut down the
plant in Riverside.
Nutricia’s plan at that point was to shut down the plant
in Mt. Vernon, Ohio, and operate only in Riverside. But
after the recall, the opposite happened. Nutricia spent more
than $12 million revamping the plant in Ohio, then used it
to start making various forms of i-Soyalac (from soy protein
isolates) and Soyalac (from whole soybeans). The plant in
Riverside went up for sale although Nutricia’s sales and
marketing departments remained in the office. In mid-1993
Nutricia decided to close their offices at the Riverside and
move the rest of the company’s operations to Mt. Vernon,
Ohio. David left Nutricia in July 1993. Then later in 1993
Nutricia had another recall–and another disaster, which even
drove down the stock price of Nutricia in the Netherlands.
David thinks that Nutricia’s management at headquarters
in the Netherlands probably said “This American company
is too dangerous for us. We’d better sell it.” Nutricia then
created a fictitious company named Mt. Vernon Foods to
allow them to disassociate that company from the Nutricia.
Several months later Nutricia began to negotiate with another
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venture capital group to buy Nutricia’s American operations.
These didn’t work out so about a year later, in 1994, Nutricia
sold Mt. Vernon Foods to Nestle/Carnation.
Nutricia is a good company, but they quickly learned
that regulation (by the FDA) is much stricter in the USA
than in Europe. In Holland they had 90% of the dairy-based
infant formula market, and a significant market share in other
European countries, but they made no soy-based products.
So soy was a new experience for them. In addition they had
quite a few problems getting FDA approval and clinical trails
done correctly for their dairy-based formula in America.
They planned to discontinue Loma Linda Soyalac, because
according to their research, starting with whole soybeans
caused nutritional problems in the infant formula (probably
flatulence). Apparently Carnation followed through with this
plan.
In early 1994 Nutricia sold their plant in Riverside
to a company named Dasi (pronounced like the flower
“Daisy”), which changed its name to Dasi-Linda. Dasi is
a manufacturer of equipment for processing cow’s milk,
including UHT (ultra-high temperature) systems. Then they
got into the actual processing of milk. Right now they are
spending a lot of money revamping the former Loma Linda
plant on Pierce Street in Riverside with the goal of making
UHT dairy milk in aseptic cartons. Parmalat (a huge and very
significant Italian food company that is the biggest user of
Tetra Pak Aseptic packaging in the world) appears to be both
a partner and a customer of Dasi-Linda, which talks about
having contracts to package for Parmalat.
La Sierra University no longer owns the property on
which the former Loma Linda building stands.
David is quite sure that Carnation introduced Follow-Up
Soy before they purchased Mt. Vernon Foods.
Talk with Robert Madey, vice president for R&D
of Dasi. 1996. Jan. 19 and 24. The information above
concerning Dasi is correct. Dasi first signed a written
agreement with Nutricia concerning the purchase of the
Loma Linda food plant in Oct. 1993, and the deal was
finalized in Sept. 1994. Dasi, which is headquartered in
Rockville, Maryland, has several dairy milk processing
plants of its own in the USA–one in Decatur, Alabama; it is
a partner in another in Utah. The Parmalat plant in Michigan
produces essentially all of the Parmalat milk in the USA;
it is all sold unrefrigerated. Dasi sells some of its systems
overseas as well. Dasi is now in the process of converting
all Parmalat plants worldwide to the use of Dasi equipment
(“the Dasi process”). This is all equipment from the balance
tank, including pre-heating, sterilizer, homogenizer, and
up to but not including the packaging equipment. Address:
Director of Industries, La Sierra Univ., 4700 Pierce St.,
Riverside, CA 92515. Phone: 909-785-2477.
2161. Pratt, Steven. 1995. Health notes: Will kids skip to
soy? Chicago Tribune. Nov. 8. Section 7. p. 3. Good Eating.

• Summary: Sycamore Creek makes Soy Nut Butter in
Michigan. Currently sold only by mail order, it comes in 18
oz. jars in reduced fat or a grittier, deeper-flavored, full-fat
version. The price is less than $4. To order, call T&G at 708635-9960. The question: Can millions of kids raised on Jif,
Skippy, and Peter Pan peanut butter find comfort in a spread
made from roasted soybeans? Address: Tribune Staff Writer.
2162. Caton, Greg. 1995. New developments at Lumen
Foods (Interview). SoyaScan Notes. Dec. 6. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: In Oct. 1995 Greg started his own TVP plant,
which is making his new “Reverence” line of products. He
used to buy the extrudite (textured soy flour) from either
ADM or Central Soya. He would wash it to remove all of the
oligosaccharides (which usually cause flatulence), then flavor
it, oil it, cook it, dry it, mix it, etc. He does not use organic
soybeans, because he finds that customers are not willing to
pay for the end product, which is about twice as expensive.
However by putting the product through a multiple washing
cycle and using purified water than has been ionized and run
through a carbon filter, he partially compensates for the nonorganic soybeans.
Greg has at least two private label customers: Spice of
Life in California, and Dr. Marvin Goldberg, an M.D. in
Michigan who buys in container loads. Greg uses a slightly
different formula when making these products for Spice of
Life. In place of soy sauce he uses Bragg’s Aminos, which is
powdered HVP supplied by A.E. Staley Mfg. Co. in Decatur,
Illinois, reconstituted in water by Paul Bragg’s daughter in
Santa Barbara, California, and sold at high prices as Bragg’s
Aminos. Greg admired Paul Bragg, who had an impeccable
reputation. Bragg died tragically roughly 5 years ago at
about age 95 while swimming off the coast of Florida; he
was caught in an undercurrent and drowned. He was Jack
LaLanne’s mentor and he followed Vivekananda.
Last year meat analogs [alternatives] were the single
fastest growing category in the health food trade. For the last
three years Lumen has experienced a growth rate of 50%
a year in their mail order business. Mail order is currently
about 40% of the company’s total business; it used to be
about 5%. His company is almost becoming a mail-order
company, like Harvest Direct.
Greg is a computer programmer and he designed his
own site on the World Wide Web. He is a “webmaster”
and knows HTML and Java script, which allows things to
move on a Web page. He is now spending a great deal of
time developing Veggie Net as part of his web site; it will
contain pictures with accompanying quotations related to
vegetarianism. Address: President, Lumen Food Corp., 409
Scott St., Lake Charles, Louisiana 70602-0350. Phone: 318436-6748.
2163. Product Name: Soynut Butter.
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Manufacturer’s Name: Sycamore Creek Company.
Manufacturer’s Address: 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
Date of Introduction: 1995 December.
Ingredients: Roasted soybeans, soy oil, corn syrup solids,
salt, mono and diglycerides.
Wt/Vol., Packaging, Price: 12 oz (340 gm) plastic jar.
How Stored: Shelf stable.
Nutrition: Per 2 tablespoons (32 gm.): Calories 175,
calories from fat 100, total fat 11.0 gm (17% daily value;
saturated fat 1.5 gm), cholesterol 0 mg, sodium 170 mg
(7%), total carbohydrates 10.5 gm (dietary fiber 1.0 gm
[4%], sugar 2.5 gm), protein 8.0 gm (16%). Percent daily
values are based on a 2,000 calorie diet.
New Product–Documentation: Letter (fax) with Label
small leaflet from Irene Stuttman, President and CEO,
Sycamore Creek Co. 1996. Feb. 29. This product is now on
the market, sold through a mail order 800 number (1-800537-3600) by Shirley’s Mail & Such.
Label text. “Contains no peanuts! 30% less fat than
peanut butter. All the goodness of soy.” On a little leaflet
is written: “Two tablespoons of soynut butter give you 8
grams of soy protein which contain the disease fighting
phytochemicals. Scientists recommend 24 grams of soy
protein a day for maximum protection.”
Talk with Irene Stuttman. 1996. March 4. This is the
low-fat version of the various products they were developing.
The mail order people now send out a leaflet titled “Ten
Reasons to Eat Soy” with orders for soynut butter. This
product will be sold retail, but by Worthington Foods. The
mail order price looks less expensive if you calculate the cost
to drive to the store.
Call to the toll-free 800 number. “You have reached the
message and order entry department for the new, exciting
soynut butter product. You may order 1 to 6 jars of soynut
butter simply by leaving the number of jars up to 6 you
would like. Pleas speak clearly leaving your Visa or Master
Card number with expiration date and the bank name. Allow
2 to 4 weeks for delivery by UPS. Also leave your name,
street address with Zip code and phone number including
area code. If you would prefer to order by check or money
order, one jar is $9.95.” Additional jars costs $4.00 each.
Those are delivered prices. Make check or money order
payable to Soynut Butter, P.O. Box 883, Portage, Indiana
46368. Thank you.”
Talk with person from Shirley’s Mail & Such. They
started selling the product on 1 Dec. 1995 in 12 oz. plastic
jars.
Note: The price of peanut butter in Feb. 1996 in
California ranges from $1.89 (at Trader Joe’s) to $2.39 (at
Safeway) per pound. Let’s say the average price is $2.14/
lb. The price of six 12-ounce jars of Sycamore Creek soynut
butter by mail order is $29.95 for 4.5 lb or $6.65 a pound,
which is 3.11 times as expensive as peanut butter. Mighty

pricey!
Talk with Irene Stuttman. 1996. March 14. A second
mail order company will soon be carrying their soynut butter
and their soynuts: Dixie USA, 7800 Amelia, Houston, Texas
77055. Phone: 713-688-4993. Dixie will name the products
Beana Butter and Beana Nuts, and will soon be mailing a
leaflet to 50,000 people.
2164. Product Name: Edensoy Extra: Organic Soy
Beverage [Vanilla with Vitamin B-12].
Manufacturer’s Name: American Soy Products, Inc.
Manufacturer’s Address: 1474 N. Woodland Dr., Saline,
MI 48176. Phone: 800-248-0301.
Date of Introduction: 1995.
Ingredients: Purified water, organic soybeans, malted cereal
extract, vanilla extract, calcium [calcium carbonate], kombu
(seaweed), Lima sea salt, vitamin E, beta carotene, vitamin
D-2, vitamin B-12.
Wt/Vol., Packaging, Price: 1 liter (33.8 oz, 1.06 quart)
Tetra Brik Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: This product is distributed
by Eden Foods, Inc., Clinton, Michigan 49236. Label sent by
Eden Foods. A color photo on the front panel shows yellow
sunlight drifting down through a forest.
2165. Avery, Dennis T. 1995. Saving the planet with
pesticides and plastic: The environmental triumph of highyield farming. Indianapolis, Indiana: Hudson Institute. x +
432 p. Illust. Index. 23 cm. [200+* ref]
• Summary: Contents: Acknowledgments. Preface (which
begins: “If one listens to the latest pronouncements of a
number of prominent environmentalists, things seem to be
dire indeed. According to them, the world is running out
of food, land, trees, soil, fresh water, and just about any
other resource one might think important”). Introduction
(which begins: “I never meant to write this book. I had been
writing another book, about the critical importance of trade
liberalization for American agriculture. Suddenly I realized
this one was more important”). 1. Saving lives and wildlife.
2. Wildlife and acres not plowed. 3. There is no upward
population spiral. 4. Preventing cancer with pesticides. 5.
Children, farmers, and pesticides. 6. The empty threat of
DDT. 7. Do the rat tests mean anything. 8. There is lots less
hunger than we’ve been told. 9. Organic farming can’t save
the environment. 10. Who has a soil crisis. 11. Is high-yield
farming sustainable. 12. Seeds of success. 13. Drink up, the
water’s fine. 14. If we stop wasting water. 15. Sustaining
our water quality. 16. More people and more trees: Saving
forests with technology. 17. Can we rescue the rain
forests? 18. Saving the planet with plastic. 19. Conserving
with cows. 20. Farming’s radical middle ground. 21. The
environmental need for free farm trade. 22. New incentives
for bad regulation. 23. Who are these people? (environmental
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purists, the Greens, fans of big government, power seekers,
the rich and the near-rich, those who fear chemicals, organic
farmers, population-phobes, those who superimpose myths
on history, the worriers, the guilt-ridden, true believers
lacking something to believe in).
Note: This book tells the other side of the story–the side
that environmentalists overlook. Nevertheless, it is full of
half-truths and deliberate deception. One good example is
Chapter 3, “There is no upward population spiral.” Avery
correctly points out that rates of population growth have
been decreasing; they peaked at about 2.1% in 1970. This
is definitely good news. But he deliberately fails to mention
that the absolute number of people added to the population of
the Earth increases by about 77 million each year, so that the
population of our planet increases by about one United States
full of people (300 million) every four years. How much
longer can this go on? It is unsustainable!
Each chapter starts with (1) Mythmakers say–then
several quotations. (2) Reality says–then several opposing
quotations.
Note 1. This book may be, in part, a response to the
growing concern that pesticides and plastics contain hormone
disrupters that are potentially damaging to human health.
The soybean is mentioned only on p. 121 in a context
that is unclear. First he notes that Dr. Paul Waggoner, a
distinguished scientist at the Connecticut Agricultural
Experiment Station, is the latest to confirm the world’s huge
“carrying capacity.” His study, titled How Much Land Can
Ten Billion People Spare for Nature, was published by the
Council for Agricultural Science and Technology (CAST).
“Waggoner concludes that the current globe’s cropland
could produce a vegetarian diet for 10 billion people right
now, and with current yield levels (if we converted the
land that is currently in pasture for draft animals to crops
instead [a Huge “if”]). Waggoner further concludes that if we
continue to pursue new research and technology, we might
be able to feed 10 billion people in 2050 at affordable prices
with less cropland than we need today.
“From the Encyclopedia Britannica: ‘SOYBEAN:
Surely one of the most depressing statements ever made
is that the world could support a population of 16,000
million people [16 billion in U.S. numbers] if everyone ate
soybeans instead of meat. An acre of these beans can keep a
moderately active man alive (but not necessarily contented)
for 2200 days, which the same acre could keep him for only
75 days if he lived on beef. The soybean is the richest natural
vegetable food known to man–and one of the dullest.’”
The passage above clearly appears to be a quotation
from the Encyclopedia Britannica. Yet the tone and wording
does not seem to match that of this highly respected,
venerable publication. Since Avery does not cite the edition
of the Encyclopedia from which he quoted, we decided to
look for the quotation. We found it (on Google Books) in The
Cook’s Encyclopedia, by Tom Stobart (1981, p. 457).

About the author: Dennis T. Avery (born 24 Oct. 1936)
“grew up on a Michigan dairy farm and studied agricultural
economics at Michigan State University and the University
of Wisconsin. He holds awards for outstanding performance
from three different government agencies and was awarded
the National Intelligence Medal of Achievement in 1983.
“Mr. Avery served for nearly a decade (1980-88) as
senior agricultural analyst for the U.S. Department of State,
where he was responsible for assessing the foreign-policy
implications of food and farming developments worldwide.”
In 1995 Avery was a Senior Fellow at the Hudson
Institute and director of the Hudson’s Center for Global Food
Issues.
The Hudson Institute is an American, conservative,
non-profit think tank founded in 1961, in Croton-on-Hudson,
New York, by futurist, military strategist, and systems
theorist Herman Kahn and his colleagues at the RAND
Corporation. It moved to Indianapolis, Indiana, in 1984 and
to Washington, DC, in 2004. Address: Senior Fellow, Hudson
Inst., Indianapolis, Indiana.
2166. Battle Creek’s gold-in-flakes: The origins of the cereal
industry in Battle Creek, Michigan. 4 vols. 1995. Battle
Creek, Michigan: Heritage Publications. 22 cm.
• Summary: This 4-volume work comes bound in a
slipcover. The four volumes are: (1) The Battle Creek idea:
Dr. John Harvey Kellogg and the Sanitarium. (2) Walking
the road to Wellville: C.W. Post and the Postum Cereal
Company. (3) Cereal Boom: The cereal gold rush, 19021910. (4) The best to you each morning: W.K. Kellogg and
the Kellogg Company.
Volume 3 is by Mary Butler, Frances Thornton, Martin
Ashley, and Duff Stoltz. In vol. 3 on page 97 is a table listing
101 cereal manufacturers. No. 60 is the Lambert Nut Food
Co. Date of legal incorporation: 1900. Products: Products:
Peanut butter crackers, nut products, and machinery for
making nut products. Notes: Name changed to Lambert
Good Food Co. in 1901. No. 59 is The Lambert Good Food
Co., Date of legal incorporation: 1901. Products: Same as
above. Notes: Moved factory to Marshall [Michigan] in
1902; dissolved in 1930. No. 60 is another Lambert Co. The
name was changed to the Lambert Good Food Company in
1901.
Note: This table of 101 cereal manufacturers in Battle
Creek was first published in 1992 in an article titled “A
taste of cereal,” by Stoltz. An endnote in that article (p.
57) concerning the legal date of incorporation states
that “companies often existed before they actually filed
legal papers. Conversely, companies filed legal papers of
incorporation and then never progressed beyond that stage to
manufacture a product.” Address: Battle Creek, Michigan.
2167. Bruce, Scott; Crawford, Bill. 1995. Cerealizing
America: The unsweetened story of American breakfast
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cereal. Boston and London: Faber & Faber. xv + 313 p.
Illust. Index. 24 cm. [495+* ref]
• Summary: This well researched and carefully documented
history of breakfast cereal in America includes the work of
pioneers John Harvey Kellogg, his younger brother Will
Keith Kellogg, Charles William Post, etc.
In Chapter 20, “Baby Boomer breakfast,” is a good,
humorous history of the reincarnation of Granola. The
section titled “Johnny Granola Seed” (after Johnny
Appleseed), tells how Layton Gentry, in 1965, developed
a formula for “Crunchy Granola,” then sold the recipe
and manufacturing rights to various companies, starting
with Sovex, Inc. in Collegedale, Tennessee (owned by the
Goodbrad Family)–for $3,000. He also sold the recipe
to Lassen Foods of Chico, California (run by Wayne
Schlotthauer)–both Seventh-day Adventist food companies.
Jim Matson, who worked for PET Incorporated, saw the
product and introduced it nationally in 1972 as Heartland
Cereal. Also in 1972 Quaker introduced 100% Natural
cereal. Kellogg followed suit with Country Morning, and
General Mills launched Nature Valley. Note: Adelle Davis
is not mentioned in this chapter. Address: 1. Cambridge,
Massachusetts (Publisher of Flake magazine); 2. Writer,
Austin, Texas.
2168. Day, Charles Edward. 1995. Resume with list of
publications and patents: 1968-1995. Leitchfield, Kentucky.
8 p. Unpublished manuscript. [54 ref]
• Summary: Education: 1964–Graduated from Kentucky
Southern College with a BS degree, magna cum laude, in
chemistry and mathematics. 1970–Graduated from the Univ.
of Louisville School of Medicine with a PhD degree, summa
cum laude, in biochemistry and organic chemistry.
Professional experience: 1970-76–Worked as a research
scientist for The Upjohn Company in Kalamazoo, Michigan,
with responsibilities for discovery of new drugs for
preventing atherosclerosis, lowering plasma cholesterol, and
modulating plasma lipoprotein concentrations. 1976-1984–
Research project leader at Upjohn supervising a team of 10
research scientists and assistants responsible for preclinical
development of new drugs in the areas mentioned above plus
obesity. 1984-1985–Research scientist at Upjohn in creative
drug development. 1985 to present–Director of research,
Audax, Inc., Leitchfield, Kentucky. “Responsible for all
scientific and technical development for the company. Areas
of research include atherosclerosis, bile acid sequestrants,
polymer synthesis and chemistry, gastrointestinal diseases,
nutrition, obesity, inhibitors of fat absorption, lipid
metabolism, and cancer.
Dr. Day’s bibliography lists 48 published works (mostly
scientific articles and conference papers) from 1968 to
1991. He also edited 6 books or journals. Six patents have
been issued to him, four of them after 1988. Two of these
(1989) are for “Method and composition for reducing

serum cholesterol.” Note: None of his publications or
patents appear to relate to soybeans. See also: Day. 1996.
“Soyaceutical new product development,” which describes
Dr. Day’s recent work with soy isoflavones. Address: 1224
Bear Creek Road, Leitchfield, Kentucky 42754. Phone: 502242-6493.
2169. Leung, Albert Y. 1995. Better health with (mostly)
Chinese herbs and food. Glen Rock, New Jersey: AYSL
Corporation. 105 p. Illust. (color photos). Index. 22 cm. [10
ref]
• Summary: “In this book, the herbs and foods are listed in
alphabetical order. Properties and Most Common Traditional
Uses listed for each item are based on reliable sources that
include classical and authoritative works.”
There is no separate entry for “Soybeans,” however at
the entry for “Ginger” (p. 40) we read: “In addition to being
a common spice, ginger has been used for thousands of years
as a medicine by different cultures for the above conditions.
In China, ginger is one of the most widely used herbs in
formulas, and it is often used with black soybean, mung bean
and/ or licorice to treat food and chemical poisoning.”
Ginger is an appetite stimulant, digestive aid,
antiinflammatory, etc.
Traditionally, ginger was used to treat the common cold,
sore throat, cough, excessive phlegm, nasal congestion, etc.
On the back cover is a brief biography with a color
portrait photo of Albert Yeung, PhD. “Born and raised in
Hong Kong, Dr. Leung holds a B.S. degree in Pharmacy
from the National Taiwan University, and M.S. and Ph.D.
degrees in Pharmacognosy (the science of natural drugs)
from the University of Michigan. He is the author of the
original Encyclopedia of Common Natural Ingredients
Used in Food, Drugs and Cosmetics (Wiley, 1980), now
recognized as a classic in the field and recently revised.
Dr. Leung is also the creator of PHYTOMED, a computer
database of herbal medicine developed under contract with
the U.S. National Cancer Institute, which highlights the vast
resources of traditional Chinese herbs in food, drug and
cosmetic applications.” Address: P.O. Box 181, Glen Rock,
New Jersey 07452.
2170. MacDonald, June Fessenden. ed. 1995. Genes for
the future: Discovery, ownership, access. NABC Report
(National Agricultural Biotechnology Council, Ithaca, New
York). No. 7. [10] + 143 p. (Proceedings of the NABC 7th
annual meeting, held at University of Missouri-Columbia,
Columbia, Missouri, in 1995).
• Summary: “Preface: With the completion of this
volume and after six years with the National Agricultural
Biotechnology Council, I will be stepping down as Executive
Director of the NABC. Jane Baker Segelken, Executive
Coordinator, will assume the oversight of the NABC office
and its day-to-day operation. As it grew from the original
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four institutions; Boyce Thompson Institute for Plant
Research (BTI), Cornell University, University of Iowa and
University of California-Davis, to its present membership of
24, I have been privileged to work with some of the leaders
of agricultural research in the U.S. and Canada. Throughout
my tenure, I have worked closely with the several chairs
of the NABC, Roger L. Mitchell, University of MissouriColumbia; Robert G. Gast, Michigan State University; Bill
R. Baumgardt, Purdue University [Indiana]; and Ralph W.E.
Hardy, Boyce Thompson Institute. Following his retirement
from BTI, Ralph Hardy, cofounder of NABC in 1988, will
be assuming the newly created position of president of
NABC moving the organization into a more proactive stage.
However, the goals of NABC remain as stated in the preface
of NABC Report 1:
“’The Council, through sponsorship of meetings
and workshops, and NABC Reports, strives to facilitate
the development of policy recommendations for the
safe and efficacious development and use of agricultural
biotechnology products and processes for the benefit of
society; to involve all interested and affected groups in a
holistic, rather than disciplinary- or constituency-oriented
evaluation of the potential impact of biotechnology on
agriculture and development of policy alternatives; and
to promote increased understanding of agriculture and
biotechnology.’
“NABC from its first annual meeting at the University
of Iowa in 1989 through its seventh at the University of
Missouri-Columbia has constructed its meetings around a
common format: a series of lectures to provide a common
informative base for dialogue in the subject area workshops,
which are the heart of NABC meetings.
“As is common to all of NABC Reports, this volume
offers in Part I a general overview to provide the reader with
some of the flavor of the meeting as well as a short synopsis
of each of the lectures and a summary of the consensus
recommendations developed by the workshop participants.
The full workshop reports, prepared by the cochairs and
reviewed by all workshop participants, are presented in
Part II. For those who want more specific information, the
keynote addresses and the topical lectures are in Parts III and
IV, respectively.
“Since this Report is not a traditional proceeding,
I have taken the editor’s prerogative and organized the
topical papers in Part IV to provide the reader with a view
of the many issues surrounding intellectual property rights
(IPR) from the perspective of the laboratory scientist to
the field researcher to the producer of a crop. These papers
are followed by perspectives from a member of industry, a
farmer and a representative from a developing country. The
final two papers focus on the several international efforts of
ownership and access to genes and genomic material, and the
South-North debate.
“NABC hopes that this report, representing the range

of perspectives on gene discovery, ownership and access,
will contribute to increased understanding of the various
issues, the different viewpoints on these issues, and
provide a foundation for the reader’s meaningful dialogue
for addressing these critical issues in the agricultural
biotechnology area.
“I wish you pleasant reading and productive dialogue.
“June Fessenden MacDonald, Executive Director.”
Address: Executive Director, NABC, Ithaca, New York
14853-1801.
2171. Meikle, Jeffrey L. 1995. American plastic: A cultural
history. New Brunswick, New Jersey: Rutgers University
Press. xiv + 403 p. See p. 155-57. Illust. (some color). Index.
27 cm. [775* endnotes]
• Summary: A history of plastics in America from 19th
century celluloid to the first wholly synthetic bakelite,
through to a proliferation of compounds and on to recent
ecological concerns. Emphasis is on the social and cultural
side of plastic use, rather than a technical approach.
Contents: List of illustrations. Preface. Introduction:
A matter of definition. 1. Celluloid: From imitation to
innovation. 2. Bakelite: Defining an artificial material. 3.
Vision and reality in the plastic age. 4. An industry takes
shape. 5. Nylon: Domesticating a new synthetic. 6. Growing
pains: The conversion to postwar [post World War II]. 7.
Design in plastic: From durable to disposable. 8. Material
doubts and plastic fallout. 9. Beyond plastic: The culture of
synthesis. Acknowledgments. Abbreviations and sources.
Notes.
Includes a discussion of Henry Ford’s work with plastics
made from soybeans. Illustration 6-1 (p. 156) shows Henry
Ford swinging an ax into a phenolic plastic trunk panel,
1940 (From the collections of the Henry Ford Museum and
Greenfield Village).
Page 76 states: “Cast phenolic was so successful that
Modern Plastics feared popular jewelry–and the material
from which it was made–was being ‘ford-ized.’”
Jeffrey L. Meickle was born in 1949. Address: Prof. of
American Studies and Art History, Univ. of Texas at Austin.
2172. SoyaScan Notes. 1996. New soymilk manufacturer
in America! Cathay Industrial in Los Angeles, California
(Overview). Feb. 7-9. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Mr. Shoan Yamauchi bought a brand new
building in early 1995 for his son Jon, who has a background
in food science and technology, and who started Cathay
Industrial in this building at 2121 East 8th St., Los Angeles,
California 90021. Phone: 213-623-8126. House Foods
needed more space to make tofu so they sold their soymilk
manufacturing equipment to Cathay, and in Feb. or March
1995 Cathay began to make the soymilk used in Westbrae
Malteds. Cathay also soon began to make soymilk (for use as
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a beverage) for Wy Ky Foods and for AFC–both companies
run by Chinese-Americans. They have always made only
soymilk; they do not make any tofu. However they do have
their own brand of Cathay Tofu, which is made for them
by House Foods & Yamauchi, and which their Cathay
Distributing Co. distributes. Boon Nakornratana, a native
of Thailand, worked for Mr. Yamauchi for almost 20 years.
When Mr. Yamauchi bought this new building, Boon came
here with Jon Yamauchi. Mr. Shoan Yamauchi is now semiretired. He visits Cathay about once a week, and visits House
Foods & Yamauchi 3-4 times a week.
Note: Westbrae’s soymilk is now made in 3 different
locations. Cathay Industrial makes only the soymilk used in
Westbrae Malteds. For the past 3 years, part of Westbrae’s
soymilk has been made by Bill Bolduc and packaged by
White Knight, a Tetra Brik packager in Grand Rapids,
Michigan. The rest has been made and packaged by Pacific
Foods of Tualatin, Oregon.
Update: Feb. 27. Nancy Knudsen, whose father owns the
juice company, has started her own company named Healthy
Harvest. She is talking with Cathay about making a soy &
rice beverage for her.
2173. SoyaScan Notes. 1996. Joint management of two
or more state soybean associations (Overview). Feb. 27.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Arkansas / Texas (1 Dec. 1986): Trent Roberts
in Little Rock, Arkansas, provides staffing for both of these
state soybean associations as a cost-saving measure to
avoid duplication of positions and promote efficiency. The
soybean is a big crop in Arkansas but a small crop in Texas.
Moreover, Arkansas does not allocate any of its checkoff
to fund the office that Trent runs; all Arkansas checkoff
money goes for research. Texas does fund this office with
their checkoff money. Trent began managing this Arkansas /
Texas office on 1 Dec. 1986, and at that time he provided this
type of service for Arkansas, Kansas, Oklahoma, and Texas.
Oklahoma and Kansas now each have separate organizations.
Trent does not manage any other groups besides the
Arkansas / Texas association. The Arkansas and Texas state
soybean associations still exist as separate organizations,
with separate bylaws, separate officers, separate members.
Georgia / Florida (1986): Cheryl Koehler in Tifton,
Georgia, is the executive secretary for both of these state
soybean associations. The soybean is a big crop in Georgia
but a small crop in Florida; Florida does not have the money
to support their own office. Starting in 1980 Georgia,
Florida, Alabama, and South Carolina were managed from
one regional office in Tifton, Georgia, by Carlton Earhart
(who is now with the Kentucky Soybean Promotion Board).
Cheryl worked there starting in 1981. Georgia and Florida
split off in 1986, and Cheryl became manager; Alabama and
South Carolina went on their own. She works by herself.
Her main activities are managing membership, promotion

at trade shows, and coordinating an “Ag in the Classroom”
program (at which they give each child a packet of soynuts
made by Sycamore Creek in Michigan, plus coloring books
and brochures). The program is also designed to teach urban
kids that plants such as soybeans are grown on farms and
that farmers are important to everyone in America; women in
the Farm Bureau do much of the actual class visits. Teaching
concepts is very important to farmers. Most kids have never
seen a cow or a farm; they think that milk comes from the
shelf of a grocery store. More specifically: “These kids have
no idea of what this little miracle bean can do and all the
things that are made from it. Soybeans are in so many things
they use, from the food they feed their cats to newspapers
printed with soy ink.”
2174. Stuttman, Irene. 1996. Re: Sycamore Creek soynut
butter to be sold by Worthington Foods. Letter (fax) to
William Shurtleff at Soyfoods Center, Feb. 29. 1 p.
• Summary: Today her company is making its first
commercial run of soynut butter to be private labeled for
Worthington Foods. Len Stuttman is in Chicago overseeing
the co-packer.
Talk with Irene Stuttman. 1996. March 4. This product
will be sold retail by Worthington Foods. Sycamore Creek
is giving an exclusive agreement to Worthington, which will
be able to keep that agreement as long as they maintain sales
of a certain amount, renewable for 6 months for a certain
period of time. They also have to pay Sycamore Creek
whether they sell or not. They will probably roll out with
two brands nationally from the start–Morningstar Farms
for supermarkets, and Natural Touch brand for health food
stores. Worthington’s marketing team will soon be getting
5,000 lb. The product should be out in about April, when
they have ordered 40,000 lb. “This whole idea to go with
Worthington was T&G’s. They did a fantastic job. They are
on a first name basis with all kinds of people because they
are ingredient sales people. Moreover they were the former
marketers of Solnuts.” Address: Sycamore Creek Co., 200
State St., Mason, Michigan 48854. Phone: 517-676-3836.
2175. Stuttman, Irene. 1996. Peterson Nut Co. of Cleveland,
Ohio, has obtained a grant for developing soynuts
(Interview). SoyaScan Notes. March 14. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Peterson Nut Co. is a major player in the nonsoy nut industry with sales of about $20 million a year. Now
they have received a grant to develop their own soynuts.
Irene does not know the source or the size of the grant.
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
2176. Skiff, James. 1996. New developments with tofu and
soybeans in North Dakota (Interview). SoyaScan Notes.
March 25. Conducted by William Shurtleff of Soyfoods
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Center.
• Summary: A very interesting and active man, and an
expert on tofu, is Dr. Sam K.C. Chang, Associate Professor
in the Food and Nutrition Department, North Dakota State
University, Fargo, North Dakota. Sam originally came from
Taiwan and he has many strong contacts there. He is doing
research on soybean varieties best suited for tofu, has a tofu
pilot plant obtained from the Taiwan Tofu Makers Assoc.,
and has a number of Taiwanese students, including one
who has graduated and is now producing tofu at Nasoya.
Sam does lots of work for the North Dakota Soybean
Association. He also breeds soybeans for food use, and the
Sinner Brothers both support his research and grow out the
soybeans that he breeds.
Plenty of soybeans are grown in the Red River Valley
area of North Dakota, which has red soil–some of the best
in the USA. The Sinner Brothers are one of the big growers,
with more than 2,000 acres in soybeans. Their soybean
variety is Proto, which is not as large as most Japanese
varieties but a little larger than typical U.S. varieties. It has a
beige hilum, which makes tofu less white than is ideal. The
protein level is not as high as desired for tofu. Sam Chang
has been experimenting with Proto soybeans in his tofu plant
and labs. The 2-3 Sinner brothers are part of a company
named Sinner Bros. and Bresnahan (P.O. Box 549, Casselton,
ND 58012. Phone: 701-347-4900). Casselton, where they
have both their farmland and office, is a small town 15 miles
directly west of Fargo. Bob Sinner markets and exports lots
of Proto soybeans (along with beef) to Japan, where they are
used mostly in foods.
The Sinner family is one of the most important in
agriculture in North Dakota. Bob’s father, George Sinner,
was governor of North Dakota for several terms and was
recently a nominee for U.S. Secretary of Agriculture. Dan
Glickman of Kansas won the job in Feb. 1995 but George
Sinner was one of the top 2 or 3 people under consideration.
Update: 1997. Dec. 8. Jim will soon be meeting with
Bob Sinner, who does not own a soybean cleaning plant. Jim
would like to work with him, to clean his soybeans as part
of a larger program of offering non-GMO soybeans. The
Sinners now grow soybeans in North Dakota, South Dakota,
Minnesota, Michigan, and New York. Next year they will
add production in Nebraska and perhaps one other state.
Bob apparently has two big customers in Japan; both are
large tofu manufacturers. Most of the beans Bob sells are not
organic–because organic soybeans are now too expensive
and too scarce. Jim will talk to him about marketing his
soybeans as GMO-free. Address: Perham, Minnesota 56573.
Phone: 218-346-5159.
2177. SoyaScan Notes. 1996. Interesting new developments
at the Natural Products Expo West (Anaheim, California,
March 15) (Overview). March. Compiled by William
Shurtleff of Soyfoods Center.

• Summary: The big development was the introduction
of two refrigerated, extended shelf life (ESL), gable-top,
regional soymilk products. One was Silk, by White Wave,
and the other was by Nancy Potter.
Kushi Macrobiotic Corp. is in the process of changing
its name to Kushi Natural Foods Corp.
An aseptically packed non-dairy beverage named
“Organic Oat Milk” was also introduced (with T-shirts)
from Sweden. It tasted good. The U.S. distributor is Nordic
Farmers, 4848 South Highland Dr., Suite 211, Salt Lake City,
Utah 84117. Phone: 801-272-9759. But as of May 17 they
have not yet gotten any product in stock.
Michael Potter was conspicuous by his presence at the
show. He had a physical problem (perhaps some type of
palsy–not a stroke; one half of his face froze up and it was
very noticeable), but it has since gotten much better, though
there is some lingering effect. When he was in jail, he had
an altercation with someone and his head was smashed
against a desk; at the time it injured one of his eyes, which
has never been quite the same again. He swiped a shuttle van
and was soon in handcuffs. Several weeks after the show,
during the week of April 4-8, Michael was in San Francisco
(where his son Ki lives) talking with his Japanese partners
in American Soy Products (ASP) about investing more
money in the company to expand the size of the soymilk
plant in Michigan; the plant is apparently running at near full
capacity.
2178. Boatwright, Linda. 1996. The work of Charles
Day, PhD, with soybeans and especially soy isoflavones
(Interview). SoyaScan Notes. April 1. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Dr. Charles E. Day worked for 15 years
(1970-1985) as a researcher with The Upjohn Company
in Kalamazoo, Michigan. Linda has his resumé and
bibliography; the latter contains 48 published documents
and he is listed as the inventor on 6 U.S. patents. Both of his
parents became ill with cancer. “I have found that people
who get involved with something from a heart need rather
than a monetary need do a lot more a lot faster than other
folks do.” So he returned to the small town of Leitchfield,
Kentucky to take care of his parents. About 10 years ago
he opened his own laboratory in Leitchfield, mainly trying
to find nutrients to sustain them. The name of his company
is Audax, Inc., at 1385 Bear Creek Road, Leitchfield, KY
42754. Phone: 502-242-3791. Fax: 242-3792. Linda has been
working with him to get some other products marketed. His
wife, Claudia, works with the business, and their son, Alex,
is director of marketing.
In about August 1995 Dr. Day and his son came to office
of the Kentucky Soybean Association, asking for money for
a research project they were involved in. One of the projects
was to extract isoflavones from soybeans. But young Alex
did all the talking and he has a different approach, and it
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turned off the Soybean Association staff. Alex is very smart,
but he needs to mature more. They had the same problem
with people from Owensboro Grain, though Audax now has
a joint venture with Owensboro Grain. Note: Owensboro is
a city, the capital of Daviess Co. in northwest Kentucky on
the Ohio River, about 85 miles west-southwest of Louisville.
Owensboro Grain, which has been crushing soybeans since
1937, just opened a new state-of-the art plant within the last
year; it is now operating at near full capacity.
Charles travels a lot but he is a very nice person and
always returns phone calls. Address: 236 Lakeview Dr.,
Ledbetter, Kentucky 42058. Phone: 502-898-8977.
2179. Roller, Ron. 1996. Update on the soymilk industry and
market in the USA (Interview). SoyaScan Notes. April 16.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In October 1993 Ron estimated (based on a
lot of reliable information he had collected) that the size of
the soymilk market in the USA and Canada was 9.8 million
gallons, up from 8.1 million gallons in 1992. Now he would
estimate (without a lot of reliable facts) that this market is
about 15 million gallons. Since Dr. James Anderson’s article
appeared in the New England Journal of Medicine on 3
August 1995, and especially during the last 6 months, the
soymilk market has expanded rapidly, almost exponentially.
Many new consumers have started to drink soymilk,
largely for its health benefits. Because of this significant
expansion in the customer base, more soymilk is being sold
in supermarkets. Ron estimates that about 15% of Edensoy
is sold in supermarkets. Address: President, American Soy
Products, 1474 N. Woodland Dr., Saline, Michigan 48176.
Phone: 313-429-2310.
2180. Roller, Ron. 1996. Soymilk in extended shelf life
(ESL) gable-top cartons (Interview). SoyaScan Notes. April
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ron looked at the Tetra Rex ESL program
several years ago and discussed the new packaging
technology in a SoyaScan interview on 4 Sept. 1993.
Two companies introduced America’s first soymilk
products in an ESL gable-top carton at the Natural Products
Expo at Anaheim in March 1996. White Wave launched Silk,
and Nancy Potter, the sister of Michael Potter (founder and
CEO of Eden Foods) introduced Healthy Harvest. So Nancy
is now in competition with her brother. Ron does not know
who makes Nancy’s soymilk.
Packaging products in ESL cartons is very expensive,
and there are not many ESL machines in the USA. ESL is
a technology midway between that of aseptic Tetra Brik
packaging and the traditional Pure-Pak gable-top cartons.
First ESL involves a UHT (ultra-high temperature) process.
Second, the packaging blanks are much more sophisticated
than traditional Pure-Pak blanks because they contain a foil
layer and they are sterilized with hydrogen peroxide; Ron

has heard a rumor that they are irradiated. Finally, ESL has a
head space whereas Tetra Brik does not.
Though ESL soymilk is often called a “fresh”
product, that would be stretching the meaning of the word
“fresh.” ESL soymilk made and sold regionally is a threat
to aseptically packed soymilk. It involves a different
distribution system–one which uses refrigeration. Eden
Foods does not sell any refrigerated products, so it would
be difficult for Eden to get into ESL. Address: President,
American Soy Products, 1474 N. Woodland Dr., Saline,
Michigan 48176. Phone: 313-429-2310.
2181. Ontario Soybean Growers’ Marketing Board
Newsletter. 1996. Michigan and Ontario growers have much
in common. April. p. 5.
• Summary: Discusses the increasing cooperation between
soybean organizations from Michigan and Ontario because
of common basic concerns related to soybean production
and marketing. The main organizations in Michigan are
the Michigan Soybean Promotion Committee (MSPC)
and the Michigan Soybean Association (MSA). There are
10,000 soybean growers in Michigan and twice that many in
Ontario. Address: Box 1199, Chatham, ONT, Canada N7M
5L8.
2182. SoyaScan Notes. 1996. Who is making Westbrae’s
soymilk (Overview). May 3. Compiled by William Shurtleff
of Soyfoods Center.
• Summary: Until recently, Westbrae’s soymilk (not
including its Malteds) was being made by several different
companies in different parts of the USA: (1) Most of it was
made by Pacific Foods of Oregon, in Tualatin, Oregon. (2)
Some of it was made by Nutricia at the old Loma Linda
Foods plant in Mt. Vernon, Ohio. (3) Not long after that
plant was taken over by Carnation / Nestle, Westbrae’s
production was shifted to Bill Bolduc in Ohio. In mid-1993
he purchased a small soymilk plant at which he made plain,
unpasteurized/unsterilized soymilk, then sent it northward
to Parmalat Foods (5252 Clay Ave., Wyoming, Michigan
49548. Phone: 616-538-3822). Parmalat is a huge and very
significant Italian food company that is the biggest user of
Tetra Pak Aseptic packaging in the world. Parmalat packaged
the soymilk for Westbrae. As of May 1996, none of the
above 3 companies make soymilk for Westbrae any longer.
Then in mid-1995 Bolduc was forced to declare
bankruptcy, and apparently the relationship between
Westbrae and Pacific Foods was not satisfactory for
Westbrae. So Westbrae approached Raj Gupta at ProSoya
Inc. in Ontario, Canada. In late April 1996 ProSoya started
to make Westbrae’s soymilk, apparently using their full
capacity of 1-2 tankers a week, which is about 45,000
pounds or 20,000 liters a week. The product is probably
shipped to Farmland Dairies, a packer in New Jersey, where
it is packed in Westbrae’s new 2-liter Combibloc cartons.
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ProSoya in Ottawa is also obligated to do quite a bit of R&D
work for the Canadian government. It is not clear why or
what kind of compensation they receive for this.
The rest of Westbrae’s soymilk is made by Northern
Milk Products (related to SunRich) in Alexandria,
Minnesota. Several tankers a week are shipped to Parmalat in
Michigan.
ProSoya would like to set up a soymilk plant with
Westbrae (probably in the USA) on a joint venture basis.
2183. Roller, Ron. 1996. How American Soy Products
(ASP) disposes of the okara resulting from making Edensoy
(Interview). SoyaScan Notes. May 10. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: ASP is the largest manufacturer of soymilk in
North America. Located in the rural city of Saline, Michigan
(population 6,500; about 9 miles south of Ann Arbor), they
are bounded on the south and west by diversified agricultural
land. The ASP plant produces about 1,000 lb/hour of okara,
which contains on average 80% water (range 78-82%) and
6.7% protein. The okara comes out of a high-speed decanter.
100 lb of dry soybeans yields 75-100 lb of okara. Ron has
an arrangement with one farmer, who owns two large trucks,
who comes to the plant each night in one of the trucks,
leaves it under the okara spout, and drives the full truck
away. These two trucks are used only for hauling okara.
ASP pays this man a significant amount of money (which
is confidential) each year to haul the okara; in fact Ron
estimates that the money may be of more value to the farmer
than the okara itself. Ron estimates that this farmer composts
about 90% of the okara and adds the remaining 10% to feed
for his milk cattle. Cattle are pretty sensitive to a change in
their diet, and the wet okara is hard to mix. Ron believes it
would be much more difficult and expensive to dispose of
okara from a city plant than from his in the countryside.
All of the okara must be hauled away regularly every
day. This is the most important thing! The operation must be
organized and the person doing the hauling must be reliable.
If he missed even one day, it would a nightmare! The okara
piles up so fast and Ron would have no idea of what to do
with it. The local dump wouldn’t take it. The okara freezes in
the winter and ferments (putrefies) in the summer.
The amount of okara that ASP produces each year is
steadily growing, so Ron is now doing research and planning
for the future. The best option appears to be drying the okara
then selling it as an ingredient in organic livestock or pet
feeds–but they have not yet found a dependable outlet, and
dependability is–again–the key. With a dependable outlet,
Ron believes they could pay for the drier and make money
on it. They have also looked at pelletizing. Drying requires
both a large initial investment in a continuous process
operation (ideally made with stainless steel so the dried
okara would be food grade) and use of a large amount of
energy to remove all that water. On a moisture free basis,

okara contains 34% protein (of very high quality) and 49%
carbohydrates. Okara with 10% moisture (a realistic figure
after drying) contains 32% protein and 37% carbohydrates.
Outlets for dried okara in food might include use in a burger,
in breads and muffins, etc. Worthington Foods has made
their Natural Touch Okara Patties since March 1984; okara
is the 4th ingredient in order of predominance. Northern
Soy has made Soyboy Okara Courage Burger since April
1995; okara is the 3rd ingredient. Many companies make
Soysage. Address: President, American Soy Products, 1474
N. Woodland Dr., Saline, Michigan 48176. Phone: 313-4292310.
2184. Kuhn, Mary Ellen. 1996. Soy in the spotlight: Diseasefighting benefits may change the image of the once-lowly
bean. Food Processing (Chicago). May. p. 52-53, 55, 58.
• Summary: This is a cover story; on the cover is written:
“Unlocking the secrets of soy,” with four large color photos.
The article begins: “What a difference a couple of decades
make.” Twenty or 30 years ago, most foodservice operators
and consumers used soy with hesitation, sometimes scornful
comments. “Today, however, the once-maligned soy protein
has a much better image, thanks to a fast-mounting stack
of research data suggesting it may help prevent and treat
high blood cholesterol, cancer, osteoporosis, and symptoms
of menopause.” And this good news has begun to reach
health and nutrition professionals. With better products on
the market, “soyfoods marketers may soon be dealing with
a new generation of mainstream consumers who–far from
spurning soy-based products–actively seek them out.
“Much of the current soy research is focused on
isoflavones, a unique class of phytoestrogens or plant
hormones found primarily in soy protein.” The main soy
isoflavone is genistein. Now soyfoods manufacturers
are starting to take isoflavone content into consideration
when they formulate, label, and promote their products.
The isoflavone content of unprocessed soybeans can vary
considerably among varieties, years, and place of harvest.
Heat treatment does not appear to significantly reduce
isoflavone content, but an alcohol wash (used with most soy
protein concentrates and isolated soy proteins) removes most
isoflavones in the product. The well-known Supro brand
of isolated soy proteins are not subject to an alcohol wash,
which helps preserve their isoflavone content.
Rick McKelvey, president of the Soyfoods Association
of America, has attended the American Dietetic Association
show for the past two years. Last year, most of the questions
he heard were: “What is this soy stuff that I’m hearing
about?” This year’s questions concerned the level of
isoflavones in specific products. “This shows how far we’ve
come in the bast year,” he observes.
ADM, which could easily extract isoflavones from
soybeans and sell them has decided not to do so. Jerry
Weigel, PhD, who is ADM’s vice president of corporate
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nutrition and regulatory affairs thinks it is probably not
legal to sell isoflavones because they do not have GRAS
(Generally Recognized as Safe) status or food additive
status. Few soyfoods marketers are presently publicizing the
isoflavone or genistein content of their products or making
specific health or disease-prevention claims.
William Helferich, PhD, an associate professor at
Michigan State University’s Department of Food Science and
Human Nutrition, has been studying dietary phytoestrogens
in laboratory animals for 3 years. He has found that
“genistein can stimulate estrogen-responsive breast cancercell growth in cultured cells and in animals implanted with
these cells. He believes that women at risk for estrogendependent forms of breast cancer should not consume high
levels of phytoestrogens.” Most researchers are concerned
about consumers taking isoflavone supplements or pills. Yet
such products are now on the market and they acknowledge
that some consumers will be attracted to them, instead of
simply increasing the level of soyfoods in their diet, eating
a healthful, balanced diet, and living and healthy lifestyle.
Photos show: A jar of Morningstar Farms Roasted Soy Butter
(soynut butter) which will be introduced this spring. Jan
Remak, president of marketing for Vitasoy U.S.A.
One sidebar, titled “Probing the soy/health connection,”
discusses the research of Dr. James Anderson and Mark
Messina, PhD. “Scientists theorize that phytoestrogens in
soy might help compensate for the loss of hormonal estrogen
women experience at menopause.”
Another sidebar, “Boom times for the bean,” notes
that starting soon after the research study by Dr. James
Anderson was published in August 1995, many soyfoods
companies experienced a substantial increase in sales. Peter
Golbitz notes that “After years of steady 10% to 15% annual
growth, soyfood sales have soared by about 30% in the
past year... Many marketers of meat and dairy analogs are
reporting sales increases of more than 100%.” A 1995 study
by the Soyfoods Association of America found that 75% of
Americans have heard of tofu, 55% of soymilk, and 50% of
soy burgers. Golbitz adds that in Australia, where soymilk
based on soy protein isolates is widely available, per capita
soymilk consumption is at least three times what it is in the
USA. Vitasoy has adopted a niche-market approach to selling
its soymilk; it adjusts the amount beany taste according to
the taste preferences of each market. Address: Senior Editor.
2185. Second International Symposium on the Role of Soy in
Preventing and Treating Chronic Disease: September 15-18,
1996. Brussels Conference Center, Brussels–Belgium. 1996.
American Soybean Assoc., Rue du Commerce 20-22 Box 4,
1010 Brussels, Belgium. 23 p. 30 cm.
• Summary: The cover of this attractive booklet has dark
green ink on natural beige paper, with a square photo
of soybeans in the middle. Contents: Invitation from
the chairperson. The Second International Symposium

On the Role of Soy in Preventing and Treating Chronic
Disease: agenda. Satellite Symposium: agenda. Important
deadlines and addresses. Instructions for abstracts. General
information. Introducing Belgium and Brussels. Registration.
Hotel accommodation. Social program. Symposium
registration form. Hotel accommodation form. Social
program form.
This symposium is being organized by Mark Messina,
PhD (Chairman, USA), Roger Leysen, PhD (Secretary,
Belgium), and Koen Descheemaeker, PhD (Scientific
coordinator, Belgium). The international scientific advisory
board consists of 12 members: Herman Adlercreutz, M.D.
(Finland); Guiseppe D’Amico, M.D. (Italy); Stephen Barnes,
PhD (USA); John Erdman, PhD (USA); Bernard Guy-Grand,
M.D. (France); Takemichi Kanazawa, M.D. (Japan); JeanMichel Lecerf, M.D. (France); Erik Muls, M.D. (Belgium);
Marcel Roberfroid, PhD (Belgium); Risto Santti, M.D.
(Finland); Cesare Sirtori, M.D. (Italy); Kurt Widhalm, M.D.
(Austria).
Tentative agenda: Sunday, Sept. 15. Welcome
and opening remarks. Overview of diet and cancer.
Biotechnology of the soybean. Monday, Sept. 16. Soy and
kidney function. Soy and bone health. Soy and heart disease:
Hypocholesterolemic effects of soy (basic, mechanisms).
Tuesday, Sept. 17. Soy and heart disease: Effects of
independent cholesterol reduction. Soy and cancer: Animal
studies, soybean anticarcinogens / anticancer mechanisms.
Wednesday, Sept. 18. Soy and cancer: Human studies.
Hormonal effects of soy.
Satellite symposium: A special satellite symposium
will be held on Thursday, September 19, at the Sheraton
Hotel, Place Rogier, Brussels; it will focus on two areas. The
morning session on “Current understanding of soy and infant
health” has been organized to better understand the effects
of soy protein formula in infants and soyfoods in infants
and young children–with particular emphasis on soybean
isoflavones. The afternoon session on “Soybean isoflavones:
measurement, levels in foods, and pharmacokinetics,”
will focus on isoflavone absorption and metabolism, and
methodology for quantifying isoflavones in food and
biological matrices.
The cost of both symposia, including lunches but not
hotel accommodations, for a non-student paid before Aug. 1
is about $439.
Sponsors contributing more than $15,000: Alpro
natural soyfoods, American Soybean Association, Protein
Technologies International, Nebraska Soybean Board, Sojaxa
(The French Association for Soyfoods Promotion–Active
members: Alpro, Nutrition et Soja, Sojasun, Sojinal), U.S.
Foreign Agricultural Service, United Soybean Board, Ohio
Soybean Board, Central Soya, ADM, Wyeth Nutrition
International, Indiana Soybean Development Council.
Other sponsors: Illinois Soybean Association and
Illinois Soybean Program Operating Board, American
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Institute for Cancer Research, Monsanto Company, Ontario
Soybean Growers’ Marketing Board, Soyfoods Association
of America, Minnesota Soybean Research and Promotion
Council, Iowa Soybean Promotion Board, Michigan Soybean
Promotion Committee, Indiana Soybean Development
Council, Morinaga Nutritional Foods, Inc., and Functional
Foods for Health Program. Address: Brussels, Belgium.
2186. Eden Foods, Inc. 1996. Eden Foods protests USDA’s
proposed organic standards (News release). 701 Tecumseh
Road, Clinton, MI 49236. 1 p. June 4. Accompanied by
4-page letter to Hon. Daniel Glickman.
• Summary: “Clinton, Michigan–Eden Foods has informed
U.S. Secretary of Agriculture Dan Glickman of its objection
to the fact that, as now proposed, the national standards for
organically grown food under the Organic Foods Production
Act of 1990 would bar Eden Foods, or any other company,
from informing the public that it upholds higher standards
for certified organic food than those proposed by the USDA.
For over 25 years Eden Foods has worked closely with
180 family farms in developing standards for growing and
processing organically grown food; for independents thirdparty inspection and certification; and for audit trail record
keeping. The natural food consumer has come to expect
this high level of protection and authenticity for organically
grown food. These standards and practices are consistent
with those in place in Europe, Canada, South America, Asia,
Australia, Mexico, and India. These standards currently in
force further the development of sustainable agriculture by
providing incentive for improvement. The federally proposed
organic standards remove incentive to improve and make
federally mandated minimum standards the maximum by
outlawing any communication in the U.S.A. about higher
standards. Mr. Michael Potter, Chairman of Eden Foods,
states, ‘As proposed, the federal organic standards set
back the organic food movement thirty years. They allow
the use of food additives and processing aids heretofore
never allowed. At the same time they make it illegal to
communicate about our, or anyone else’s, higher standards.
The proposed federal standards would severely undermine
this country’s sustainable agriculture movement, and be
the laughing stock of the international organic farming
community.’”
Note: In the summer of 1970, Bill Bolduc of Eden Foods
established Eden’s first contact with an organic food grower–
Bill Vreeland of Ypsilanti, Michigan, who grew organic
wheat and soybeans. The two Bills drew up a contract and
Bolduc soon made Eden’s first direct purchase of organically
grown wheat, which the company milled and sold. Soon
Bolduc also purchased organically grown soybeans, corn,
and rye from Vreeland. These crops, organically grown in
Michigan, are shown in the Eden Foods Wholesale Pricelist
of 26 July 1971, so they must have been grown during 1970.
Address: Clinton, Michigan.

2187. Messina, Mark J. 1996. Thoughts on pills containing
soy isoflavones, and the use of soy in place of estrogen
replacement therapy (ERT) (Interview). SoyaScan Notes.
June 4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: What does Mark think about all the pills
containing soy isoflavones (such as genistein, often in
the form of “soy germ” from SoyLife / Schouten) that
are starting to flood the market. They could cause serious
problems. In the most recent issue of the Soy Connection,
Mark has written about these pills. Recently Laurent Leduc
of Schouten USA Inc. in Minnesota (phone: 612-920-7700)
hired Mark to speak to ten employees at Nature’s Way,
because they are coming out with the pills. He made a video
of the speech to be used by their sales people. Laurent may
hire Mark to go to the Netherlands or Germany after the
Brussels symposium to give a presentation there as well. If a
major company offered Mark a year-long, lucrative contract
to give one speech every two weeks to promote one such pill
containing genistein, he definitely would not accept it. If he
told people the truth, they would ask him to stop mentioning
all the negative aspects.
Another problem with these pills, besides the
philosophical one, is that the concentration of genistein
is really tiny; its all daidzein and glycitein. Of the 20 mg
per pill of soy isoflavones, only about 2 mg are genistein,
because the composition of isoflavones in the hypocotyl
[sprout] is different from that in the rest of the soybean.
So if you’re buying the pills because you want genistein,
you must take 10 pills a day to get enough genistein to
matter, whereas if you think just in terms of isoflavones,
two pills is enough. From an anticancer perspective, most
researchers are focusing on genistein. Some 600 papers have
been published in the last 2 years on genistein; there were
probably 50 or less on daidzein. Mark manually goes through
Current Contents periodically, but now actually gets no more
than about 50 genistein papers a year, because they are quite
similar, and usually involve in vitro studies (in test tubes and
petri dishes), whereas animal studies are needed.
If a company were to introduce concentrated genistein
as a commercial product, Mark believes there is the potential
for significant damage to the soyfoods industry and the
image of soy. Mark thinks the idea of “adding genistein to
this and that is absolutely insane.”
Concerning the use of soy for estrogen replacement
therapy, this is complex. ERT does raise a woman’s risk
for breast cancer. But taking soy may not eliminate that
risk in postmenopausal women. However ERT has several
major benefits; it decreases heart disease risk by 50% and
fracture rate (osteoporosis) by 50% as well. So if a woman
wants to just relieve hot flashes, night sweats, etc. and is not
concerned about cardiovascular disease and osteoporosis,
then Mark would suggest that she try soy; if it works, good.
But if the woman and is concerned about cardiovascular
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disease and osteoporosis, then Mark cannot recommend soy
over ERT. We just don’t know enough about soy in these
areas.
When you look at all the studies from a very objective
viewpoint, Mark just doesn’t see what people find so
exciting about soy in many respects at this point. It is very
intriguing because of what the isoflavones may do; they were
hypothesized to do all sorts of different things and soy has so
much of the isoflavones, especially a food like tofu–which is
the only place a typical consumer can get enough isoflavones
except for these pills. So in conclusion, Mark strongly
that soyfoods can and should be a very important part of a
healthy vegetarian diet. But perhaps one can get the same
effects on a Mediterranean diet in terms of lipid profile and
cancer risks.
It is becoming extremely difficult for Mark to present his
soy lectures to dietitians which the United Soybean Board
(USB) has hired him to do for the past year. He is not greatly
disappointed that they dropped him because of a chapter that
appears in his and Ginny’s new book The Vegetarian Way
that talks about animal rights.
Hans Diehl is a Seventh-day Adventist and a vegan who
is setting up what he calls the CHIPS Program, an integrated
approach to health, in various cities across America. Now
a main center of his activity is in Kalamazoo, Michigan.
Twice a year he goes there, works with the local hospital and
restaurants, gives 4-week intensive programs of smoking
cessation, weight loss, diet change, exercise, etc. It’s really
great and he tries to get the whole town involved. Mark
speaks with him from time to time, last time to about 500
people. He sold a lot of books. Mark’s thing is to say “Soy
is good and vegetarianism is good,” but he is increasingly
aware of the complexity of the argument. For example, he
does not feel that small amounts of meat or white rice are
bad for the health of other people. This type of honesty
bothers many other vegetarians, who usually do not have a
strong scientific background.
Mark will soon start editing a peer-reviewed journal
on vegetarianism to be published in England and targeted
to health professionals. Unfortunately the subscription
price will be very expensive, beyond what many dietitians
could afford. This will give him a valuable and prestigious
affiliation, bring in editors fees of about $2,000 a year, and
could lead to speaking invitations. Address: PhD, 1543
Lincoln St., Port Townsend, Washington 98368. Phone: 360379-9544.
2188. Stuttman, Irene. 1996. The market for soynuts and
soynut butter in the USA (Interview). SoyaScan Notes. June
11. Conducted by William Shurtleff of Soyfoods Center.
Followed by a fax of June 19.
• Summary: Irene is quite sure that Solnuts (in Hudson,
Iowa) is still the largest manufacturer of soynuts in the
USA, and Sycamore Creek is second–in terms of pounds of

soybeans roasted to make soynuts or soynut butter. All the
other companies are quite small. Vinton Popcorn (of Vinton,
Iowa) may be in third place, but they roast mainly corn. In
1989 Vinton was roasting approximately 20,000 lb/year of
soybeans. Many of the companies that made soynuts 10-15
years ago no longer do so.
A 1992 Dun & Bradstreet report on Solnuts showed
they had sales of $970,000. Other documents state that their
sales in 1993 were $1,249,713. Solnuts has diversified out of
roasting just soybeans; they now also roast corn.
Irene projects that Sycamore Creek’s income will double
from $500,000 last year to $1,000,000 this year. The growth
is expected to be almost entirely in soynut butter. She is very
excited about their new reduced-fat soynut butter, which also
contains a little soy protein isolates. Address: President and
CEO, Sycamore Creek Co., 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
2189. Roller, Ron. 1996. New developments at American
Soy Products (ASP) (Interview). SoyaScan Notes. June 28.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Seikensha is no longer one of the five partners
that own ASP; they are still in business but they decided to
sell their shares back to the remaining 4 partners–perhaps
because they felt they could use the money in more
productive ways.
The ASP plant at Saline is now running at full
capacity–3 shifts, 24 hours a day. A smaller expansion at the
plant has just been completed; they added building space and
equipment that was more closely related to packaging than
to soymilk. They added some tank capacity, utility chillers,
etc. that helped to increase the current capacity and went a
long ways toward helping to utilize additional capacity in
the future. Packaging capacity, sterilizing capacity, and Jun
(soymilk base) capacity are all separate but they all need to
work together. They now have more packaging capacity than
they have production capacity; they could package more
product if they could make it.
ASP has a new Tetra Brik Aseptic packaging machine,
a TBA-8 filler that puts a pull-tab over the hole. A separate
piece of packaging line equipment puts on the plastic cap
after the package comes out of the filling room. The cap is
stuck on over the pull-tab. The package looks exactly the
same but it now has a reclosable cap; you can’t retrofit the
old machine to give it capping capability.
Soon ASP plans to make a big expansion in the plant.
Michael Potter recently sent a letter to Eden distributors to
address that issue.
Bill Bolduc is now in Los Angeles, California. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2190. Asgrow Seed Company. 1996. Asgrow. Des Moines,
Iowa: The Upjohn Company. 97 p. 16 cm.
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• Summary: Asgrow breeds and sells corn, soybeans, and
sorghum. Information on soybeans appears on pages 32-65,
including: Soybean research highlights. Soybean variety
product listings. Soybean planting rate guide. Soybean
variety characteristics chart. Plant Variety Protection Act.
Soybean seed value finder.
A map (p. 32) shows Asgrow’s 10 research stations
and 8 concept farms. The research stations are in: Redwood
Falls, Minnesota; Ames, Iowa; Ridgway, Illinois; Marion,
Arkansas; Janesville, Wisconsin; Oxford, Indiana;
Stonington, Illinois; Schoolcraft, Michigan; Galena,
Maryland; and Isabella, Puerto Rico. The company also has
94 individual testing locations, 240,000 yield plots, 350,000
unique lines evaluated this year, winter nurseries in Puerto
Rico, Chile, and Argentina, 600,000 hand pollinations each
year, and a five-year evaluation program in which 1 in
30,000 soybean varieties survive.
The inside front cover states: “The reasons to plant
Asgrow keep growing... Sixteen new Asgrow soybean
varieties. Seven Asgrow STS soybean varieties. Fourteen
Asgrow Roundup Ready soybean varieties. Fourteen
soybean varieties with the Rps1k gene. Twenty-six soybean
cyst nematode resistant varieties.”
The addresses and phone numbers of four Asgrow
offices are given: Des Moines, Iowa; Plainview, Texas;
Matthews, Missouri; and 1-800-815-4545. Or visit the
Asgrow Web site at http://www.asgrow.com. Address: Des
Moines, Iowa.
2191. Bernardi, Dawn. 1996. A new protein panic (Letter to
the editor). Vegetarian Times. June. p. 8, 10.
• Summary: “My husband and I were very disappointed
to see the introduction for the article titled ‘Soy What Are
You Waiting For?’ (April, p. 40). It states that the soybean
is the only bean recognized as a complete protein because it
contains ‘the proper proportion of all eight essential amino
acids.’
“This is an example of the kind of misinformation that
threw our family into a state of ‘protein paranoia’ a few
years ago when we were easing our way into vegetarianism.
We were distracted with the idea that we had to combine
beans and grains in the proper proportions (or add eggs and
dairy products) to get enough ‘complete protein.’ We were
adding so much dairy and eggs to our meals that they were
unhealthier than those of our pre-vegetarian diet.
“After months of frustration, we decided to do some of
our own research. We came up with the same conclusion that
we see printed in your magazine over and over: If you’re
getting enough calories, you’re getting enough protein,
providing the calories come from a balanced diet of whole
foods. Since we have rid ourselves of ‘protein paranoia,’ we
have nearly eliminated eggs and dairy products from our
diet, and we feel more free to venture into a variety of food
arenas. Unfortunately, there are many people struggling

with the protein question, as we were, and the conflicting
information in the last issue doesn’t help. Perhaps your
readers are due for another article on the subject of protein to
set the record straight.–Dawn Bernardi Troy, Michigan.
“The Editors Respond: The fact that the soybean is the
only legume with all eight essential amino acids to form a
complete protein is true. What is not true is your assumption
that we are feeding ‘protein paranoia’ by printing this
information. Paranoia over protein is rooted in the 1960s
and ‘70s, when combining beans and grains to obtain all of
the amino acids was popularly practiced, largely as a result
of information published in Frances Moore Lappe’s Diet for
a Small Planet, a seminal vegetarian book of the era. At the
time, the dietetic and medical establishment, and the general
public believed that it was nearly impossible for vegetarians
to get enough protein in their diet.
“Today, scientists and nutritionists agree that the
average American eats twice as much protein (most of it
animal-based) as his or her body needs, and that this excess
consumption of protein can lead to calcium excretion and
loss of bone density. Nutritionists also know that the average
vegetarian who eats a variety of foods and enough calories
suffers no shortage of protein. Soy is a dietary blessing for
vegetarians because it is a high-quality, easily digestible
form of protein; because it contains little saturated fat and
no cholesterol; and because it is a virtual medicine chest of
elements such as omega-3 fatty acids, plant estrogens and
antioxidants. Singing the praises of soy does not mean all
other plant proteins are inadequate or need to be assiduously
combined to be worthwhile; it simply means that soy has
health benefits that we feel our readers should be aware of.”
Address: Troy, Michigan.
2192. National Biodiesel Board. 1996. Board of directors
and related documents. Jefferson City, Missouri. 15 p.
Unpublished typescript. July 3.
• Summary: (1) The states represented are: Indiana, Iowa
checkoff, Iowa association, Illinois checkoff, Missouri,
Nebraska, Ohio, South Dakota, Michigan, Minnesota, SC/
TN [South Carolina and Tennessee, combined as one],
Wisconsin. For each state is given: One farmer representative
and one staff rep. Staff (incl. Kenlon Johannes, executive
director, and Jeffrey Horvath, Program director) and the
executive committee are listed at the end.
(2) NSDB associate members: Cargill, TRT (Twin
Rivers Technology), OSGMB (Ontario Soybean Growers’
Marketing Board [Canada]), FPRF (Fats & Proteins
Research Foundation, Inc.), NOPA / AGP (John Campbell),
AEP (Ag Environmental Products, Doug Pickering),
NOPEC.
(3) United Soybean Board and the American Soybean
Association staff. (4) Cooperators. (5) Potential members and
other QSSBs.
(6) Consultants (7) Sub-contractors. (8) Agricultural and
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related organizations.
(9) Observers and advisors (government). (10)
Observers and advisors (industry). (11) Observers and
advisors (information & research services). Address:
Jefferson City, Missouri.
2193. Sycamore Creek Company. 1996. Soynut Butter: The
healthy alternative (Leaflet). Mason, Michigan. 1 p. Single
sided. 28 cm. Undated.
• Summary: This 8½ by 11 inch leaflet shows a little peanutshaped cartoon character standing on the edge of a tub of
soynut butter, scooping out some of it on a knife. In the
background, accented by stars, are the 3-dimensional words
“Soynut Butter.” In somewhat smaller letters, below the rim
of the tub is written “The healthy alternative.” The text reads:
“Dive into the delicious taste of our new Soynut Butter... It
is now available for use as an ingredient. You can replace
Peanut Butter in any recipe and bring the health benefits of
Soy to your customers! It is no secret that Soy has natural
properties that help reduce cholesterol and recent studies
strongly suggest that the phytochemicals found in Soy also
help eliminate free radicals that are believed to cause cancer.
Asian culture has long recognized the health benefits of Soy
but now there is finally a product that suits the discriminating
tastes of the American palate!”
Talk with Irene Stuttman: This new version of an older
leaflet was printed in July 1996. Address: 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
2194. Craig, Winston J. 1996. Phytochemicals: New frontiers
in disease prevention. Soy Connection (The) (Jefferson City,
Missouri) 4(3):2. Summer. [4 ref]
• Summary: “The American Dietetic Association position
paper on phytochemicals recognizes the beneficial role
that phytochemicals have upon one’s health. A regular
consumption of fruits, vegetables, legumes, nuts and wholegrain products (containing a variety of phytochemicals)
provides protection against heart disease and cancer (1).
“The National Cancer Institute has recently expended a
lot of effort researching the anticancer constituents of plant
foods. Those foods and herbs found to possess the highest
anticancer activity include garlic, soybeans, cabbage, ginger,
licorice root and the umbelliferous vegetables (including
carrots, celery, cilantro and parsnips). Other foods with a
modest level of cancer-protective activity include onions,
flax, citrus, cruciferous vegetables (broccoli and cauliflower),
tomatoes, peppers, brown rice, whole wheat, oats, cucumber,
cantaloupe and berries and various herbal seasonings such as
turmeric, thyme, oregano and basil (2).
“Hundreds of phytochemicals have been identified in
these foods including allyl sulfides in garlic and onions;
lignans in flax and soybeans; isoflavones in soybeans;
saponins in legumes; indoles and isothiocyanates in
cruciferous vegetables; ellagic acid in grapes, strawberries,

raspberries and nuts; phthalides and polyacetylenes in the
umbelliferous vegetables; and a whole range of flavonoids,
carotenoids and terpenoids in various plant foods. These
beneficial chemicals block various hormonal actions and
metabolic pathways associated with the development of
cancer, or they may stimulate phase II detoxifying enzymes,
such as glutathione S-transferase (2).
“The flavonoids in plant foods have extensive
biological properties that promote health and reduce risk of
disease. Flavonoids extend the activity of vitamin C, act as
antioxidants, protect LDL cholesterol from oxidation, inhibit
blood clot formation, and have anti-inflammatory and antitumor action. The Zutphen study found that flavonoid intake
was inversely associated with heart disease mortality and
incidence of heart attack (3).
“Soybeans contain high levels of genistein, an
isoflavone that inhibits the growth of both human breast and
prostate cancer cells. Isoflavones have been shown to lower
blood cholesterol levels, inhibit LDL oxidation and, in vitro,
decrease platelet aggregation. Consumption of 1-2 oz. of
soy protein for about 4 weeks can produce a 10-15 percent
decrease in LDL cholesterol and triglyceride levels while
HDL cholesterol levels remain unchanged (4).
“The consumption of yellow-orange fruits and
vegetables and leafy green vegetables naturally rich in
carotenoids is consistently associated with a lower risk
of cancer or heart disease. Citrus contain a variety of
carotenoids. Pink grapefruit have a high content of betacarotene, while tangerines and oranges contain substantial
levels of lutein, zeaxanthin and beta-cryptoxanthin,
carotenoids that are commonly found in green, leafy
vegetables. Pink grapefruit also contains lycopene, the
red pigment in tomatoes, watermelon and guava that has
significant anti-tumor activity.” Dietitians recognize the
importance of eating a variety of foods for good health.
The discovery of phytochemicals reinforces this concept.
Address: PhD, RD, Prof. of Nutrition, Andrews Univ.,
Berrien Springs, Michigan.
2195. Product Name: Eden Organic Black Soy Beans
(Canned).
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 701 Tecumseh Road, Clinton, MI
49236. Phone: 313 973-9400 & 517 456-7424.
Date of Introduction: 1996 August.
Ingredients: OCIA certified organic black soy beans, water,
kombu. “Organically grown and processed in a manner that
exceeds the requirements of the California Organic Foods
Act of 1990.”
Wt/Vol., Packaging, Price: 15 oz (425 gm) can.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 130 gm.: Calories 90, calories from fat 15,
total fat 1.5 gm (2% daily value), sodium 0 mg (0%), total
carbohydrate 9 gm (dietary fiber 5 gm [20%], sugar 1 gm),
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protein 9 gm (18%). Calcium 6%, iron 15%, thiamine (B-1)
4%, riboflavin (B-2) 10%, niacin (B-3) 2%, phosphorus 15%,
magnesium 10%, zinc 8%. Percent daily values are based on
a 2,000 calorie diet.
New Product–Documentation: Product with Label sent
by Martha Johnson of Eden Foods. 1996. Oct. 8. Label
(copyright 1996) is red, black, and white. A color illustration
shows two children seated at a rustic dining table, with a
large pot of beans in the middle, each eating from a bowl of
beans. The front panel reads: “No salt added. Low fat.” A
wide vertical red band identifies all of Eden’s organic canned
beans. The side panel reads: “Quick, Safe & Delicious: High
fiber, low fat, vegetable kingdom protein. Eden Black Soy
Beans are creamy smooth. A most palatable and digestible
soybean. Canning yellow soys made no sense. Organic
farmers are society’s brightest hope for change. Satisfaction
guaranteed. Recycled paper & soy inks.”
Talk with Martha Johnson. 1996. Oct. 29. This product
was launched in August 1996. Martha recently presented
it at the American Dietetic Association annual convention,
served out of a crock pot, unseasoned. The dietitians loved
its mild flavor and creamy texture. These black soybeans
are grown in Michigan by a farmer who has grown beans
organically for Eden Foods for several decades. He had been
growing black soybeans for several years and exporting
them to Japan. The beans are canned in Eaton, Indiana, at a
factory where all of Eden’s organic beans are canned. Eden
purchased this factory in about 1993.
Letter (fax) of nutritional analysis sent by Martha
Johnson. 1996. Oct. 29. Includes an analysis of 12 individual
isoflavones by isoflavone expert Dr. Stephen Barnes. These
soybeans contain 40.59 mg of total isoflavones per ½ cup
serving. Total isoflavone content is 312.3 micrograms
(mcg) per gram. This is composed of 144.8 mcg/gm of
total daidzein + daidzin, 146.5 mcg/gm of total genistein +

genistin, and 21.0 mcg/gm of total glycitein + glycitin. The
three most abundant individual isoflavones are: daidzin 98.1
mcg/gm, genistin 85.8 mcg/gm, and genistein 6 OMalGlc 47
mcg/gm.
2196. Stuttman, Irene; Stuttman, Len. 1996. Update on
the availability of soynuts and soynut butter in the USA
(Interview). SoyaScan Notes. Sept. 2. Conducted by William
Shurtleff of Soyfoods Center. Followed by a fax of June 19.
• Summary: Sycamore Creek Co. has not sold retail soynut
products with their own label for at least 5 years. Soynuts
in snack packs: Sycamore Creek makes these products,
packages them in snack packs, affixes a pressure-sensitive
label (they keep a large supply on hand) for 10-15 of the state
soybean associations, farm bureaus, and other agricultural
associations. The most popular seasonings and flavors are
salted, unsalted, onion-garlic, cajun, barbecue, jerky (hot &
spicy). They also make some sweet soynuts, carob-, yogurt-,
or chocolate-coated, plus one like an M&M, with a soynut
at the center, enrobed in chocolate, with a candy coating.
They do not sell these enrobed products during the summer
because the coating melts.
Larger packs at food cooperatives and natural/health
food stores: Sycamore Creeks makes the products and “bulks
it out” (ships it in bulk) to various distributors, which bulk
it into co-ops and health food stores, where the soynuts are
packaged with each store’s label for use as an ingredient
in mixes. A typical sized package is ¼ lb or more. In trail
mixes, soynuts replace tree nuts to help lower costs.
Sycamore Creek also sells products to small companies
(such as Innovations Unlimited in Holt, Michigan, and B’s
Country Specials in Illinois). Dixie USA sells soynuts and
soynut butter via a mail order catalog with a 1-800 line.
Granulated soynuts (sold only unsalted as a nut
replacement) and salad toppings are two other major uses.
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Sycamore Creek started making granulated soynuts about
2½-3 years ago and they are now one of the company’s bestselling products. Solnuts was the first to make granulated
soynuts. Granulated soynuts end up in Bakery Products such
as Keebler’s Reduced Fat Cookies.
Why do food companies use soynuts to replace other
nuts? (1) Soynuts are lower in fat than peanuts or tree nuts.
(2) Soynuts are less expensive than tree nuts (cashews,
almonds, macadamia nuts, etc.) but usually a little more
expensive than peanuts. (3) Many companies have found
that soynuts give a better crunch; they are crunchier than
peanuts. (4) A growing number of consumers are becoming
aware of the many health benefits of soynuts, including those
from their isoflavones and phytoestrogens. The soynut salad
toppings are sold mostly to foodservice companies; they
end up at salad bars in restaurants and many other types of
eateries; they are less expensive than Bac-O-Bits, and they
add health benefits.
In what foods are dry-roasted soynuts used? A large
percentage of them are granulated and used in baked
goods. The whole soynuts are fairly widely used in bottled
salad toppings, such as McCormick’s Salad Toppins. One
disadvantage of oil-roasted soynuts in such toppings is
that the skins slough off (just like Spanish peanuts), which
detracts from the appearance of the final topping. In terms
of taste and crunch, oil-roasted soynuts come out ahead, but
dry-roasted soynuts contain less calories.
There seems to be a decline in the small companies
(such as Lee Seed Co.) which buy soynuts in bulk, then
repackage them for mail order sale. This is probably because
they have tried this approach many years but have not been
able to make much money at it. Address: 1. President and
CEO, Sycamore Creek Co., 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
2197. Stuttman, Len. 1996. How and why many state
soybean associations and checkoff boards sell snack packs of
soynuts (Interview). SoyaScan Notes. Sept. 2. Conducted by
William Shurtleff of Soyfoods Center. Followed by a fax of
June 19.
• Summary: See next page. Sycamore Creek Company
packages soynuts in snack packs, then affixes a 1½ by
3-inch self-adhesive label for 10-15 of the state soybean
associations: Sycamore Creek presently has labels on hand
for the following state associations: “Illinois Soybean
Association and Checkoff Board, Indiana’s 40,000 Soybean
Farmers, Kansas Soybean Assoc., Kentucky Soybean
Association and Check Off Board, Maryland Soybean
Board, Michigan Soybean Programs*, Missouri Soybean
Merchandising Council, Ohio Soybean Council, Tennessee
Soybean Association and Check Off Board*, Virginia
Soybean Assoc.” Organizations whose names are followed
by an asterisk (*) have the word “Soynuts” on their label.
Many other organizations have the word “SoyOil” or the

SoyOil symbol on their labels. Sycamore Creek also keeps
labels for Ciba-Geigy Seed Division.
The state soybean associations buy these little packets
all year round and use them to promote soybeans and
membership in the associations, as a state fairs, shows, etc.
The most popular seasonings and flavors are salted, unsalted,
onion-garlic, cajun, barbecue, jerky (hot & spicy).
Note: At the bottom of Sycamore Creek’s letterhead and
mailing label, and in the upper left corner of their envelope
is written “Naturally Delicious Fine Roasted Specialties.”
Address: Sycamore Creek, 200 State St., Mason, Michigan
48854. Phone: 517-676-3836.
2198. Innovations Unlimited. 1996. Roasted soynut butter,
soynut snack trays & gift tins, bulk bags & gift bags
(Leaflet). Holt, Michigan. 1 p.
• Summary: Leaflet shows eight soynut products, each with
a code number.
Talk with Irene & Len Stuttman. 1999. March 4. When
the Stuttmans bought back their company in 1995, they again
decided to farm out the gift tin business, beginning with the
1996 holiday season. They chose Innovations Unlimited
(IU), operated by a former employee, Carol L. Whitson,
to be their main referral. IU, which is located at about 10
minutes away by car, has a website and a toll-free phone
number (1-888-769-4231), and handles requests for various
types of gift packs. They are slowly but surely building up a
clientele. The Stuttmans’ company (Sycamore Creek) is the
exclusive supplier of soynuts and soynut butter for IU’s gift
packs. IU makes up the gift packs, takes the orders, and send
them out. Address: 5700 Loch Woode Ct., Holt, Michigan
48842. Phone: 888-769-4231.
2199. Eden Foods, Inc. 1996. Great vegetarian chefs
celebrate soy. 701 Tecumseh Road, Clinton, MI 49236. 16
panels. Oct. *
• Summary: Letter (fax) from then talk with Lorna Sass.
1996. Sept. 8. She is working as a consultant for Eden Foods,
developing the recipes for this foldout brochure, which will
be distributed at the Natural Products Expo in Baltimore,
Maryland, in October, 1996. Address: Clinton, Michigan.
2200. Ontario Soybean Growers’ Marketing Board
Newsletter. 1996. Michigan opens first soybean crush plant.
Oct. p. 9.
• Summary: “Ribbon cutting ceremonies for the grand
opening of Michigan’s first soybean processing facility
were held on July 31. The plant, located on the west side of
the state in Zeeland, Michigan, will process 600 tonnes of
soybeans daily into soybean oil and soybean meal.” Address:
Box 1199, Chatham, ONT, Canada N7M 5L8.
2201. Soybean Digest. 1996. Herbicide-tolerant crops: A
revolution in weed control. Special report sponsored by
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Asgrow Seed Company. Oct. 10-page insert after page 20.
• Summary: Contents:
Herbicide-Resistant Crops Launch New Revolution, p.
24
Studies Lessen Worries About Yield Drag, p. 26
What’s The Bottom Line With Roundup Ready Beans?,
p. 28
Here’s The Drift: Apply Roundup Carefully, p. 31

To Grow Roundup Ready Soybeans, Sign Here!, p. 34
SR Corn Hybrids Defeat Tough Grasses, p. 36
Liberty Link Trounces Many Weed Toughies, p. 38
Tolerant Corn Hybrids Find Their Niche, p. 39
STS Beans Gain Ground, p. 40
Gene Stacking Links Important Traits, p. 41.
Note: This 24-page special report was brought to readers
by Asgrow Seed Co., Kalamazoo, Michigan.
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2202. Straus, Karen Cope. 1996. Let the eating begin:
Readers from across the country and Canada tell us their
picks for gold and silver in the olympics of vegetarian
restaurants. Vegetarian Times. Oct. p. 62-72. [1 ref]
• Summary: On the first page are listed the “Winners by
region,” the top two vegetarian restaurants in each of 5
regions: West, Midwest, South, East, and North (Canada).
On page 64 are listed favorite vegetarian restaurants in
21 states and Canada. The states with the most listings
are California (17), New York (8), Pennsylvania (6), and
Canada (5). Favorite recipes from various restaurants are
given, including: Layered tofu supreme (Kung Food, San
Diego). Jamaican-style curried tofu and mixed vegetables
(Woodstock Vital Foods, Woodstock, New York). Tofu
rancheros (Seva Restaurant, Ann Arbor, Michigan). Address:
Food editor.
2203. SoyaScan Notes. 1996. Black soybean varieties in
North America: A brief early history (Overview). Nov. 3.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Since the late 1970s, almost all of the soybeans
in the USA have had yellow seed coats. Most Americans,
including soybean farmers, have never heard of soybeans
that were black, green, brown, white, red, bicolored, or
mottled. But have yellow soybeans always predominated in
America?
“Previous to the numerous introductions by the United
States Department of Agriculture beginning in 1898, not
more than eight varieties of soy beans were grown in the
United States, namely, Ito San, Mammoth, and Butterball,
with yellow seeds; Buckshot and Kingston, with black seeds;
Guelph or Medium Green, with green seeds; and Eda and
Ogemaw, with brown seeds.” Thus of these eight pre-1898
varieties, 3 varieties (37.5%) had yellow seeds, 2 varieties
(25%) had black seeds, 2 varieties (25%) had brown seeds,
and 1 variety (12.5%) had green seeds (Source: Piper &
Morse 1910, “The soy bean: History, varieties, and field
studies,” p. 27).
In this same important 84-page report, the authors
describe in great detail the 285 soybean varieties that have
been introduced into the United States as of 1909. Of these
285 varieties, 152 varieties (53.3%) have yellow (strawyellow or olive-yellow) seeds, 55 varieties (19.3%) have
black seeds, 44 varieties (15.4%) have brown seeds, 24
varieties (8.4%) have green seeds, and 10 varieties (3.5%)
are bicolored (p. 37-39).
Thus, as late as 1910, only about half of all soybean
varieties in the United States had yellow seeds. But yellow
soybeans were already coming to be preferred. Why?
“Yellow or green seeds are preferable to darker colors, as the
shattered seeds are more easily found by hogs pasturing the
field or stubble” (p. 36).
The first black-seeded soybean was probably introduced

to the USA from Japan in 1889 by Prof. W.P. Brooks of
the Massachusetts Agricultural Experiment Station, who
traveled to Japan to collect seeds. He had named this variety
“Medium Black” by 1895 and in 1893 it was grown at the
Rhode Island Agricultural Experiment Station, from which
the U.S. Department of Agriculture received it in 1903 under
the name “Japanese No. 15.” By 1910 it had been officially
named “Kingston” (p. 31).
In 1910 the following named, black-seeded (or partly
black) soybeans (listed alphabetically) were being grown in
the USA: Arlington, Auburn, Black Beauty, Brindle (brown
and black), Buckshot, Chernie, Cloud, Early Black, Ebony,
Extra Early Black, Fairchild, Flat King, Hankow (brown
banded with black), Hongkong, Jet, Kingston, Large Black,
Medium Black, Medium Early Black, Meyer (black and
brown), Nigra, Nuttall, Peking, Pingsu, Riceland, Shanghai,
Taha (black with olive saddle), Wilson, Wisconsin Black (p.
39-74).
In 1899 Walter Blasdale, Instructor in Chemistry at
the University of California, studied the vegetables sold at
Chinese markets in San Francisco. He reported that year in
USDA OES Bulletin No. 68 that two varieties of soy beans
were found, a yellow and a black. “The black is known
as ‘hak tau,’ and is designated by the characters ‘black’ +
‘bean.’ Both varieties obtained from the Chinese market in
San Francisco grew readily in Berkeley, attaining a height of
about 3 feet, and in spite of a very dry season produced an
abundant crop of seeds.” In this bulletin, Blasdale included
a good, full-page photo of “The upper portion of a plant
of the black soy bean.” He then analyzed the nutritional
composition of both the original Chinese soy beans and their
progeny grown in Berkeley, and presented his results in
tabular form. On a dry-weight basis, the original black soy
beans contained, on average, 0.35% more protein (39.62%
vs. 39.27%) and 0.72% less fat (18.77% vs. 19.49%) than the
yellow soy beans.
On 28 August 1906 the USDA, as part of its major seed
and plant introduction, received the first black soybean [SPI
#19184] noted for its food use. It came from Newchwang,
Manchuria, from Plant Explorer Frank N. Meyer, who wrote:
“A large variety of the black soy bean. This is a very rare
variety and is used for food: also for making a superior oil.”
The first American recipe for using black soybeans was
published in May 1917, during World War I, in the Wisconsin
Agricultural College, Extension Circular No. 79, titled “How
to Cook Soy Beans,” by the University of Wisconsin Home
Economics Department. The one recipe titled “Black soy
bean soup” called for “1 pint black soy beans.” This same
recipe appeared the next month, in the June issue of the
Journal of Home Economics in an article titled “Soy Bean
Cookery,” by Nell Beaubien, of the University of Wisconsin
Home Economics Department.
In 1960 the first recipe for black soybeans [called “black
beans” after the Japanese term kuro mamé which means
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“black soybeans”] appeared in America in a cookbook,
Zen Macrobiotics, by George Ohsawa. It was recipe No.
118 for Boiled soy beans. But the “black beans” were used
only as an alternative ingredient. Most of the recipes for
black soybeans in American cookbooks after 1960 were
in macrobiotic cookbooks, where they were consistently
called “black beans” rather than black soybeans–and one
can only wonder if the authors realized that their recipes
were really calling for black soybeans. The first macrobiotic
recipe calling for “Black soy beans” was published in 1973
by Chico-San in a product catalog which contained many
recipes. The first real macrobiotic cookbook to use the
term “black soybeans” in a recipe title was Aveline Kushi’s
Complete Guide to Macrobiotic Cooking, published in 1985
by Warner Books (see p. 257-58).
The first packaged black soybeans sold in America
for food use appeared in 1959 in New York City. They
were imported from Japan by the Oriental Food Shop, and
received a write-up in the May 1959 issue of House Beautiful
magazine.
In 1962 Chico-San Inc., in Chico, California, one of
America’s first macrobiotic- and natural foods companies,
began selling “Black Soybeans,” imported from Japan. By
January 1970, Erewhon Trading Co. in Boston had followed
with a similar product named “Kuromame, a black soy bean
import.”
In August 1996 Eden Foods introduced America’s first
canned black soybeans–which were also organically grown
in Michigan.
The following is a list of 65+ black soybean varieties
introduced before about 1940 to North America, arranged
alphabetically by name, with the earliest known date of
introduction given in parentheses: Arlington (1910), Auburn
(1910), Avoyelles (1931), Black (1900), Black Beauty
(1910), Black Ebony (1918), Black Eyebrow (1915), Black
Ontario (1927), Black Round (1902), Black Sable (1927),
Bopp (1927), Buckshot (1907), Cayuga (1933), Chernie
(1910), Claud (1914), Cloud (1909), Coker 31-15 (1934),
Coker’s Black Beauty (1931), Early Black (1902), Early
Wilson (1927), Early Wisconsin Black (1927), Ebony (1907),
Edna (1914), Essex (1927), Extra Early Black (1902), Extra
Early Black Eyebrow (1927), Extra Select Sable (1927),
Fairchild (1910), Flat Black (1904), Flat King (1907), Hiro
(1936), Honkong / Hong Kong (1909), Jet (1909), Kingston
(1907), Kingwa (1935), Kura (1936), Laredo (1920), Large
Black (1907), Mammoth Black (1927), Medium Black
(1894), Medium Early Black (1897), Medium Late Black
(1897), Meyer (1907), Nigra (1910), Norredo (1935), Nuttall
(1907), Oloxi (1937), Otootan / O-too-tan (1914), Pee Dee
(1937), Peking / Pekin / Peking S (1910), Pekwa (1932),
Pine Dell Perfection (1937?), Pingsu (1909), Red Sable
(1927), Riceland (1907), Royal (Morse 1918), Sable (1914),
Sato (1936), Shanghai (1910), Sooty (1912), Taha (1909),
Tarheel / Tar-Heel / Tar Heel (1914), Tarheel Black (1915),

Watson Black (1936), Wilson (1909), Wilson-Five (1918),
Wing’s Extra Select Sable (1911), Wing’s Pedigree Sable
(1916), Wing’s Sable (1910), Wisconsin Early Black (1927),
Wisconsin Black (1903), Wisconsin Pedigreed Black (1927).
2204. Gerstner, Patsy. 1996. The temple of health: A pictorial
history of the Battle Creek Sanitarium. Caduceus (Southern
Illinois University School of Medicine) 12(2):1-99. Autumn.
Special issue. [101* endnotes]
• Summary: This special issue, a nicely bound book with a
color illustration on the cover, offers a remarkable look at the
Battle Creek Sanitarium, including 115 photos, illustrations
and other graphics, and a well-written text and balanced
appraisal.
Contents: Acknowledgments. 1. From gentle obscurity
to worldly fame, 1866-1902. 2. The temple rises from the
ashes. 3. The treatment. 4. Never enough space. 5. A moment
of glory, 1928 and after. 6. The Battle Creek Sanitarium: An
appraisal. 7. Further reading and notes. Picture credits. About
the author (and Garth “Duff” Stoltz’s remarkable collection
of Sanitarium memorabilia). “Certainly the Sanitarium
was one of the grandest experiments in health care in the
nineteenth and twentieth centuries” (p. 99).
Soy acidophilus milk contained a bacillus similar to the
one in yogurt that created lactic acid. Intended “to suppress
the putrefactive bacteria in the colon and replace them with
‘good’ bacteria,” this soy-based milk “became a standard
item on the Sanitarium menu after 1915” (p. 43).
“Among his [Dr. Kellogg’s] most successful efforts were
Sanitarium exhibits at the World’s Columbian Exposition,
the great fair held in Chicago [Illinois] in 1893, and the
Louisiana Purchase Exposition, the 1904 world’s fair held in
St. Louis [Missouri]... Kellogg and others began to refer to
the Sanitarium as a ‘University of Health’” (p. 81).
“Kellogg recognized the importance of endorsements
from well-known personalities... Henry Ford was not only
a frequent visitor but the first guest in the 1928 Towers
addition. Other famous visitors were presidents William
Howard Taft and Warren G. Harding,... arctic explorer
Roald Amundsen, industrialist John D. Rockefeller, grape
juice manufacturer Edgar Welch, author Upton Sinclair,
educator Booker T. Washington, aviatrix Amelia Earhart, and
merchandisers J.C. Penney, Montgomery Ward,... First Lady
Eleanor Roosevelt was among the noted visitors, but not as a
patient” (p. 81).
Figures (Photos unless otherwise stated): (1) People in
the grand parlor, Battle Creek Sanitarium (the San), 1880s.
(2) Ad for the Health Reform Institute in Battle Creek
(1870s), forerunner of the San. (3) Illustration of John
Harvey Kellogg, in his early 20s, shortly after he became
superintendent of the Western Health Reform Institute. (4)
Illust. Dansville, New York, water-cure facility. (5) Exterior
of the Western Health Reform Inst. in 1866. (8) Illust.
“Women and men share a workout in the gymnasium, 1888.”
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(9) Woman at the punching bag, 1910. (10) The Sewing
Department, ca. 1915. (11) Exterior of the 1878 building–5
stories. (12) Diagram of the first floor. (13) Audience in
Grand Parlor awaits a lecture; an inset illustration shows a
doctor interviewing a patient. (14) Illust. Typical San guest
room, 1888. (15) Rate card from 1888, showing all basic
costs / expenses. (16) The Sanitarium Hospital, completed
in 1888. (17) By 1895, the San had been enlarged by a 5th
story plus two additions. (18) Menu for dinner, July 15,
1888. (19) Leaflet promoting Sanitarium Training School
of Nurses. It opened in 1883 with a six-month program.
It grew to a full two-year course. (20). The front of an
urban vegetarian restaurant and “Battle Creek Sanitarium
Treatment Rooms,” location unknown. (21) The dispensary
of the Chicago Mission. The sign reads: “American Medical
Missionary College: Dispensary.” Constructed 1887. (22)
Dr. John Harvey Kellogg poses ca. 1895 seated outdoors
with some members of the medical and nursing staff. (23)
The fire of 18-19 Feb. 1902; it burned the main San building
and the hospital to the ground. Only one patient died in
the fire. San losses were valued as high as $400,000 and
the loss of guests’ personal property as high as $500,000.
(24) A group of San employees by the ruins. (25). Laying
of the cornerstone for the new San on 4 May 1902. (26)
Aerial view of the huge new San from the rear, showing
the gymnasium and two treatment wings. (27) Entrance
to the San. (28) The loggia. (29) A patient wearing the
blanket / robe designed by Dr. Kellogg. (30) A Porte-air
directing fresh air to the head of a patient in bed. (31)
The Grand Lobby, with a “Ladies Corner” at center back.
(32) Guests in the Grand Parlor. (33) A guest room being
prepared for a new arrival. (34) The San switchboard, 1903.
(35) Guests at the roof promenade. (36) The San kitchen.
(37) Diagrams of the grounds and buildings of the Battle
Creek Sanitarium. (38-39) Scenes from the San laundry,
ca. 1910. (40) The annual ice caravan (pulled by horses)
makes its way to the San. (41) Many patients being led in
outdoor breathing exercises. (42-45) San patients receiving
a thorough medical examination. Note: Between 1890 and
1898 Dr. Kellogg adopted the theory of “autointoxication”
(mainly from the colon) as the most important cause of
disease. (46) A laboratory; an important aspect of diagnosing
autointoxication was laboratory analysis of body wastes.
(47) Menu of special dietaries. (48) The food booth, located
just outside the Palm Garden. (49) Local Rotarians having
dinner in one of Dr. Kellogg’s dairy barns as a demonstration
of its cleanliness. (50) Label of a box of Kellogg’s Bran,
marketed as a cure for constipation. (51) Labels of Paramels,
Ssylla, and Kaba, bulk-producing products developed at
the San and sold by the Battle Creek Food Co. (52) A sign
that reads “Fletcherize” is prominently displayed in the
San’s dining room. (53) Program / schedule for the day on
a typical day, 22 Feb. 1915, printed on the back of the day’s
menu. Everyone was expected to participate in the activities

listed and each guest also received a personal schedule of
treatments. (54) The gymnasium in 1903; round the upper
level is a running track. (55) Kellogg’s Universal Dynometer
[a dynamometer] measured the strength of all major muscle
groups. (58-64) The Mechanical Movement Room, ca. 1890;
incl. vibrating belts and chairs, a mechanical horse and an
abdomen-bending machine. (65) A walking party in front of
the San. (66) Members of an exercise class pose with Indian
clubs on the front terrace. (67) Improved posture and mental
and physical dexterity were the goals of sloyd [Scandinavian
exercises], ca. 1903. (68) A bedridden patient engaged in
approved exercises. (69). (69) An electrotherapy device in
1888 with San helpers. (70) Electrostatic generator, which
Kellogg claimed was the largest ever made. (71) A man
standing inside a wire cage of coils; the rapidly oscillating
electric field within this coil generated a high-frequency
electrical treatment. (72) Electrotherapy in a bath tub. (73)
Laboratory of Experimental Hydrotherapy (1800s). (74-78)
Hydrotherapy treatments. (79) The outdoor sand bath in a
huge sand box. (80) The air bath was usually used to cool
the body after a heat bath. (81-82) Three versions of the
light bath. (83) In diathermy, a high-frequency alternating
current delivered penetrating warmth to a specific part of
the body. (84) Kellogg standing in white suit presides at
a dinner in the Annex dining room. The average patient
stayed a month at the San. (85) Exterior view of the Annex.
(86) The new hospital building–formerly the Sanitas Food
Co. factory, 1914. (87) An operating room. (88) Horseback
riding party in front of the Annex. (89) Illust. of the 1928
Twin Towers addition to the Battle Creek San. (90) Map
of San grounds showing new addition. (91) The luxurious
lobby. (92) The men’s parlor. (93) The elegant Towers
dining room. (94) The pre-dinner rooftop Grand March.
(95) Towers accommodations (bedroom). (96) Miami Battle
Creek [Florida], 1931. (97) In “1942 both the 1903 building
and the towers addition were sold to the federal government
for $2.25” million. Kellogg relocated San activities to the
Annex and a building on the former campus of Battle Creek
College. (98) The Annex in the 1940s. (99) The fountain,
now part of the Battle Creek Federal Center. (100) A view of
Battle Creek from the San sun roof. (101) Advertisement for
the Sanitas Nut Food Co. (102) Page from a Kellogg recipe
book shows how Malted Nuts might be used. (103) Ad for
Sanitarium Health Food Co. (Battle Creek). (104) Eddie
Cantor on the San’s golf course. (105) Eleanor Roosevelt
at the San. (106) Certificate awarded the San in 1919 by
the American College of Surgeons. (107) Ella Kellogg at
home. Married in 1879, the Kelloggs’ adopted 42 children.
(108) Menu for Christmas Dinner, 1930. (109). Dr. Kellogg
tending orchids in his lush tropical palm garden. (110)
People in an early horseless carriage, ready for an excursion
in the fresh air. (111) Outdoor exercise class at entrance to
1903 building. (112) Hollyhocks in bloom around the 1903
San. (113) The colonnade. (114) Guests checking into the
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San. (115) Two people in a horse-drawn sleigh in front of
the San in winter’s snow. Address: Chief Curator, Dittrick
Medical History Center.
2205. SoyaScan Notes. 1996. Chronology of major soyrelated events and trends during 1996 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 15–Silk, America’s first soymilk sold
refrigerated in a typical milk carton (gable-top, Pure-Pak) is
introduced by White Wave of Boulder, Colorado. It is made
in Canada, formulated in California, then shipped to White
Wave in tanker trucks.
May/June–Monsanto’s Roundup Ready® soybeans are
first planted commercially on a large scale in the United
States. They have been genetically modified so that the
soybean plants are resistant to the herbicide glyphosate
(brand name Roundup®).
Sept.–Monsanto’s Roundup Ready transgenic
(genetically engineered) soybeans are harvested from an
estimated 1.2 million acres of U.S. farmland. They begin
to enter into the food supply–unlabeled. There is a great
outcry in Europe (especially in England and Germany) by
consumers over loss of freedom of choice concerning food–
but hardly a peep from the USA.
1996 Sept. 15-18–The Second International Symposium
on the Role of Soy in Preventing and Treating Chronic
Disease, is held in Brussels, Belgium, and organized by Mark
Messina, PhD. Proceedings published in the American J. of
Clinical Nutrition, Dec. 1998 Supplement (p. 1329S-1544S).
1996 Oct. 30–Odwalla, a fresh juice manufacturer and
distributor, is informed that their unpasteurized apple juice
may be contaminated with an especially virulent strain of
E. coli strain O157:H7 (pronounced Oh-157-H7). Odwalla
immediately initiates a recall, but one baby dies and 66
people in 3 states get sick. Three years earlier, in January
1993, a similar but more severe outbreak had occurred at
Jack-in-the-Box in Seattle, Washington; 4 children died
(from kidney failure) and 700 people became ill–from
eating undercooked hamburgers. These two incidents may
have major implications for the soyfoods industry–since
unpasteurized tofu is a prime target for E. coli contamination.
The first big consequence is seen when Kroger, a major
supermarket chain in the Midwest, announced in late 1996,
that it would no longer sell unpasteurized tofu.
There is growing interest in the health benefits of the
phytochemicals in soybeans–especially genistein. Four areas
of potential benefits have been identified, and they are in a
“horse race” as scientists investigate more deeply: 1. Relief
of risk of cardiovascular disease, especially heart disease. 2.
Relief of menopausal symptoms. 3. Improvement of bone
health and relief of risk of osteoporosis. 4. Relief of cancer
risk of some sites–especially prostate cancer. But most media
have tended to hype these health benefits, far beyond what
the science justifies.

During the past year or two, Soyfoods Center has been
receiving a growing number of calls from people who ask
“How can I get more soy into my diet?” Never before have
we heard people ask a question like this. These people have
heard about the many health benefits of consuming soyfoods
regularly but they don’t know what foods would suit their
tastes and diet.
This year, for the first time, the state soybean
associations and boards take the lead (passing the Soyfoods
Association of America) in promoting soyfoods in America.
The leading states are Illinois, Indiana, Michigan, Minnesota,
and Missouri.
This year (1996), the Chemopreventive Branch of
the National Cancer Institute concluded that genistein
(the primary isoflavone in soybeans) is one of four plant
compounds with superior anticancer activity.
Also this year there was a rapid rise of interest in and
sales of meat alternatives.
2206. Vegetarian Times. 1996. Soy and breast cancer: A
debate rages. Dec. p. 20-21.
• Summary: This is a sidebar to a summary of several of
the more important studies presented in September at the
International Soy Symposium in Brussels. It begins: “Several
leading nutritionists came away from the soy conference in
Brussels concerned that much of what we know about soy
as an agent to prevent breast cancer is hype. ‘The research
is wholly unimpressive,’ says Mark Messina, Ph.D.,” who
organized the conference. John Erdman, associate professor
at the University of Illinois, expressed his frustration: “If
someone with breast cancer asked me if she should eat soy,
I’d say I don’t know.”
“In contrast these scientists are all convinced that soy
can strengthen bones, lower cholesterol levels, and possibly
prevent stroke, heart disease, and even prostate cancer. But
they agree the evidence that soy prevents or cures breast
cancer is premature and possibly erroneous.”
Dr. Messina believes Asian women have lower rates of
breast cancer because, on average, they begin menstruating
later and start menopause earlier in life; these two genetically
determined factors expose them to less estrogen over the
course of their lifetime.
Genistein, a weak estrogen found in soy, does stop the
growth of breast cancer cells–in a petri dish. But a study
by Bill Helferich at the University of Michigan found that
“animals implanted with tumor cells and given pure genistein
grew larger tumors. He and others believe this study shows
that weak estrogens, such as genistein, will stimulate the
growth of estrogen-dependent tumors.”
“Messina and others say years of animal research
suggests that women with breast cancer should avoid
estrogen mimics like soy. ‘There’s not one basic animal
study that suggests that soy decreases cancer, he says.
“Stephen Barnes, Ph.D., associate professor of
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Pharmacology and Toxicology at the University of Alabama,
disagrees: ‘That flies in the face of epidemiological
evidence,’ he says, referring to the many comparisons
between Asian and Western populations.
“It may be years until we know whether soy fulfills our
fondest hopes. Until then, most scientists agree that it’s a
safe, nutritious food source whose medicinal value needs
rigorous clinical study.”
2207. Fenichell, Stephen. 1996. Plastic: The making of a
synthetic century. New York, NY: HarperBusiness. 356 p.
See p. 175-80. Illust. 24 cm.
• Summary: Chapter 7, titled “The vinyl solution” includes
a discussion of Henry Ford’s work with plastics made
from soybeans. By the 1930s Henry Ford was in his 70s.
“Publication of his paranoid theories of a worldwide Jewish
conspiracy in the Dearborn Reporter had led to a total
Jewish boycott of Ford products.” He came to be known for
his battles with organized labor, his strong opposition of both
President Roosevelt and his New Deal, and his outspoken
opposition to American involvement in the war against Hitler
[and Germany; World War II]. There was the widespread
view that Henry Ford was in steep decline and was taking the
Ford Motor Company down with him. Then in November
1940, at age 70, he invited the press to Greenfield village, to
witness the all new plastic Ford.
A photo shows Henry Ford striking the rear trunk lid of
a black Ford car with an axe. Address: Freelance writer, New
York City.
2208. Landrum, Carl; Landrum, Shirley. 1996. Landrum’s
Quincy. Vol. 1. Quincy, Illinois: Justice Publications. [viii] +
200 p. See p. 142-44. Illust. No Index. 26 cm.
• Summary: An excellent, detailed history of three
companies: Egg-O-See Breakfast Food Company, Battle
Creek Breakfast Food Company. The Egg-O-See which was
established in Battle Creek, Michigan by John E. Liniham,
who was born there in 1866; he later became secretary of
the corporation and general manager of the plant. In 1901
the company began to make breakfast foods in Battle Creek,
“promoting the Cero-Fruito Food Company in that city.” In
1903 the company went bankrupt and was purchased by The
Battle Creek Breakfast Food Company.
“The latter company, formed in Quincy by John W.
‘Jack’ Cassidy, and a number of other Quincy businessmen,
brought Liniham to Quincy on 1 Jan. 1903, as an officer in
the company and to manage the operation.”
Cassidy was born on 20 Jan. 1865 in Kankakee Co.,
Illinois, and came to Quincy as a young man. A brief
biography is given. He died in San Francisco on 15 April
1922.
On 7 Jan. 1903 “Cassidy announced that the Battle
Creek Breakfast Food Co. of Quincy was setting up
machinery in the building, or buildings, at 111-39 South

Front and would probably be in operation by” Jan. 20. It
three main products were Egg-O-See Corn Flakes, E-C Corn
Flakes Toasted, and Toasted E-C Oats.
A detailed history of the company follows. In 1910
the company’s name was changed to United Cereal Mills
Company. In 1919 the company was apparently thriving,
however in 1921 it went bankrupt and in Sept. 1921 was
sold at auction for $50,000 to Barron Collier Co. to satisfy
creditors.
“The company was absorbed by the Kellogg Breakfast
Food Company of Battle Creek and the local mill was
abandoned.”
The building was next used to process soybeans! On
29 Aug. 1935 “a charter was issued by the secretary of
state to J.H. Ball, John B. Heberkern, and David Coffman
for National Mills, using the old Egg-O-See plant for the
extraction of soybean oil until the summer of 1939, when
the business was sold to the Quincy Soybean Products
Company” [owned by Irving Rosen]. Note 1. All of the old
Egg-O-See buildings of the original business were razed in
about 1958.
Photos show: (1) Front of Battle Creek Breakfast Food
Co. at 111-29 South Front in around 1903, with railroad cars
nearby. (2) Portrait of John W. “Jack” Cassidy. (3) Early
front view (undated) of the 5-story Battle Creek Breakfast
Food Co. and surrounding buildings.
Note: This is Vol. 1 of a four-volume work. An index,
created after the book was published, is located at the Quincy
Public Library in Quincy, Illinois. The date of publication,
which does not appear in the book, was taken from the
Quincy Public Library cataloging record. The book expands
on articles by Carl Landrum first published in the Quincy
Herald-Whig. The date of the original article is printed at the
bottom of each page in the book. Address: Quincy, Illinois.
2209. Pfaff, Gunter; Shipley, Betsy. 1996. New technology
for making tempeh: A cultured soyfood. In: Jules Janick, ed.
1996. Progress in New Crops. Arlington, Virginia: ASHS
(American Society for Horticultural Science) Press. xix +
660 p. See p. 509-11. [5 ref]
• Summary: During the last 8 years they have developed
and patented a new process for making a consumer friendly
tempeh and have market tested it in the U.S. Midwest. The
new process incubates the substrate (organically grown
soybeans and barley) on stainless steel trays using water as
the heating/cooling medium. A simplified drawing of the
incubator/pasteurizer shows the stainless steel tray, tempeh,
insulated lid, exit hole for air, tray supports, circulating
waterbath, injected air, and overflow.
In short: Tempeh is incubated in a stainless steel tray
floating in a waterbath. A diagram shows the apparatus,
including waterbath, air inlet, insulated lid, inoculated
soybeans, tray and air outlet. Address: Betsey’s Tempeh,
14870 Beardslee Rd., Perry, Michigan 48872.
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2210. Van Dolson, Bobbie Jane; Van Dolson, Leo R. eds.
1996. Seventh-day Adventist encyclopedia, 2nd rev. ed.
2 vols.: Andrews University (Originated as Battle Creek
College in 1874. Moved to Berrien Springs, Michigan, and
Was Renamed Emmanuel Missionary College in 1901).
Hagerstown, Maryland: Review and Herald Publishing
Assoc. See vol. 1, p. 72-79.
• Summary: In 1874 Battle Creek College was founded
in Battle Creek Michigan, owned and operated by the
Seventh-day Adventist Church. It evolved from a “select”
private school established in 1868 by G.H. Bell. “The early
1890s were years of deepening emphasis at the college...
Throughout the decade, revivalism marked college activities.
A study made in 1897 showed that 38 percent of all ordained
ministers in the denomination had received some training at
Battle Creek College. The highest enrollment to be recorded
at Battle Creek was reached in 1893-94 (768, including 337
in preparatory departments).”
In 1897 Edward A. Sutherland became president on a
reform platform backed by Dr. John Harvey Kellogg and
Percy T. Magan. Classical studies were abolished, and all
traces of apparently worldly education were eliminated. The
new curriculum focused on the Bible plus New Testament
Greek, New Testament [Vulgate] Latin, and medical Latin.
College industries were established and denominational
workers, especially church school teachers, were prepared.
Sutherland desired a spacious rural setting for his college,
and such a site was found near Berrien Springs, Michigan.
The college moved there in July 1901, reopened that
summer, and was renamed Emmanuel Missionary College
at the time it reopened. The curriculum consisted largely of
secondary school courses. The first class, graduated in 1908,
consisted of all secondary students.
In 1960 the entire institution merged with an educational
organization (Potomac University) in Washington, and was
renamed Andrews University. “In 1974 Andrews University
celebrated the one hundredth anniversary of its founding as
Battle Creek College with a variety of special convocations
and conferences.” Address: Washington, DC.
2211. Van Dolson, Bobbie Jane; Van Dolson, Leo R. eds.
1996. Seventh-day Adventist encyclopedia, 2nd rev. ed. 2
vols.: Loma Linda University (Founded in 1905 as the Loma
Linda College of Evangelists and Chartered in 1909 as the
College of Medical Evangelists). Hagerstown, Maryland:
Review and Herald Publishing Assoc. See vol. 1, p. 940-953.
• Summary: In 1905 this university was founded as the
Loma Linda College of Evangelists, located in southern
California 60 miles east of Los Angeles; in 1909 it was
chartered as the College of Medical Evangelists (CME).
This was the second Seventh-day Adventist (SDA) medical
college; the first was the American Medical Missionary
College (AMMC, 1895-1910) which was connected with the

Battle Creek Sanitarium in Michigan; both went out from
SDA control in about 1907. There was no organizational or
legal connection between AMMC and CME.
The buildings that comprised the College in 1905
were originally part of the Victorian-styled Loma Linda
resort hotel, constructed in 1887-1888 as part of the Mound
City development, which was part of the larger southern
California real estate boom of 1887-88 and subsequent bust
of the late 1880s.
The resort hotel was purchased in 1900 by the Loma
Linda Association, a group of Los Angeles businessmen and
physicians, the latter hoping to establish a health resort. The
association remodeled and richly furnished the hotel, adding
five patient cottages and a recreation hall, landscaping the
hill, and raising the total investment above $150,000. This
venture also failed. By 1904 the luxury hotel stood almost
empty.
In 1905 Ellen G. White, charmed by the beauty of the
San Bernardino Valley and impressed by its potential for a
country sanitarium, asked John A. Burden to look for a site.
He found Loma Linda (Spanish for “Hill Beautiful”) for
sale (including 76 acres of land) for $110,000. When they
lowered the price to $40,000, Mrs. White told Burden to
accept. The option was signed on 26 May 1905, with a down
payment of $1,000. In about Oct. 1905 Loma Linda began
to receive patients. On 15 July 1910 the assets of the Loma
Linda Sanitarium were transferred to the College of Medical
Evangelists, thus making the Sanitarium an integral part of
the College.
CME was first accredited in 1937 by the Northwest
Association of Secondary and Higher Schools. On 1 July
1961 it became Loma Linda University.
Relationship with La Sierra University: When Loma
Linda trustees voted to consolidate the four years of medical
education on the Loma Linda campus (the third and fourth
years had previously been taught in Los Angeles at what
is now the White Memorial Medical Center), the need was
felt to undergird the professional studies on the Loma Linda
campus with expanded courses offerings in the liberal arts.
The trustees eventually decided to merge La Sierra College
(located 20 miles away) with Loma Linda University; the
merger became effective on 1 July 1967. The La Sierra
College campus was renamed Riverside Campus of Loma
Linda University. Then in 1990 the Loma Linda University
Board of Trustees voted to separate the two campuses
as independent corporations. This was done in order to
enable each campus to more clearly define and focus on its
distinctive mission. The Riverside Campus became known
(as it still is) as La Sierra University.
Loma Linda University is now a health sciences
university. Note: It has pioneered the scientific study of
vegetarianism in the Western World, especially with the
Adventist Health Studies. Address: Washington, DC.
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2212. Asgrow Seed Co. 1996? Asgrow Seed Company
history. Kalamazoo, Michigan. 2 p. Undated. Unpublished
typescript. 28 cm.
• Summary: “In 1856, Everett B. Clark, from the state of
Connecticut in the United States of America, raised a crop
of cabbage seed which he sold at $1.50 a pound, or $350
total. He then decided to make the seed business his fulltime, rather than sideline business. The Everett B. Clark
Seed Company was officially incorporated in 1897, and grew
solidly through the early 1900s.
“Arthur B. Clark, Everett’s son, was the second
president of the company. He was a shrewd businessman,
endowed with vision that enabled him to see far beyond
the confines of New England and the immediate years.
He strengthened the connection the company had with the
canning business, and opened production branches in the
state of Wisconsin for peas, and the state of Michigan for
beans. Anticipating population moves westward in the U.S.,
and recognizing good growing regions, he opened additional
branches in Idaho, Montana and Colorado. The company’s
first California warehouse was opened in Salinas in 1925.
“In 1927, two major competitors, the John H. Allan
Seed Co., a strong pea seed company established in 1856,
and N.B. Keeney & Son, a force in the bean seed business
established in 1860, joined with Everett B. Clark Seed Co.
to become Associated Seed Growers, Incorporated. The
company’s first headquarters were in New Haven, Conn.
The cable code name for Associated Seed Growers, Inc.
was Asgrow, and the name was soon adapted as a brand
name and registered. In 1958 Associated Seed Growers, Inc.
became Asgrow Seed Company.
“Asgrow flourished, becoming a major force in the
North American seed market. In 1967 negotiations were
begun with the Upjohn Company, and Upjohn purchased
Asgrow in 1968, moving its headquarters from Orange,
Conn., to Kalamazoo, Mich. Having a seed business allowed
Upjohn to strengthen and diversify its agricultural division.
“Throughout its history, Asgrow Seed Company
researchers have led world efforts to develop agronomic
and vegetable varieties that are high yielding and resistant
to common plant diseases. Asgrow sales personnel have
taken these products to the field with great success. Its
representatives sell 500 varieties of 31 vegetable species,
and corn, soybeans, alfalfa, sunflowers and sorghum in 60
countries.
“Asgrow is one of the five largest seed companies in the
world, holds the number one position in the North American
vegetable seed industry, is a leader in seed technology, a
leader in plant biotechnology, supplies germ plasm for more
acres of soybeans than any other company worldwide and is
building from strong corn market shares in Germany, France
and Mexico to establish a strong world presence in the
proprietary seed corn business.” Address: 2605 E. Kilgore
Rd., Kalamazoo, Michigan 49002-1744. Phone: 616-384-

5622.
2213. Roller, Ron. 1997. New developments with rice
beverages (Interview). SoyaScan Notes. Jan. 16. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Ron does not know how Pacific Foods of
Oregon, which began making rice beverage in Jan. 1995,
got around the Imagine Foods’ patent. He does not know if
Pacific Foods private labels rice beverage for anyone, and he
does not know where Westbrae, or where American Natural
Snacks, gets their rice beverage products. A Minnesota
company [Note: IFP = Innovative Food Processors, Inc. of
Faribault, Minnesota (Phone 1-800-997-4437)] was making
Rice Trend, which is rice syrup solids; it’s a line of different
DEs of rice syrups. Ron talked with them and he thought
they were supplying Westbrae. They spent a lot of money
battling Imagine Foods on the patent issue.
It was not Jim Morano of Innovative Sweeteners.
Jim also works for Krompton Knowles (a big company),
probably for their Sweetener Division. As far as Ron knows,
Jim hasn’t made any rice beverage but he, too, was battling
Imagine Foods on patent issues. Jim’s wife runs Suzanne’s
Specialties, which makes koji-based rice syrup.
Ron’s feeling is that rice beverage as a category has
continued to grow, but its percentage share of the non-dairy
beverage market has probably stabilized. It was zooming
[growing very rapidly] several years ago, but is no longer
growing at such a fast rate. Address: President, American
Soy Products, 1474 N. Woodland Dr., Saline, Michigan
48176. Phone: 313-429-2310.
2214. Roller, Ron. 1997. New developments with organically
grown soybeans in America (Interview). SoyaScan Notes.
Jan. 16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The demand for organic soybeans in America
is rising rapidly. Ron thinks this has nothing to do with
concerns over genetically engineered (transgenic) soybeans
such as Monsanto’s Roundup Ready soybeans. “Soybeans
have become, hands down, the main cash crop (the one
that makes the most money) for organic farmers, at least
those in the Midwest. Organic growers in the Dakotas and
Montana still rely on wheat as their main cash crop, but the
corn, wheat, and soybean growers everywhere else rely on
soybeans.” The demand for organic soybeans is growing
faster than the supply–even though the supply is rising.
Increasing prices have attracted more and more farmers
to growing soybeans organically. The biggest demand is
still from Japan, as it has been for the past 4-5 years. As
interest in organic foods has grown in Japan, bigger food
manufacturers (primarily of tofu and natto) have started to
use organic soybeans. The American food companies that
use organic soybeans are still relatively small and few. Ron’s
company (if you add the organic soybeans Ron exports) may
be the single biggest.
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The demand for organic natto soybeans from Japan
appeared suddenly and is now very large. Acreage that
was used to grow organic soybeans for tofu or soymilk
suddenly got switched to growing small-seeded organic natto
soybeans. Because of that, the acreage used to grow organic
soybeans for tofu and soymilk has decreased. Last year the
organic soybean crop in the Midwest (especially Michigan
and Ohio) was smaller than expected. So the combination of
the export demand (mainly to Japan but also to Europe), the
loss of acreage to natto beans, the bad crop, and the lack of
new growers, has made the price of organic soybeans rise–by
about 10%. But remember that the price of organic soybeans
were already more than double, very often triple, that of nonorganic beans. The highest prices are paid for Vintons and
natto beans. It is these premium prices that are so attractive
to the organic farmers. “This trend is of great concern to
me, and especially the effect it could have on the price of
soyfoods. In a free market economy, with lots of farmers
looking for value-added crops, you would think that many
more of them would start growing organic soybeans. But
it is a difficult chasm to cross. A farmer must learn a whole
new way of farming, and, he must wait for 3 years before
that land can grow organic crops. That 3-year lead time is
the big stumbling block; many farmers actually lose money
on that land during those 3 years. Some big farmers are now
starting to grow organic soybeans, but they getting involved
on a gradual basis, adding 50 to 100 acres a year. Those large
commercial growers, who have recently switched to growing
soybeans organically, are sitting in the catbird seat, and doing
extremely well.”
In Ron’s market, there have been very few questions
from consumers about genetically engineered (transgenic)
soybeans. “It hasn’t become a problem at all for ASP; I think
it will be an asset for us–because we don’t use them and we
can prove that we don’t. However a lot of growers want to
grow transgenic soybeans.” Address: President, American
Soy Products, 1474 N. Woodland Dr., Saline, Michigan
48176. Phone: 313-429-2310.
2215. Sullivan, Cheryl; Rhodes, Kathy. 1997. Simply soy: A
variety of choices. Williamsburg, Virginia: Virginia Soybean
Association. 118 p. Undated. Illust. Recipe index. 26 cm.
• Summary: Contents: Introducing soyfoods into your
diet. The healthful soybean. Exploring soyfoods: Dried
soybeans, fresh green soybeans, soy milk, tofu, textured soy
protein, soy flour, soy grits, tempeh, miso, soy meat analogs.
Where to find soy products. Nutrient information. Recipes:
Breakfast, beverages, breads, appetizers & snacks, salads,
soups, sandwiches, side dishes, main dishes, desserts.
Talk with Susan Haller of the Virginia Soybean Assoc.
2000. Nov. 9. This undated book was published about 3-4
years ago.
Talk with Cheryl Sullivan. 2002. Aug. 12. She wrote this
booklet for the Michigan Soybean Promotion Committee;

it was published in about Jan. 1997. It was never sold and
is now available online at www.soyfoods.com/SimplySoy.
Address: 1. M.A., R.D., Sullivan Nutrition Inc.; 2. PhD,
R.D., Preventive Cardiology Program, Univ. of Michigan;
c/o 151 Kristiansand Drive, Suite 115 E & F, Williamsburg,
Virginia 23188. Phone: (757) 564-0153.
2216. United Soybean Board. 1997. The Soy Connection–
Dietitian seminars: 1997 locations and dates (Leaflet).
Chesterfield, Missouri. 1 p. Single sided. 28 cm.
• Summary: Eleven seminars for dietitians will be held
during 1997 as follows: Phoenix, Arizona (April 4).
Minneapolis, Minnesota (April 18). Denver, Colorado (May
9). New York (May 16). Orlando, Florida (May 30). Sioux
Falls, South Dakota (June 6). Boston, Massachusetts (June
13). Atlantic City, New Jersey (June 20). Omaha, Nebraska
(June 27). Los Angeles, California (Sept. 5). Lansing,
Michigan (Sept. 12).
The seminars are being organized by project manager
Steve Veile (rhymes with Riley), c/o Communique, Inc. P.O.
Box 237, Jefferson City, Missouri. Phone: 573-635-3265.
Each seminar will cost $35 to $50. Attendees will
probably earn 4 continuing education credits. There will
be five different presenters. The content will be material
of interest to registered dietitians. Address: Chesterfield,
Missouri.
2217. Ceregen Today (Monsanto). 1997. Monsanto
completes acquisition of Asgrow Agronomics business of
ELM. 3(11):1-2. Feb. 4.
• Summary: On Monday, Feb. 3, Monsanto Company
announced the completion of the acquisition of the Asgrow
Agronomics business of Seminis Inc., a subsidiary of
Empresas La Moderna, S.A. (ELM) for $240 million. Based
in Kalamazoo, Michigan, Asgrow is a major U.S. soybean
seed company, with international operations. Approximately
45% of Asgrow’s sales are in soybeans and 40% are in corn,
with the remaining 15% in a variety of other crops. More
than 70% of the sales are in the Americas, and more than
25% are in Europe.
Asgrow’s strong position in soybeans gives Monsanto
another avenue for incorporating the new traits developed
through biotechnology into soybeans, according to executive
vice president Hendrik A. Verfaillie. Asgrow already sells
Roundup Ready soybeans, which were developed by
Monsanto to be tolerant to Monsanto’s Round herbicide.
2218. Steyer, Robert. 1997. Monsanto buys soybean
company. Post-Dispatch (St. Louis, Missouri). Feb. 4.
Business section.
• Summary: On Monday, Feb. 3, Monsanto completed its
purchase of Asgrow Agronomics, America’s second largest
seller of brand name soybeans. Monsanto paid Empresas
La Moderna $240 million for Asgrow, which is based in
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Kalamazoo, Michigan. Address: Staff.
2219. Roller, Ron. 1997. Growth of soymilk sales in
U.S. supermarkets (Interview). SoyaScan Notes. Feb. 10.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ron would estimate that sales of soymilk in
U.S. supermarkets now account for about 25% of all soymilk
sales in America. It has grown lot during the past 18 months;
this is now the area of most rapid growth. East Coast
supermarkets (especially certain chains) tend to sell more
soymilk than West Coast supermarkets.
American Soy Products does not subscribe to SPINS
(SPence INformation Service) run by Paddy Spence out of
San Francisco, California. Ron thinks he could do as good a
job of gathering market information as SPINS does. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2220. Woodhams, Marca. 1997. Catalogs of early American
seed companies owned by the Horticulture Library of the
Smithsonian Institution, Washington, DC (Interview).
SoyaScan Notes. Feb. 25. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: This library owns approximately 20,000 early
American trade catalogs. These are mostly seed catalogs
representing many hundreds of seed companies, but they also
include some farm implement companies. Some (especially
the 12,000 Burpee catalogs) are catalogued on the library
public access computerized database, another 2,000 are on an
in-house database, but most are catalogued in traditional card
files. The only way to look at the catalogs is to go there in
person or hire a researcher.
All of their seed catalogs are originals; none are on
microfiche or microfilm. Almost all of these are in good
condition, and if they are so, Marca can photocopy a
few pages. The library’s hours are Monday-Friday 104:30. A good place to find contract researchers might be
the University of Maryland, Schools of Horticulture or
Agriculture. Note: Dr. Wm. Kenworthy at the Dep. of
Agronomy has done research on wild Glycine species.
In a letter to William Shurtleff dated 4 April 1997,
Marca notes that her library owns seed catalogs from
Johnson & Stokes (Philadelphia, Pennsylvania) and
Hammond Seed Co. (Michigan), but does not own any
catalogs from: Macoupin County Stock & Seed Farms / W.H.
& Cl. Stoddard, Proprietors (Illinois); Hilliard, George W.
(Brighton, Illinois); or Chastain, E.M. (Hume, Missouri).
Address: Librarian, Horticulture Library, A&I Bldg., Room
2282, Smithsonian Institution, Washington, DC 20560.
2221. Santell, Ross C.; Chang, Y-C; Nair, M.G.; Helferich,
W.G. 1997. Dietary genistein exerts estrogenic effects upon
the uterus, mammary gland and the hypothalamic / pituitary
axis in rats. J. of Nutrition 127(2):263-69. Feb. [30 ref]

• Summary: Phytoestrogens include the isoflavones,
lignans, and other nonsteroidal chemicals found in plants.
These compounds can bind to the estrogen receptor. The
estrogenic effects of genistein in the uterus are well known.
However few experiments have been conducted to determine
estrogenic effects in other tissues, such as the mammary
gland (breast) and the hypothalamic/pituitary axis. This
research was conducted to investigate the estrogenic and
antiestrogenic effects of dietary genistein. Plasma levels
of isoflavones in infants fed soy-based infant formulas are
comparable to levels that exert significant estrogenic effects
in experimental animals. Address: 1&4. Dep. of Food
Science and Human Nutrition; 2-3. Dep. of Horticulture. All:
Michigan State Univ., East Lansing, Michigan.
2222. Bryan, Ford R. 1997. Update on work toward
restoration of Henry Ford’s Chemical Plant (Interview).
SoyaScan Notes. March 27. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Mr. Bryan is still working to try to have the
Chemical Plant (later often called the Soybean Lab) restored
due to its historical importance related to soybeans. A
meeting has been planned for April 7-8 in Dearborn. Three
officers from the Iowa Soybean Association and two from
the Michigan Soybean Association will attend to examine
the building and consider partial funding of the restoration
project. Address: 21800 Morley, Apt. 1203, Dearborn,
Michigan 48124.
2223. Vance, Sherry. 1997. Re: Firms from Soyfoods
Center’s list of early U.S. seed companies selling soybeans
that are in the Bailey Hortorium catalogue collection. Letter
(fax) to William Shurtleff at Soyfoods Center, April 9. 2 p.
• Summary: Soyfoods Center has compiled a list of U.S.
seed companies known to have been selling soybeans before
about 1920. Of those companies, the following have catalogs
in the Bailey Hortorium catalogue collection:
Burpee (W. Atlee) Co. (Pennsylvania): 1992, 1884,
1886-1891, assumed to all be here 1892-present.
Funk Bros. Seed Co. (Illinois): 1905-1908, 1910-1912,
various up to 1951.
Gregory (James J.H.) & Son (Massachusetts): 18621870, 1872-1900, assumed to all be here 1901-1951.
Hammond (Harry) Seed Co. (Bay City, Michigan):
1897-1903.
Henderson (Peter) & Co. (New York): 1869-1888,
assumed to be all here 1889-1952 (note: various issues for
different years, fall, spring, wholesale, retail).
Johnson (Mark) (Georgia): 1899, have catalog but date
missing?, date missing?, 1905, 1907, 1908, date missing?,
1909, 1913-1916, 1919.
Johnson & Stokes (Pennsylvania): 1883, 1884, 18891915.
Thorburn (J.M.) (New York): 1850, 1852-1854, 1860?,
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1861, 1867, 1868, 1870, 1873-77, 1881, assumed to all be
here 1884-1927 (note: various issues for different years,
vegetable catalog, bulb catalog, flower seed catalog).
Wood (T.W.) & Sons (Virginia): 1894, 1895, 1897-1901,
assumed to all be here 1903-1964.
Sherry could find no seed catalogs for the following
firms: Chastain (E.N.) (Missouri). Cole (Missouri). Hartz
(Jacob) Seed Co. (Arkansas). Hilliard (George) (Illinois).
Macoupin County Stock & Seed Farms (incl. W.H. & C.L.
Stoddard) (Illinois). Address: Research Aide, L.H. Bailey
Hortorium, 462 Mann Library, Cornell Univ., Ithaca, New
York 14853-4301. Phone: 607-255-7981. Fax: 607-2557979.
2224. Bryan, Ford R. 1997. Re: Update #2 on work toward
restoration of Henry Ford’s Chemical Plant. Letter (fax) to
William Shurtleff at Soyfoods Center, April 10. 1 p. Typed,
with signature on letterhead.
• Summary: Three people from the Iowa Soybean
Association (Kirk Leeds {Executive Director}, Chuck
Stewart, and Jo Patterson) and two from the Michigan
Soybean Association (Keith Reinholt {Executive Director}
and Anita Stuever) were at Greenfield Village on April 8-9.
Note: Henry Ford died on April 7, 1947, almost exactly 50
years ago.
On the afternoon of April 8th, they examined the
soybean building with the curator of agriculture, Leo Larkin,
and Ford Bryan. On April 9th, they met with Mr. Steven
K. Hamp (President of the Henry Ford Museum) in the
forenoon and had a luncheon with Hamp, Larkin, Christian
Overland (Programs Manager), and Ford Bryan.
“Their conclusion was that there were great possibilities.
The direction being taken by the Village these days in
toward ‘Education.’ The ‘Academy’ being started this
year with an initial gift by the Ford Motor Company of $5
million, together with State and Federal funds, points to the
soybean building possibly being used to portray the history
of agricultural chemistry. The possibility of classes being
conducted in the building was discussed.”
Talk with Check Stewart. 1997. May 9. One idea
that is of interest to the soybean people is to have foods
made from soybeans at the Soybean Lab. and sold at an
adjoining restaurant. These could include ice cream, cookies,
burgers, shakes, and hot dogs. Shurtleff suggests that backilluminated color photos on the wall could show several
steps in the process plus the end product. The next phase
will be a 4-page “vision statement” from the Henry Ford
Museum. Address: 21800 Morley, Apt. 1203, Dearborn,
Michigan 48124.
2225. Steyer, Robert. 1997. Monsanto profits set record.
Post-Dispatch (St. Louis, Missouri). April 23. p. 38. Business
section.
• Summary: “Monsanto Co.’s first quarter earnings rose 5

percent to a record $274 million, the company said Tuesday.”
The company said soybeans and cotton that can tolerate
Roundup “essentially are sold out this year.”
“Since 1986, Roundup prices have declined by an
average of 8 percent a year, but sales volume has increased
by more than 20 percent annually. That’s been a formula for
rising Roundup revenue, and Monsanto expects more of the
same next quarter.” Address: Staff.
2226. O’Connor, Jim. 1997. To learn more about the history
of Asgrow’s work with soybeans (Interview). SoyaScan
Notes. April 24. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Morgan & Myers is Asgrow’s public relations
company. Jim is a history buff. He will send Soyfoods Center
original documents related to Asgrow and their history, and
answer questions. The president of Morgan & Myers, Gaelan
Morgan, has been associated with Asgrow for years, and
knows lots of their “early and fun history.” But the best man
to talk with about Asgrow’s work with soybeans in John
Schillinger (616-384-5583) who has been the leader of their
soybean program since it started in 1975. This week Asgrow
will announce a move to Des Moines, Iowa, from Michigan.
Update: 1997. July 5. Soybeans are Asgrow’s most
important product, more important than corn. Address:
Morgan & Myers, 1005 Stratford Ave., Waterloo, Iowa
50701. Phone: 319-233-0502.
2227. Ferrell, John S. 1997. Henry Ford: An original
environmentalist. Bay Area Vegetarian 8:54-56. [23 ref]
• Summary: Henry Ford’s fascination with the versatile
soybean led to many ideas for industrial products. Address:
Oregon.
2228. National Biodiesel Board. 1997. Board of directors
and related documents. Jefferson City, Missouri. 15 p.
Unpublished typescript. Nay 15.
• Summary: (1) The states represented are: Indiana, Iowa
checkoff, Iowa association, Illinois checkoff, Missouri,
Nebraska, Ohio, South Dakota, Michigan, Minnesota, SC/TN
[South Carolina and Tennessee, combined as one], For each
state is given: One farmer representative and one staff rep.
Staff (Jeffrey Horvath is now CEO, Joe Jobe is controller,
Deborah Boldt is Director Communications Marketing).
Address: Jefferson City, Missouri.
2229. Kaufman, P.B.; Duke, J.A.; Brielmann, H.; Boik,
J.; Hoyt, J.E. 1997. A comparative survey of leguminous
plants as sources of the isoflavones genistein and daidzein:
implications for human nutrition and health. J. of Alternative
and Complementary Medicine 3(1):7-12. Spring. *
• Summary: Genistein and daidzein are important anticancer
metabolites. A survey of over 80 taxa of mostly agriculturally
important plants found the highest concentrations of
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genistein (more than 2 gm per kg dry weight) in the leaves of
Psoralea corylifolia (Indian bread root). All other legumes
except fermented soybean miso had genistein levels of less
than 400 mg per kg dry weight. Significant concentrations of
daidzein (dry weight basis) were found in the stems of fava
bean (Vicia faba; over 1 gm/kg) and the roots of the kudzu
vine (Pueraria lobata; 0.95 gm/kg). Miso is a rich source
of both isoflavones. Address: 1. Dep. of Biology, Univ. of
Michigan, Ann Arbor, MI 48109-1048.
2230. Kisha, Theodore J.; Diers, Brian W. 1997. Allele
contribution of parents to selected progeny from two-way
crosses. Soybean Genetics Newsletter 24:190-93. May. [11
ref]
• Summary: Fig. 1 is a cluster analysis of the parents and
progeny of the cross Williams by Essex.
Fig. 2 is a cluster analysis of the parents and progeny
of the cross Williams by Ransom. Address: Crop and Soil
Sciences Dep., Michigan State Univ., East Lansing, MI
48824.
2231. Liu, KeShun. 1997. Soybeans: Chemistry, technology,
and utilization. Florence, Kentucky: Chapman & Hall. xxvi +
532 p. Illust. Index. 24 cm. [1255 ref]
• Summary: This is an excellent, original book, packed
with useful information, plus 1,255 references, 138
figures (including 20 photos), and 66 tables. It is carefully
researched, thoroughly documented and indexed, and well
written. Unlike the few earlier comprehensive books of this
type, it gives complete, balanced and accurate information
about soyfoods–both traditional Asian and modern Western.
If you want to buy just one book on this broad subject, buy
this book!
Contents: Preface. Contributing authors (4). Reviewers
(13). Abbreviations. 1. Agronomic characteristics,
production, and marketing. 2. Chemistry and nutritional
value of soybean components. 3. Biological and
compositional changes during soybean maturation, storage,
and germination. 4. Nonfermented oriental soyfoods. 5.
Fermented oriental soyfoods. 6. Soybean oil extraction and
processing. 7. Properties and edible applications of soybean
oil. 8. Soybean protein products. 9. The second generation of
soyfoods. 10. Soyfoods: their role in disease prevention and
treatment. 11. Soybean improvements through plant breeding
and genetic engineering.
Each chapter contains its own list of references at the
end. Dr. Liu wrote 8 of the 11 chapters in this book. The
remaining three chapters were written by experts (each with
a PhD degree) in their respective fields: Dr. Mark Messina
(Chap. 10), Andrew Proctor (6), and Navam Hettiarachchy
and Uruthira Kalapathy (8). Each chapter was reviewed
by 1 or 2 experts in the field and the reviewer’s names and
addresses are listed near the front of the book. Each chapter
is cited separately and its contents and number of references

is given. This book is favorably reviewed by Dr. Malcolm
Bourne in Food Technology (Dec. 1997, p. 83).
About the author (autobiographical): Talk with, then
letter from, Dr. KeShun Liu. 1998. March 17. Dr. Liu was
born on 26 December 1958 in a rural village, Feixi county,
Anhui province, eastern central China. His father was a
farmer with 3 years of primary school education; his mother
was illiterate. The family was very poor, with five children
at that time. The third of five children, he was lucky to get
any education; his two elder sisters had little chance to
enter any school and they are basically illiterate. In 1965
he entered a primary school in the village, while continuing
to care for the cattle on the commune to help earn family
income. In 1966, when he was age 8, the Cultural Revolution
began in China; his education was heavily interrupted–and
remained interrupted for the next 10-12 years. After 5 years
he managed to finish primary school, then entered a middle
school (located 1½ miles from his village), where he boarded
5 days a week; the school featured a work-study program, the
income from which allowed him to pay his school expenses.
Three years later he was one of only 15% of his graduating
classmates who made it into high school. In 1976, after two
years, he graduated from high school with high honors. His
health was very poor at the time due to severe malnutrition
(he weighed only 93 lb at age 17). He returned to his village
and worked as a farmer on the commune. He had no hope
of entering college, since admission was based on family
connections and power–not merit. However the next year, in
1977, Deng Xiaoping (Teng Hsiao-p’ing) returned to power
and began to change the system of college entrance, basing
admission on national examinations. KeShun decided to take
this exam. He failed the first time (due to lack of preparation
and intense competition) but succeeded the second time.
So in 1978 (at age 19) he entered Anhui Agricultural
University, located in Hefei, the provincial capital (about
250 miles west of Shanghai, and 35 miles east of his village).
During his first year he began to study English; the first
word he learned was “flag,” as instruction still had political
overtones. In the Department of Horticulture, he studied
pomology (fruit cultivation). After four years he graduated
with very high honors and a BSc degree in pomology. In
an English-language competition, he tied for first place
out of about 500 students in the college. Immediately after
graduation, in 1982, he took the National Graduate Entrance
Examinations. Passing with high grades, he won a Chinese
Ministry of Education scholarship to study in the United
States. Entering the South China Agricultural University,
in Guangzhou (Canton) he received 4 months of intensive
English language training, and was given a year to take some
science courses while applying to graduate schools in the
USA.
In 1984 he entered the graduate school at Michigan State
University. After two years, he received his MSc degree in
food science, and after 3 more years (in 1989) he earned
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his PhD degree in the same field from the same university.
Both his MSc and PhD research programs were related to
soybean chemistry. His MSc research dealt with the effects
of maturation and processing on certain antinutritional
factors in soybeans. For his PhD program he worked on
improvements in methods for measuring the activities of
soybean trypsin inhibitors and chymotrypsin inhibitor, and
discovered a link between limited protein hydrolysis and
the order in which reagents were mixed during the assay for
proteinase inhibitors. Six publications resulted from his MSc
and PhD work.
After graduation, he went for a one-year internship at
the Coca Cola Co. in Atlanta, Georgia. Then for 2½ years he
worked at the University of Georgia Experimental Station
(Griffin, Georgia), where he did postdoctoral research with
five faculty members on a centuries-old problem: how and
why do the seeds of certain legume species (they studied
mainly cowpeas), after being stored for a certain length of
time, become resistant to softening during cooking? This is
known as the storage-induced hard-to-cook phenomenon or
defect. His research discovered two new mechanisms that
point to the involvement of both denaturation of intracellular
storage proteins and beta-elimination of cell-wall pectin. Ten
publications resulted from this work, including an invited
review article on the subject.
In Sept. 1992 Dr. Liu began to work for Hartz Seed, a
Unit of Monsanto Co. since 1983, in Stuttgart, Arkansas, first
as a food chemist and then as a project leader. He currently
oversees the company’s Soyfoods Laboratory. Details of his
major responsibilities in this lab are given elsewhere (see
Liu, March 1998).
In Feb. 1998 he traveled to Japan where he visited
many soyfoods companies as well as soy research labs in
universities and research institutions. On the same trip, he
also visited China, the third time back to his home town
since he came to the U.S. in 1984. He taught about soyfoods
at Anhui Agricultural University (where he had received his
BSc degree in 1982).
Dr. Liu has been very involved in professional activities.
He has organized three symposia and given more than 20
presentations at professional meetings. He has authored or
co-authored more than 27 peer-reviewed papers in the area of
legume chemistry, including one book chapter and one book
review–prior to the publication of this book.
With his influence and help, KeShun’s two younger
brothers have entered colleges in China and come to the USA
for graduate studies. One is a mechanical engineer working
in Portland, Oregon; the other is a medical doctor doing
research in Little Rock, Arkansas.
KeShun is married to Yan Li, who has a chemical
engineering degree. They have a daughter, Sonya, age 5
and a son, Hans, age 2. Address: PhD, Soyfood Lab., Hartz
Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas
72160-0946. Phone: 870-673-8565.

2232. Monsanto Company. 1997. Asgrow and Hartz seed
companies move corporate headquarters to Iowa (News
release). St. Louis, Missouri. 2 p. May. 13.
• Summary: Monsanto will move its two subsidiaries,
Asgrow and Hartz, to Des Moines, Iowa. “The combined
management team of the new operation will be headed by
John Schillinger, Ph.D. of Asgrow and Danny Kennedy
of Hartz. While top management will be combined, both
Asgrow and Hartz brands will be developed and marketed
independently.
“Asgrow will move about 15 employees from its former
corporate headquarters in Kalamazoo, Michigan, to join
administrative staff already in West Des Moines. Additional
employees from other locations will move to Des Moines
during the next year, but most of Asgrow’s 600 employees
around the world will not be affected.
“Only three people will move to Des Moines from
Hartz’ headquarters in Stuttgart, Arkansas. Hartz is focused
on Southern soybean production, and Stuttgart will remain
the primary sales, distribution and research facility for the
major soybean producer. Hartz has been owned by Monsanto
since 1983.” Address: St. Louis, Missouri. Phone: 314/6942882 or 319/233-0502.
2233. Osho, Sidi M. 1997. Curriculum vitae. Ibadan,
Nigeria. 10 p. Unpublished typescript.
• Summary: Contents: Research goals. Educational
background. Experience and interest. Scholarships,
fellowships, distinctions and awards. Work experience.
Membership of professional societies. Conferences attended
and papers presented (64 conferences and papers from
Dec. 1983 to Jan. 1996. Note: The conference papers
which were published are cited again in the “publications”
section). Publications (42–from MSc thesis in 1982, to 1996;
roughly have of these are conference papers). Professional
accomplishments. Names and addresses of referees.
Educational background: Associate Degree in
Agriculture, Delta College, University Center, Michigan
(April 1977 to April 1979). BSc in Food Science, Michigan
State Univ., College of Agriculture (April 1979 to June
1981). MSc in Food Processing and Technology, Ohio
State Univ., College of Agriculture (Dec. 1981 to Sept.
1982; Thesis on processing plantain chips). PhD in Food
Processing and Technology, University of Ibadan, Nigeria
(Sept. 1983 to Jan. 1993; Thesis on processing and
preservation of plantain).
Scholarships, fellowships, distinctions and awards: (1)
Fellowship award on post-harvest plantain research, Ford
Foundation and West African Regional Corporation on
Plantain (WARCOP; 1985-1987). (2) INTSOY–University
of Illinois, Urbana-Champaign. Training course award on
soybean processing and utilization. (3) ASA–American
Soybean Association award of recognition for carrying
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out activities to increase the use of soybeans and soybean
products (1989). (4) International Development Research
Centre (IDRC, Ottawa, Ontario, Canada) award for Best
Research Scientist–For execution of research goals on the
25th anniversary of IDRC (See IDRC for Jan. 1995). (5)
TOYP award 1996 (Top Outstanding Young Persons of the
World), Junior Chamber International, USA. (6) Chairman
of the Continuing Committee on the Third International
Soybean Processing and Utilization Conference (ISPUC
III), Japan, January 1996. Note: The first two such
conferences were held in China and Thailand. Address: Food
Technologist and Coordinator, Soybean Utilization Project,
International Inst. of Tropical Agriculture (IITA), Oyo Road,
PMB 5320, Ibadan, Nigeria. Phone: 234-2-241-3993.
2234. Product Name: Soft Tofu, Firm Tofu.
Manufacturer’s Name: Tree Town Tofu.
Manufacturer’s Address: 396 Washington St., Ann Arbor,
MI 48103. Phone: 313-662-8638 (TOFU).
Date of Introduction: 1997 May.
New Product–Documentation: Talk with John Gingrich,
owner. 1997. July 21. John started this company, which
began selling tofu in May 1997. It is a traditional shop, and
he put together the equipment himself, which includes a BMI
Disintegrator. John was a member of Ann Arbor’s first tofu
company, The Soy Plant, and at one time was in charge of
their tofu production. He also worked for Eden Foods.
2235. Haumann, Barbara Fitch. 1997. Soy protein foods gain
store space. INFORM (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive.
Meat alternatives. Soymilk and tofu markets. Soybeans
as vegetables. Emerging products. Products consumers
want. Hurdles. Possible health claim? (“there have been
discussions by soy interests of pursuing a health claim [from
the FDA] on food labels”). School lunch opportunities
(federal school lunch program). Product promotion.
Nutraceuticals.
Soy protein foods sold in supermarkets are no longer
targeted at only vegetarians; they’re becoming mainstream
products. Many U.S. consumers are decreasing their
consumption of meat. USDA food intake surveys show that
from 1977 to 1994 per capita beef consumption decreased
54% and pork consumption dropped 45%.
The leader in meat alternatives is Worthington Foods,
which has seen sales rise approximately 20% in each of the
past 3 years. Its Morningstar Farms brand, sold in frozen
food sections in supermarkets and geared for mainstream
consumers, represents 75% of the company’s offerings.
PMS Foods, Inc. in Hutchinson, Kansas, is among the
companies that make meat alternatives, including soy-based
beef, chicken, ham, pepperoni, bacon, sausage-flavored
crumble, sloppy joe mix, soy-based taco mix, and soy-based
chili mix–which it sells wholesale, primarily to foodservice

operations. Some of its products are used as ingredients in
supermarket products–such as bacon bits and salad dressing
mixes.
Steve Demos, founder and president of White Wave,
jokes: “We’re primarily a dairy without a cow. We ‘milk’
soybeans. Founded in 1977, the company now sells 54 retail
products and produces about 125 tons a week of soy proteins
via aqueous extraction. White Wave has up to 30 linear
feet in the refrigerated sections in some natural food stores.
White Wave has experienced 25-30% sales increases per year
over the past decade.
The Soy Protein Council in Washington, DC, now has 3
members: ADM, Cargill Inc., and Central Soya; all produce
soy protein concentrates, isolates, and soy flours. The council
promotes the growth of the soy protein industry and works
to broaden the acceptance of soy products in foods. The
council’s Web site is http://www.spcouncil.org.
Fourteen state soybean boards, the United Soybean
Board, and the Soy Protein Council gave joined together to
form the “Soy Protein Partnership,” whose goal is to promote
domestic soy protein use in human foods. Seven members of
the partnership–the state soybean boards from Indiana, Iowa,
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are
providing $270,000 to fund the partnership’s first project,
a “Food Manufacturer’s Initiative.” The group in using the
slogan “New Food, New Uses: How soy protein can expand
your business, to reach food marketing executives and food
technologists and to increase their awareness of the demand
for soy products and their use in food products.
Surveys by Wiese Research Associates have shown that
consumer awareness concerning soy protein increased from
55% of consumers polled in 1991 to 79% in 1996. Likewise,
those saying they wee likely to purchase a product if they
knew it contained soy protein increased from 20% in 1988 to
32% in 1996.
In addition, a national Gallup survey conducted in 1996
for the Nebraska Soybean Board showed that 56% of the
600 school foodservice directors polled currently use soy
products. And studies by the National Restaurant Association
indicate that 97% if colleges and universities and 80% of
restaurants have incorporated meatless entrees into their
daily menus.
Schouten USA Inc. of Minnesota, whose parent
company is the Schouten Group in the Netherlands,
manufactures SoyLife, a soybean [sprout] extract containing
25-30 mg of isoflavones per gram. According to Laurent
Leduc, Schouten USA’s international marketing manager, it
is presently used as an ingredient by more than 40 different
vitamin and supplement companies as a source of isoflavones
in their products, and is being incorporated into “functional
foods” around the world. Leduc notes that research has
indicated that consuming 60-80 mg of isoflavones a day may
provide health benefits. He adds: “The only other way to get
that much is by eating 8-9 ounces of tofu or drinking two-
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thirds of a liter of soymilk a day. The average American is
not going to do that.”
William Shurtleff of Soyfoods Center “said it currently
is no longer usual to field questions from consumers
in Midwestern states who would like to know how to
incorporate soy as part of their diets to lower cholesterol.
“’I credit much of this to the state soybean checkoff
boards that are promoting interest in soyfoods, particularly
in the heartland. This is changing the demographics for the
market throughout the United States. Within the past two
years, these boards have collectively become the single
biggest force promoting soyfoods in America.’” Address:
Senior editor/writer for INFORM.
2236. Jabbar, Muhammad A.; Larrea, J.; Shaw, R.A. 1997.
Abnormal thyroid function tests in infants with congenital
hypothyroidism: The influence of soy-based formula. J. of
the American College of Nutrition 16(3):280-82. June. [9 ref]
• Summary: Conclusion: “When initiating soy-formula
feeding in infants with congenital hypothyroidism, the
L-thyroxine dose should be increased because of significant
reduction in intestinal absorption: conversely, when soy
feeding is discontinued, the L-thyroxine dose should be
decreased.”
Note: TSH stands for “thyroid stimulating hormone”
or thyrotropin. It is a “peptide hormone synthesized and
secreted by thyrotrope cells in the anterior pituitary gland
which regulates the endocrine function of the thyroid
gland... TSH stimulates the thyroid gland to secrete the
hormones thyroxine (T4) and triiodothyronine (T3)” (Source:
Wikipedia). Address: 1-2. Dep. of Pediatrics; 3. Dep. of
Research. All: Hurley Medical Center, Flint, Michigan.
2237. Kisha, T.J.; Sneller, C.H.; Diers, B.W. 1997.
Relationship between genetic distance among parents and
genetic variance in populations of soybean. Crop Science
37(4):1317-25. July/Aug. [27 ref]
• Summary: “A goal in breeding inbred cultivars is to
develop and identify high yielding transgressive segregants.
This is typically done in applied breeding programs by
crossing high performing lines to develop segregating
populations from which new, higher performing lines are
selected. Populations with greater genetic variance should,
on average, be more likely to produce these transgressive
segregants than populations having lesser genetic variance.
Therefore, breeders would benefit from methods of
predicting which crosses produce the greatest genetic
variance.” Address: 1. Dep. of Crop and Soil Sciences,
Michigan State Univ., East Lansing, MI 48824.
2238. Organic Food Business News (Altamonte Springs,
Florida). 1997. Groups sue FDA over GE testing. 10(7):1, 4.
July.
• Summary: “Several organizations, scientists and religious

leaders are suing the FDA, challenging the agency’s approval
of genetically engineered foods. ‘By failing to require testing
and labeling of genetically engineered foods, the FDA has
made millions of American consumers the guinea pigs
to test the safety of these foods,’ said Andrew Kimbrell,
executive director of the International Center for Technology
Assessment, a public interest group in Washington, DC.
“ICTA and the Alliance for Bio-Integrity initiated
the lawsuit. The lawsuit challenges FDA’s failure to give
proper public notice of its actions by not following the
Administrative Procedure Act. It also challenges FDA’s
failure to regulate and label each of the 36 genetically
engineered foods now being sold.
“FDA Defends Lack of GE Labeling: ‘The current
system is adequate to ensure safety,’ said Arthur Whitmore, a
spokesman for the FDA. ‘Companies are supposed to come
to us and provide assurances of safety. We know of no case
in the U.S. industry where that hasn’t happened.’
In addition, food labeling laws don’t require
manufacturers to list the processing technique, according
to Whitmore. A GEO product would have to be ‘materially
different’ or introduce an allergen before labeling is required.
For example, if a manufacturer changed the oil of a rapeseed
to a different type of oil, it would be required to rename the
product, according to Whitmore.
Still, the scientists and organizations said people
afflicted with food allergies and those on strict diets for
religious reasons could inadvertently eat foods they are
trying to avoid.
Litigation is the ‘only way’ to force the FDA to act
because it has ignored ‘numerous’ petitions requesting the
labeling and safety testing of GEO foods, the suit said. The
deadline for the FDA to file a response to the suit is July 20.
“The FDA should treat all genetic changes to food as
food additives, which would cause the manufacturers to
conduct safety testing and acquire FDA approval before the
agency deemed the products “generally recognized as safe”,
according to the complaint.
“GEO ingredients have already been found in soy-based
baby formulas and other soy and corn products, according
to ICTA. When Genetic ID [Fairfield, Iowa] tested several
foods for GE ingredients last year, these products contained
them: Carnation Alsoy, Similac Neocare, Isomil, Enfamil
Prosobee, Morningstar Farms Breakfast Links, Morningstar
Farms Better ‘n Burgers, Betty Crocker Bac-Os Bacon Bits,
Fritos Tostitos Crispy Rounds, and Doritos Nacho Cheesier.
“The only product that tested negative was Edensoy, an
organic soy milk product made by Eden Foods of Clinton,
Michigan, according to ICAT.
“The 36 genetically engineered crops mentioned in the
lawsuit include: soybeans, corn, canola, cotton, flax, papaya,
potatoes, rapeseed and tomatoes.” Address: Publisher-Editor.
2239. Morgan & Myers. 1997. Co-presidents to lead Asgrow/
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Hartz organization (News release). St. Louis, Missouri. 3 p.
Aug. 1.
• Summary: “Kalamazoo, Michigan–John Schillinger and
Danny Kennedy have been named co-presidents of the newly
combined Asgrow Seed Company/Hartz Seed Company
organization.
“The two also announced key members of the leadership
and management team. The team ‘strengthens the strategic
capabilities of the combined companies, while implementing
a “closer-to-the-customer” focus,’ Schillinger noted.
“A 24-year Asgrow veteran, he launched the company’s
soybean research program and later restructured Asgrow’s
corn research program. He was selected as Asgrow president
last February.
“Kennedy, who has extensive sales experience with
the Monsanto Company crop protection business, served as
Hartz president the last two years.
“The two agricultural seed companies now are owned by
agribusiness leader Monsanto, which is based in St. Louis.
Asgrow, a worldwide leader in soybean and corn seed, ranks
as one of the largest soybean seed producers in the United
States. Hartz is a major supplier of soybean seed in the
southern United States.”
Also summarizes other key new positions. A small
black-and-white photo shows 17 leaders of the two
companies, including Schillinger and Kennedy. Address: St.
Louis, Missouri. Phone: (319) 233-0502.
2240. Bryan, Ford R. 1997. Update #3 on work toward
restoration of Henry Ford’s Chemical Plant / Soybean Lab.
(Interview). SoyaScan Notes. Aug. 29. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: The Iowa Soybean Association and the
Michigan Soybean Association have each donated
$20,000 toward a feasibility study. The presidents of both
organizations seem very interest in the project and Mr.
Bryan feels there is a good chance it will move forward. The
building is in good shape structurally. There are plans to sell
foods in the renovated lab and perhaps have a classroom. In
October, there will be a national meeting in Washington, DC,
to evaluate where things stand. Address: 21800 Morley, Apt.
1203, Dearborn, Michigan 48124.
2241. National Oilseed Processors Association. 1997.
Yearbook and trading rules 1997-1998. Washington, DC. [iv]
+ 127 + 11 p. No index. 23 cm.
• Summary: On the cover (but not the title page) is written:
Effective August 1, 1997. Contents: Constitution and bylaws. Officers and directors. Executive office. Members.
Standing committees. Trading rules on soybean meal.
Appendix to trading rules on soybean meal: Official methods
of analysis (moisture, protein, crude fiber, oil {only method
numbers listed}), sampling of soybean meal {at origin}
(automatic mechanic sampler, pneumatic probe sampler,

probe sampler), sampling of soybean meal (at barge loading
transfer facilities), official weighmaster application, semiannual scale report, certification of installation of automatic
sampler & mechanical divider (at origin), semi-annual
certification of automatic sampler & mechanical divider (at
origin), voluntary checklist for semi-annual certification of
sampler & divider (at origin), certification of installation of
automatic sampler & mechanical divider (at barge loading
transfer facility), semi-annual certification of automatic
sampler & mechanical divider (at barge loading transfer
facility), voluntary checklist for semi-annual certification
of sampler & divider (at barge loading transfer facility),
official referee laboratories (meal), official NOPA soybean
meal sample bag. Soybean meal export trading rules:
Minimum blending procedures for export meal blended
at ports, sampling of soybean meal (at vessel loading
facilities), weighing of soybean meal (at vessel loading
facilities), certification of installation of automatic sampler &
mechanical divider (at vessel loading facility), semi-annual
certification of automatic sampler & mechanical divider (at
vessel loading facility), semi-annual certification of scales at
vessel loading facilities. Trading rules on soybean oil. Sales
contract. Definitions of grade and quality of export oils.
Soybean lecithin specifications. Appendix to trading rules on
soybean oil: Inspection, grading soybean oil for color (NOPA
tentative method), methods of analysis (A.O.C.S. official
methods): Soybean oil, crude; soybean oil, refined; soybean
oil, refined and bleached; soybean oil for technical uses
(iodine value, unsaponifiable, break test); refining byproduct
lipid, acidulated (refining byproduct lipid and tank bottoms),
official weighmaster application, semi-annual scale report,
official referee chemists (oil). Soybean oil export trading
rules. Uniform soybean oil export contract. Foreign trade
definitions (for information purposes only) Appendix 1.
The section on officers, executive committee, and board
of directors (p. 7-8) gives the name, company affiliation,
and phone number of each person. Officers (executive
committee)–Chairman: William B. Campbell, Central Soya
Company, Inc. Chairman-elect: Richard Galloway, Quincy
Soybean Company. Secretary / Treasurer: Albert J. Ambrose,
Harvest States / Honeymead Processing and Refining.
Immediate past chairman: John A. Burritt, Ag Processing Inc
a cooperative.
Executive staff: President: Sheldon J. Hauck. Executive
vice president: Alen F. Johnson.
Board of directors (alphabetically by company; each
member company may have up to two representatives
on the board; only the first of these may vote): James W.
Lindsay & John A. Burritt, Ag Processing Inc a cooperative.
John G. Reed, Jr. & John D. McNamara, Archer Daniels
Midland Co. Archie Gwathmey & Charles Bussey, Bunge
Corporation. Wayne Teddy & John March, Cargill, Inc.
William B. Campbell & Carl Hausmann, Central Soya
Co., Inc. James D. Tibbets & Al Ambrose, Harvest States
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/ Honeymead Processing and Refining. Patrick E. Wright
& Henry E. O’Bryan Owensboro Grain Co., Inc. Richard
L. Wiley & L. Weldon Sander, Perdue Farms, Inc. Richard
Galloway & Larry Horn, Quincy Soybean Co. Gerard A.
Delatte & Richard E. Bell, Riceland Foods, Inc. Thomas
L. Harper, Southern Soya Corp. Rodney Christianson &
David Thompson, South Dakota Soybean Processors, D.
Daryl Houghton & George C. White, Townsends, Inc. Cliff
Meeuwsen & Arlen Meeuwsen, Zealand Farm Soya.
Executive office, Washington, DC: President, Sheldon J.
Hauck (Email: shauck@nopa.org). Executive vice president:
Allen F. Johnson. Director of regulatory affairs: David C.
Allor. Executive asst.: Hady J. Nash. General counsel: Elroy
H. Wolff, Sidley & Austin. Special consultant: C. Lockwood
Marine, Ft. Wayne, Indiana.
Members (listed alphabetically by company; within
each company, first the name of the official Association
representative {who is on the Board and votes}, followed
by the other personal members listed alphabetically by
surname. For example, Archer Daniels Midland Co., the
company with the most personal members, has 34. After the
name of each personal member is given with his address and
phone number. In the listing below, the number of personal
members is shown in parentheses after the name of each
company, followed by city and state of the various locations):
Ag Processing Inc a cooperative (25); Eagle Grove, Iowa;
Manning, Iowa; Mason City, Iowa; Sergeant Bluff, Iowa;
Sheldon, Iowa; Dawson, Minnesota; St. Joseph, Missouri.
Omaha, Nebraska. Archer Daniels Midland Co. (23); Archer
Daniels Midland Co. (34); Little Rock, Arkansas; Augusta,
Georgia; Valdosta, Georgia; Decatur, Illinois; Galesburg,
Illinois; Granite City, Illinois; Taylorville, Illinois; Frankfort,
Indiana; Des Moines, Iowa; Fredonia, Kansas; Destrehan,
Louisiana; Mankato, Minnesota; Red Wing, Minnesota;
Kansas City, Missouri; Mexico, Missouri; Clarksdale,
Mississippi; Fremont, Nebraska; Lincoln, Nebraska;
Fostoria, Ohio; Kershaw, South Carolina; Memphis,
Tennessee. Bunge Corp. (16); Decatur, Alabama; Cairo,
Illinois; Danville, Illinois; Emporia, Kansas; Destrehan,
Louisiana; St. Marks, Mississippi; Vicksburg, Mississippi;
St. Louis, Missouri. Cargill, Inc. (19); Guntersville, Alabama
Osceola, Arkansas; Gainesville, Georgia; Lafayette, Indiana;
Cedar Rapids, Iowa; Des Moines, Iowa; Iowa Falls, Iowa;
Sioux City, Iowa; Washington, Iowa; Bloomington, Illinois;
Chicago, Illinois; Wichita, Kansas; Burnsville, Minnesota;
Minneapolis, Minnesota; South Savage, Minnesota;
Wayzata, Minnesota; Kansas City, Missouri; Fayetteville,
North Carolina; Raleigh, North Carolina; Sidney, Ohio;
Memphis, Tennessee; Chesapeake, Virginia. Central Soya
Co., Inc. (11); Gibson City, Illinois; Decatur, Indiana; Fort
Wayne, Indiana; Indianapolis, Indiana; Belmond, Iowa;
Bellevue, Ohio; Marion, Ohio; Delphos, Ohio; Chattanooga,
Tennessee. Harvest States / Honeymead Processing and
Refining. (5); Mankato, Minnesota. Owensboro Grain

Co., Inc. (4); Owensboro, Kentucky. Perdue Farms, Inc.
(4); Salisbury, Maryland; Cofield, North Carolina. Quincy
Soybean Co. (4); Helena, Arkansas, Quincy, Illinois.
Riceland Foods, Inc. (5); Stuttgart, Arkansas. South Dakota
Soybean Processors (3); Volga, South Dakota. Southern
Soya Corp. (2); Estill, South Carolina. Townsend’s Inc.
(2); Millsboro, Delaware. Zealand Farm Soya (3); Zealand,
Michigan.
Associate Members: AC Humco, Memphis, Tennessee.
ADM Agri-Industries Ltd., Windsor, Ontario, Canada. Alfred
C. Toepfer International, Inc., Minneapolis, Minnesota.
Amber, Inc., Tarrytown, New York. C&T Quincy, Richmond,
Virginia. CanAmera Foods, Oakville, Ontario, Canada.
Columbia Grain & Ingredients, Inc., Wellborn, Florida.
Commodity Specialists Company, Minneapolis, Minnesota.
Con Agra Poultry Co., El Dorado, Arkansas. Continental
Grain Co., Chicago, Illinois. ContiQuincyBunge, New York
City, New York. Garnac Grain Co., Overland Park, Kansas.
Hunt-Wesson, Inc., Fullerton, California. Iowa Select Farms,
Iowa Falls, Iowa. Lipton, Englewood Cliffs, New Jersey.
Louis Dreyfus, Wilton, Connecticut. Noga Commodities
(Overseas), Inc., New York City. Oleostates, Inc., Tucson,
Arizona. Pilgrim’s Pride Corp., Pittsburg, Texas. Procter
& Gamble Co., Cincinnati, Ohio. Schouten USA Inc.,
Minneapolis, Minnesota.
Standing committees: For each committee, the function
of the committee, the names of all members (with the
chairman designated), with the company and company
address of each are given–Crusher committees: Canola,
flaxseed, safflower seed, sunflower seed. International trade
committee. Government and public relations committee.
Industry and grower relations committee. Soybean
meal trading rules committee. Soybean oil trading rules
committee. Technical, research, environmental, and safety,
health, and loss prevention (TESH) committee. Technical.
Address: 1255 Twenty-Third St., N.W., Washington, DC
20037. Phone: 202/452-8040. Fax: 202/835-0400.
2242. Snider, Nancy J. 1997. E. coli 0157 alert. Amherst,
Massachusetts: ISGA. 1 p. Aug. 28 cm.
• Summary: “The Center of Disease Control (CDC) issued
a news release on 7-28-97 [July 28, 1997] concerning
an outbreak of E. Coli type 0157. This outbreak, with 17
confirmed cases of illness, occurred in Ionia, Michigan. The
outbreak has been traced to Alfalfa Sprouts but has not yet
been isolated to a specific contamination point within the
growing process.
“ISGA was contacted by Dr. Griffin of the CDC on 7-2897 to advise us of the current status of their investigation
and to solicit our assistance in isolating the source of
the contamination. As far as the CDC can determine, the
outbreak is very localized with a high probability that it
involves only one grower.
“As you know, ISGA takes these food contamination
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problems very seriously. We have issued detailed sanitation
guidelines to help our members establish HACCP programs
in their growing facilities for good manufacturing practices.
In addition, ISGA has issued information informing all
growers of possible sources of contamination in the growing
process.
“ISGA is currently sponsoring research on sprout
sanitation and quality control at three institutions: The
U.S. Department of Agriculture at their Beltsville, MD
facility and their Philadelphia, Pennsylvania facility, The
University of Georgia and the University of Massachusetts.
All developments in these research projects will be made
available to ISGA members as soon as they are available.
“Your best protection against the possibility of
contamination is to create a HACCP program appropriate
to your company and adhere to it strictly. Also, avoid any
possible cross-contamination sources by keeping your sprout
growing operations separate from any other agricultural
pursuit, such as mushroom growing or greenhouses, where
contaminated soils or fertilizers might be introduced into the
sprouting operation.
“It is a shame when these problems occur as the vast
majority of sprouts are very safe and nutritious as are
all vegetables and fruits. To receive a copy of the ISGA
Sanitation Guidelines, send $25.00 to:”
Note: Nancy Snider owns Snider’s Sprouts in Potomac,
Maryland. Address: President, International Sprout Growers
Assoc. (ISGA), P.O. Box 2214, Amherst, Massachusetts
01004-2214.
2243. Stuttman, Irene. 1997. Update on Sycamore Creek
and their fast-selling soynut butter (Interview). SoyaScan
Notes. Sept. 21. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: After years of struggling, Sycamore Creek Co.
is now doing extremely well; they have so much business
they don’t know what to do with it all. Irene gets upset with
Len if he sends out a sample to a potential new customer. She
says” How will we serve them” We can’t!” With the success
of the soynut butter, they may have to stop making soynuts
and focus solely on soynut butter. One problem is that they
no longer have a machine (called a Herschel Comminutor)
to grind the soynuts into soynut butter. The Stuttmans were
badly “burned” several years ago when they hired a young
manager to run the company–which he almost destroyed.
This fellow sold off their soynut butter-making machine to
pay his salary.
Yet Irene is 66 and Len is almost 73, so they must
plan for the future in a way that allows them to become
less involved. They need both a skilled entrepreneur and
a financial partner. She and Len can no longer obligate
themselves financially at this stage; all the money goes to
servicing debt. Irene has been talking with one man; he
has a food background and she can tell from their many

conversations that he is honest, but he comes with a price
tag of about $50,000–whereas she and Len don’t even pay
themselves. Irene says she needs to start looking more and
to clearly define her offer–a mix of equity and income, plus
a long trial period before the handover. Bill suggests using
a talent search or “headhunter” company. Irene does most
of the management work, but Len is getting more involved
though Rotary Club still grabs an awfully big portion of his
time. He is now developing a new product–a soynut powder
[roasted soy flour]–and they already have the equipment.
It would be made by grinding roasted soynuts, and could
be used, for example, in cookies and other baked goods.
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
2244. Product Name: Soy Nut Snacks [Honey Dijon, BBQ,
Sea Salt, Yoghurt & Green Onion, Unsalted].
Manufacturer’s Name: Skeet & Ike’s.
Manufacturer’s Address: #216–2323 Quebec St.,
Vancouver, BC V5T 3A3, Canada. Phone: 604-879-9100.
Date of Introduction: 1997 September.
Ingredients: Incl. dry roasted soybeans.
Wt/Vol., Packaging, Price: 1.7 oz (50 gm) or 9 oz (255
gm) bags, or 20 lb bulk. Suggested retail price: $0.85 for 1.7
oz or $3.10 for 9 oz.
How Stored: Shelf stable.
New Product–Documentation: See next page. Leaflet
(8½ by 11 inch, color, glossy, front and back) sent by
Patricia Smith from Natural Products Expo West (Anaheim,
California). 2000. March. “New. Soy nut snacks.” “Dry
roasted, certified organically grown soy beans. Certified not
genetically altered soy beans. All natural seasonings–nothing
artificial. A tasty way to enjoy the benefits of soy. Attractive
wood stand is free with your order. Who says snack food has
to be junk food?” A color photo shows the package for all 5
flavors with the Label (front panel). Web-site www.skeetike.
com. Ike is a dog.
Talk with Ian Walker, half owner of Skeet & Ike’s. 2000.
April 14. This company was established in May 1996 as a
peanut butter manufacturer. They started roasting soybeans
to make soynuts in Sept. 1997, introducing all 5 flavors they
still make. They started selling their soy nuts in the USA in
Sept. 1998, first in the Pacific Northwest. They discontinued
peanut butter and all tree nut products because a growing
number of people are deathly allergic to them. The company
now has 10-12 employees. Ian has heard that some people
who are deathly allergic to peanuts are actually deathly
allergic to the sprays used on peanuts in the fields rather
than to the peanuts themselves. He has also heard that a very
small number of people are deathly allergic to dairy products
and to soybeans. Ian would estimate that there are 10 soynut
makers in Canada, including Hockley Valley in Ontario. One
U.S. maker is Nature’s Select in Grand Rapids, Michigan;
Peter Assaly is president.

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 970

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 971

2245. Skiff, James. 1997. Problems with Sycamore Creek
and their soynut butter business (Interview). SoyaScan Notes.
Oct. 23. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Stuttmans do not have any written
agreements concerning production and marketing of their
soynut butter with either their marketing company (T&G
Food Ingredient Services, Glenview, Illinois) or their copacker. Len has made numerous visits to the co-packer to
show him how to manufacture their soynut butter. Irene says
that if she doesn’t call the co-packer, he wouldn’t call her.
The product could be stolen. Shurtleff suggests the need
for a skillful outside negotiator to negotiate two written
agreements.
Update. 1997. Dec. 8. Jim and Howard Weiner have
met with Len and Irene Stuttman several times and like
them very much. The Stuttmans hired an accountant who
convinced them to ask $1.25 million for the business. Jim
and Howard have decided not to accept this offer, which they
consider much too high. Why? (1) No financial statistics,
either current or historical, have yet been revealed. The
company’s books are still confidential. Apparently, the
company barely broke even this year–but probably without
Len and Irene paying themselves any salaries. (2) Irene, who
does most of the work, wants to sell more than Len. (3) They
must move out of their present location to meet demand.
(4) They must get rid of their present equipment (which is
very old) and replace it with all new equipment. (5) They
still have no written agreements with the two companies that
presently make and market their soynut butter. Irene says that
they have two other “suitors” who wants to buy the business.
Jim and Howard plan to explain that they are still interested,
but only at a much lower price. Address: Cornbelt Foods,
Inc., P.O. Box 218, Marshall, Minnesota 56258. Phone: 507537-1406.
2246. Davis, Jean; Stoltz, Garth “Duff.” 1997. Seventh-day
Adventist historical landmarks in Battle Creek, Michigan
(Brochure). Battle Creek, Michigan: Printed by Benedict
Printing. 10 panels. Oct.
• Summary: Contents: Twenty-nine historical landmarks,
each with a description, an illustration or photo, and its
location shown on a map. Key to numbers on tour map.
Map of Battle Creek showing historical landmarks. Oak
Hill Cemetery map, plus key to numbers on map. Adventist
history tours. Chronology of events in Battle Creek Adventist
history–1850-1928.
The historical landmarks include: The first four
Adventist churches (starting fall 1855 to 1922). Note from
Jean Davis, Jan. 1999. “The second church [opened Nov.
1857] has been replicated in the Historic Adventist Village
and looks great.” 8. John Harvey Kellogg’s spacious
residence (demolished 1958). 9. The home of James and
Ellen G. White, co-founders of the SDA Church, 63-65 N.

Wood Street. James and Ellen moved to Battle Creek in
the fall of 1855. Note: This home is undergoing restoration
and is in the heart of the Historic Adventist Village. 13. The
building that stood at 169 W. Emmett. “It was built in 1901
by W.K. Kellogg for his brother, Dr. John Harvey Kellogg,
to house the Sanitas Nut Food Company. Corn flakes, peanut
butter, and other health foods were manufactured here until
1913 when it was moved to larger quarters in a former organ
factory.” From 1989 it was “used for the Health and Heritage
Museum until it was demolished in 1996 to make way for the
Family Health Center.”
17. Battle Creek College, founded in 1874, was the first
in the denomination. The building was dedicated on January
4, 1875. It flourished, and in 1901 it was relocated at Berrien
Springs, Michigan, and was renamed Emmanuel Missionary
College. It is now Andrews University.
“18. On December 25, 1865, Ellen White was shown
that SDA’s needed a health institution. Her counsel was
heeded and the Western Health Reform Institute opened
September 5, 1866, in a residence on N. Washington. In 1876
Dr. John Harvey Kellogg became medical director, and in
1877 changed the name to” Medical and Surgical Sanitarium,
which that same year came to be known as simply “the
Sanitarium.” A large new brick Sanitarium was opened ‘on
the grounds of the old Health Institute’ in 1878. Its fame
spread and it became known worldwide... The San burned
February 18, 1902 and was replaced by a larger structure in
1903. Expansions continued and in 1928 the 14 story towers
addition was added to accommodate increasing patronage.
Due to financial reverses it was sold to the government in
1942, and served as Percy Jones General Hospital until 1953.
Today it is known as the Battle Creek Federal Center.
“19. In 1855 James White accepted the invitation
of Michigan Adventists to move the Review office from
Rochester, New York, to Battle Creek... Four men purchased
a lot and erected a two-story building 20 by 30 feet on the
southeast corner of West Main (now West Michigan). It was
moved to the rear in 1861 and survived the fire of 1902.”
The Review and Herald Offices were moved to Washington,
DC, in 1903. Note: Joseph Lambert had his factory in this
building, which will be replicated in the Historic Adventist
Village.
Key events: “1850–Samuel W. Rhodes, earliest known
Sabbatarian Adventist minister to visit Battle Creek, came
in August with C.J. Bowles,–visited ‘one brother’ and had
‘strong hopes of his embracing the truth.’
“1852–David and Olive Hewitt accepted the
Seventh-day Sabbath and sanctuary doctrine brought to
them by Joseph Bates. They became Battle Creek’s first
Sabbathkeeping Adventists.
“1854 June 9-11–The first SDA evangelistic tent
meetings were conducted in Battle Creek.
“1855 April 28-29–James White held his first public
meetings in Battle Creek with D.P. Hall in the Universalist
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Hall.
“1855–Review moved to Battle Creek” from Rochester,
New York. First issue printed Dec. 4. Uriah Smith began his
long term as resident editor.
“1860 Oct. 1–The name Seventh day Adventist was
adopted for the denomination.”
“1867 April 9–Health Reform Institute, forerunner of the
Battle Creek Sanitarium, was incorporated.”
“1874–Battle Creek College was founded. Building
completed on Washington (opposite Sanitarium) and
dedicated January 4, 1875.”
“1901–College was moved to Berrien Springs, Michigan
and became Emmanuel Missionary College, now Andrews
University.
“1902–Sanitarium burned February 18. Review and
Herald burned Dec. 30.
“1903–Sanitarium rebuilt on larger scale. Last Review
printed here [in Battle Creek] August 11. Publishing
Association and General Conference headquarters moved to
Washington, DC.
“1915–Funeral of Ellen G. White was held in the Dime
Tabernacle July 24.” Address: Battle Creek, Michigan.
2247. Innovations Unlimited. 1997. Enjoy your soy!
Delicious & nutritious. Roasted soynut butter, soynut snack
trays & gift tins, bulk bags & gift bags (Leaflet). Holt,
Michigan. 1 p. Front and back. 28 cm.
• Summary: This leaflet shows eight soynut products, each
with a code number. Talk with Carol Whitson, founder of
Innovations Unlimited. 1999. April 20. This leaflet was
released in the fall of 1997. Address: 5700 Loch Woode Ct.,
Holt, Michigan 48842. Phone: 888-769-4231.
2248. Life. 1997. The millennium–Special double issue:
Henry Ford (Document part). Fall. 174 p.
• Summary: In part one of this issue, a team of expert
historians ranks the 100 most important events and
discoveries of the last 1,000 years. In part two, they rank the
100 most important people. Henry Ford (1863-1947) appears
in both parts.
In part one (p. 112), the 17th most important event of the
millennium is titled “1908–Ford rolls out the Model T.” The
automotive age began in 1908 when Henry Ford unveiled
his “car for the great multitude.” The Model T (also called
Tin Lizzie), which cost only $850 in 1908, was the first car
that many Americans could afford. The price fell still further
after Ford introduced a revolutionary new system of mass
production–the moving assembly line. Eventually a Model T
rolled off the line every 24 seconds. By mid-1927 some 15.5
million Model Ts had come off the assembly line. As other
auto manufacturers adopted Ford’s methods, cars altered the
lives of most people worldwide. A black-and-white photo
shows a Model T on an assembly line. Note: Life considers
the five most important events of the millennium to be: 1.

Gutenberg prints the Bible, 1455. 2. Columbus discovers
America, 1492. 3. Martin Luther nails his 95 theses to
the door in Wittenberg, Germany, 1517. 4. The industrial
revolution begins when James Watt patents a steam engine,
1769. 5. Galileo sees the moons of Jupiter (1610) adding
support to the theory that the Earth is not the center of the
universe–or of the solar system.
In part two (p. 148), Henry Ford is regarded as the 15th
most important person of the Millennium. Ahead of Ford,
in descending order of importance, are: 1. Thomas Edison.
2. Christopher Columbus. 3. Martin Luther. 4. Galileo
Galieli. 5. Leonardo da Vinci. 6. Isaac Newton. 7. Ferdinand
Magellan. 8. Louis Pasteur. 9. Charles Darwin. 10. Thomas
Jefferson. 11. William Shakespeare. 12. Napoleon Bonaparte.
13. Adolf Hitler. 14. Zheng He (1371-1435, Chinese admiral
and diplomat).
In 1903 Henry Ford set up his first auto shop in
Detroit, Michigan. For 19 years he sold only one kind of
car–the Model T, but he sold 15.5 million of them–half the
automobile output of the world. His revolutionary assembly
line enabled him to sell has cars at a price the average
American family could afford. In the process, he doubled
his workers’ wages and reduced their working hours. “What
had been a toy of the rich fast became a necessity of life,
spawning gas stations, superhighways, and traffic jams
around the world.” A portrait photo shows Henry Ford.
Note: 1903 July 23–Ford’s first car, a two-cylinder
Model A, was sold. 1908 Oct. 1–The Model T was
introduced, and it alone was produced until 1927. 1913
April 1–The moving assembly line was introduced. 1914
Jan. 5–$5 daily wage for 8 hours work was announced; it
replaced $2.34 for a 9-hour day. 1927 Dec. 2–New Model A
4-cylinder was introduced.
2249. Stuttman, Irene. 1997. Update on Sycamore Creek
and their soynut butter (Interview). SoyaScan Notes. Nov.
18. Conducted by William Shurtleff of Soyfoods Center.
Followed by a fax of June 19.
• Summary: Sycamore Creek has no formal contract with
T&G Food Ingredient Services (the company which markets
their soynut butter) or with the co-packer. In the early days,
T&G wanted Sycamore Creek to split off their soynut
business into a separate company, then T&G wanted to own
half of that soynut butter business. As far as Irene knows,
T&G has not done that with other companies whose products
they market. This could become a problem if Sycamore
Creek sells their company to people who have the funds to
make and market the soynut butter themselves, and if T&G
decides (working with the co-processor) to continue making
and marketing the soynut butter in competition with the new
owners–or to stop only for a hefty price. Shurtleff feels that
Sycamore Creek is in a potentially vulnerable position, but
Irene does not feel vulnerable because T&G does not know
how to roast the soybeans, and her company knows what it
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is doing. Irene could sell her company without telling T&G;
she has no plans to tell them. But recently she tested the
water, asking T&G if they would like the first right of refusal
when she puts the company up for sale; they said “no.” She
told them she planned to get aggressive about it.
Irene is proud to have accomplished her three goals over
the past few years: To get the company back from the guy
who was milking it, to build it up, and to get it ready to sell.
The company is now profitable and the plant is running at
capacity.
Irene could never have done what T&G did in terms of
financing the soynut butter launch. She financed the first goaround during which she had to come up with $80,000 worth
of raw materials. Since she had hardly any money to do
this, she used creative entrepreneurial techniques; she had to
talk her suppliers into giving her “terms” until Worthington
paid. It worked the first time around, but she could not have
continued in that way. Moreover, the co-processors have
made some big processing mistakes which required them to
throw product away and swallow the financial losses. Irene
could never have been able to pay for those losses. So in
the final analysis, things have worked out well with T&G.
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
2250. Morgan & Myers. 1997. Asgrow opens new
headquarters, outlines vision for the future (News release).
St. Louis, Missouri. 3 p. Nov. 19.
• Summary: The Asgrow Seed Company’s new headquarters
in suburban Des Moines, is at 4140 114th St., Des Moines,
Iowa 50322. Phone: 515-331-7100. The company also
announced its new corporate vision: “An Innovation for
Every Farm.”
“John Schillinger and Danny Kennedy, co-presidents
of the combined Asgrow/Hartz organization, were hosts
at an open house at the company headquarters in the
Mercury office building at 4140 114th Street in Des Moines.
Asgrow had been based in Kalamazoo, Michigan, and
Hartz in Stuttgart, Arkansas. The two management groups
were combined after Asgrow was purchased by Monsanto
Company earlier this year.”
“A 24-year Asgrow veteran, Schillinger launched the
company’s soybean research program and later restructured
Asgrow’s corn research program.” “For more than 140
years, Asgrow has been serving a world of seed customers.”
Address: St. Louis, Missouri. Phone: (319) 233-0502.
2251. Eden Foods, Inc. 1997. Eden soy sauces: Traditionally
brewed shoyu & tamari (Ad). Vegetarian Times. Nov. p. 71.
• Summary: This 1/3-page color ad shows bottles of the
following: Eden organic tamari (soy sauce; Purple label
is “Naturally brewed” in the USA for about 6 months;
Green label is “Traditionally brewed” for up to 2 years and
imported from Japan). Eden organic shoyu. Eden selected

shoyu (2 sizes). “Eden Soy Sauces are created just as they
have been for centuries by master brewers who are truly
artisan craftsmen. They are aged and tended for over two
years, creating rare and versatile soy sauces.” Address:
Clinton, Michigan 49236. Phone: 1-800-248-0320.
2252. Pfaff, Gunter; Shipley, Betsy. 1997. The nature of
commercial tempeh production in the USA. In: Sudarmadji,
Suparmo and Raharjo, eds. 1997. Reinventing the Hidden
Miracle of Tempe: Proceedings, International Tempe
Symposium, July 13-15, 1997, Bali, Indonesia. Jakarta,
Indonesia: Indonesian Tempe Foundation. xi + 280 p. See p.
239-46. [4 ref]
• Summary: As seen by Gunter Pfaff and Betsy Shipley;
this is largely a promotional article for their process and
equipment. Address: Betsy’s Tempeh, 14780 Beardslee Rd.,
Perry, Michigan 48872.
2253. Skiff, James. 1997. A new mobile seed cleaning plant
(Interview). SoyaScan Notes. Dec. 8. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Jim recently saw a rather remarkable new piece
of equipment in North Dakota. It is a mobile seed cleaning
plant that has a capacity of 400 bushels per hour and costs
only $250,000. Address: Cornbelt Foods, Inc., P.O. Box 218,
Marshall, Minnesota 56258. Phone: 507-537-1406.
2254. SoyaScan Notes. 1997. Chronology of major soyrelated events and trends during 1997 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: Jan. 1–Novartis Seeds (headquartered in Golden
Valley, Minnesota) is formed through the blockbuster merger
of Ciba Seeds and Northrup King Co. That merger was
possible because of the mid-1996 merger of pharmaceutical
giants Sandoz and Ciba-Geigy. Novartis Seeds is now
America’s second largest seed company after Pioneer HiBred International.
Feb. 3–Monsanto completes its acquisition of Asgrow
Seed Co. of Kalamazoo, Michigan, for $240 million. From
May 1968 to 1994 Asgrow had been owned by The Upjohn
Co., which built the company into one of America’s largest
soybean seed companies. When Monsanto bought Asgrow
it was called the Asgrow Agronomics business of Seminis
Inc., a subsidiary of Empresas La Moderna, S.A. (ELM), a
multi-national agricultural company based out of Monterey,
Mexico. of Mexico.
March 4–Morinaga Nutritional Foods’ new tofu plant in
Tualatin, Oregon holds its official grand opening. Mori-Nu
Tofu, previously made in Japan, starts to be made in America
for the first time. The plant, 65,000 square feet worth about
$15 million, is on the same property as Pacific Foods of
Oregon, but in a separate building.
March 12–House Foods America Corporation holds
the opening ceremony for America’s largest tofu factory, in
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Garden Grove, California; the company closes its tofu plant
in central Los Angeles. The new fully automated, state-ofthe-art, 130,000 square foot plant cost $21 million, and will
more than double the company’s tofu production capacity to
150,000 pounds/day, from 70,000 in the old plant. The old
factory has been operating at full capacity for years. The new
plant will have three tofu production lines, and is located on
5 acres of land–which gives plenty of room for expansion.
Sept. Nasoya Foods (owned by Vitasoy) finishes moving
into a much larger, state-of-the-art $13.5 million plant
(125,000 square feet) in Ayer, Massachusetts, from its former
location in Leominster. The first Vitasoy brand soymilk ever
made in America starts to be shipped from the plant in midSeptember. Nasoya’s offices have now been moved to Ayer
from Leominster, but tofu is still being made at the plant in
Leominster.
Oct. 14–The Hain Food Group acquires Westbrae
Natural, Inc. Westbrae’s new name becomes Hain Food
Group–Westbrae. Westbrae will continue to be headquartered
in Carson, California.
Dec. 1–Phytoestrogens / isoflavones extracted from
soybeans by ADM start to be sold commercially in the USA
in pill form by supplement companies. ADM’s name for the
product is Mega Soy.
Dec. 3–DuPont purchases Protein Technologies
International (PTI–the world’s leading manufacturer of soy
protein isolates), a wholly-owned subsidiary of the Ralston
Purina Co. DuPont signed a letter of intent to acquire PTI on
Aug. 24. PTI, which has offices worldwide, will continue to
be headquartered in St. Louis, Missouri.
“How can I get more soy into my diet?” is the question
most frequently asked by callers to Soyfoods Center–largely
because of the FDA Health Claim. Soy appears to have a
bright future.
2255. Cho, Sungsoo; DeVries, Jonathan W.; Prosky, Leon.
1997. Dietary fiber analysis and applications. Gaithersburg,
Maryland: AOAC International. xv + 202 p. Illust. No index.
26 cm. [500+* ref]
• Summary: Contents: Preface. 1. The definition of dietary
fiber. 2. The structure and chemistry of dietary fiber. 3. An
overview of dietary fiber analytical methodology. 4. AOAC
International approved dietary fiber methods. 5. The physicochemical properties of dietary fiber. 6. Analytical methods
for measuring the physico-chemical properties of dietary
fiber. 7. Future needs for analytical methods for dietary fiber.
8. Dietary fiber content of foods.
In Chapter 8, table 8.4, “Dietary fiber data on foods of
Japan, contains a section titled “Grain products” (p. 158-59)
which gives values for TDF % (total dietary fiber), SDF %
(soluble dietary fiber), and ISF % (insoluble dietary fiber)
for the following foods: Miso, barley-koji. Miso, rice-koji,
dark yellow type. Miso, rice-koji, light yellow type. Miso,
rice-koji, sweet type. Miso, soybean-koji. Natto, Hikiwari,

fermented soybean. Natto, Itohiki, fermented soybean.
Okara. Tofu, Kinugoshi, soybean curd. Tofu, Kori-dofu,
soybean curd. Tofu, Momen, soybean curd. Yuba, dried.
The three values for okara are 9.8%, 0.3%, 9.5%. Thus,
most of the dietary fiber in okara is insoluble. Address: 1.
Kellogg Co., 235 Porter St., Battle Creek, Michigan.
2256. Hogan, David Gerard. 1997. Selling ‘em by the sack:
White Castle and the creation of American food. New York,
NY: New York University Press. x + 199 p. See p. 99, 100,
107. [261* ref]
• Summary: A fascinating book, very well researched
and written. White Castle, a regional restaurant chain,
was founded in 1921 in Wichita, Kansas–at a time when
Americans were hesitant to eat ground beef after Upton
Sinclair’s 1906 novel The Jungle had publicized the poor
sanitation practices of the meat packing industry. It became
the first American hamburger fast food restaurant chain.
It made the hamburger a U.S. institution and launched
the fast-food industry.
In the chapter “White Castle goes to war,” the section
titled “Victory coffee without the coffee” (p. 98-100) states
that coffee was in short supply during World War II only
because consumers, in the early summer of 1942, fearing it
would be rationed, “fulfilled their own prophecy of scarcity
by clearing grocery shelves and hoarding coffee in their
cupboards.” Rationing was imposed a few months later.
White Castle first considered extending the existing
coffee supply by adding “chicory or soy meal.” Eventually
most wholesale roasters added 6-8% chicory to their mix,
which did not alter the flavor much. White Castle soon
accepted this “chicoried” coffee at most Castles in the chain.
They also tried a variety of other hot drinks to help make
up the coffee shortage, such as Postum (an extract from
roasted wheat bran flavored with molasses)–but it was quite
expensive.
White Castle also considered and tested, but ultimately
rejected, other coffee substitutes such as “Soykee, a soy
derivative sold by Battle Creek Food Company; Soyfee
from Cubbison Company; and Kofy Sub, another soy-based
substitute” [made by Dr. Jackson Foods in Toronto, Ontario,
Canada]. The only coffee substitute that White Castle
considered seriously was Breakfast Cup, sold by Loma Linda
Foods of California in 12-ounce packages; it was made
from soy, bran, fig, wheat, and honey, but was eventually
considered too expensive.
Since meat was also scarce during the war, White Castle
also searched for alternatives to their hamburgers–and
even considered meatless alternatives. Battle Creek Foods
of Michigan offered the most varieties. Special Foods of
Columbus [sic, Worthington] Ohio, made Numete, based on
peanuts and corn flour. Many companies made a soy burger,
while Loma Linda Foods made Vegelona (from soybeans,
tomatoes, onions, and peanuts) and Proteena (from soy,
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tomato juice and yeast extract). Central Soya Co. made
soya flour, which White Castle considered using as a meat
extender. But there is no evidence that White Castle ever
mixed its hamburger meat with any extender.
Brief story of Betty Crocker: The first company to
pioneer a corporate hostess for image making was General
Mills in 1921–though at the time the company was named
Washburn, Crosby, and Company, it “was becoming
frustrated with the growing negative publicity about the
white bread made from its bleached Gold Medal Flour.
White bread was being denounced as having no nutritional
value and being full of additives. In response the company
created the popular yet fictional gray-haired ‘Betty Crocker,’
who was portrayed to the public as both an expert on
nutritional issues and the ideal role model of the feminine
and organized homemaker.” The program began with just
one secretary signing this pseudonym to all public relations
correspondence, but quickly expanded. Address: Assoc.
Prof., American History, Heidelberg College [Tiffin, Ohio].
2257. Schillinger, John A. 1998. History of Asgrow Seed
Co. and of his work with the company, to 1993 (Interview).
SoyaScan Notes. Jan. 26. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: John began work at Asgrow Seed Co. in Nov.
1973 as the soybean research manager on the agronomic
side of the company, and the first soybean breeder. He
had earned a PhD degree at Michigan State University,
where he wrote his thesis on insect resistance and disease
resistance, especially in forage crops–alfalfa and red clover.
After graduation, he was on the faculty of Michigan State
University, where he did work on insect resistance in
barley and oats with USDA. In 1967 he accepted an offer
to be the soybean breeder at the University of Maryland in
College Park. There he first began research and breeding on
soybeans, and also served for 7 years as associate professor
of plant breeding before going to Asgrow.
In 1970 the U.S. Congress enacted the Plant Variety
Protection Act (PVPA) to extend patent protection to plant
varieties reproduced sexually, by seed. John arrived at
Asgrow after 1970 so he was breeding private, proprietary
varieties. For the first 9 months, has was the only soybean
breeder for Asgrow, but as he put the program together, he
was allowed to add another breeder, Dr. Bryan Morgan, who
had quite a bit of experience.
When John arrived at Asgrow, the company did not sell
soybeans and never had sold soybeans. But to understand
exactly what this means, we must understand the early
history and structure of Asgrow, which traces its origins
back to 1856 when Everett B. Clark of Connecticut began
to raise cabbage seed and started a company selling garden
vegetable seeds. That remained the firm’s main business for
more than 100 years. In 1927 the Everett B. Clark Seed Co.
merged with two competitors formed a new corporation, the

Associated Seed Growers, Incorporated, with headquarters in
New Haven, Connecticut. “Asgrow” began to be used as the
company’s code name, and was soon adapted and registered
as a brand name for their seeds. Then in 1958 the company
name was formally changed to Asgrow Seed Company. That
year it first began to breed and sell corn as an agronomic
crop rather than as a vegetable (or is that backwards?). Now
headquartered in San Antonio, Texas, Asgrow invested in
corn for food processors–such as Frito Lay. But Asgrow still
sold primarily vegetable seeds, rather than agronomic crops.
In 1968 a major change in direction and scale
of operation began when Asgrow was purchased by
The Upjohn Company, a leading U.S. pharmaceutical
manufacturer looking to strengthen its agricultural division.
Headquarters were moved from Orange, Connecticut, to
Kalamazoo, Michigan, Upjohn’s home base. Upjohn moved
the company’s geographical focus from the South to the
Midwest and began to acquire a number of medium-sized
seed companies which sold primarily “agronomic crops”
(especially corn–Asgrow now began to view corn as an
agronomic crop) rather than “vegetable crops.” Asgrow grew
into the agronomic business through acquisition. Important
acquisitions in 1968 included United Hagie (a seed corn
company with a research center in Ames, Iowa, and seed
production center in Clarion, Iowa), and Farmcraft Co. (in
Oxford, Indiana).
In 1970 the Plant Variety Protection Act was passed,
enabling seed companies to develop and patent improved
private seed varieties. Upjohn saw the opportunity and
accelerated its variety development program.
When John arrived at Asgrow in 1973, the company was
primarily a corn company, but they also sold some sorghum
in the South. Asgrow’s agronomic business office was
located in Des Moines, Iowa, but the field research center,
which John headed, was headquartered in Ames, Iowa–about
25 miles away.
In 1974 Asgrow’s “Agronomic Division” sold its first
soybeans; these were “public” soybeans, and primarily
Amsoy 71. “We used the expertise that our vegetable people
had developed in handling beans and peas. We retrofitted two
of our production plants and began to practice delivering a
quality soybean product. In the early years, soybean sales
were very regional and small in volume.” The seed-grade
soybeans were produced mainly at the newly retrofitted
plants at Clarion, Iowa, and Oxford, Indiana.
In 1974 Asgrow acquired Farmers Hybrid Company, a
small seed corn business in Central Iowa, from Monsanto.
William E. “Bill” Dimond (pronounced DAI-mund,
like the jewel), who arrived in about 1976, worked in the
business office as Asgrow’s first Soybean Product Manager;
he set up the soybean marketing and advertising programs,
and set the prices on the products.
As Asgrow’s new soybean breeding program became
more active, John spent a great deal of time in the field doing
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the actual breeding. These new proprietary varieties were
also produced in Clarion and Oxford.
In 1979 Asgrow released its proprietary soybean variety
3127, which soon began to sell extremely well. It gave
very high, consistent yields, had a good defensive package,
was well adapted to many management practices (such as
narrow drilling or wider rows). In 1995 it was named the
best soybean variety of the decade. 3127 was also used very
widely as a component of soybean breeding programs across
the industry. It remained on the market until about 1993-94,
after it had sold some 20-25 million units (one unit = 60
lb). Then in 1980 Asgrow constructed a large, modern seed
production plant in Stonington, Illinois. This is still Asgrow’s
largest soybean plant.
In 1983 Asgrow acquired its biggest agronomic seed
corn company to date–O’s Gold Seed, based in Parkersburg,
Iowa. That same year Asgrow re-established corn research
stations in Iowa, Indiana, and Wisconsin.
In 1984 John was promoted to the position of executive
director of research for corn and soybeans; he still worked
out of Ames, Iowa, but now he had to learn much more
about corn breeding. In 1986 John moved from Ames,
Iowa, to Kalamazoo, Michigan–to be a part of Upjohn’s
administrative group.
By about the mid-1980s Upjohn began to realize that
there were greater opportunities for expansion and less
competition in the soybean seed market than in the corn
side–where Pioneer Hi-Bred was a formidable competitor.
Soon sales of soybeans began to grow faster than those of
corn.
In about 1994, soybeans passed corn to become
Asgrow’s most important seed crop. Thus in about 25 years
(since 1968) Asgrow had been fundamentally transformed
from a vegetable seed company focused primarily on corn,
into an agronomic seed company whose main product is
now soybeans. But the customer base has not changed; the
same farmers buy both corn and soybeans from Asgrow.
Today, soybeans account for about 60% of Asgrow’s sales
and profits, compared to about 40% for corn. Continued.
Address: Co-President, Asgrow Seed Co., 4140 114th St.,
Des Moines, Iowa 50322. Phone: 515-331-7111.
2258. Asgrow Seed Co. 1998. Asgrow Seed Company
chronology. Kalamazoo, Michigan. 2 p. Unpublished
typescript. 28 cm. Merged with another chronology of Nov.
1997.
• Summary: This chronology, compiled by Soyfoods Center,
is based on several chronologies issued by Asgrow from
1994 on. Non-quoted portions are added by Soyfoods Center.
1856–Everett B. Clark, of Connecticut, raised a crop of
Jersey Wakefield cabbage, which went to seed ahead of its
time. In a flash of genius, Clark decided to sell the seed for
$1.50 a pound; he made $350 and started a profitable new
company in the process. His seed business was interrupted

by the Civil War, but after mustering out, Clark continued to
grow seed crops, with an early interest in sweet corn.
“1883–Everett B. Clark is one of the founding members
of the American Seed Trade Association.
“1897–Business incorporated as Everett B. Clark Seed
Co. Sons Herbert, Frederick and Arthur (a Yale graduate)
serving as directors.
“1902–Production branch opened in Wisconsin for pea
seed to supply the canning trade.
“1906–Production branch opened in Michigan for bean
seed to supply the canning trade.
“1907–Arthur Clark becomes president following the
death of Everett Clark in 1907.
“1912–Government water projects supply irrigation
to fertile areas in the Rocky Mountain valleys. Production
locations are opened in St. Anthony, Idaho, and Bozeman,
Montana, areas free from the diseases in the East and
Midwest.
“1915–Locations established in Filer, Idaho, and
Greeley, Colorado.
“1916–Location established at Fairfield, Washington, in
the great pea growing Palouse district.
“1925–Company’s first California warehouse opened in
Salinas.
“1927–Everett B. Clark Seed Co. and two competitors,
the John H. Allan Seed Co. (est. 1856) and N.B. Keeney &
Son (est. 1860) formed a new corporation, the Associated
Seed Growers, Incorporated. Headquarters were located in
New Haven, Connecticut. Cable code name for the company,
Asgrow, was formed, and soon thereafter adapted as a brand
name and registered.
“1939–Jerome B. Rice Seed Co., (est. 1832) was
acquired and operated as a packet seed business.
“1942–Arthur Clark becomes Chairman of the Board of
Associated Seed Growers, and his son A. Bryan Clark takes
over as president.
“1958–Associated Seed Growers, Inc., formally changed
names and became the Asgrow Seed Company.
“1967–Negotiations are begun with The Upjohn
Company, a major U.S. pharmaceutical manufacturer looking
to strengthen its agricultural division.
“1968 April 30–Asgrow Seed Company is acquired
by (in a stock swap), and becomes a subsidiary of The
Upjohn Company. Headquarters are moved from Orange,
Connecticut, to Kalamazoo, Michigan, home base for the
Upjohn Company.”
“1974–Asgrow acquires Farmers Hybrid Company, an
Iowa seed corn business, from Monsanto.
“1975 or 1974–Asgrow first introduces soybean seeds.
“1977–A2575, Asgrow’s first private soybean variety
with iron-chlorosis tolerance, is introduced.
“1979–A3127, Asgrow’s first high-yielding,
indeterminate soybean variety is introduced.
“1983–Asgrow purchases O’s Gold Seed Company, a
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noted hybrid field corn producer in the Midwest U.S. Asgrow
corn research stations are re-established in Iowa, Indiana,
and Wisconsin.
“1983-85–Asgrow introduces A5474 and A3307, the
first private soybean varieties with resistance to Races 3 and
4 of soybean cyst nematode.
“1986–Asgrow enters a joint venture with Complejo
Agricola Semillas, S.A., a Spanish seed company. Venture
operates as Complejo Asgrow Semillas S.A.
“1987–The company purchases Bruinsma Seeds b.v.,
Honselersdijk, Holland. Bruinsma specializes in seeds for
greenhouse-grown peppers, tomatoes, butterhead lettuce and
cucumbers.
“1988–Asgrow introduces A2234, the first private
soybean variety with Rpks-1k gene for Phytophthora root rot
protection.
“1989–Asgrow becomes the first seed company to begin
crossing the Roundup Ready gene into soybean germ plasm.
“1989–Asgrow acquires Genecorp, Inc., a Salinas,
California company specializing in the lettuce seed business.
“1992–Asgrow’s first Concept Farm opens at Tuscola,
Illinois.
“1994–Agreement is reached for Asgrow Seed Company
to be purchased from Upjohn by Empresas La Moderna
(ELM), a multi-national agricultural company based out of
Monterey, Mexico.
“1995–Asgrow vegetable division merged with Peto
Seed [Petoseed] and Ball Seed to form Seminis Vegetable
Seeds (still owned by ELM).
“1996–Asgrow introduces six Roundup Ready soybean
varieties and has 95 percent of the available units for
American farmers.
1997 Feb. 3–Monsanto completes its acquisition of
Asgrow Seed company from Empresas La Moderna, S.A.
(ELM) of Mexico. Monsanto purchased only the agronomic
portion of Asgrow, which develops soybeans as well as corn,
sunflower, sorghum, and some alfalfa. “Asgrow currently
introduces between 20 and 40 new vegetable varieties, and
10 and 20 new agronomic products per year.” Address: 2605
E. Kilgore Rd., Kalamazoo, Michigan 49002-1744. Phone:
616-384-5622.
2259. Lane, Mick. 1998. Asgrow-Hartz opens new corporate
offices in Des Moines. Soybean Digest. Jan. p. 25.
• Summary: Asgrow had been located in Kalamazoo,
Michigan, and Hartz in Stuttgart, Arkansas. At the top of
the new management team are two co-presidents: Danny
Kennedy of Hartz and John Schillinger of Asgrow. These
two leaders said the new management offices were located in
Des Moines because it was in the middle of America’s major
corn and soybean production areas.
2260. Monsanto Company. 1998. This is what it means to be
in the zone: The Roundup Ready zone. It means something

different to every soybean grower who enters. Some call it
confidence. Others, freedom. But it’s what we all experience
by growing high-yielding, weed-free Roundup Ready
soybeans (Ad). Soybean Digest. Jan. 6 page insert glued in
after p. 16.
• Summary: The three-page body of the ad contains positive
testimonials from eight farmers from Iowa, Missouri,
Nebraska, Minnesota, Illinois, Indiana, Michigan and Ohio.
Most reported a yield increase of 2-4 bushels per acre, with
one (from Michigan) reporting an increase of 8 bushels per
acre and another (from Illinois) reporting over 5 bushels per
acre.
Note: This is Monsanto’s first ad in Soybean Digest
since they apparently launched Roundup Ready soybeans
in the spring of 1996. Address: Monsanto, Biotechnology
Communications, 800 N. Lindbergh Blvd., St. Louis,
Missouri 63167. Phone: 314/694-1000.
2261. Rose, Bruce. 1998. Update on Rosewood Products,
Inc. and Tofu International Ltd. (Interview). SoyaScan
Notes. June 23. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Rosewood Products Inc. (the technical
business name) is still making about 5,000 to 10,000 lb/
week of tofu–as it has been for the past 10 years. A dba
would be Rosewood Farms. Tofu International is a separate
corporation, a joint venture with some Chinese–more for the
Chinese-Asian market.
Since we last talked, sales of organic products have
decreased–due to the big guys such as Azumaya and
Nasoya–now one company. Bruce does not pasteurize his
tofu–he chills it really cold, quickly–which keeps the price
down and gives a better flavor–but a shorter shelf life. His
use-by date is 30 days. Sales among Asian-Americans have
increased. They like the little 2-inch squares. 3/4 to 1 inch
thick. Bruce also sells 2.65 pound tubs–family size. They
really like the reusable tub. Rosewood is a thriving business.
There is little money in selling generic basic tofu so Bruce
has been selling more “side products,” such as Savory Baked
Tofu (very firm) and some Chinese products and some
mixtures. Another is “No Chicken;” it is fried, then cooked in
a sauce.
Tofu International has been going on for 7 years now.
It has been very successful. Chinese people are in Michigan
working with Bruce. They come from a large factory in
Zhenjiang, in Jiangsu province. One fellow is a master
tofu-maker, who has been doing it for 25 years. “He’s really
good.” He sells his nigari tofu as a square cake in a round
tub. His tray-packed tofus come in soft, firm, and extrafirm textures, available in both calcium sulfate and nigari.
Address: Founder and President, Rosewood Products, Inc.,
738 Airport Blvd., Suite 6, Ann Arbor, Michigan 48108.
Phone: 734-665-2222.
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2262. Product Name: Certified Organic Soymilk (Sold
in Quart Pure-Pak / Gable Top Cartons) [Regular, and
Chocolate].
Manufacturer’s Name: Wildwood Natural Foods
(Marketer-Distributor).
Manufacturer’s Address: 1560 Mansfield Ave., Suite D,
Santa Cruz, CA 95062. Phone: 408-476-4448.
Date of Introduction: 1998 June.
Ingredients: Filtered water, whole non-genetically
modified, certified organic soybeans*, certified organic
brown rice syrup*, naturally occurring calcium carbonate,
sea salt, carrageenan, xanthan gum, vitamin A palmitate,
vitamin D-2, vitamin B-2 (riboflavin), vitamin B-12. * =
Grown and processed without synthetically compounded
herbicides or pesticides in accordance with the California
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 32 fl. oz (1 quart). Pure Pak
carton. Retails for $2.29 (1998/07 California).
How Stored: Refrigerated.
New Product–Documentation: Talk with Billy Bramblett
of Wildwood Natural Foods. 1998. June 24. Wildwood
recently introduced a new fresh soymilk, sold in gable-top
quart cartons. The flavor is excellent. Two packages with
Labels sent by Billy Bramblett. Green, red, blue, and orange
on white. The front panel states: “1% of sales donated
to the Breast Cancer Fund. Low fat. Non-dairy drink.
Calcium and vitamin enriched. Naturally lactose free.” One
side panel states: “A diet rich in soy contains a variety of
beneficial phytonutrients including*: Isoflavones. Genistein.
Phytoestrogens. * = Consult your physician concerning the
role soy may play in effecting specific chronic diseases.
Trusted purity since 1980: Naturally antibiotic and hormone
free. Vegan–No animal products. Enjoy other Wildwood soy
foods: Organic tofu. Wild Dogs. Vegie Burgers. Meltables.
Talk to us at 1-800-499-Tofu.” A second side panel, titled
“The fresh approach to healthy eating,” states that “1% of
sales of this product goes to researching environmental
causes of breast cancer.”
Talk with Bill Bramblett. 1998. June 9. The original
Wildwood soymilk was named Yo Soy! Ted Nordquist and
his company TAN Industries, Inc. have played a major
role in developing and making this soymilk. Jeremiah and
Ted have been friends for many years, and recently they
have been working together very closely on this soymilk.
They used to call it the “Ted and Wally Show.” Jeremiah
went to Ted 4-5 years ago; Ted had a new technology for
making non-beany soy base. Jeremiah and Ted came up with
a formulation for the final product made from Ted’s soy
base. They had dreams of building a plant together, where
Wildwood would do the tofu side and Ted would do the
milk side. But in the end, Wildwood didn’t have the funds
or energy to go that direction, so Ted went to White Wave
and told them about his great soymilk. Then White Wave
came up with their own formulation (which was different

from Wildwood’s formulation), resulting in Silk. Ted makes
his soymilk at a plant in southern California [Soyfoods of
America], then another California company [Morningstar,
formerly called Avoset] finishes and packages the product for
Wildwood. Ted is in the process of developing a new yogurt,
which is not yet on the market. He would like to make it for
Wildwood, but Billy doesn’t think it is ready. Also Ted wants
the yogurt package to bear the words “Made with TAN soy
base.”
Talk with Jeremiah Ridenour of Wildwood. 1998. Oct.
20. This product was first sold in June 1998. It may be the
first soymilk in America to have the word “Soymilk” in the
product name–to test the FDA. Wildwood has nothing to
do with the manufacture of packaging of the product; It is
made at one place and packaged in another. White Wave’s
Silk is this product’s main competitor. Jeremiah believes that
Wildwood’s formula is better. See also Oct. 1998 interview
with Jeremiah on the early history of this product. This
product states in the ingredient listing that it is GMO free,
but Jeremiah thinks that the term “organic” is still more
important to consumers than “GMO free.”
Leaflet (single sided, 8½ by 11 inch, color) sent by
Patricia Smith from Natural Products Expo West. 1999.
March. “Introducing Wildwood Natural Foods Organic
Soymilk. Low fat. Delicious non-dairy drink. Calcium
& vitamin enriched. Naturally lactose free. 1% of sales
donated to the Breast Cancer Fund. Available in Regular and
Chocolate flavors.”
Product (chocolate, quart) with Label purchased at
Safeway supermarket in Lafayette, California. 2001. April 1.
Both real vanilla and chocolate quarts are sold refrigerated in
the Odwalla cooler in gable-top cartons for $1.99/quart. One
side panel reads: “Wildwood has been making soymilk for
over 20 years. As a pioneer in American soyfoods Wildwood
has learned to make great tasting nutritious soymilks.” The
certified organic chocolate is produced from beans grown in
a bio-diversity preserve in Costa Rica and Panama.
The back panel states: “Wildwood Natural Foods.
Affecting dietary and agricultural change. Wildwood
owners Jeremiah Ridenour and Billy Bramblett both grew
up in Michigan, then migrated to California and became
evangelists for soy. Jeremiah comes from a soybean farming
family. While he was studying tofu production in Japan,
his future partner Billy was concocting tofu delectables at
the legendary Sleeping Lady Cafe in Fairfax, California.
Wildwood Natural Foods started producing organic Soymilk
and Tofu in 1980. Today these two lead their company’s
production of thirty-five delicious, premium, organic soy
products. More organic choice means less chemicals in your
environment...”
2263. Yates, Ronald E. 1998. History of Oriental Show-You
Co. in Columbia City, Indiana (Document part). In: Ronald
E. Yates. 1998. The Kikkoman Chronicles. New York, San
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Francisco & Washington, DC: McGraw-Hill. xviii + 206 p.
See p. 131-32.
• Summary: Oriental Show-You Co. was founded by Shinzo
Ohki. He was born in 1884 in Kamakura, Japan, the son of a
shoemaker and one of eight children. As a boy, Ohki served
an apprenticeship in his uncle’s saké (rice wine) warehouse.
In 1901, barely 17 years of age, he used the money he had
saved to emigrate to the United States. He made his way to
the Midwest, where he settled in Columbia City, Indiana.
There he graduated from high school, later graduating from
New York University.
From New York, he moved to Detroit, Michigan, where
he established a business importing tea and bulk shoyu
[Japanese-style soy sauce] from Japan. He bottled the soy
sauce and sold it with his tea. Before long he discovered a
large demand for soy sauce from the Asian community in
that area.
Returning to Columbia City, Indiana, Ohki recruited a
partner, established the Oriental Show-You Company, Inc.,
and went into business bottling his imported soy sauce in an
old canning plant. As demand for his soy sauce continued
to grow, Ohki realized he would be more successful if he
learned how to make the product himself.
So in 1917 he returned to Japan, learned how to make
shoyu, obtained a formula for the naturally fermented
product, and (with a wife) returned to Columbia City, where
he began to make shoyu.
He received some help from the U.S. Department
of Agriculture in obtaining and culturing the necessary
microorganisms needed to produce the koji required for
traditional, natural shoyu. Soon his shoyu was sold in most
Asian grocery stores in the area.
In the 1920s Shinzaburo Mogi (a descendant of
Kikkoman’s Mogi line), who was now working for the
Yamato Trading Co. in Chicago, discovered Oriental ShowYou in one such store. Intrigued by the idea of making
traditional Japanese shoyu in America, “Mogi traveled to
Columbia City to see the operation for himself.” He found
that Oriental Show-You Co. used a natural aging process
that took about 24 months from start to finish. Impressed
with Mr. Ohki and his shoyu operation, Mogi invested in
the company and became a major stockholder, continuing as
such until the start of “World War II when his property (as
was the case with all Japanese immigrants) was seized by the
U.S. government under the ‘Alien Property Custodian Act’
[sic].
“Mogi returned to Japan shortly before the beginning of
World War II.” He showed his daughter, Katsuko, the stock
certificates she still owned from the Oriental Show-You
Co. “They’re worthless now,” he said, and tore them up.
Shinzaburo Mogi died in 1946 in Japan.
Oriental Show-You Co. continued to make shoyu until
1961, when it was acquired by Beatrice Foods, Inc. and
became part of La Choy Food Products. The plant was

eventually moved out of Columbia City and the fermentation
process was discontinued in favor of the faster and less labor
intensive HVP soy sauce process. Today the only evidence
of the Oriental Show-You Co. in Columbia City is a few
crumbling remnants of the factory’s foundation.
At its peak, the Oriental Show-You Co. was making
about 30,000 gallons per year of soy sauce. It was “perhaps
the first successful Japanese shoyu operation on America’s
mainland” [sic].
Note: Early Japanese shoyu manufacturing companies
were started on the West Coast of the USA in San Jose,
California (1897 and 1907), Melrose, California (1908),
Fruitvale, California (1908), Los Angeles, California (1908),
Portland, Oregon (1909), Oakland, California (1909, two
companies), and Stockton, California (1910). Source:
Japanese-American Yearbooks.
Shinzaburo Mogi never worked for Noda Shoyu Co.,
Kikkoman’s predecessor, and his efforts on behalf of shoyu
in the United States were never sanctioned by Noda Shoyu
Co.; his innovative activities abroad were completely
independent. Address: Head, Journalism Department, Univ.
of Illinois (Urbana).
2264. Stuttman, Irene. 1998. Update on Sycamore Creek and
the U.S. soynuts industry and market (Interview). SoyaScan
Notes. July 1. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: The soynuts business is booming and
Sycamore Creek is operating a full capacity. A number
of new manufacturers are entering the market: Peterson
Nut Co. of Cleveland, Ohio (probably); Dalgren (a big
roaster of sunflower seeds) roasts soybeans in peanut oil.
The Fairmont Snacks Group (Independence, Ohio), is now
roasting soynuts. Sun Valley has recently had some problems
with their roasted soybeans; they seem to be focusing on
their main business, which is whole roasted sunflowers (20
million lb/year). Hershey used to be their customer, but they
left and now buys from Sycamore Creek.
Dry roasters: Nature’s Select dry roasts whole soybeans.
Solnuts’ business is booming, but because they make
dehulled splits, Irene feels that much of the nutritional
value (the dietary fiber) is removed with the hull. Address:
President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
2265. American Soy products. 1998. Official celebration
guide: Invitation. Saline, Michigan. 12 p. 13 cm.
• Summary: This attractive passport-sized booklet states:
“American Soy Products presents the opening of the
largest soymilk processing facility in North America.
Official opening ceremony: Wednesday, Sept. 9, 1998. Your
invitation–VIP guest No. 01325024. Registration time:
11:15 to 11:30. Official ceremony: 12:00 noon to 12:45 p.m.
Followed by light refreshments and hors d’oeuvres. Lunch:
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2:00 to 3:00. Tours and demonstrations: 1:00 p.m., 2:00 p.m.,
3:00 p.m., 4:00 p.m. RSVP by August 12.
“The event will honor the achievements of a unique joint
venture partnership formed to produce Edensoy for the North
American marketplace.”
“Factory facts: Square footage by Aug. 1998–65,000
square feet. Expected annual output–4,000,000 + cases.
Number of quality control checks–245 (4000 per day).
Soymilk lines–(2) 8800 pounds per hour and 13,200 pounds
per hour.
“Celebrate with us ‘History in the making’ as four
international corporations send you their personal invitation
to salute cooperation and unity at work.”
The CEO of American Soy Products is Mr. Hiroyasu
Iwatsuki. “Joint venture partners: Eden Foods, Inc.,
Clinton, Michigan, USA. Mr. Michael Potter, Chairman/
President. Kawasho International (USA) Inc., San Francisco,
California, USA, Mr. Akio Ono, President. Marusan-Ai
Company Ltd., Okazaki-City, Aichi-Prefecture, Japan, Mr.
Hatsuji Shimomura, President. Muso Company Ltd., Osaka,
Japan, Mr. Yuko Okada, President.” Address: 1474 North
Woodland Dr., Saline, Michigan 48176. Phone: 734-4292310.
2266. Product Name: I.M. Healthy SoyNut Butter (Chunky,
Creamy, or 100% Organic).
Manufacturer’s Name: SoyNut Butter Co. (The).
Manufacturer’s Address: Barrington, IL 60010. Phone:
1-800-288-1012.
Date of Introduction: 1998 July.
Ingredients: 100% Organic: Organic soybeans, organic
naturally pressed soy bean oil, sea salt. Creamy: Soybeans,
naturally pressed soybean oil, maltodextrin, soy protein
isolate, Sucanat (granulated cane juice), salt, mono- and
diglycerides (drived from vegetable oil).
Wt/Vol., Packaging, Price: Chunky and Creamy are 18 oz,
100% Organic is 17 oz.
How Stored: Shelf stable.
New Product–Documentation: Food Processing (Chicago).
1998. July. p. 54. “Jelly gets a new partner: SoyNut Butter
fills in for the real thing.”
Black-and-white photocopies of Labels sent by Len and
Irene Stuttman. 1998. Sept. 11. The Chunky label is red,
with these words at the bottom of the front panel: “Yes, its
wonderful–Buy Two” I.M.H. The Creamy label is blue, with
the same words as the chunky. The Organic label is green,
with these words: “Just the way it should be” I.M.H.” On the
side panel is written: “Made from fresh roasted soybeans. A
source of plant estrogen. 15% less fat than peanut butter (for
the Organic, but 30% less for the other two). Kids love it. A
natural product–Oil separation my occur. Stir and enjoy.”
Talk with Len & Irene Stuttman. 1998. Sept. Their
partners have formed a new company to focus solely on
making and marketing soynut butter made from soynuts oil

roasted by Sycamore Creek. The Stuttmans have a written
contract with this new company.
Color leaflet (back to back, 8½ by 11 inches) sent by
Stuttmans. 1998. March. “Mom–I Really like this stuff! Jelly
has a great new partner. I.M. Healthy SoyNut Butter.”
2267. Roller, Ron. 1998. American Soy Products’ new
soymilk plant and the U.S. soymilk market (Interview).
SoyaScan Notes. Aug. 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: American Soy Products has expanded its former
building, added a second soymilk processing line and a
packaging machine. Then the company moved its original
processing line so that it is now located next to and parallel
to the new line. They started running both lines at the same
time 1-2 weeks ago. This has enabled ASP to more than
double its soymilk production capacity.
Starting about 2 years ago, ASP began experiencing
occasional shortages. Even though they were running
their plant 24 hours a day, six days a week, demand was
occasionally greater than they could supply. Starting about
one year ago, they had constant shortages, and in some cases
the demand was up to 50% more than they could supply.
The grand opening in September has several purposes.
One is to celebrate the new line and expanded plant. A
second is to get some good PR and good-will for ASP, since
many consumers and retailers were inconvenienced and
upset during the year of shortages and rationing. Even today,
Eden Foods is still having to ration soymilk, but that will
soon disappear.
Ron finds that soymilk has now really tapped the
mainstream; most of the growth is in supermarkets.
Unfortunately, during the past year, ASP and Eden Foods
have been unable to take advantage of this growth; they have
not wanted to take on new customers when they could not
fully supply their former customers.
Dairy publications that Ron reads are encouraging local
cow’s milk dairies to get on the soy bandwagon by buying
powdered soymilk, reconstituting it, and selling it gable-top
cartons along with their dairy milk. Some manufacturers
of powdered soymilk are now advertising in these dairy
publications. Address: President, American Soy Products,
1474 N. Woodland Dr., Saline, Michigan 48176. Phone: 313429-2310.
2268. Demos, Steve. 1998. Brief history of White Wave’s
use of organically grown soybeans (Interview). SoyaScan
Notes. Aug. 10. Conducted by William Shurtleff of Soyfoods
Center. Followed by a letter of 18 Feb. 1999.
• Summary: White Wave started making tofu on 27 Sept.
1977. Steve was one of the tofu makers. That original batch
of tofu was made using “organic soybeans,” as stated clearly
on the first tofu label. The original label was done in two
colors (blue–with small amounts of black shading–printed
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on white), because the company could not afford to use more
colors. The labels were supposed to be self-adhesive, but
they came with no glue on the back, so for about 6 months
the workers had to figure out how to glue the labels onto
the top of the little Chinese paper carry-out pails which
contained the tofu floating in water. Steve still has samples of
the original art work because about five years ago Ginny, his
ex-wife, gave him an album (8-10 pages, double-sided, for
memory’s sake) containing almost all of White Wave’s early
labels and advertisements, including the deli and nut butter
business, plus some press clippings about the company.
The second version of the label, introduced in early
1978, is quite similar to the first except that the ingredients
are listed across the top of the oval. The first ingredient is
“Organically raised soybeans.” The third version of the
label, in about 1980, just after the company moved to Walnut
Street, has a little more color (especially green). Steve still
has the press sheet for that those horizontally oval labels
framed on his office wall.
“When White Wave started, our first priority was the
integration of vegetable-based foods; our second priority
was organic raised products. Organic has always been very
important to us–and to many of our customers.” Steve had
been in the natural foods industry before he started White
Wave. In 1974, in between one of his trips to India he
opened a store (in La Haska, Pennsylvania) that sold bulk
organic food. He soon sold the store, took the money, and
went back to India. It was while running this store that Steve
first learned about buying organically grown foods. At the
time that White Wave started business in Boulder, there
was a small distribution company in town named the Green
Mountain Grainery, run by Bruce Macdonald, that also had
a distribution arm in Denver, and a retail outlet in Boulder.
They were big on organics, so Steve bought his first organic
soybeans from Green Mountain Grainery; the soybeans
were grown by Living Farms in Tracy, Minnesota (Ardell
Anderson). Within a very short time, White Wave began
buying its organic soybeans directly from Living Farms. At
the first nationwide soycrafters convention in Ann Arbor,
Michigan (28-30 July 1978), Steve filled out a form titled
“Bean Supplies.” His supplier was “Living Farms, Tracy,
Minnesota. Price: 17.5 cents/lb.”
Once when Steve was on vacation, Pat Calhoun “had to
make the tremendous decision of buying 2,000 lb of them
at once. That was a huge amount, enough to last for a long
time–in those days.” After that, Steve drove to a meeting
of the Organic Growers Association in Iowa. He spoke to
solicit growers, saying: “This is the up and coming thing
and we will pay a premium for these soybeans but we need
reliable sources.” One big problem in those days was that
half the bag was soybeans and the other half was dirt. At the
Iowa meeting Steve met Marvin Kurpkeweight, who was
already growing soybeans organically in eastern Nebraska.
Shortly after the meeting, in the fall of 1978, Steve visited

Marvin’s farm. He recalls walking out on his beautiful
large farm, seeing how the crops and animals were nicely
integrated, meeting his family, discussing crop rotation,
etc. Steve contracted with him (at a price lower than he had
to pay Green Mountain Grainery) for a certain amount of
soybeans to be delivered at specified intervals throughout the
year–in much the same way White Wave does today. Steve
used Marvin as White Wave’s sole supplier of soybeans for
the next few years. Thus, all the soybeans White Wave used
during this time were (to the best of Steve’s knowledge)
totally organic.
Why didn’t Steve mention his work with organics during
several long interviews on White Wave’s early history in
1987? “There’s only one bullet you ultimately get across.
What are you? Are you the organic company? No, we’re the
vegetarian company. We always presented ourselves as the
soy vegetarian company. We constantly tried to reinforce
that basic identity.” Nevertheless, every year except one,
White Wave has made its products using organic soybeans–
either third-party certified organic or transitional organic.
The former are twice as expensive as the latter. On the
transitional organic label they asterisk the soybeans and
write: “Raised without the use of herbicides, chemicals,
or pesticides.” Address: President, White Wave Inc., 1990
North 57th Court, Boulder, Colorado 80301.
2269. SoyaScan Notes. 1998. Chronology of David Fairchild
(1869-1954), organizer and head of the USDA Section of
Foreign Seed and Plant Introduction (FSPI). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: 1869 April 7–David Fairchild is born at
Michigan State College, one of five children, in a family
deeply interested in ideas. 1879–When David was age 10,
his father, George T. Fairchild, accepts the presidency of
fledgling Kansas State College of Agriculture–a position
he held until 1897. Thus David grew up on agricultural
college campuses. He later attended that college and took
a strong interest in the new science of plant pathology.
1888–Graduated from Kansas State College of Agriculture.
1889–Goes to Washington, DC, to work for the USDA in Dr.
Beverly Galloway’s new “Section of Vegetable Pathology.
1893–Resigns his position at the USDA to continue
his studies in Europe. On this trip he meets Mr. Barbour
Lathrop. Lathrop offers to pay Fairchild’s way to Java to
continue his studies. Later, the two men discussed a broad
plan for systematic plant introduction under the auspices of
the USDA.
1897 fall–The Section of Foreign Seed and Plant
Introduction (FSPI) is organized within the Seed Division
of USDA in Washington, DC, with Fairchild in charge.
Fairchild detests the inclusion of the superfluous words
“Seed and” in the name of the organization.
1898 March 22–Congress allocates $20,000 for the
collection, purchase, testing, and preparation of foreign
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seeds, plants, bulbs, shrubs, and trees. Fairchild serves as
“Explorer in Charge” for the next 27 years. He spends much
of his time from 1898 to 1903 travelling in search of new
plants. He temporarily resigned from Oct. 1898–Aug. 1900,
and in the position of “Special Agent” plant explorer he
made a “quick reconnaissance of the world.”
1900–Bureau of Plant Industry is organized within the
USDA. 1901 July 1–The Bureau of Plant Industry is formally
established; it includes the former Division of Seed and Plant
Introduction. It was the first official agricultural organization
of its kind devoted exclusively to plant introduction. 1901
March 1–The Section of FSPI is placed under the Bureau
of Plant Industry; it was referred to successively as the
Office of Foreign Seed and Plant Introduction and then
the Office of Foreign Plant Introduction. 1904 June to
Oct.–Grand tour of the USA visiting experiment stations
and people testing plants being introduced by the USDA,
including Charles Sprague Sargent, director of Harvard’s
famous Arnold Arboretum [Cambridge, Massachusetts], and
P.H. Dorsett at the new USDA plant introduction garden
in Chico, California. Adrian J. Pieters directed the Foreign
Seed and Plant Introduction Office during the last months
of Fairchild’s travels. 1904 Nov.–Fairchild meets Marian
Bell, daughter of Alexander Graham Bell, whose sister had
married into the Grosvenor family of National Geographic
fame. He quickly falls in love. 1905 March–Fairchild learns
of Frank N. Meyer from fellow Dutchman Adrian Pieters
and coworker Erwin F. Smith. Soon thereafter, on March
10 Fairchild asks Pieters to telegram Meyer in St. Louis,
Missouri, to ask whether he would be interested in going to
China as an agricultural explorer (Fairchild 1938, p. 315;
Cunningham 1984, p. 21). The dream of Meyer’s youth had
come true. But 3 months would pass before Meyer left St.
Louis for Washington, DC.
1905 April 25–Fairchild and Marion Bell are married
at Twin Oaks in Maryland. Grosvenor becomes Fairchild’s
brother-in-law. Wanting to live as far out in the country as
possible, they bought (that summer) a 40-acre tract of land in
the woods near Kensington, Maryland, through which Rock
Creek flowed. Beyond the suburbs of Maryland, it was 10
miles northwest Washington, DC, and a mile beyond the end
of the Chevy Chase. They soon build a home and plant many
Japanese cherry trees and a garden; Barbour Lathrop named
the place “In the Woods.”
1905 July–Fairchild and Meyer first meet in Washington,
DC, and instantly become mutual friends.
1916–David and Marian Fairchild purchase a piece of
property located in Coconut Grove on Biscayne Bay, Florida;
they name it The Kampong. On the property were many fine
old tropical trees.
1934 Feb. 9–The Division of Plant Exploration and
Introduction is established by the merging of the former
Division of Foreign Plant Introduction and the former
Division of Botany. 1935–Fairchild retires from active

service, and spends and increasing amount of time at The
Kampong in Florida. 1954 Aug. 5–Fairchild dies of a
cerebral hemorrhage in Miami, Florida.
2270. Hsieh, Ching-Yi; Santell, R.C.; Haslam, S.Z.;
Helferich, W.G. 1998. Estrogenic effects of genistein on
the growth of estrogen receptor-positive human breast
cancer (MCF-7) cells in vitro and in vivo. Cancer Research
58(17):3833-38. Sept. 1. [75* ref]
• Summary: “In summary, genistein can act as an estrogen
agonist in vivo and in vitro, resulting in the proliferation
of cultured human breast cancer cells (MCF-7) and the
induction of pS2 gene expression. Here we present new
information that dietary genistein stimulates mammary gland
growth and enhances the growth of MCF-7 cell tumors in
ovariectomized athymic mice.
Note: This is a very important study, with bad news for
soy.
Erratum in Cancer Research, 1999 March 15;
59(6):1386 states: “Errata: In the article by C-Y. Hsieh et al.,
which appeared in the September 1, 1998 issue of Cancer
Research (pp. 3833-3838), page 3837, first column, second
full paragraph, lines 19-20, ‘Nagasawa et al. suggest that
genistein acts as an estrogen agonist to stimulate mammary
gland differentiation,’ should read, ‘Murrill et al. suggest that
genistein acts as an estrogen agonist to stimulate mammary
gland differentiation (Murrill, W. B., Brown, N. M., Zhang,
J. X., Manzolillo, P. A., Barnes, S., and Lamartiniere, C. A.
Prepubertal genistein exposure suppresses mammary cancer
and enhances gland differentiation in rats. Carcinogenesis,
17: 1451-1457, 1996).’” Address: 1. Dep. of Food Science
and Human Nutrition, Michigan State Univ., East Lansing,
MI 48824.
2271. Winter-Nausedas, Amy. 1998. Re: Sources on E.E.
Evans of West Branch, Michigan. Letter (fax) to William
Shurtleff at Soyfoods Center, Sept. 2. 2 p. [3 ref]
• Summary: “I didn’t have any luck in finding Mr. Evans
in our local history book (West Branch Area. First One
Hundred Years, published 1975). I even checked the 1903
Plat Book Index & couldn’t find him listed. One thing about
that, you had to pay to be published in that book. So he could
still own property in Ogemaw County.
“I was able to find his obituary, which I know you’ll be
happy about.
“I’m surprised he’s not listed in more things from out
area.
“Sorry the obituary picture cam out badly! But the
original (on microfilm) wasn’t too good either.
“Since Mr. Evans wrote a lot of newspaper articles for
the Ogemaw County Herald, you might try borrowing these
in microfilm from your Interlibrary Loan source. There was
a fire that destroyed all papers before the year 1922. So we
have 1923 to the present at our state library. Sorry we don’t
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lend our editions out; used fairly well every day.
“I’m going to check a few more books in our Michigan
History Section–if I find more I’ll fax them to you later.
“Please give me a call if obituary is bad–I’ll mail you
the original photocopy.
“Good Luck!
“Sincerely...” Address: Librarian, West Branch Public
Library, 119 N. Fourth St., West Branch, Michigan 48661.
Phone: 517-345-2235.
2272. Stuttman, Len; Stuttman, Irene. 1998. How soynuts
and soynut butter got accepted as a meat replacement in the
USDA school lunch program (Interview). SoyaScan Notes.
Sept. 5 and 14. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: Len and Irene took the initiative in getting
“soynuts” and “soynut butter” into the USDA School Lunch
Program as a meat replacement item. Starting in about 1984
they wrote many letters and did considerable lobbying to
accomplish this. The final ruling was printed in the Federal
Register on 7 May 1986 (Vol. 51, No. 88, p. 16807).
Address: President and CEO, Sycamore Creek Co., 200 State
St., Mason, Michigan 48854. Phone: 517-676-3836.
2273. Hymowitz, Ted. 1998. Early soybean breeders and
crossing soybeans in the USA (Interview). SoyaScan Notes.
Sept. 13. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Edward W. Evans of West Branch, Michigan,
would not have required a formal education to breed
soybeans. He began his breeding just after the rediscovery
of the theory of genetics in 1900–but he would not have
needed to understand that theory in order to cross soybeans.
All he basically needed was a pair of forceps, a knowledge
of the soybean flower and pollen, and an understanding
of traditional techniques used in Europe and America for
crossing plants, such as wheat and grapes. Luther Burbank
(lived 1849-1926, at about the same time as Evans) was a
master of and made popular the crossing plants–especially
fruits, vegetables, and flowers.
Coker Pedigreed Seed Company of Hartsville, South
Carolina, was breeding soybeans by the late 1920s [Note:
They started breeding soybeans in 1925]. They introduced
Yelredo in 1929, but were best known for their line of
“Coker” varieties. Their main soybean breeder was named
Josh Stanton; Ted knew him. A farmer and minor seedsman
named John E. Wannamaker (pronounced WAN-uh-may-kur)
worked with them and developed a variety named J.E.W.,
after his initials. Coker was bought out about 20 years ago
by another seed company. Josh Stanton, who still lives in
Hartsville would know more about the company’s history.
Note: Coker was purchased in 1978 by KWS, a German
seed company; they sold to Northrup King in about 1988,
and Northrup King closed down soybean breeding in

about 1991. Address: Prof. of Plant Genetics, Dep. of Crop
Sciences, Univ. of Illinois, Urbana, Illinois.
2274. Potter, Michael. 1998. Early history of Eden Foods
(Interview). SoyaScan Notes. Sept. 18. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Michael still recalls clearly the signature card
dated July 1967. There were names on it, but he does not
recall whose names. He asked the person at the bank if he
could get a copy of the card, but he was unable to do so.
After that one time, he never saw that signature card again.
The date 1968 as the year Eden Foods was founded
comes from Michael’s memory. He clearly remembers
purchasing food, as a consumer, from an Eden co-op on East
William Street in Ann Arbor, Michigan–in 1968. The store
was located upstairs and Michael bought some organic flour
and maybe some soy sauce, for himself and his girl friend
(who later became his wife). These were the days before
Eden had a logo–which the company later got from Michael
Erlewine [Note: That logo was four sprouts in a circle]. This
was prior to his involvement in Joyous Revival, a natural
foods store.
He thinks the year was 1968 because that was the year
he graduated from high school. He is absolutely positive that
he graduated in 1968 from Shrine High School [a Catholic
high school], in Royal Oak, Michigan. But he is not sure
how long it was between the time he graduated from high
school and his first visit to the Eden food store. “It could
definitely have been a year after graduation.” Michael is
looking at some documents relating to Eden’s early history
that Shurtleff sent him in 1993 concerning Eden’s early
history. He says: “Just the information I’m looking at right
now has me thinking that it’s more than likely that what I
said to you earlier about going to East William Street and
buying that food in 1968 was wrong. It could have been in
1969.” Michael is certain that he went to East William Street
and bought that food. The question is when. Michael did not
know any of the people who worked at this store. At the time
he was living in a northern suburb of Detroit–which was
about 25 miles away. He had traveled this distance to buy
some good macrobiotic food that was organically grown. He
returned to this same store 3 or 4 times during 1968 or 1969
to buy food.
The company wasn’t renamed Eden Foods, Inc. in
late 1970. It was given that name (Eden Foods, Inc.) in
November 1969. He has a copy of a document of that prove
this in Eden’s corporate files.
Michael has never seen a document from the first
incorporation–when it was incorporated as a non-profit
corporation. Address: Chairman, Eden Foods, Inc., 701
Tecumseh Rd., Clinton, Michigan 49236. Phone: 517-4567424.
2275. Stipp, David. 1998. Nutraceuticals–Engineering the
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future of food: A revolutionary blurring of foods and drugs
is transforming the industries that make them and promising
to help us age gracefully. Fortune 138(6):128-30, 134, 136,
140, 144. Sept. 28. [1 ref]
• Summary: This is a very (perhaps overly) optimistic
portrayal of the future of genetic engineering. In January
1998 Charles “Chad” Holliday was installed as the
CEO of DuPont. A few months later he acquired Protein
Technologies International (PTI), a subsidiary for Ralston
Purina Co., for $1.5 billion. Analysts were puzzled by the
deal, and the very high price that DuPont paid. On the day
the deal was announced, DuPont’s shares slipped $0.31 to
close at $65.63, while Ralston’s jumped $3.44 to $91.69.
This acquisition was part of the “life science”
revolution, an example of how chemical and agribusiness
companies are increasingly envisioning their future in
biology, and especially biotechnology. Last year Monsanto
(an old-line chemical firm) spent over $6 billion for seed
companies, while DuPont paid $1.7 billion for a 20% stake
in Pioneer Hi-Bred International. Yet the prize in the lifesciences revolution is seen as lying, not in seeds, but in
food–and in the blurring of the distinction between food and
drugs, between edibles and pharmaceuticals. For example, in
1996 there was the $29 billion merger of Sandoz and CibaGeigy to form Novartis.
These new health-enhancing foods go by several names.
The food makers call them “functional foods” while the
pharmaceutical companies prefer the name “nutraceuticals.”
A functional food might be spaghetti enriched with soy
protein to prevent osteoporosis. Unfolding scientific research
suggests that men with prostate cancer may be able to slow
the progression of the disease “by eating lots of tofu and
other soy-based foods.” According to Clare Hasler, executive
director of the interdisciplinary functional-foods program
at the University of Illinois, the emphasis is shifting from
removing the bad components from food (fat, cholesterol,
salt) to enhancing the good. One example is the trend
to fortify foods with calcium; it took off in 1995 when
Tropicana started fortifying its orange juice with bonebuilding calcium. Today calcium is added to a host of foods
to make them more nutritious.
Marketing these foods will be aided by FDA health
claims (which can be printed on the front of each package)
based on clinical studies. DuPont is working to gain FDA
approval of a health claim for products containing soy
protein–which is rich is isoflavones. Steven Potter, DuPont’s
Director of agriculture business development, believes that
if this health claim is approved, the $1.5 billion DuPont paid
for PTI will look like “chump change.” People think of the
U.S. pharmaceutical market as a huge one, but it is actually
only about one-fifth as large at retail as the $500 billion food
market.
The soul of the new life-sciences machine will probably
turn out to be phytochemicals–such as the isoflavones found

in soy protein foods or the lycopene found in tomatoes
(which could lower the risk of prostate cancer). Other
popular fortifiers are fiber, antioxidants, and zinc.
The government has played an important role in drawing
or blurring the line between foods and drugs. In 1976
Congress passed a law prohibiting the FDA from limiting
the potencies of vitamins and minerals. Then in 1986 the
National Cancer Institute worked with the Kellogg Co.
(Battle Creek, Michigan; without consulting the FDA) to put
the first health claim on a mainstream food–Kellogg’s All
Bran. The message on the front of each package stated that
high-fiber foods may lower the risk of certain cancers. FDA
officials were furious, but they decided not to take action
against Kellogg, in part because the statement had been
proven true by science and the food was a healthy one.
So in 1990 Congress created a legal basis for such
claims when it passed the NLEA (Nutrition Labeling
and Education Act). But the FDA got the last laugh by
interpreting the law so strictly that only 11 claims, each very
carefully worded, have been allowed to date. For example:
“Diets low in sodium may reduce the risk of blood pressure,
a disease associated with many factors.”
Finally, in 1994 Congress passed the Dietary
Supplements Health Education Act (DSHEA, also called the
Hatch Act), a “bulldozer” of a law that allows companies
selling dietary supplements to print health claims on their
packages without seeking FDA approval. Although the law
forbids claims that supplements can treat diseases, it does
allow claims linking phytochemicals to good health. The law
took away most of FDA’s power to regulate supplements,
according to Stephen DeFelice, who coined the word
“nutraceuticals” and started the nonprofit Foundation for
Innovation in Medicine (Cranford, New Jersey), which
promotes natural remedies.
A sidebar is titled “Can soy cut cholesterol.” Studies
suggest it can. Our writer tries to replicate them using
himself as a guinea pig.” Before the experiment, his total
cholesterol was 223 (“borderline high”) and his LDL (bad
cholesterol) was 165 (“dangerously high”). He added 30 gm/
day of soy protein isolates to his diet and cut back on his
“American soul food” such as hamburgers. After two weeks
his total cholesterol was unchanged, but his LDL fell 5.5% to
156 (“high”)–not bad in only two weeks.
Note: This study uncritically assumes that consumers
will accept genetically engineered crops and foods.
2276. de Sousa, Ivan Sergio Freire; Busch, Lawrence. 1998.
Networks and agricultural development: the case of soybean
production and consumption in Brazil. Rural Sociology
63(3):349-71. Sept. [55 ref]
• Summary: A good, analytical history of the soybean in
Brazil from a sociological viewpoint.
“Diffusion theory and political economy are the two
most common ways by which rural sociologists have
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explained the widespread use of agricultural innovations.
In this paper, we argue, borrowing from science studies and
using the empirical case of soybeans in Brazil, that the use
of agricultural innovations is better understood as the result
of the construction of networks of people and things. Thirty
years ago soybean production in Brazil was insignificant.
However, at that time a soybean network began to be formed.
Initial actors were, among others, (1) soybean varieties
produced in the United States, (2) wheat farmers located
in the south of Brazil, and (3) soil in need of nitrogen, an
expensive input for the new wheat varieties. State policies
were no doubt important in consolidating that network.”
“One of Brazil’s most important characteristics after
World War II was its sustained drive toward industrialization,
led by a policy of import substitution.” This policy had
adverse consequences for agriculture, particularly during its
early years.
Fig. 1 is a graph of soybean production (in million
tonnes) and area (in million hectares) from 1970 to 1996.
Address: 1. Brazilian Corporation for Agricultural Research
(EMBRAPA), Brasilia, DF, Brazil; 2. Dep. of Sociology,
Michigan State Univ. (MSU), East Lansing, MI 48824-1111.
2277. Eden Foods, Inc. 1998. Celebrating 30 years of quality
natural foods: 1968-1998 (Ad). Natural Foods Merchandiser.
Sept. p. 27.
• Summary: Lists 10 milestones in the company’s history,
which is said to have started in 1968. Note: The founders of
this company all agree that it was not founded in any form
until Nov. 1969. Address: 701 Tecumseh Road, Clinton,
Michigan 49236. Phone: 517-456-7424.
2278. Eden Foods, Inc. 1998. Eden–The highest quality
natural food (Catalog). Clinton, Michigan. 12 p. 28 cm.
• Summary: This 8-page color catalog, with four pages of
inserts, introduces Eden Foods, its products, philosophy, and
history. A timeline running across the bottom of each page
lists 23 milestones in the company’s history, which is said to
have started in 1968. Note: The founders of this company all
agree that it was not founded in any form until Nov. 1969.
Contents: Eden Foods–Thirty years of dedication:
Macrobiotic understanding, tribute to Herman Aihara, Old
World pasta–goodness of grain, maturing as an organic
manufacturer, organic pioneers of the audit trail, Eden
today (supporting 200 family farms with over 20,000 acres
of organic land). Eden Foods–A dedicated network: Color
maps show the source of products in the USA, Japan, and
Europe. Intuitive imported foods, the Eden brand–fulfilling
a promise, organic pest management, our GEO (genetically
engineered organisms) policy (since 1993), preserving
organic integrity. Edensoy creates a new food category. Eden
in the next 30 years? Company goals (back cover).
The first insert, dated Sept. 1998, is written and signed
by Michael J. Potter, “leading Eden Foods for twenty-seven

years” (i.e. since 1971). The second insert lists all or most
of Eden’s products. The third is a mailer inviting comments.
Address: 701 Tecumseh Road, Clinton, Michigan 49236.
Phone: 517-456-7424.
2279. Bolduc, Bill. 1998. Establishing Eden Organic Foods,
Inc. in Nov. 1969 (Interview). SoyaScan Notes. Oct. 1.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bill’s full name is William Theodore Bolduc, Jr.
The people whose names are on the Articles of Incorporation
all sat down together and prepared that document. The
move to establish Eden as a non-profit organization was
precipitated by the decision of Ronnie and Iona Teeguarden
to move to California. When they were gone, the group of
people who met to buy food together would have no place
for their food to be delivered. You could call this group an
informal food-buying co-op but the co-op had no name, no
bank account, no property, and no organization. Everybody
who wanted to participate had a copy of the Erewhon
catalog. Once a week or so they would go down to Ronnie
and Iona’s store and give their order and money. Ronnie and
Iona compiled the orders and sent one order off to Erewhon.
Roughly ten days later the goods arrived at their store–that a
truck would deliver to.
Once the Teegaurdens decided to move out, the big
question was–Is anybody going to keep the co-op going?
“If I hadn’t stepped in with that $170, it would have died.
Nobody else wanted to take the responsibility. That $170 was
my wife, Judy’s money. It was one week’s pay. She had a
good job as a secretary at the University of Michigan music
school in Ann Arbor. Once the Teeguarden store was gone,
there was not place for the truck to deliver our food to.
“I had just returned to Ann Arbor from the summer
in Berkeley. I couldn’t find a job, and couldn’t get my old
job back. Thank God Judy got a job. There were a bunch
of people really interested in seeing food co-op continue,
and they were all, like ‘God Bolduc. Why don’t you do
something. You’re not doing anything.’ Jimmy Silver, Mark
Retzloff, Linda Succop, Gloria Dunn. They were all pointing
the finger at me, wanting me to take it over. I had to think
about it for a while. Then I said, ‘What the hell! Sure, I’ll do
it.’ Once I was convinced that this was the thing to do, then it
was like there was a fire under me. The Succop girls, Linda
and Judy (Bill’s wife) had a little money. Their mom and dad
kicked in some of it, and Judy had a good job. We used that
money, $120, to pay the first month’s rent on the store at 514
East William Street, upstairs above the bike store. The people
who supported this effort were all idealistic and altruistic–as
I was–at that time. It was the spirit of the ‘60s.”
One day, about a year after Eden opened, Bill was sitting
up in 514 East William St. when in walked Cynthia Chevelle,
a very prominent and successful entrepreneur. She owned
Middle Earth, which was “the No. 1 head shop in town. She
leased the entire main floor (street level) at 211 South State
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Street. She came to ask if Bill wanted to sublet about onequarter of the space at 211 South State Street. They walked
over together to look at the space. Bill decided to go for it; it
was a much better location.
“We changed the name to Eden Foods Inc. and made it a
for-profit corporation at about the time when Tim and his dad
came into the business, which was just as we were moving
into 211 South State Street–about Nov. 1970.” It shouldn’t
be difficult to order a document from the State of Michigan
showing exactly when Eden became a for-profit corporation.
Address: P.O. Box 2708, Crestline, California 92352-2708.
2280. Fuller, Glen. 1998. A brief history of Sovex Natural
Foods, Hearty Life, McKee Foods, and Fuller Life Inc.
(Interview). SoyaScan Notes. Oct. 28. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Glen is interested in the history of Sovex, which
is now named Fuller Foods, Inc. John Goodbrad did not buy
any business from the Hurlingers in Michigan. Rather, he
bought their formula for making Sovex spread and the brand
name. The word “Sovex” is derived from the words “soy
vegetable extract.” The soy part of it was real soy sauce, and
still is. Glen has heard of the Hurlingers in Holly, Michigan,
but they didn’t call their company Sovex. Glen does not
know the name of the Hurlinger’s company, but he thinks
he could find it in the company archives. In about 1961
Ruth Goodbrad, John’s wife, began making Sovex in their
basement. In the early years, Sovex was basically Ruth’s
business.
In 1962 John Goodbrad called Glen about the granola
business. John had an opportunity to buy a formula for
granola, which he later did buy. At the time, Glen was
a student at Southern Adventist College, where John
worked for Collegedale Distributors, and Ruth, was still
manufacturing Sovex in their basement. John bought the
granola formula, under an exclusive arrangement, from a
fellow named Layton Gentry–who sold the same formula
with the same exclusive rights to at least 6 other individuals
or companies who wanted to make granola! Every one of
them thought they had an exclusive agreement! For example,
the founders of the Bread Shop (in California) bought the
formula from Mr. Gentry during the same calendar year.
Right after John bought the granola formula, he formed
a corporation and named it Sovex Foods Inc. after the
spread. After John bought the granola formula, Ruth also
manufactured the granola in their basement. Ruth continued
making these two products in the basement of their home
until about 1966, at which time they moved the food
processing up into a building in Collegedale.
On 1 March 1974 McKee Foods acquired the business
from Mr. Goodbrad, who didn’t really want to sell it. He was
a fine and honest man, very much dedicated to his company
and involved in it, but he had to sell it for financial reasons.
That is usually difficult for an entrepreneur. During his 1980

interview with Soyfoods Center, he may not have mentioned
the fact that Sovex was owned by McKee since he was
always sensitive to the fact that a health food company was
owned by a snack food company.
Goodbrad was president of the company from that
day in March 1974 until 30 June 1990. During that time he
reported to Glen Fuller, who was vice-president of McKee
Foods and responsible for McKee’s subsidiaries. On 30
June 1990, when Mr. Goodbrad retired, Glen took over the
company and moved his offices from the parent company to
Sovex. He retained his position as vice-president of McKee,
but also became president and CEO of Sovex. In the early
1990s, Glen changed the company name to Sovex Foods,
Inc. from Sovex Natural Foods, Inc.
About 4 years ago, Sovex licensed a local business
(named the Village Market) in Collegedale to manufacture
the Sovex seasoning spread in their little deli kitchen. There
are many other similar products worldwide, such as Marmite,
Vegex, Solvex, etc.
Glen has the “Minute Book” for the corporation which
goes back to the date it was established in 1962. He could
resurrect most of the history from that book, with solid
documentation as to dates.
John Goodbrad is deceased, but his wife, Ruth, is still
living in Collegedale and very alert. She really started the
manufacturing operations.
Glen has never gotten involved in the actual
manufacturing of soymilk. He buys the powdered or fresh
soymilk he uses from the manufacturer. Some products
also use soy isolates or soybeans. Glen does the product
formulation and marketing, Glen has a great deal of interest
in how his products are manufactured and his company has
very strict quality standards. The company is continually
inspecting its suppliers, and trying to stay on the cutting edge
of product development. Glen knows Elmer Schettler very
well; Sovex marketed Elmer’s Solait until 30 Sept. 1998,
even after Sovex was merged with McKee Foods. There
was apparently a falling out and lawsuit between Elmer and
Willis Miller, but it was finally settled. Address: Founder,
President & CEO, Fuller Life Inc., 1628 Robert C. Jackson
Dr., Maryville, Tennessee 37801. Phone: 423-681-4171.
2281. Bryan, Ford R. 1998. Undocumented story that Henry
Ford traded his soy-based auto body paint for Chrysler’s
hydraulic brake system (Interview). SoyaScan Notes. Oct.
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ford Bryan has worked for the Ford Motor
Company in various capacities for most of his life. Many
years ago (back in the late 1940s or 1950s) he heard the
following story from several employees of the Ford Motor
Co., but he has not yet been able to document it. He has
not heard the story again in the last 10-15 years. It is a well
know fact that Henry Ford developed and patented an auto
body paint which used soybean oil as a major ingredient. It
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is said that he traded the use of that paint to Chrysler for use
of the advanced hydraulic brake systems that Chrysler had
developed. Ford’s paints were primarily black in color, and
they were extremely durable. Chrysler showed an interest in
using them, and perhaps even making them or licensing the
patent rights. Bryan does not think that Ford sold any paints
to Chrysler. At that time, Ford was behind in their braking
system. The engineers had an awful time trying to convince
Henry Ford that hydraulic brakes were safe, that the tubes
wouldn’t burst. Chrysler had very good hydraulic brakes,
and they must have been patented. Bryan has heard that there
was some kind of a trade of Ford’s paints for Chrysler’s
hydraulic braking system.
Ford did not use hydraulic brakes until after 1937. We
also need to know more about Ford’s paints that contained
soybean oil. Ford’s main paint factory was at Highland
Park, which was north of Detroit, about 10 miles from the
Rouge (which was west of Detroit). Bryan has seen photos
of temporary wooden buildings at the Rouge that he didn’t
know existed. They looked like pilot plant operations, where
they were extracting oil from soybeans. Perhaps that was the
source of oil for Ford’s paints. There was another building
facing Miller Road that Bryan never visited; called the Soy
Bean Plant, it was very conspicuous and attractive, made
mainly of glass and steel. Bryan thinks it was for plastics; he
does not know whether or not any work related to paints was
done there. Ford had solvent extractors used for extracting
soybean oil in several buildings associated with the Glass
Plant, which was in the middle of the Rouge. He almost
certainly used oil extracted on the premises in the auto body
paints he manufactured. Bryan knows a man who was in
charge at the Soy Bean Plant; he will try to find out more
about what was done in the building. Address: Research
Center, Henry Ford Museum, Dearborn, Michigan.
2282. Goodbrad, Ruth. 1998. History of Sovex Natural
Foods, Inc. (Interview). SoyaScan Notes. Oct. 30. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Ruth, who has just turned age 81, is the widow
of John Goodbrad and a Seventh-day Adventist. She and
John were married for 54½ years and she has only the
fondest memories of him. “Oh, he was good looking and
he was the best man on earth!” In 1953 Ruth and John
moved to Collegedale from Boulder, Colorado. They built
a large house and moved into it in 1954. John was called to
Collegedale to be assistant business manager for Collegedale
Distributors, and he was for 20 years. He was in charge of
many different businesses.
Ruth has always heard that her Sovex spread was first
developed by the Hurlingers in Holly, Michigan. She has
never heard that it was first made by a man named Mr.
Sampson in California. Sovex was Ruth’s business; she had
nothing to do after her son and only child, Johnny (who
is now age 55), graduated from college, got married, and

moved to Miami. She told John that she needed something to
do at home. He never wanted her to work outside their home.
So he told Ruth that he had heard about a lady in Michigan
who wanted to sell her Sovex spread. Ruth’s mother-in-law
(John’s mother) made a spread similar to Sovex before; it
was a concoction of the same ingredients, brewer’s yeast and
real soy sauce, mixed in about the same way. Ruth learned
the recipe from her mother-in-law and made it at home
several times for her own use. Ruth and John drove up to
Michigan together, spent the weekend, watched the product
being mixed and bottled, then had the mixer shipped down to
Collegedale. The product wasn’t cooked.
John had almost nothing to do with Ruth’s Sovex
business during the years that she made the seasoning-spread
in the basement of their family home in Collegedale. He
was busy with his full-time job at Collegedale Distributors.
Sovex was a family business, but Ruth did the work. She
continued to use real soy sauce, which she bought by the
drum. Soon she added granola to the products she was
making in her basement. She bought the granola formula
from a man named Layton Gentry in Nashville but she
changed the formula to make it crunchy and renamed it
“Crunchy Granola.” Both honey and brown sugar were
used as sweeteners. Mr. Gentry later, and in violation of his
promise to the Goodbrads, sold his granola formula to about
six other people or companies. Soon the granola took off,
and Ruth could hardly keep up with the demand–though she
loved the work. She had three granola ovens and the Sovex
mixer in their large recreation-room basement. She hired
Mario DeLeon (a Seventh-day Adventist from Panama) as
Head Mixer to help her make the food. One especially good
customer was Mr. Dimmock, a distributor from Maryland.
He would back his van up to the door and load it up with
about 500 pounds of granola, in drums. Some of it was
sold to Miami Beach, Florida, to large gatherings of young
people. By about 1969-71 the business had outgrown the
basement–thanks to worldwide granola sales. Ruth’s son,
Johnny, came home to help with the family business. They
bought some land nearby, designed a food production plant,
had it built, and moved Ruth’s business up and out of the
basement. The food plant has since been expanded several
times. At one point they had an offer from General Foods to
buy their granola business, but they refused because General
Foods wanted to move the business away from Nashville.
This became the subject of a story in the Wall Street Journal.
Ruth still has this and other articles about the company.
Ruth knows Glen Fuller well. His first marriage was to
her sister’s daughter, Carolyn Radford–before he married
his second wife, Jeanine. McKee Foods was founded owned
by O.D. and Ruth McKee, both Seventh-day Adventists
who Ruth knew well and liked very much. They started
the company in Chattanooga, then opened a branch in
Collegedale after 1953. Their son was Ellsworth McKee; he
ran the company after his father retired. After McKee Bakery
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bought Sovex in 1974, Glen oversaw operations at Sovex,
and John reported to him. But in about 1990, after Glen had
surgery (a colostomy), Ellsworth McKee had told Glen,
when he was in the hospital, that he would not be able to
return to his former position at McKee, so he would need to
find another job. Glen told John that he would have to leave
so that Glen could take over his place. John did not want to
retire, but he was told by Glen that either he would retire and
go home or Glen would make him do so. Glen wanted John’s
desk and his job. John was heartbroken. He came home and
just sat on the couch, looking out the window with nothing to
do. Several years later he had a heart attack. He passed away
about a year later on 12 Dec. 1993. Address: Collegedale,
Tennessee. Phone: 423-396-2826.
2283. Stewart, Chuck. 1998. Update on work toward
restoration of Henry Ford’s chemical plant and soybean
laboratory–and new ideas (Interview). SoyaScan Notes. Oct.
30. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Iowa Soybean Association and the
Michigan Soybean Association contributed $80,000 to fund
a feasibility study on refurbishing Henry Ford’s Soybean
Lab. Then they put together a proposal, that has now been
presented to the Central States Soybean Group–which
consists of the major soybean producing states, of which
Iowa and Illinois are the top two. They had a second meeting
with Steven J. Hamp, president of the Henry Ford Museum.
They are now talking about going beyond the Soybean
Lab and presenting the “big picture of agriculture through
the lens of the soybean.” The Soybean Lab would be the
historical component, the “look back.” Part of the new
picture would be the big idea of moving from a carbon-based
society to a carbohydrate-based society.
Note: In a week or so, Chuck Stewart and
representatives of the Illinois and Iowa Soybean Associations
will meet with representatives (including Martin Andreas
of ADM) to discuss funding. Address: Chuck Stewart &
Associates, 4949 Pleasant St., Suite 204, West Des Moines,
Iowa 50266. Phone: 515-226-0358.
2284. Innovations Unlimited. 1998. 1999-1999 product order
form. Fantastic assortment of unique products–Some fun,
some nutritious, some extremely just delicious (Leaflet).
Holt, Michigan. 2 p. Front and back. 28 cm.
• Summary: These two black-and-white leaflets come
together. (1) Glossy. On the front: Seven simple reasons to
add soy to your family’s diet (Mostly health benefits). Seven
simple ways to add soy to your family’s diet (By adding
soynuts and soynut butter). On the back: Photos show six
circular gift tins, each containing various combinations of
soynuts. A total of 134 products are listed, each with a price.
(2) Four identical order forms, two printed on each side
of a sheet of paper.
Talk with Carol Whitson, founder of Innovations

Unlimited. 1999. April 20. These leaflets were released in
Oct. 1998. Address: 5700 Loch Woode Ct., Holt, Michigan
48842. Phone: 888-769-4231 or 517-694-5348.
2285. Kisha, T.J.; Diers, B.W.; Hoyt, J.M.; Sneller, C.H.
1998. Genetic diversity among soybean plant introductions
and North American germplasm. Crop Science 38(6):166980. Nov/Dec. [34 ref]
• Summary: “Abstract: Elite North American soybean
[Glycine max (L.) Merr.] germplasm derives from a limited
number of ancestors. Knowledge of genetic diversity patterns
in elite germplasm and plant introductions (PIs) is needed
to diversity efficiently the elite gene pool. The objective of
this research was to study diversity among five gene pools
consisting of either ancestral lines (AN), elite lines from
northern (NE) or southern (SE) U.S. production areas, and
PIs with a northern or southern maturity. The relationship
among the pools was evaluated by analysis of 53 restriction
fragment length polymorphism (RFLP) loci and by
coefficient of parentage (CP).
“Efforts to diversify elite North American soybean
breeding populations could increase the rate of yield
improvement.”
Tables: (1) Summary of the source, name, gene pool,
maturity group (MG), cluster membership in Fig. 1, 2, and 3,
and average simple matching coefficient (SMC) of each line
with each gene pool.
(2) “Allele frequencies for each probe-restriction
enzyme combination across all 165 lines and for the ancestral
(AN), northern elite (NE), northern PI (NP), southern elite
(SE), and southern PI (SP) gene pools. Results are shown
from X2 tests of differences in allele frequencies across all
gene pools as well as between gene pools that would be
used to diversify the NE and SE pools. Frequency of only
one allele is reported for loci with two alleles while the
frequency of all alleles are reported for loci with more than
two alleles.”
(3) “Average simple matching coefficient within
(diagonal) and between gene pools (off-diagonal) and the
average percent heterozygotes across all loci for each gent
pool assuming Hard-Weinberg equilibrium.”
(4) “Contribution of ancestral plant introductions to all
elite lines included in the study, to the northern elite (NE)
and southern elite (SE) gene pools, and to each cluster from
the simple matching coefficient (SMC) analysis shown in
Fig. 2.”
Figures: (1) Summary off the number and source of
lines in each cluster from the clustering of all 165 lines based
on simple matching coefficients. Gene pool abbreviations
are ancestors (AN), northern elite (NE), northern plant
introductions (NP), southern elite (SE), and southern
introductions (SP).
(3) Average coefficient of parentage: “Summary of
the number and source of lines in each cluster from the
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clustering of all elite and ancestral lines based on coefficient
of parentage. Gene pool abbreviations are ancestral (AN),
northern elite (NE), and southern elite (SE). Man-Ott
identifies the ‘Mandarin-Ottawa’ cluster.”
(4) Simple matching coefficient diagram showing
“Origin and clustering of all ancestral lines based on simple
matching coefficients from the RFLP marker data. The code
for the three major agricultural ARES of China are northeast
cold temperate area (NECTA), north temperate area (NTA),
and central subtropical area (CSA).” The varieties are (from
top to bottom) are: A.K. Harrow, S 100, Lincoln, Dunfield,
PI 54610, Flambeau, Manchu, Pakota, Richland, Roanoke,
Biloxi 3, Tokyo, CNS, Palmette, Mejiro, Manitoba Brown,
Mandarin, Mandarin Ottawa, Mukden, Seneca. Address: 1-2.
Dep. of Crop and Soil Sciences, Michigan State Univ., East
Lansing, MI 48824.
2286. SoyNut Butter Co. (The). 1998. Mom–I Really like
this stuff! Jelly has a great new partner. I.M. Healthy SoyNut
Butter (Leaflet). Barrington, Illinois. 2 p. Front and back. 28
cm.
• Summary: See next page. The color photo on the front
of this glossy color leaflet shows a boy (about age 11-12)
wearing a baseball cap backwards and holding a slice of
bread covered with jelly and soynut butter–from which he
has taken a bite. In the lower right is a photo of three types of
the company’s SoyNut Butter: Creamy, Chunky, and Organic
Soy. The text and labels emphasize that the product “contains
no peanuts” or is “Peanut free.” “I.M. Healthy SoyNut
Butters have the flavor of peanut butter with 30% less fat and
contain all the benefits of soy protein. Available in three great
varieties (creamy, chunky, and organic) I.M. Healthy SoyNut
Butters are the best tasting soy products on the market today.
That’s why kids love it!... Adults love it too.”
On the reverse side are product benefits, “Nutrition
Facts” and ingredients for each of the three products, plus
shipping weight information. “Contains 30-40 milligrams
of isoflavones per serving. Continuing research links soy
to effective treatment and prevention of: Breast cancer,
diabetes, heart disease, high cholesterol, kidney disease,
osteoporosis, and prostate cancer. Documented as providing
relief for menopause.” Address: Barrington, Illinois 60010.
Phone: 1-800-288-1012.
2287. Stoltz, Garth “Duff”. 1998. Research on the history
of Seventh-day Adventist work with foods in Battle Creek,
Michigan (Interview). SoyaScan Notes. Dec. 15. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Concerning the early history of peanut butter:
It may be mentioned in one of the early books written by Dr.
Kellogg’s wife. Duff has a dated menu from the Sanitarium
that mentions either nut butter or peanut butter.
Concerning a biography of Joseph and Almeda Lambert:
An obituary may have been published in the Review and

Herald. At the local Willard Library there is an excellent
vertical file containing biographies of individuals, compiled
from clippings by Ross Coller. Duff will see if the Lamberts
appear there. Duff owns one of the early peanut grinders
made by Lambert’s company. Dr. Kellogg first roasted
peanut butter, but he turned to steaming and boiling when he
found that roasting damaged the natural oils. Also, for most
of his meat alternatives, he wanted a more bland flavor from
the peanuts; roasting gives a stronger peanut flavor. There
may be documents on Dr. Kellogg’s work with peanuts in
the files of the Bentley Historical Library at the Michigan
State University in Ann Arbor–where most of Dr. Kellogg’s
personal papers are located. The Michigan State University
Archives at Ann Arbor also has a small quantity of Dr.
Kellogg’s papers.
Duff has been collecting material on Seventhday Adventist history for 20 years. It is now housed in
approximately 75 ten-ream photocopy paper boxes, 5-8 file
cabinets, and some drawers and cupboards, but it is not well
organized. Among these are about 4 boxes of Dr. Kellogg’s
private papers, and 6 bound paperback volumes of the court
proceedings between Dr. Kellogg and his brother Will Keith
in the early 1920s. In the safe in his basement, Duff has the
formula books used to make products at the Battle Creek
Food Company.
There was a plan to restore the Sanitas Nut Food Co.
building (built in 1901 with 21-inch thick walls) in Battle
Creek but the building has been razed and the plan has been
abandoned. Address: Battle Creek, Michigan.
2288. Bennink, M.R.; Mayle, J.E.; Bourquin, L.D.;
Thiagarajan, D. 1998. Soy and cancer–Human Studies:
Evaluation of soy protein in risk reduction for colon cancer
and cardiovascular disease: preliminary results (Abstract).
American J. of Clinical Nutrition 68(6 Suppl.):1529S. Dec.
• Summary: “A double-blind, prospective study was
conducted to determine if soy protein could reduce indicators
of risk for colon cancer and cardiovascular disease.” Only
preliminary results will be reported. “Some, but not all,
subjects consuming soy protein had a reduction in total
cholesterol. Most of this reduction was due to lower LDL
and VLDL cholesterol.” HDL cholesterol, thyroxine and
thyroid stimulating hormone did not change. Address:
Michigan State Univ., East Lansing, MI 48824-1224.
2289. Bourquin, L.D.; Bennink, M.R. 1998. Soy and cancer–
Soybean anticarcinogens and anticancer mechanisms:
Differential effects of genistein and daidzein on growth of
human colon cancer cell lines (Abstract). American J. of
Clinical Nutrition 68(6 Suppl.):1527S. Dec.
• Summary: “A series of experiments was conducted to
determine the effects of genistein and daidzein on the growth
of human colon cancer cells in culture.”
“A final experiment was conducted to determine if the
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isoflavone glycosides, genistin and daidzin, had any effect on
colon cancer cell growth.” Address: Michigan State Univ.,
East Lansing, MI 48824.
2290. Helferich, William G. 1998. Soy and cancer–Animal
studies: Paradoxical effects of the soy phytoestrogen
genistein on growth of human breast cancer cells in vitro and
in vivo (Abstract). American J. of Clinical Nutrition 68(6
Suppl.):1524S-25S. Dec.
• Summary: “Genistein, found in soy products, is a
phytochemical with several potent biological activities.
Our research has focused on the effects of genistein on
growth of both estrogen (E)-dependent and E-independent
human breast cancer cells at concentration as low as 200 nM
achieving similar effects to that of estradiol at 1nM.”
“In summary, genistein can block cell proliferation at
high concentrations in vitro, however these effects were not
observed in vivo. Additionally, genistein acts as an estrogen
agonist resulting in proliferation of E-dependent human
breast cancer cells in vitro and enhances growth of MCF-7
cell tumors (in vivo) implanted into ovariectomized athymic
mice.” Address: Dep. of Food Science and Human Nutrition,
Michigan State Univ., E. Lansing, MI 48824.
2291. Messina, Mark; Bennink, Maurice. 1998. Soyfoods,
isoflavones and risk of colonic cancer: a review of the in
vitro and in vivo data. Bailliere’s Clinical Endocrinology and
Metabolism 12(4):707-28. Dec. [109 ref]
• Summary: An long, excellent review of the subject.
Address: 1. PhD, MS, Consultant, Nutrition Matters, Inc.;
Adjunct Associate Professor, Loma Linda Univ., Loma
Linda, California; 2. PhD, Prof., Dep. of Food Science
and Human Nutrition, Michigan State Univ., East Lansing,
Michigan.
2292. Thiagarajan, Deepa G.; Bennink, M.R.; Bourquin,
L.D.; Kavas, F.A. 1998. Prevention of precancerous
colonic lesions in rats by soy flakes, soy flour, genistein,
and calcium. American J. of Clinical Nutrition 68(6
Suppl.):1394S-99S. Dec. [37 ref]
• Summary: “The main purpose of this research was to
determine whether diets containing soy products would
inhibit the early stages of azoxymethane-induced colon
cancer in F344 rats.” Results: “Eating soybeans and soy flour
may reduce the early stages of colon cancer.” Address: 2.
Dep. of Food Science and Human Nutrition, Michigan State
Univ., 106 Food Sciences Building, East Lansing, MI 488241224.
2293. American Soybean Association. comp. 1998. Directory
of growers of organically grown or food quality soybeans. St.
Louis, Missouri. 10 p. Unpublished typescript. 28 cm.
• Summary: Part I–Organically grown soybeans: Name,
address, phone number, and fax number of 11 growers

or brokers, listed alphabetically by company name, in
California, Illinois, Iowa, Michigan, Minnesota, New York,
Oregon, and Texas.
Part II–Food quality soybeans: Name, address, phone
number, and fax number, and type of soybean (tofu, general
food use, certified organic, etc.) of growers or brokers,
listed by state, in South Dakota (3 names), Indiana (6),
Iowa (15), Minnesota (27), Wisconsin (1). Note: These
names and addresses were compiled from Soya & Oilseed
Bluebook then printed in mailing list format, so they can
be photocopied and mailed to the growers. Address: ASA,
12125 Woodcrest Executive Drive, Suite 100, St. Louis,
Missouri 63141-5009. Phone: (314) 576-1770.
2294. Butler, Mary. 1999. Good sources of information
in Battle Creek, Michigan, on early Seventh-day
Adventist work with health reform, John Harvey Kellogg,
vegetarianism, Joseph Lambert, and peanut butter
(Interview). SoyaScan Notes. Jan. 11. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: There are three good document collections
in Battle Creek: (1) The Battle Creek Historical Society
Archives, which is fairly well organized. Two years ago it
was totally uncataloged. The Sanitarium and John Harvey
Kellogg collection is better cataloged than most since they
have many requests for information in it. (2) Dr. Kellogg’s
Discovery Center, which has a museum that opened in Oct.
1998, and will soon be connected with the Historic Adventist
Village–they are in separate locations. “They have a terrific
man there, Stan Hickerson, a former archivist who comes
from Loma Linda University. He is a walking gold mine.
He has a private collection aside from the institutional
collection.” (3) The private collection of Garth “Duff” Stoltz,
which is unorganized–although Duff knows it well. Address:
Editor, Heritage Battle Creek magazine, c/o Battle Creek
Historical Society Archives, 165 N. Washington St., Battle
Creek, Michigan 49017. Phone: 616-966-4157.
2295. Davis, Jean. 1999. Deeds related to Joseph Lambert
in and around Battle Creek, Michigan (Interview). SoyaScan
Notes. Jan. 11. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Jean found the following entries under
Joseph Lambert in the Index to deeds for Calhoun County,
Michigan. The date is the recording date. Jean has not yet
found the actual deeds, whose dates may be several years
earlier: (1) Deed from Joseph Lambert to Crescent Bakery
and Confection Co., 1900 Feb. 26–Miscellaneous. (2)
Lambert Good Food and Machinery Co., Ltd., articles of
association, 1902 Feb. 10. Liber 175, p. 520. (3) Lambert
Good Food Co., Amended articles, 1902 Sept. 10. Liber 179,
p. 334. (4) Deed–Joseph Lambert and wife sold to William
Martin, a lot in Marshall, Calhoun Co., Michigan (about 12
miles east-southeast of Battle Creek), 1902 Oct. 29. Liber
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167, p. 537. Note 1. Jean wonders if they were getting a
divorce at about this time as they were selling off land
together.
Note 2. The actual deeds are hard to get. The deed
books are only available on microfilm in the basement of the
County Courthouse in Marshall, some films are very hard
to read, and the two microfilm readers are often being used
or broken. Address: 154 Homecrest Road, Battle Creek,
Michigan 49017-2650.
2296. Davis, Jean. 1999. What ever happened to the Sanitas
Nut Food Co. building and archives in Battle Creek,
Michigan (Interview). SoyaScan Notes. Jan. 11. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: The original building was built in 1901 by
W.K. Kellogg for his brother, Dr. John Harvey Kellogg, to
house the Sanitas Nut Food Company. Corn flakes, peanut
butter, and other health foods were manufactured here until
1913 when it was moved to larger quarters in a former organ
factory. From 1989 it was “used for the Health and Heritage
Museum until it was demolished in 1996 to make way for the
Family Health Center.”
Jean and others tried during the early 1990s to buy and
preserve the building.
Update: Talk with Jean Davis. 2004. Feb. 10. The
battle to restore the Sanitas Nut Food Co. was lost in 1996.
The original building was torn down, since the Adventists
couldn’t afford to restore it. The many precious early
Adventist documents which (it was hoped) would be stored
in the restored building are now stored in trailers. Duff
Stoltz has many more, but they are not well organized. It
is not at all clear what will happen to all these precious
old documents related to early Adventist work with foods.
Address: 154 Homecrest Road, Battle Creek, Michigan
49017-2650.
2297. Nedomansky, Safi; Chin, Master Gabriel; Fiering,
Steve. 1999. Master Chin played a role in starting the The
Soy Plant in Ann Arbor, Michigan (Interview). SoyaScan
Notes. Jan. 21. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Safi was born in the Czech Republic. She is a
yoga therapist and practices tai chi. She is actively interested
in helping to start a tofu company in either the Czech
Republic or in Costa Rica. Her teacher is Master Gabriel
Chin, who is a healer, about age 80, and who many years ago
helped to start the tofu company in Ann Arbor that is now
owned by Bruce Rose.
Talk with Master Chin. Jan. 21. In the mid-1970s he was
both a student and a teacher in Ann Arbor at the University
of Michigan. He has long been a vegetarian and his hobby
is cooking. He also likes tofu and he enjoys making his
own tofu at home. He likes Chinese tofu (curded with
nigari) better than Japanese tofu; the two types are curded

differently, and he always finds the texture of Japanese tofu
(whether it is hard or soft) to be mushy–which he does not
like. Chinese like to say jokingly that good tofu should have
a somewhat springy quality; it should feel like a beautiful
woman’s breasts. In the mid-1970s he met three students in
Ann Arbor who were trying to cook Chinese vegetarian food,
and who were interested in tofu. Two of them had never had
tofu, but the third one had. He invited all three of them to his
home, where he served them his homemade tofu. Then he
showed them how to make tofu and talked with them about
how to start a tofu company. “That’s how the idea started.”
He remembers two of their names: Steve Fiering and Sue.
The third person was tall and he played a musical instrument.
Talk with Steve Fiering of Dartmouth College, New
Hampshire. 1999. Jan. 24. Steve remembers Gabriel Chin,
especially as a teacher of tai chi in Ann Arbor. In the mid1970s he taught a tai chi class each morning at 7:00 a.m. at
The Cube, a central plaza on campus about 2 blocks from
his home; typically 3-7 people attended. Steve sometimes
attended his classes, and Sue Kalen was one of his more
regular students. He also taught an afternoon (5:00 p.m.)
tai chi class two days a week where 10-15 people attended.
Steve had no idea what Gabriel did other than teach tai chi
and cooking; he was also a professional chef who catered
meals. Steve also recalls going to master Chin’s house for a
vegetarian meal, which included some tofu dishes prepared
from tofu that Master Chin had made himself; it was very
hard to get any tofu in those days. Steve recalls that he went
to Master Chin’s home at about the same time he started
making tofu commercially in the basement of the bakery,
and that was only on Sundays. “We’d make 40-50 pounds,
which would go into the co-op next door, and they’d be gone
on Monday.” Steve thinks that Sue Kalen had the idea of
asking Gabriel to cook them some tofu. He recalls that the
spark which got him making tofu was The Book of Tofu, by
Shurtleff and Aoyagi–(published in Dec. 1975), followed
by a pre-publication edition of Tofu and Soymilk Production
(first available in August 1977). Another spark may have
been the visit to Gabriel’s home, but he is not sure whether
that visit too place before or after they started making tofu
commercially on Sundays on a small scale. “We might have
visited Gabriel’s home when we were trying to bring tofu
into the co-op and it was hard to get. It is quite possible that
we have never made tofu commercially at the point that Sue
got us together with Gabriel.” The last Steve heard–years
ago–Sue was in New Mexico. The third person would
have been Chris Coon–who Steve thinks still lives in the
Ann Arbor area. The tall musician was Steve, who played
mainly five-string banjo and some clarinet. Bruce Rose,
who originally owned Rosewood Foods, a company that
distributed cheese, bought The Soy Plant after it had pretty
much collapsed and declared bankruptcy. Steve has noticed
that tofu has become “very mainstream.” Steve is still a
part owner of Bean Machines, Inc.–together with Wally

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 993
Rogers (Rogaczewski). Wally first got interested in tofu and
soyfoods while he was working on a business degree at the
University of Michigan. He joined the Soy Plant cooperative
after they had moved to Ann Street (in late 1977 or 1978)
and made tofu there regularly. He was about the sixth or
seventh person to join, and he worked there for about 4
years. Wally and Dan Ecclestone were the two key people
after Steve left. Later Steve and Wally learned that Larry
Needleman was trying to sell Bean Machines, and Wally was
looking for a new career–after being in real estate.
Note 1. The Sue would be Sue Kalen. Note 2. The Soy
Plant started making tofu commercially in about January
1977 in Ann Arbor. Note 3. Bruce Rose has never heard this
story. But he has met Master Chin who visited his factory,
where he showed some Canadians (now Bruce’s competitors)
how to make tofu. Address: 1. 1940 Golf View Dr., Apt. 202,
Troy, Michigan 48084; 2. Ann Arbor, Michigan. Phone: 248643-7932.
2298. Detroit Free Press (Detroit, Michigan). 1999.
Classified ad: Cook, Korean specialty (Sterling Heights, MI).
Jan. 29. p. 35.
• Summary: “Prepare & cook foods according to traditional
Korean recipes;”
“Dishes served include Kalbi, Doen Jang Chi Ge, Sun
Dubu Chige,...”
“2 years experience required. Send resume to:...”
2299. Thompson, Wes. 1999. Re: Acquisition of Sycamore
Creek Co. of Mason, Michigan. Letter to Mr. Arnold of
Keebler Co., 5000 Osage, Denver, CO 80221, Jan. 1 p.
Typed, with signature on letterhead.
• Summary: Keebler Co. uses soynuts made by Sycamore
Creek in their cookies. Wes Thompson is pleased to formally
announce the acquisition of this company. “Irene and
Leonard Stuttman have done a remarkable job of developing
their products and business over the past 24 years. “Wes has
asked Tina Hernandez, from his office, to join the company
as Business Manager; she can be reached in Mason.
“As an introduction, we are a 75-year-old family-owned
business. Originally in the grain business, we have expanded
into farm supply and focused on service-oriented customers.
We have developed relationships with processing customers
in North America and overseas. Today our business employs
300 and has annual revenues of approximately $350 million.
Our head office is in Blenheim, Ontario. Over the years we
have been a supplier to Sycamore Creek, and therefore a
natural successor.”
The letterhead shows a line drawing of a grain
processing building on the left, grain elevators in the center,
and a train on the right. Below that is written: “Beans.
Grains. Seeds. Fertilizers.”
Talk with Len and Irene Stuttman. 1999. March 17. This
letter was probably written in late January or early February

1999. Address: President, W.G. Thompson & Sons, Limited,
122 George St., Box 250, Blenheim, ONT Canada N0P 1A0.
Phone: 519-676-5411.
2300. Benedict, Norm; Oberdahlhoff, Susie; Patterson,
Anne. 1999. Sarasota School District soy sampling focus
group report. Conducted 1/21/99 by Norm Benedict, Anne
Patterson, Susie Oberdahlhoff. Columbia, Missouri. 4 p. 28
cm.
• Summary: The first sheet describes the project and how
the product sampling was conducted. “The objective of this
project was to (a) provide the good taste and versatility of
soy enhanced food products to a selected group of school
foodservice personnel, administrators and students, (b)
make possible the addition of four to five new soy items
on the Sarasota [Florida] School District menu and (c)
once accomplished, track increased sales of soy enhanced
products in this large and growing school district, providing
concrete evidence of success.”
The 1.5 hour focus group was held at Pine View School
in Osprey, Florida. The school operates a program for gifted
students, and those who took part were keenly interested and
asked many questions. The session was audio recorded in
order to gather verbal comments from the participants.
The second sheet contains a table showing the results
of the sampling session with 14 people (middle and high
school students, administrators, and cafeteria managers) The
most liked soy products (though none had the word soy in
the name) in descending order of popularity, were: Candy
Coated [Soy] Nuts (4.93 points out of 5; made by Sycamore
Creek / INARI Ltd.), Corn Dog #2 (4.79), Breakfast Muffin
(4.71), Black Bean Chili, Breakfast Stick, Nachos Supreme,
Spaghetti with Meat Sauce, Mexican Soup, Power Bars
(chocolate coated), Taco / Nachos, Power Bars (peanut butter
fudge), and Hamberdog (3.0 points). On the back of the table
are participant comments about Sycamore Creek Candy
Coated Soy Nuts. Basically, the participants “loved ‘em.”
The cover letter, to Len Stuttman of Sycamore Creek
Company, dated 2 Feb. 1999, thanks him for providing
Candy Coated Soy Nuts to be sampled. Address: Reinventing
the Meal with Soy, 3113 Shoreside Dr., Columbia, Missouri
65203. Phone: 573-443-4388.
2301. Innovations Unlimited. 1999. Healthy! Roasted
soynuts and soynut butter (Leaflet). Holt, Michigan. 1 p. 28
cm.
• Summary: This leaflet is a mail-order catalog printed with
mostly black ink on yellow paper. It describes 3 categories
of products: (1) “Power snacks”–Soynuts by the pound
(3 flavors, from $2.50 to $4.00/lb). (2) “Power snacks”–
Individual soynut serving snack packs–Plain, salted, Cajun,
rainbow, chocolate, or yogurt. One, ten, or twenty packages
(the latter costs $9.00). (3) “I Am Healthy” soynut butter–
One or 12 18-oz jars. Add $4 to the total for shipping and
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handling.
Talk with Carol Whitson, founder of Innovations
Unlimited. 1999. April 20. This leaflet was released in
Feb. 1999. Address: 5700 Loch Woode Ct., Holt, Michigan
48842. Phone: 888-769-4231 or 517-694-5348.
2302. Stuttman, Irene; Stuttman, Len. 1999. INARI Trading
Co., Lee Seed Co., Innovations Unlimited, and gift packs of
soynuts (Interview). SoyaScan Notes. March 4. Conducted
by William Shurtleff of Soyfoods Center. Followed by a fax
of June 19 and a letter of March 9.
• Summary: INARI, Ltd. was the Stuttmans’ company that
manufactured soynuts. In 1983 they established INARI
Trading Co. for their gift tin business, to handle direct
mail-order sales of gift packs of soynuts and soynut butter,
especially during the year-end holidays. INARI Trading was
never an official company; the name just sounded better in
advertising.
In the mid-1980s the Stuttmans decided to focus on
manufacturing and to get out of the gift tin mail order
business. So in 1985 they turned over their mailing list
to Lee Seed Company of Inwood, Iowa, with the plan of
referring all gift business to them and they, in return, would
purchase all soynut products from INARI, Ltd. In 1989,
when the Stuttmans sold the majority interest in INARI to
Edward Lowe, the CEO, Charles Follett, decided to re-enter
the gift tin business. At that time (1989) the name INARI
Trading Company fell out of use.
When the Stuttmans bought the company back in
1995, they again decided to farm out the gift tin business,
beginning with the 1996 holiday season. They chose
Innovations Unlimited (IU), operated by a former employee,
Carol L. Whitson, to be their main referral. IU is located
at 5700 Loch Woode Ct., Holt, Michigan 48842–about 10
minutes away by car. IU has a Web site and a toll-free phone
number (1-888-769-4231), and handles requests for various
types of gift packs. They are slowly but surely building up a
clientele. The Stuttmans’ company (Sycamore Creek) is the
exclusive supplier of soynuts and soynut butter for IU’s gift
packs. IU makes up the gift packs, takes the orders, and send
them out.
Several other companies that sell the Stuttmans’
products in gift tins are: (1) B’s Country Specials, RR#1,
Box 59, Abington, IL (Illinois) 61410. (2) Deuce Supply, Rt.
1, Box 117A-9, Lafayette, LA (Louisiana) 70508. Address:
President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
2303. Stuttman, Len; Stuttman, Irene. 1999. Sale of
Sycamore Creek Co. to W.G. Thompson & Sons Limited of
Blenheim, Ontario, Canada (Interview). SoyaScan Notes.
March 4. Conducted by William Shurtleff of Soyfoods
Center. Followed by a fax of June 19.
• Summary: On 4 Jan. 1999 Len and Irene Stuttman finalized

the deal in which they sold their soynut manufacturing,
Sycamore Creek Co. (located in Mason, Michigan) to W.G.
Thompson & Sons Ltd. of Blenheim (pronounced BLENum), Ontario, Canada. The company name is still Sycamore
Creek Co. Legally, it was an “asset sale,” which means that
a price is negotiated for the equipment, supplies, inventory,
trade names, and goodwill, rather than for the stock. They
had negotiated the deal for almost a year. Thompson is a
quality company with a 75 year history; Len worked hard to
get them to buy his company. The Stuttmans are very happy
with the sale; they have a two-year consultation agreement to
stay on and help with the transition.
The story is as follows: About two years ago, there
was a small drought in Michigan and some of Len’s
traditional suppliers of soybeans were unable to supply all
of the identity preserved (IP) soybeans that Len needed.
He grew concerned as time passed and he began to call
the various state soybean associations to ask for backup
sources. Sycamore Creek sells soynuts in little packets to
most state soybean associations–with their state name on the
packet. One of the people he called was Fred Brandenburg
of OSGMB in Canada. Fred gave Len the names of various
Ontario companies that could supply IP soybeans. One
of these was Thompson & Sons. Thompson also sells
organically grown food-grade, light-hilum soybeans to East
Asian soyfoods manufacturers, but the organic soybeans are
generic; they don’t keep individual varieties separate. Len
contacted Thompson and they supplied him several varieties;
Len placed his first order on the summer of 1997. Len found
that the Ontario soybeans made better soynuts and soynut
butter than those from his traditional U.S. suppliers, and that
there were more varieties from Ontario that were suited for
his process–and the price was competitive–delivered at Len’s
plant in Michigan. He found himself ordering more and
more soybeans from Ontario. One year ago, Len was getting
at least 50% of his soybeans from Ontario; this percentage
has steadily increased. Len developed a good working
relationship with Mr. McVinty, Thompson’s export manager.
Thompson has a Food Products Division (headed by Mr.
O’Brien), which sells various types of beans–including
non-soy beans. Then, in April 1998, he got to meet Wes
Thompson, who is president of the company. He explained
to Wes that Sycamore Creek was an expanding business
that was using large amounts of IP soybeans supplied by
Thompson. He showed Wes samples of products made with
his beans; Wes loved the candy-coated soynuts. He ate them
non-stop as Len was making his pitch for a joint venture,
merger, or sale of Sycamore Creek. Len suggested that
Thompson start to look more at value added products–such
as soynuts–and vertical integration. This approach would
give Thompson a greater return on investment. “And I
will do everything in my power to make you successful.”
After this first talk, Thompson people came to Michigan
(they flew in using their own plane) and Len and Irene
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went to Ontario to discuss the matter more. The business
is owned by the Thompson family–good solid farm folks–
and the grandchildren are very involved in the business.
There was no pretentiousness. The “chemistry” was good.
West Thompson is a bit of a visionary. The deal with W.G.
Thompson & Sons was finalized in a humble storeroom (with
cobwebs in the corners) at the Dansville Country Club–a
place with excellent food, frequented by local farmers.
The Stuttmans’ first pilot plant was in Dansville, which
is only 7 miles from Mason, Michigan. He introduced the
Thompsons to the farmer who gave them their original
space–in a barn–for almost a year; there they did all of their
experiments (their research was conducted in an abandoned
milk parlor) and began to sell their first commercial soynuts.
Then they expanded to a little out-building, an extension
of the barn. The original address of the pilot plant which
made their first soynuts (named Solar Soya) was Diehlfields,
905 Jackson, Dansville, Michigan 48819. Irene still has the
notebooks with dates and results of all the early work.
By the way–A taste panel of various soyfoods conducted
with kids in Sarasota, Florida, found that the kids liked
candy-coated soynuts (similar to M&Ms) the best of all
soyfood products sampled.
Ontario was smart; they started building the
infrastructure for IP soybeans about 18 years ago. Ontario
has also invested a great deal of time, money, and effort into
breeding non-GMO food-grade soybeans for food uses–sold
primarily to Asia.
The new owners, W.G. Thompson & Sons, formed
a new corporation named Sycamore Creek Co. INARI,
Ltd. continues to exist. All of Sycamore Creek’s former
employees now work for Thompson. Thompson has sent in
a woman, Tina Hernandez, who is the general manager; she
is very good at business administration and accounting. She
handled the foreign trade department at Thompson. Tom
Brown in still in charge of the food processing work; now
a marketing manager is needed. If Michigan can supply IP
organic soybeans at a competitive prices, then Sycamore
Creek is free to buy from Michigan. The contracts with T&G
are still in effect. INARI Ltd. has a royalty agreement with
W.G. Thompson & Sons for the sale of roasted products,
and one with The Soynut Butter Company for sales of
soynut butter. The numbers are confidential, but clearly the
Stuttmans have a financial interest in the success of these
companies and their products.
INARI Ltd. started with about ten shareholders who
invested $60,000. Len and Irene are in the process of
redeeming all the shares of their minority shareholders
so that they will be the sole shareholders. The original
shareholders, all of whom were friends and family that
shared the Stuttmans’ vision, held onto their stocks and each
of them made money on their initial investment.
Thompson & Sons has a young soybean breeder who
is excellent; they send their soybeans to the provincial

government for compositional analysis. But they do not
have a food laboratory or a spectrograph–so they have no
way to analyze the results of their breeding program in
terms of food applications. Thompson is investing a lot of
money in moving the Sycamore Creek plant to Stockbridge,
Michigan (15-20 miles away, in the same county, closer
to Ann Arbor), and tripling its capacity. The deal on the
building is scheduled to close on May 19. He would like to
buy new oil roasting equipment; Stein is the maker (in Ohio)
of a revolutionary new roaster named Thermofin. The big
problem is: Who will supervise the construction of the new
plant? Len needs a counterpart. Thompson is now in the
midst of other big investments–one in Ontario and one in
Minnesota.
Len and Irene retain the rights to use the INARI Ltd.
name, as in a Third World country–but they cannot compete
in North America. Len started this company in the 1970s
with his focus on Third World countries. “Soy to the World.”
He still thinks that soynuts are most cost effective than
cereal-soy blends–if you count the cost of fuel, time, etc.
They have both kept virtually all the documents
generated by or related to their soynut company from the
day it started. Irene will discard those which she considers
less important and keep the rest in a scrapbook. Her maiden
name was Whittemore, and ancestors on the Whittemore side
were well known entrepreneurs in Michigan history, with
a place in the Bentley Historical Library at the University
of Michigan in Ann Arbor. Her great great grandfather was
secretary of state for the state of Michigan, and he started a
lumber mill, a bank, and a general store. Her family is also
distantly related to Joseph Smith of Mormon and Salt Lake
City, Utah, fame. Irene has been the main person running the
business in recent years. She would like to donate INARI’s
records to such a library if they are interested. Address:
President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
2304. Stuttman, Len. 1999. What does the term “food-grade
soybeans” really mean? (Interview). SoyaScan Notes. March
4. Conducted by William Shurtleff of Soyfoods Center.
Followed by a fax of June 19.
• Summary: Len uses the term “food-grade soybeans” a lot.
He may have learned it from people in Canada. For making
soynuts, he needs special varieties of soybeans that are high
in protein, low in fat, have good texture, good taste, and
retain their integrity during processing (the seedcoat or hull
stays on–does not slough off–during the entire soaking,
cooking, and deep-frying process). A soybean with a thin
seedcoat usually has poor integrity. Actually, he must try to
find a variety in which he can get as many of these qualities
or specifications as possible at a competitive price. This
is complicated; the only way to test a particular variety is
to put it through the process. Moreover, a variety (such
as Sapphire) that works well one year may not work so
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well the next year. Or a variety grown at one latitude that
works well may not work so well when grown at a much
different latitude. Soybeans grown at northern latitudes
generally work better than those grown to the south. Not
all of Canada’s “food-grade soybeans” work well for Len’s
particular application. For example, manufacturers of tofu
and soymilk want high protein dispersibility in water. Len
wants low protein dispersibility, so that protein is not lost
during soaking and cooking.
Thus within this broad category of “food-grade
soybeans” each food application has somewhat different
requirements. Actually, it gets even more complicated. When
most people say “food-grade soybeans” they are usually
talking about large-seeded, clear-hilum soybeans–most of
which have a Japanese pedigree. Yet makers of natto and soy
sprouts want small-seeded soybeans.
Back in the days when public soy varieties
predominated, one variety (such as Corsoy) might be around
for years and years. But now that most varieties originate
from private seed companies, they change more often and
they are not generally bred for food use–except in Canada.
W.G. Thompson & Sons has a young soybean breeder who
is excellent; but they do not have a food laboratory. Address:
President and CEO, Sycamore Creek Co., 200 State St.,
Mason, Michigan 48854. Phone: 517-676-3836.
2305. Stuttman, Irene; Stuttman, Len. 1999. Re: Sale of
Sycamore Creek Co. to W.G. Thompson & Sons Ltd. in
Canada. History of INARI, Ltd. Letter to William Shurtleff
at Soyfoods Center, March 9–in reply to inquiry. 1 p. Typed,
with signature on letterhead.
• Summary: Answers a variety of questions asked by
William Shurtleff following a phone conversation. Address:
INARI, Ltd., 200 State St., Mason, Michigan 48854. Phone:
517-676-3836.
2306. Wright, David E. 1999. The farm chemurgic
movement and its influence on the modern world, including
laying the foundation for current biotechnology research
(Interview). SoyaScan Notes. April 14. Conducted by
William Shurtleff of Soyfoods Center. [25 footnotes]
• Summary: Discusses: Eugene Gressley, cowboy
entrepreneur who buys archival collections for the University
of Wyoming and maneuvers to raise money to get a new
building to house his collections. David’s 1986 visits to and
research in these archives which were housed in a Quonset
hut outside of Laramie. Francis P. Garvan, chemurgist
with great social influence. Buffum, CEO who worked
for Garvan. Harry E. Bernard. Billy Hale, who married
Herbert Henry Dow’s daughter and wrote his first article on
chemurgy in 1926 in Henry Ford’s Dearborn Independent.
Note: Herbert H. Dow (lived 1866-1930) was an
American chemist and manufacturer. Born in Belleville,
Ontario, Canada, he founded the Dow Chemical Co. in 1897

near Midland, Michigan, and developed and patented over
100 chemical processes. Midland, Michigan, is slightly more
than 100 miles northwest of Dearborn, Michigan–home of
the Ford Motor Co. When Herbert Dow died in 1930, his
son, Willard H. Dow, became head of the company. Willard
was active in the National Farm Chemurgic Council during
the 1930s and 1940s.
Leo Christensen. Edward J. Muhs–the Chemical
Foundation’s historian, how power alcohol destroyed
the Chemical Foundation the important book Industrial
Fermentations, by L.A. Underkofler and Richard J. Hickey
(1954, New York: Chemical Publishing Co.). How Hale
and Garvan laid the foundation of modern biotechnology
research by creating a triad between university researchers,
business, and government. Address: Asst. Vice President for
Research, Michigan State Univ., Room 246 Administration
Bldg., East Lansing, Michigan 48824. Phone: 517-355-2180.
2307. Beemis, Genevive. 1999. What ever happened to E.E.
Evans and his seed company in West Branch, Michigan?
(Interview). SoyaScan Notes. June 11. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Genevive is director of the Ogemaw
Genealogical & Historical Society, West Branch, Michigan.
As far as she can tell, E.E. Evans had no children or
descendants. His wife, Carrie M. Swan, who survived him
when he died in 1928, did not die locally; Genevive can find
no death record or obituary. Mr. Evans apparently sold his
seed company to a Mr. Utter, whose son (unfortunately) died
several years ago.
Unfortunately all back issues of the local newspaper,
the Ogemaw County Herald, which started publication in the
1880s, were destroyed in a fire in 1946. Only a few scattered
issues remain. It was not a money-making newspaper, so
ownership changed about ten times. Address: Director,
Ogemaw Genealogical & Historical Society, West Branch,
Michigan. Phone: 517-345-1643.
2308. Frahm, Gail. 1999. What is the Soy Protein Partners
Group? (Interview). SoyaScan Notes. June 11. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: This group was formed about 5 years ago to
fund 1-800-Talksoy, the toll free number. It consists of about
ten of the state soybean boards, members of the Soy Protein
Council (ADM, Cargill, etc.), and the Soyfoods Association
of North America.
Note: Soy Protein Partners also paid most of the costs
of publishing the Soyfoods Guide in 1999, 2000, and 2001,
and in keeping the Soyfoods Directory (at Soyfoods.com
on the Web) up to date. 117,000 copies of the Guide were
printed in April 2001. The Guide and Directory are both
under the direction of Stevens & Associates (Roger & Jane
Ade Stevens) in Indianapolis, Indiana. Address: Michigan
Soybean Board.
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2309. Product Name: The Organic Garden SoyNutty
Crunchies [Unsalted, Lightly Salted, Chocolate Carousel].
Manufacturer’s Name: American Health and Nutrition,
Inc.
Manufacturer’s Address: 3390 Varsity Drive, Ann Arbor,
MI 48108. Phone: 434-677-5570.
Date of Introduction: 1999 August.
Ingredients: Lightly Salted: Dry-toasted soybeans,
1% expeller pressed canola oil, 1½% sea salt. All food
ingredients are QAI (Quality Assurance International)
certified organic. Grown and processed in accordance with
the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 8 oz (227 gm) gusseted
resealable plastic bag.
How Stored: Shelf stable.
New Product–Documentation: See next page. Leaflet (8½
by 13 inches, 4 panels, color, glossy) sent by Patricia Smith
from Natural Products Expo at Anaheim, California. 2000.
March 24.
Spot in NFM New Product Review. Spring. 2000. p.
11. Show three packages, incl. the front panel; they come
in three flavors. “SoyNutty Crunchies are made from whole
soybeans delicately toasted without oil.” Product with Label
(8 oz bag of Lightly Sea Salted, and 1 oz bag of Chocolate
Carousel) sent by Organic Garden. 2000. June.
Talk with Cindy Maynard, director of marketing and
public relations at The Organic Garden. 2000. Nov. 9. This
product (all three flavors) went on the market in Aug. 1999.
American Health and Nutrition started in 1989 trading
organic commodities. Soyfoods Center taste test. 2000. Nov.
9. Hard, dry roasted soynuts have a poor taste and texture
compared with the dry roasted type made by Solnuts or the
oil roasted type made by Sycamore Creek. The additional
ingredients (chocolate chips, sunflower seeds, pumpkin
seeds, raisins) in the Chocolate Carousel make the product
taste much better.
2310. American Health & Nutrition, Inc. 1999. The Organic
Garden–The easy and delicious way to add soy to your diet:
Soy foods grown without chemicals for a healthier world
(Leaflet). Ann Arbor, Michigan. 4 panels each side. Each
panel: 22 x 9 cm.
• Summary: “The Organic Garden” is a trademark of
American Health & Nutrition, Inc. The company makes
a line of SoyNutty Crunchies and a line of Soy-N-Ergy
breakfast cereals. Address: 3990 Varsity Dr., Ann Arbor,
Michigan 48108.
2311. Worthington Foods, Inc. 1999. Notice of special
meeting of shareholders. Proxy statement for special meeting
of shareholders. 900 Proprietors Rd., Worthington, OH
43085. 2 + 60 + v + 41 + 12] p. 28 cm.
• Summary: A special meeting of shareholders of

Worthington Foods, Inc. will be held on 29 Nov. 1999 at
the Radisson Hotel in Columbus, Ohio, mainly to consider
and vote upon a proposal to adopt the Agreement and Plan
of Merger, dated 30 Sept. 1999, with WF Acquisition Inc.,
a wholly-owned subsidiary of the Kellogg Co. (the latter is
a Delaware Corporation). If this passes, Worthington will
become a wholly-owned subsidiary of Kellogg and each
common share can be converted into $24 cash. Signed,
Ronald L. McDermott, Secretary.
Worthington will cease to be a publicly traded company.
“Offering more than 150 products, Worthington is one of
the leading independent producers of healthier alternatives
to meat, egg, and dairy products.” These are made primarily
from soy and wheat proteins. “Worthington was incorporated
in Ohio in 1967 and became the successor to the original
Worthington Foods business which was started in 1939...
Kellogg was incorporated in Delaware in 1922 as the
successor to Kellogg Toasted Corn Flake Company, which
had been incorporated in Michigan in 1906.”
The Merger–Background (p. 15-19) gives the history
from 8 July 1999 when Stephen Benoit, Vice President
of Kellogg, phoned Dale Twomley, Chairman, President,
and CEO of Worthington to discuss a possible business
relationship, including a merger. Kellogg now has a
“Natural and Functional Foods Division.” Twomley replied
that Worthington was not looking for a buyer. The first
meeting was held on 16 July 1999 at Worthington’s offices.
Numerous meetings followed. The merger agreement was
finalized on 30 Sept. 1999. “On the morning of Friday,
October 1, 1999, the parties issued a joint press release
announcing that they had signed the merger agreement.”
The $24 per common share represents a premium of
approximately 77% over the closing price on Sept. 29.
Address: Worthington, Ohio. Phone: (614) 885-9511.
2312. Stewart, Chuck. 1999. Update on work toward
restoration of Henry Ford’s chemical plant and soybean
laboratory–and new ideas (Interview). SoyaScan Notes. Dec.
1. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The Iowa Soybean Association (ISA) is still
interested in this renovation project but little progress
has been made during the past year. On 21 Jan. 2000
representatives of ISA have an appointment to meet with
Steven Hamp, president of the Henry Ford Museum, and
their fund-raising department, to talk about the major
players and prospective donors. About $2 million is needed
to complete the project as it is now envisioned–concept
study titled “Feasibility Study for a Soybean Research
Laboratory Experience at Henry Ford Museum (HFM) in
Greenfield Village,” by Christian Overland (director of
public and school programs, HFM), dated 8 May 1998 (3040 pages, incl. drawings). The Iowa and Michigan soybean
associations put up the funds and HFM provided the staff to
develop the feasibility study. It discusses: Objective, market
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feasibility, structural feasibility, program feasibility, and
budget. ISA has committed to some funding, but the amount
has not been determined. ADM showed no interest. One
question is alternative projects that are less expensive. Chuck
thinks some type of project will eventually happen; the
questions are when and on what scale.
The Henry Ford people are not very interested in having
any food served in the Soybean Lab; it would be more like
going into a museum than going into a restaurant. They
already have several other restaurants and bookstores in
Greenfield Village; they might be willing to add a soyfoods
menu to an existing restaurant. Serving food causes a lot of
complications and hassle. It’s too much trouble. The Henry
Ford people, at a minimum, want to do something with
the Soybean Lab–at least fix up the building, which is now
unused and unattractive. They want to give some recognition
that it was a Soybean Lab and that Henry Ford was actively
interested in soybeans and soyfoods. If the funding can be
found, they might get interested in a fairly large soy project.
Address: Chuck Stewart & Associates, 4949 Pleasant St.,
Suite 204, West Des Moines, Iowa 50266. Phone: 515-2260358.
2313. Roller, Ron. 1999. The complexities and details of
growing and certifying organic and GMO-free soybeans for
Edensoy beverages. Part I (Interview). SoyaScan Notes. Dec.
3. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Not many people in the organic farming and
foods industries have begun to deal with the complex
problems of growing and procuring GMO-free soybeans.
Most believe, incorrectly, that organically-grown soybeans
are automatically GMO-free. “The problem is pervasive
and harder to deal with than the organic industry thinks it
is. Organic now has to be looked at less as a noble standard
and more realistically as a series of technical problems. To
assume that certified organic soybeans are GMO-free, unless
you have done something to monitor for GMO, is naive.”
Organic certifiers cannot be relied on to do this monitoring.
Ron first became aware of genetically engineered
soybeans several years ago during a talk with William
Shurtleff. Since that time, he has become increasingly
involved in ensuring the his organically grown soybeans are
also GMO-free.
As an example of the problems: This year Carl Garrich
of the Lone Pine Rice and Bean Farm, in Lone Pine,
Arkansas, bought GMO-free soybeans from Asgrow Seed
Company (now wholly owned by Monsanto) and grew them
organically on 600 acres. The seed was certified by Asgrow
to be 98% pure; the remaining 2% could be anything. Ron
met with him and showed him how to do the GMO strip test
developed recently by Strategic Diagnostics Inc. of Newark,
Delaware (phone: 1-800-544-8881). When he tested the
600 acres he found an unacceptably high level of GMO
soybeans. When he contacted Asgrow to ask them how that

could happen, they said that the GMO beans must have been
among the uncertified 2%. Carl took a huge loss, and had
to sell all 600 acres of his soybeans to the local elevator as
regular, non-organic soybeans–at the commodity price. It
was a nightmare for Carl, but if the news media picked up
the story it could become a public-relations nightmare for
Asgrow. Moreover, Asgrow could not afford to let him win a
lawsuit or pay him off on it; that would open up their liability
big-time. Though it’s not Carl’s style to file lawsuits, he
would probably tell the whole story if some reporter called
him. Carl’s experience shows that just because a crop is
organically grown, doesn’t mean it is automatically GMOfree. Finding a totally reliable source for the seed, outside
normal commercial channels, is the key to being sure that
seed is GMO-free.
Ron used to buy his soybeans from Pioneer Hi-Bred and
Northrup King, but with their increasing focus on GMO and
because the best food-grade soybeans usually give lower
yields and are not very popular, they dropped the varieties
he wanted for Edensoy. So about 3-4 years ago, Ron decided
to make a big change, due to the growing problems caused
by GMO soybeans and difficulty in finding the varieties
he wanted. He decided to start working with Iowa State
University; he contracted for them to grow foundation seed
(F1) of what Ron considered to be the single best variety for
Edensoy; they removed any unusual looking beans (e.g. dark
hilum beans) by hand before planting. Is there any chance
that there could be some GMO soybeans in the foundation
seed? Ron has learned the hard way that “There is a chance
of anything, anywhere, anytime. It doesn’t take much to
start the ball rolling. From one grain, ten thousand grains–as
George Ohsawa liked to say.”
Then Ron contracted with a seed grower in Michigan
to grow those seeds, certified organic, to create the next
generation (certified or F2 seeds). He started with one
soybean variety at first; now he is growing four varieties
because Edensoy is best when made from a mixture of
varieties. Last year he supplied 3 varieties to about 60
growers who grew 85-90% of the soybeans he needed; the
farmers got the remaining 10-15% independently off an
approved seed list.
The main thing that Ron has done is to remove himself
from the commercial trade in soybean seeds. He now gets
his seed independently and stores his crop independently.
Because all of these problems and procedures are new, they
are both interesting and scary. For example, sending the
seed out to the growers is a bit scary. Supposing he supplied
non-GMO seed to them and they delivered a crop with some
GMO back to him. Whose problem is it?
Before the ASP plant started in 1986, Ron worked as a
buyer for Eden Foods, dealing with many different organic
crops–including soybeans. When he transferred to ASP,
he focused solely on soybeans. As the market for Edensoy
expanded, Ron had to constantly expand his “grower base.”
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One of Ron’s biggest and most time consuming problems
is finding enough farmers to grow the organic soybeans
that he needs. Over the past 20+ years, he has worked to
develop trust with a growing core group of soybean farmers.
Ten growers have been with Ron for 20 years and 40-50
have been with him at least 10 years. These farmers each
have a deep personal interest in and commitment to organic
farming. “Once a farmer starts working with ASP, they stay–
because we treat them right. There is a physical building
here and a factory. Seeing that makes a big difference for
many growers–as opposed to selling to a trader who exports
their crop. They see what happens to their soybeans.” The
continuity over many years and Ron’s work “with each
person as another human being has made a big difference.
We develop trust. The organic soybean crop is keeping many
small farms alive because the premium is so much higher
than the commercial market. I have to have a price that most
growers will accept. I don’t pay the highest price or the
lowest.” Supply and demand almost requires that Ron try to
“steal” experienced organic growers from other companies.
The traders, who export organic soybeans, have often not
treated their growers well. They may sign a separate contract
with each one, try for as low a price as possible, not ship
their beans on time, etc. Today about 80-85 farmers grow
soybeans organically for Ron and ASP. Before 1997 he
would bring in a core group of soybean growers to discuss
prices for the upcoming contract period. At first it was 5-6
grower, then it became 10-12 growers.
It’s hard to grow soybeans organically on a big farm;
dealing with the weeds mechanically takes too much time.
Organic soybean farmers don’t spread manure (which must
be composted first) on their fields, but the good ones plow in
green manure, etc. Continued. Address: President, American
Soy Products, 1474 N. Woodland Dr., Saline, Michigan
48176. Phone: 313-429-2310.
2314. Roller, Ron. 1999. The complexities and details of
growing and certifying organic and GMO-free soybeans for
Edensoy beverages. Part II (Interview). SoyaScan Notes.
Dec. 3. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Two years ago, in December 1997,
in anticipation of the plant expansion, he organized the first
big meeting at American Soy Products’ (ASP’s) Edensoy
factory in Saline, Michigan. He wanted to try dealing with
the farmers as a group, where he paid them all the same price
and had only one contract. Ninety-five growers showed up,
both former ASP growers and new farmers who thought
they might like to start working with ASP, depending on
the conditions; most were attracted by the premium price
offered, the chance to get a contract and the opportunity to
see the Edensoy plant. Most of the growers live near the
plant, in southern Michigan or northern Ohio, but some
come from as far away as Nebraska. Having the growers
spread over a fairly wide area reduces the risk the weather

damage to the entire crop. During the catered lunch, Ron
explained “Here’s who we are, here’s what we do, here
are the quality issues in terms of growing soybeans for us,
and here is the contract.” The variables in the contract are
price and varieties. Ron asked Chad Geater of Iowa State
to come to talk to the farmers (with a slide show) about
GMO soybeans. Over the years, ASP has become more and
more specific about acceptable varieties. Starting several
years ago, ASP made farmers who signed their contract
agree not to grow GMO soybeans. The issues of GMO seed
contamination were explained. Rather than negotiate for
price, Ron took a calculated risk. After lunch, asked them
to decide on a price themselves, then he left the room. They
decided on $19.00 per “net clean bushel delivered.” ASP’s
elevator does the cleaning; it does not clean any GMO
Products. This compared with $4.50 to $5.00 they would
get for regular soybeans at their local elevator. Not all the
farmers signed up, but those who did were happy, and so was
Ron–who acquired about 80% of his organic soybean needs
in one hour. In previous he might have to make 700-800
phone calls before he got all the soybeans he needed for the
coming year. “That meeting really increased our presence
among farmers. Its a pretty incredible to be in the room with
all these growers who normally never see each other or are
in the same place together, openly discussing the organic
issues that affect them.” New farmers generally learn organic
methods from another farmer who is already doing it. Years
ago, Ron used to do the organic inspections and certification
himself, but he did a little teaching of organic methods; he no
longer does any of these things.
ASP uses OCIA, a farmer owned and run group, as their
third-party organic crop certifier. Each participating farmer
must join a local chapter of OCIA, attend their meeting, etc.
Each chapter teaches organic methods and provides lots of
social interaction. Last year at the same type of meeting, 160
farmers showed up.
Organic is one issue but GMO-free is quite another. The
term “GMO-free” is meaningless. You would have to test
(and destroy) every soybean to say a sample was “GMOfree.” So the heart of the matter is determining tolerance
levels, and testing accurately for those levels. ASP “fronts”
the soybeans to the growers; that means they do not pay for
the seed beans until the crop is harvested.
Previously tests to check for GMO (like that from
Genetic ID) were too expensive, at $300 a sample. But
a company named Strategic Diagnostics in Delaware
developed an “instant” GMO test kit which uses a “strip
test.” This crucial new tool was developed by Strategic
with Monsanto to identify genetically modified plants.
Now, for the first time, ASP can test every sample from
every farmer for a reasonable price. Each strip is like a little
piece of litmus paper made with colloidal gold. They key is
determining what tolerance level you want; the higher your
tolerance level, the more beans must be in your sample. A
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0.1% tolerance level, for example, requires 600 soybeans.
To test: Put the beans in a regular blender and grind to a
powder. Add water, blend and dilute. Use an eye dropper for
them kit to draw off a certain amount of liquid, put that in
a test tube, add 3-4 drops of buffer, than put in the little test
strip and wait for 5 minutes. The strip will tell you whether
or not there are any GMO soybeans in that sample at your
level of tolerance. Each test requires two strips and 100 tests
cost $300. ASP’s new program works like this. Each grower
sends ASP a sample of each variety before they deliver any
beans to the elevator. Those beans are then graded for quality
and tested for GMO. A form is filled out and the actual test
strips are attached to that form, as a physical record of the
test. The sample is retained. That then goes to the elevator as
approved for delivery. The elevator then conducts the exact
same GMO test with each load that arrives, taking 3 probes
per load. In this year’s crop, one sample out of 85 tested
GMO-positive. Ron called the grower and asked what could
have happened. He said that his combine had broken and he
had his neighbor combine the soybeans. The neighbor grew
probably GMO soybeans and some must have been left in
the combine. Ron said he could not accept the load soybeans;
the grower was surprised but accepted Ron’s decision. The
system worked! Organic beans could also potentially become
contaminated during cleaning, storage, or shipping.
So when organic soybeans are said to be “GMOfree” one must also ask: To what tolerance level, and as
determined by what exact testing program? Because the
Strategic Diagnostics’ strip test is so new, the organic
industry still does not understand these key points.
Edensoy now has a little malted corn in its sweetener;
compared to soybeans, organic corn is a nightmare when it
comes to keeping it GMO free. Note: For example, pollen
from GMO corn can drift up to ½ mile in the air. Address:
President, American Soy Products, 1474 N. Woodland Dr.,
Saline, Michigan 48176. Phone: 313-429-2310.
2315. Roller, Ron. 1999. Update on Edensoy beverages and
the soymilk market in the USA (Interview). SoyaScan Notes.
Dec. 3. Conducted by William Shurtleff of Soyfoods Center.
• Summary: American Soy Products (ASP) finished its
plant expansion in Sept. 1998. Before the expansion, it
could make 4 metric tons per hour of soymilk. After the
expansion it could make 10 metric tons per hour. The plant
is not presently running at full capacity, but with the soymilk
market growing so fast, it is hard to say how long it will be
until the plant again reaches full capacity.
Competition in the soymilk market is intense, in price
and quality, and big new manufacturers are entering. Eden
is fortunate in that they have a long-term user base of many
loyal consumers. But Suiza Foods Corp. (a powerful dairy
consolidator) is expected to have a soymilk on the market by
Jan. 2000 and, with Dean Foods and Silk, that should lead
to big changes. Refrigerated is a big, big question in Ron’s

mind, but this is not his job or responsibility. Ron is reluctant
to talk about this issue. He makes the soymilk. Eden Foods
owns the brand and is the “sole sales agent” responsible for
marketing it. Distribution is the problem for Edensoy, since
Eden Foods does not presently sell any refrigerated products.
Right now, all is going well at ASP. Getting the new
line up and running was tough. There were the inevitable
start-up problems with the new, complex machines and
getting the people trained. ASP has a pretty experienced crew
now. Address: President, American Soy Products, 1474 N.
Woodland Dr., Saline, Michigan 48176. Phone: 313-4292310.
2316. SoyaScan Notes. 1999. Chronology of major soyrelated events and trends during 1999 (Overview). Dec. 31.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: April–Kevin Cross sells Soy Power Co., Inc. in
Santa Monica, California, to Nature’s Best.
May 10–SoyaWorld Inc. of Burnaby, British Columbia,
Canada, purchases the SoNice brand and two soymilk
extraction plants from International ProSoya Corp. (IPC).
SoyaWorld is jointly owned by Dairyworld Foods (the
largest dairy and food company in western Canada) and
Sunrise Soya Foods (Canada’s largest tofu manufacturer).
SoyaWorld plans to (and has the ability to–because of
Dairyworld Foods) put fresh and Aseptic soymilk in every
supermarket and grocery store in Canada. Then they will
move into the USA. This is a very big story!
July 12–Deutsche Bank, one of its strongest advocates
of ag biotechnology, issues a report in which it reverses
its previous “buy signals” on many of the companies
commercializing ag biotech (such as Monsanto and Pioneer
Hi-Bred). It now urges caution, and signals the beginning of
trouble for the ag biotech industry.
Aug. 18–White Wave (Boulder, Colorado) and Dean
Foods (Franklin Park, Illinois) jointly announce that Dean
Foods has created an alliance with White Wave by becoming
a minority shareholder in White Wave. The two companies
will work together to place Silk soymilk into the refrigerated
dairy case of supermarkets across America–and try to get
there before SoyaWorld of Canada. A very big story for
soymilk in the USA.
Sept. 1–Stake Technology Ltd. (Norval, Ontario,
Canada) acquires SunRich Inc. (Hope, Minnesota) in a stockfor-stock deal.
Sept.–In this month’s issue of Consumer Reports,
a 6-page article on genetically engineered (transgenic)
foods titled “Seeds of Change” recommends that “federal
officials should require that all foods containing genetically
engineered ingredients be labeled as such, including milk
with recombinant bovine growth hormone.”
Oct. 1–DuPont (a large chemical company) buys the
80% share of Pioneer Hi-Bred International Inc. that it
doesn’t already own–a major move into biotechnology.
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Oct. 4–The Kellogg Co., maker of breakfast cereals in
Battle Creek, Michigan, agrees to buy Worthington Foods
for $307 million. Worthington makes vegetarian meat
alternatives.
Oct. 7–The Wall Street Journal runs a major frontpage story on concern about and opposition to genetically
engineered foods in the USA and Europe. Runs two more
such stories on Nov. 30 and Dec. 14. Dec.–During the last 6
months of 1999 consumer awareness of and concern about
genetically engineered food issues in the United States has
increased dramatically. It has moved from a counter-culture
to a mainstream concern, and fairly large amounts of money
are now flowing into antibiotech organizations. GMO was
a widely discussed issue in the breakdown of and mass
demonstrations against the World Trade Organization talks in
Seattle, Washington.
Oct. 20–The U.S. Food and Drug Administration (FDA)
announces its approval of a health claim for soy protein and
coronary heart disease. The claim, which goes into effect
Oct. 26, can be used on food labels in either of two formats,
the first of which is: “25 grams of soy protein a day, as part
of a diet low in saturated fat and cholesterol, may reduce the
risk of heart disease. A serving of (name of food) supplies
___ grams of soy protein.” This promises to have a huge,
positive impact on the soyfoods market.
Oct. 31 to Nov. 3–Third International Symposium on
the Role of Soy in Preventing and Treating Chronic Disease,
held in Washington, DC. Proceedings published in the J. of
Nutrition.
Dec.–General Mills acquires Small Planet Foods
(Cascadian, Muir Glen) for $60 million.
Dec.–Kellogg Co. purchases Worthington Foods.
In 1999, for the first time in history, more acres were
planted to soybeans in the USA than to any other crop. U.S.
soybean acreage exceeded that of corn by 3% and that of
wheat by 34%. Worldwide, the acreage planted to soybeans
has increased fivefold since 1950.
2317. Polack, Fernando P.; Khan, N.; Maisels, M.J. 1999.
Changing partners: the dance of infant formula changes.
Clinical Pediatrics (Philadelphia) 38(12):703-08. Dec. *
• Summary: “Colic and regurgitation were the main reasons
for switching formulas. In 47% the decision to change
the formula was made by the mother and in 44% by the
pediatrician. Following the formula change, mothers reported
improvement or complete resolution of symptoms in 80%
of infants.” Address: 1. M.D., Dep. of Pediatrics, William
Beaumont Hospital, Royal Oak, Michigan 48073.
2318. SoyaScan Notes. 1999. Major soy-related company
acquisitions and mergers worldwide 1990-1999 (Overview).
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1990 Jan.–Worthington Foods acquires La
Loma Foods of Riverside, California (formerly Loma Linda

Foods, owned by the Seventh-day Adventist Church).
1990 (early)–Daniel Gevaert purchases the Lima
Andiran site at Andiran (near Mezin) in southern France
from Lima Foods–but not the Lima trademark. In June 1990
Daniel and his wife, Valerie, established Danival.
1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd.
(makers of Vitasoy soymilk) acquires Nasoya Foods of
Leominster, Massachusetts.
1990 Dec. 21–The Haldane Foods Group (a subsidiary
of British Arkady Ltd., which is in turn owned by ADM)
acquires Unisoy Milk ‘n’ By-Products Ltd. of Cheshire,
England.
1991 Jan. 1–The Haldane Foods Group acquires
Granose Foods Ltd. of Watford, Hertfordshire, England
(formerly owned by the Seventh-day Adventist Church).
1991 Jan. 28–Tetra Pak International acquires AlfaLaval AB.
1991 April–Huegli Naehrmittel A.G. acquires Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH.
1991 Dec.–Specialty Food Ingredients (SFI) Europe BV
acquires Solnuts BV (Netherlands) and Solnuts Inc. (Hudson,
Iowa).
1992 Oct.–Central Soya Co. acquires the Protein
Division of Aarhus Oliefabrik in Denmark.
1993 June–Vitasoy purchases Azumaya Inc. (America’s
largest tofu manufacturer, and the low-price leader) in
California, for an estimated $4-$5 million. Vitasoy is now in
the tofu business.
1993 June–21st Century Foods acquires Farm Foods
from Barricini Foods.
1993–House Foods of Japan purchases the remaining
50% of House Foods & Yamauchi, Inc. from Mr. Shoan
Yamauchi. The new company is named House Foods
American Corporation.
1993 July–Nutrition et Santé (part of the Sandoz Group)
acquires Société Soy of Saint-Chamond, France. The latter
company was renamed Nutrition et Soja, and on 15 Oct.
1994 it moved into a new factory at Revel (near Toulouse),
France.
1993 (mid)–B & K Holdings of Switzerland acquires
Sojinal of Issenheim, France.
1993?–Kineret (pronounced kuh-NAIR-et) Acquisition
Group acquires Farm Foods from 21st Century Foods, then
in Nov. 1993 the Hain Food Group acquires Kineret plus
some assets of Barricini Foods Inc.
1996 April 22–Alpro (Belgium) purchases Sojinal
(France).
1995 April 21–Irene and Len Stuttman buy back control
of their company, INARI Ltd. (dba. Sycamore Creek)
from J. Charles Follett (former CEO) and Peter L. Pairitz
(accountant).
1995 April–Quest International, a unit of Unilever,
acquires A.E. Staley’s Gunther Products Division.
1997 Feb. 3–Monsanto purchases Asgrow Seed Co.
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from Seminis Inc., a subsidiary of Empresas La Moderna,
S.A. (ELM).
1997 Aug. 24–DuPont signs a letter of intent to acquire
Protein Technologies International, a wholly-owned
subsidiary of Ralston Purina Co.
1997 Oct. 14–The Hain Food Group acquires Westbrae
Natural, Inc., makers of soymilk. Westbrae’s new name
becomes Hain Food Group–Westbrae. 1997 Dec. 3–DuPont
finalizes its purchase of Protein Technologies International
(PTI–the world’s leading manufacturer of soy protein
isolates).
1998 Oct. 16–Worthington Foods purchases the Harvest
Burger product line from ADM; by agreement, ADM will
continue to make the Harvest Burgers at its Illinois plant.
1998 Dec. 31–DE-VAU-GE acquires Bruno Fischer
GmbH, which sells bottled soymilk; both companies are
located in Germany.
1999 Jan. 4–W.G. Thompson & Sons Ltd. of Blenheim,
Ontario, Canada, purchases Sycamore Creek Co., a maker of
soynuts and soynut butter (located in Mason, Michigan).
1999 Oct. 4–The Kellogg Co. (famous maker of
breakfast cereals, Battle Creek, Michigan) buys Worthington
Foods Inc., America’s leading maker of meat alternatives.
2319. Kamachi, Noriko. 1999. Culture and customs of Japan.
Westport, Connecticut: Greenwood Press. xxxii + 187 p.
Illust. Maps. 25 cm. Series: Culture and customs of Asia.
[65+* ref]
• Summary: Chapter 6, “Cuisine,” focuses on typical
Japanese meals today. Most urban Japanese today have
a Western-style breakfast, which can be prepared more
quickly. “The traditional breakfast requires cooking rice,
making miso soup, drilling dried fish, and slicing pickled
vegetables.” Natto (fermented soybeans) was often served
with raw egg. Also popular was raw egg seasoned with soy
sauce poured over a bowl of steaming hot white rice.
In chapter 9, “Holidays, festivals, and annual events” is
a section about “Setsubun (Celebration of new season)” (p.
142-43). In ancient times at Japan’s imperial court, rituals to
commemorate passage of the four seasons were observed.
During the Heian period (794-1185), these were very serious
concerns for the court nobles and aristocrats. The most
important ritual, celebration of the beginning of spring,
had spread among the commoners by the Edo / Tokugawa
period (1600-1867) and was observed nationwide. However
Setsubun is not designated as a national holiday and the
custom is no longer observed in most households. However
it is practiced in a big way in some Buddhist temples, where
many people gather to participate in the ceremonies.
On the evening of risshun (the first day of spring,
which falls on Feb. 3 or 4), a ritual took place in ancient
times in the imperial court to chase out evil spirits. Long
afterward, ordinary people adopted the ritual of scattering
beans inside their house while shouting “Devils out, Good

fortune in!” It is fun for children to scatter soybeans while
wearing homemade masks of the devil or the goddess of
fortune. During the period immediately after World War II
when treats were scarce, eating roasted soybeans made this
ritual doubly enjoyable. Address: Prof. of History, Univ. of
Michigan, Dearborn.
2320. Warren, Susan. 2000. Cargill, Dow Chemical to make
‘natural plastic.’ Wall Street Journal. Jan. 11. p. A3, A16.
• Summary: The two companies are ready for full-scale
production of “natural plastic” made from plants (such
as corn or wheat) instead of petroleum. Cargill (based in
Minnetonka, Minnesota) and Dow (based in Midland,
Michigan) have committed to spend $300 million over the
next 2 years on the business, brand-named NatureWorks.
This includes construction of a manufacturing plant in
Blair, Nebraska, that will make 300 million lb/year of
the new plastic named polyactide, or PLA. It has similar
characteristics to polyester plastic, or polyethylene
terephthalate (PET), used in making soda bottles, carpeting,
and clothing. Cargill Dow will market PLA as the first plastic
made entirely from renewable resources and biodegradable.
As a fiber used in clothing, PLA “has the wrinkle-resistance
and versatility typical of synthetics but a softer feel than
most polyesters.”
Cargill has been considering the idea of making plastic
from plants since the 1980s. In 1997, a turning point, Cargill
joined its “laboratory know-how with the plastics expertise
and market clout of Dow Chemical.” The process involves
a fermentation of grain sugars. Eventually the firms hope to
be able to use plant wastes such as corn husks, rice hulls,
or wood pulp as a feedstock. Address: Staff Reporter, Wall
Street Journal.
2321. BeansWax Candle Co. 2000. Candles 101 (Leaflet).
Maple Grove, Minnesota. 1 p. 28 cm.
• Summary: Contents: Introduction. Regulation. Candle
quality issues: Scent, wick, soot, beeswax, aromatherapy.
“According to a 1999 University of Michigan study, burning
candles with metal wicks could expose your household to
dangerous levels of lead.”
“Due to their superior ingredients, BeansWax Candles
will not produce soot. Soot may cause damage on a number
of levels. When paraffin candles are burned–walls and
ceilings often become stained from black soot residue...
In addition, some of the by-products of soot (benzene,
polycyclic aromatic hydrocarbons and methyl ethyl ketone)
are suspected carcinogens (David Krause–Florida Dept. of
Health).”
“Make sure that your beeswax candles are 100%
beeswax” since they “can be up to 49% paraffin or vegetable
wax and still be labeled as a beeswax candle.”
“Aromatherapy products are those containing essential
oils that when inhaled, produce psychotherapeutic benefits.
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Caution should be used when purchasing ‘Aromatherapy’
candles” since many “contain synthetic oils. Only those with
100% pure plant essential oil extracts should be labeled as
Aromatherapy.” Address: P.O. Box 1151, Maple Grove,
Minnesota 55311.
2322. Branson, Roy. 2000. Harry Miller: Adventist hero of
social reform. A dedicated doctor changed the way the world
eats. Adventist Review (Hagerstown, Maryland). Feb. 10. p.
13-15 (p. 213-15).
• Summary: A very well-written story of Dr. Miller’s life
and work with soybean foods. This article begins: “He
had a résumé that turned heads. Trained at Battle Creek
Sanitarium [Michigan] by internationally renowned surgeon
John Harvey Kellogg, he had gone on to Chicago to study
under some of the finest surgeons in the country. By 1903
he was already, at 24, an instructor at Rush Medical College
in Chicago. That year he and another researcher, who would
later become one of the nation’s foremost dermatologists,
had written an article that took up nearly the entire May 1903
issue of the Journal of Dermatology. John Harvey Kellogg
had every reason to expect that his Adventist protégé would
become a nationally acclaimed professor of medicine.
“But Harry Miller was about to drop his bright career in
academic medicine and go to China. He would take with him
his wife, Maude, another of Adventism’s top physicians–she
had surprised Harry by outscoring him on the Illinois state
medical examination. When Kellogg heard what Harry
and Maude were planning to do, he jumped on a train to
Chicago. He would talk some sense into his prize pupils. A
lot had gone into producing such fine physicians. The effort
shouldn’t be wasted.
“Kellogg had taken students like Harry Miller, born in
a log cabin north of Dayton, Ohio, instructed them at the
Adventist medical school in Battle Creek, then plunged them
not only into academic medicine but into the disease and
poverty of downtown Chicago. Working in some of the six
health and social reform institutions Kellogg had established
at the turn of the century, Miller knew there was a great work
of reform to accomplish in America’s cities. The Seventh-day
Adventist Medical Missionary Benevolent Association had
already established health reform institutions in 17 American
cities. The Life Boat, edited by Dr. David Paulson, one of
Miller’s Adventist teachers, was the Adventist voice of urban
mission, publishing articles on such social reform topics
as juvenile delinquency, child labor, and prison reform.
At its peak, the Life Boat reached an astonishing 200,000
subscribers.
“When Kellogg arrived in Chicago, he told his protégés
that he wanted Harry to achieve his full potential, to
become a professor at a top medical school, an emissary
for Adventism to America’s university life. But in the face
of their strong-willed teacher’s advice, Harry and Maude
Miller held firm. They insisted on expanding Adventism’s

encompassing vision of reform across the Pacific. Harry
Miller plunged on with his commitment to service and
became the ‘China Doctor.’
“In refusing Kellogg’s entreaties, Miller nonetheless
honored his mentor. Just as Kellogg had established a
national reputation as an abdominal surgeon, Harry Miller
would became a world-renowned thyroid surgeon. Kellogg
had erected a half-dozen social reform institutions in
Chicago–one of which would become the Chicago campus
of the University of Illinois Medical School. Miller would
found clinics, hospitals, and food laboratories throughout
East Asia. Kellogg transformed America’s breakfasts with
corn-flakes; Miller would introduce commercially successful
soy milk to the world. Kellogg would live to be 91, Miller
to 97...” Address: Senior research fellow, Kennedy Inst. of
Ethics, Georgetown Univ. [Washington, DC].
2323. Product Name: The Organic Garden Soy-n-Ergy
(Breakfast Cereals) [Rice and Egyptian Wheat, Rice and
Oats].
Manufacturer’s Name: American Health and Nutrition,
Inc.
Manufacturer’s Address: 3990 Varsity Dr., Ann Arbor, MI
48108. Phone: (734) 677-5570.
Date of Introduction: 2000 February.
Ingredients: Rice & Oats: Lowfat soy [flour] (expeller
pressed), brown rice, whole oats, EcoSweet evaporated can
juice, calcium carbonate, sea salt, iron, folic acid, vitamin
B-12, vitamin E (added as an antioxidant).
Wt/Vol., Packaging, Price: 11 oz (312 gm) paperboard box.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (color photocopy,
front and back, 8½ x 11 inches) sent by Patricia Smith
from Natural Products Expo East. 1999. Oct. “Soy sales
simplified. A delicious breakfast breakthrough in a bowl.”
Plus press release: “Soy energy for a healthy breakfast.”
Spot in Vegetarian Journal. 2000. May/June. p. 13.
“Soy-based breakfast cereals.” The two products are fortified
and provide 100% of the RDA of folic acid and vitamin
B-12.
Package with Label (full-sized) of Soy-n-Ergy with
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Rice & Oats sent by the company. 2000. June. Front panel
is red, black, and green and yellow and white. A large color
photo shows a spoon dipping into a bowl of the cereal with
strawberry and milk. The company logo, at the top center, is
a woman in a red dress kneeling on the ground, transplanting
a small plant, surrounded by growing sunflowers, tomatoes,
flowers, etc. In the background is a white picket fence, blue
bird and butterfly–i.e., an idyllic garden scene, followed
by the company’s own health claim. “High protein. Whole
grain. GMO Free. Organic. Kosher. Rx–In a lowfat diet,
whole grain foods like Soy-n-Ergy may reduce the risk of
heart disease and some cancers.”
Talk with Cindy Maynard, director of marketing and
public relations at The Organic Garden. 2000. Nov. 9. This
product (both flavors) went on the market in Feb. 2000.
Note: It is made by Specialty Proteins (Vinton, Iowa).
2324. Product Name: Smart Start Soy Protein (breakfast
cereal).
Manufacturer’s Name: Kellogg Company.
Manufacturer’s Address: One Kellogg Square, P.O. Box
3599, Battle Creek, Michigan 49016-3599. Phone: (616)
961-2000.
Date of Introduction: 2000 February.
Ingredients: Rice, whole grain wheat, sugar, soy granola
clusters (sugar, toasted pieces, toasted oats, soy protein
concentrate, corn syrup, rice flour, malt extract, salt, honey,
cinnamon, artificial flavor, BHT for freshness), toasted
defatted milled soy, texturized soybean protein, salt, honey,
high fructose corn syrup, malt flavoring, cinnamon, alpha
tocopherol... plus many vitamins and minerals.
Wt/Vol., Packaging, Price: 15.3 oz (434 gm) paperboard
box. Retails for $4.39 (2000/07, Lafayette, California)..
How Stored: Shelf stable.
New Product–Documentation: See next page. Article in
Milling and Baking News. 2000. Jan. 25. “Kellogg hops on
the soy train, adds new cereal to Smart Start line.”
Nutrition Business Journal (San Diego, California).
2000. “Kellogg undeterred by demise of Ensemble; Soy
cereal launched: Company blames merchandizing, not
pricing or promotions, for failure of Ensemble.” May. p.
17. Fortified with soy protein, the cereal contains rice,
wheat, and soy granola clusters. The product is stocked in
supermarket cereal aisles next to the company’s Special
K, Product 19, etc. The other cereals are simply fortified,
and Kellogg has been a leader in fortification for decades.
The new soy cereal is different, in that it should deliver a
“physiological benefit that goes beyond basic nutrition.”
Moreover the results should be seen quite quickly, even if
its only that the consumer feels better. Talk with Kellogg
Consumer Service. 2000. June 29. The product is still in
the test-market stage, and only in supermarkets on the West
Coast. They do not know what supermarkets carry the
product.

Product with Label purchased at Safeway supermarket
in Lafayette, California. 2000. July 2. Retail price: $4.39 for
15.3 oz box. 6.25 by 10.75 by 2.25 inches. Red and black
on white. Paperboard box. A photo shows a clear glass bowl
of the cereal and milk, with a spoon lifting out a spoonful.
“New. A soy protein cereal made of lightly sweetened
rice and whole wheat flakes with cinnamon flavored soy
granola clusters. 100% daily value of 10 vitamins and
minerals.” FDA diet-heart health claim on back panel. For
more information: www.smartstart.com. Soyfoods Center
evaluation. 2000. July 2. The rice/corn flakes are very
crunchy and very sweet with 14 gm of sugars per 1 cup
serving. The price is very expensive.
2325. Thomas, Marcus. 2000. The healer: Green soybeans
and cancer. American News (San Bernardino, California).
March 30.
• Summary: Medical doctors in ancient China are said
to have treated malignant tumors with green soybeans
(maodou). Contemporary researchers say that green soybeans
contain isoflavones that inhibit the growth of tumors and
may reduce the risk for breast and prostate cancer. A 3-oz
serving contains 50 mg of isoflavones.
Sno Pac frozen green soybeans (certified organically
grown) are sold at natural food stores. For more information
contact Sno Pac Foods, Inc., 527 West Enterprise, Caledonia,
Michigan 55421. Web: www.snopac.com. Address: Health
researcher and writer.
2326. Product Name: Soy Fusion (Soy Beverage) [Berry,
or Matcha Green Tea].
Manufacturer’s Name: American Soy Products.
Manufacturer’s Address: 1474 N. Woodland Dr., Saline,
MI 48176. Phone: 313-429-2310.
Date of Introduction: 2000 March.
Ingredients: Berry: Filtered water, organic soybeans*,
organic evaporated cane juice [sugar], apple juice, raspberry
juice, carrot juice, and red cabbage juice (water, juice
concentrates), pectin, citric acid, calcium, natural flavor,
vitamin C, beta-carotene. * = Organically grown and
processed in accordance with the California Organic Foods
Act of 1990.
Wt/Vol., Packaging, Price: 250 ml and 1 liter Tetra
Brik Aseptic carton. The liter retails for $1.69 (2001/10,
Lafayette, California).
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Leaflets (8½ by 11 inches,
color, glossy, front and back) sent by Patricia Smith from
Natural Products Expo at Anaheim, California. 2000. March
24. The front panel shows a glass (with a flex-straw) of the
whitish-pink berry beverage against a pink background.
“Less than 1% fat. Light, refreshing, delicious. Excellent
source of antioxidant vitamins A & C. Made with certified
organic soybeans (non-genetically altered). A good source
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of calcium. 12 mg of soy isoflavones per serving.” A color
photo shows the front panel of all four aseptic packages.
The back panel states: “Sales of soy beverages through all
channels increased 52% in 1999.” The berry contains only 2
gm of protein per serving, and the matcha 3 gm.
Product (Matcha) with Label purchased at Trader Joe’s
in Lafayette, California. 2001. Oct. 6. This store carries both
Berry and Matcha. “Made with matcha–powdered whole
green tea leaves. 75 mg antioxidant catechins/serving.”
Soyfoods Center taste test. 2001. Oct. 13. Pretty good
flavor, but much too watery and diluted. The use of sugar
(a whopping 16 gm/serving) makes it undrinkable, so we
regretfully discard it. Overall: Poor.
2327. Messina, Mark. eds. 2000. Third International
Symposium on the Role of Soy in Preventing and Treating
Chronic Disease [Proceedings of a symposium held in
Washington, DC, on Oct. 31 to Nov. 3, 1999]. J. of Nutrition
130(3 Suppl.):653S-711S. March.
• Summary: These proceedings are divided into three parts:
Introduction and six papers. Oral presentation abstracts.
Poster presentation abstracts.
Nearly 600 delegates attended this symposium–more
than twice as many people as attended the first symposium in
1994.
The symposium was sponsored by Archer Daniels
Midland Co., Cargill Inc.-Protein Products, Central Soya,
Co., Dr. Chung’s Food Company, Monsanto, Personal Care
Products Company, Protein Technologies International,
SoGood Int., Solbar Plant Extracts, SoyLife/Schouten,
Whitehall-Robins Healthcare, the United Soybean Board
and the following State Soybean Associations: Illinois
Soybean Board, Indiana Soybean Board, Kentucky
Soybean Promotion Board, Michigan Soybean Promotion
Committee, Minnesota Soybean Research and Promotion
Council, Nebraska Soybean Board, Ohio Soybean Council,
South Dakota Soybean Research and Promotion Council.
Publication of symposium proceedings was supported by
educational grants from the United Soybean Board and the
Soyfoods Association of North America. Address: 1543
Lincoln St., Port Townsend, Washington 98368.
2328. Eden Foods, Inc. 2000. Eden’s GEO-free policy since
1993 (Ad). Vegetarian Times. April. p. 1.
• Summary: This full-page color ad features a letter written
by Eden chairman Michael J. Potter on 13 Feb. 1993, titled
“Policy Statement. Re: Genetically Engineered Foods,”
which states that “Eden Foods will not purchase or sell
any food ingredient known to be genetically engineered.”
A sidebar states: “Eden Foods has had a policy since 1993
requiring affidavits from all of its growers and suppliers
guaranteeing that their food is free of genetically engineered
organisms (GEOs). In 1998 New York Times hired a
laboratory to test for GEOs in eleven soy and corn based

foods. The only one that tested negative was Edensoy
soymilk.”
“Founded in Ann Arbor, Michigan in 1968, Eden Foods
is one of the few remaining independent pioneer natural food
companies.” A small circular logo shows: “Eden Foods: 32
years. 1968-2000.”
Color photos show: (1) Michael J. Potter, Chairman &
President, and William Swaney, Executive Vice President,
standing by a large Eden delivery truck. (2) Mr. Bernard
Pease, 3rd generation organic farmer.
Note: Soyfoods Center believes that the term “GEO”
(as used above) is much more accurate than “GMO” and
congratulates Michael Potter on its use. Address: Clinton,
Michigan 49236. Phone: 1-800-248-0320 or www.
edenfoods.com.
2329. Nutrition Business Journal (San Diego, California).
2000. Kellogg undeterred by demise of Ensemble; Soy cereal
launched: Company blames merchandizing, not pricing or
promotions, for failure of Ensemble. 5(5):17. May.
• Summary: Last year Kellogg (with approximately $6.8
billion in worldwide food sales last year) became one of the
first big American food makers to test market a branded line
of 22 functional foods–psyllium-enriched Ensemble products
spread out in supermarkets over seven categories including
bread, pasta, etc. The test market in southwestern Michigan
failed.
In Feb. 2000 Kellogg launched Smart Start Soy Protein,
a breakfast cereal fortified with soy protein, and containing
rice, wheat, and soy granola clusters.
2330. American Health and Nutrition, Inc. 2000. The
Organic Garden (Portfolio). Ann Arbor, Michigan. Ten
inserts.
• Summary: On the cover of this white portfolio is The
Organic Garden logo of a lady kneeling in an idyllic garden.
Contains the following inserts: (1) The Organic Garden–The
easy and delicious way to add soy to your diet: Soy foods
grown without chemicals for a healthier world (Glossy color
leaflet). (2) Business card of Cindy Maynard, director of
marketing and public relations. (3) Soy sales simplified: A
delicious breakfast breakthrough in a bowl! (Glossy color
leaflet, two-sided). (4) The Organic Garden: Growing a
healthier world (Black and white leaflet, single sided). (4)
Soy sales simplified: Get your share of soy’s 30% annual
growth rate (Glossy color leaflet, two-sided). (5) Henry
Ford invented–SoyNutty Crunchies (Press release, 2 p.). (6)
New product announcement–SoyNutty Crunchies (Black
and white leaflet, single sided). (6) Soy Energy–Breakfast
breakthrough in a bowl (Black and white leaflet, two sided).
(7) New product announcement–Soy-N-Ergy (Black and
white leaflet, single sided). (8) Ten great tastes to fill the
day. Excerpt from USA Today, 2 May 2000. Phil Lempert
said that people who don’t want to buy genetically modified
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products, should by organic ones. He picked his top ten
favorite new soy products, incl. SoyNutty Crunchies,
and Soy-n-Energy cereal. (9) A boy and his dog, by Anne
Bulford, excerpted from the newsletter of the Ohio Food and
Farming Association.
Talk with Cindy Maynard. 2003. May 28. This company
was started in 1981 by Dennis and David Singsank, twin
brothers. Initially they sold commodities, especially grains,
beans, and seeds. They gradually added ingredients to their
line–under the Organic Harvest brand. Address: 3990 Varsity
Dr., Ann Arbor, Michigan 48108. Phone: 734-677-5570.
2331. BeansWax Candle Co. 2000. BeansWax Candle Co.: a
kinder kind of candle (Leaflet). Maple Grove, Minnesota. 3
panels each side. Each panel: 21.5 x 9.4 cm.
• Summary: A glossy color leaflet. Contents: Growing
the candle market, naturally. Essences. Aromatherapy.
Fragrance-free and natural-color. Earth-friendly and peoplefriendly.
Photos show: 3-inch pillar. 6-inch pillar. Aromatherapy
frosted. Aromatherapy tin. Round. Square. Bubble votive.
Swirl votive. Replacement votive. Address: P.O. Box 1151,
Maple Grove, Minnesota 55311. Phone: (763) 315-1299.
2332. Greenpeace Magazine (Washington, DC). 2000.
Food fight: The truth about genetically modified organisms.
5(1):14-15. Spring.
• Summary: Gives six myths about genetic engineering then
states what it believes to be the truth about each. The myths
(each accompanied by a logo) are: (1) “Natural? Genetic
engineering is merely an extension of traditional breeding.”
(2) “Food quality: GMOs can make foods better, more
nutritious, longer-lasting and better-tasting.” (3) “Pesticides:
GMO crops will reduce chemical use and are necessary for
environmentally sustainable farming.” (4) “Food safety:
The Government ensures that genetic engineering is safe for
the environment and human health.” (5) “Evidence: There
is no scientific evidence that GMOs harm people or the
environment.” (6) “Hunger: GMOs are necessary to feed the
developing world’s growing population.”
A color photo shows a field of soybeans being harvested
by a large combine, from which a conveyor transfers the
harvested soybeans to a “grain truck” driving near and
parallel to the combine. On the inside front cover is a fullpage color photo of Kellogg’s “Cereal City,” a company
museum in Battle Creek, Michigan. On the all-glass front
of the building, Greenpeace activists have hoisted a huge
flag which reads: “Kellogg’s. Stop feeding Frankenfoods
to America’s kids. Greenpeace. www. greenpeaceusa.org.”
At the top of the building, where Tony the tiger is licking
his chops, is another large sign that reads: “They’re gross!”
A tear-off postcard invites the reader to send a postcard
to Carlos Gutierrez, President and CEO of the Kellogg
Company, stating: “I was distressed to learn that Kellogg’s

products in the U.S. may contain genetically modified
(GMO) ingredients, even though Kellogg’s has pledged not
to use GMO ingredients in Europe... I therefore ask you to
stop using GMO ingredients...”
2333. Potter, Michael. 2000. Eden Foods rides growth in soy,
focuses on quality: $60 million Eden remains independent
in the midst of consolidation. Q&A with President Michael
Potter. Nutrition Business Journal (San Diego, California)
5(6):10-11. June.
• Summary: Since its founding, Eden has distributed dry
groceries, not refrigerated or frozen foods. They sell to
customers who want quality natural, organic and macrobiotic
foods. Their top category is Edensoy soymilk, which
represents about 50% of Eden’s sales–followed by canned
beans, imported Japanese foods, and pasta. Eden’s average
soymilk sales have grown 28% a year over the last six years.
The company’s total sales are about $60 million a year. They
have not yet added the FDA health claim to their Edensoy
label, and may not.
During the 1970s Eden was a wholesale company
distributing to retailers in the Midwest and Northeast. In
the early 1980s they withdrew from wholesaling and started
selling branded products exclusively to distributors–not to
retailers. That’s what they still do. In addition, natural and
organic products are now in demand in mainstream stores
and supermarkets; during the past 5 years, their growth has
been strongest in that channel–especially with Edensoy. Tree
of Life and United Natural Foods have become primarily
DSD (direct store delivery) distributors, especially where
their mainstream customers have “natural food sets.”
One highlight in the history of Eden Foods was the
introduction of Edensoy in July 1983 at the NNFA show
in Denver, Colorado. By the following winter, Edensoy
had become the fastest moving item in the natural- and
health foods industry and created the non-dairy liquid food
category. More recently, the highlight has been the continued
gains in conversion of soil to organic agriculture.
There is more competition today for organically grown
foods, but Eden has long paid its growers well and promptly,
so the company gets first call on quantity and quality. The
$30 million plant in Michigan that makes Edensoy buys
more soybeans than anyone, and is probably the largest
organic processing facility in the USA.
Michael is the sole owner and shareholder of Eden
Foods. People with lots of money want him to take the
company public and do an IPO (initial public offering). But
he has chosen the path of slow and steady growth–like the
tortoise. By staying independent, he stays free to focus on his
mission of quality.
Michael says he founded Eden Foods when he was age
19. Note: This is not true. Eden Organic foods was founded
in Nov. 1969 by Bill Bolduc. At about that time, Michael had
a good-paying job at an art gallery in Royal Oak, Michigan.
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Then he began working for, and eventually became a partner
in Joyous Revival, a macrobiotic and natural foods retail
store in Birmingham, Michigan. In Jan. 1971 Bill Bolduc
hired Michael Potter to work at Eden Foods. So Michael
was not a founder or “co-founder” of Eden Foods, but he
has served as President since 1972. The article says that
Potter was one of the founders of the Soyfoods Association
of America; this is also not true. He is now age 50, with six
children and two grandchildren.
2334. Santell, Ross C.; Kieu, N.; Helferich, W.G. 2000.
Genistein inhibits growth of estrogen-independent human
breast cancer cells in culture but not in athymic mice. J. of
Nutrition 130(7):1665-69. July. [38 ref]
• Summary: “These data suggest that although genistein
inhibits cancer cell growth in vitro, it is unlikely that the
plasma concentration required to inhibit cancer cell growth
in vivo can be achieved from a dietary dosage of genistein.”
Address: Dep. of Food Science and Human Nutrition,
Michigan State Univ., E. Lansing, MI 48824.
2335. Associated Press; State News Reports. 2000. Ann
Arbor company recalls baked tofu: Possible salmonella threat
detected during routine testing. Ann Arbor News (Michigan).
Aug. 16.
• Summary: Rosewood Products Inc. is voluntarily recalling
some of its 8-ounce packages of Savory Baked Tofu because
of the possibility that they are contaminated with salmonella
bacteria, which can cause food poisoning.
2336. Evenson, A.J. 2000. Soy nuts help company crack
sales records: Stockbridge outfit expects no let-up in low-fat
demand. State Journal (Lansing, Michigan). Aug. 17.
• Summary: Sycamore Creek, located in a 20,000 square
foot facility at 4974 Bird Drive (in Stockbridge’s new
industrial park), has seen sales nearly triple in the last five
years. The world’s largest soybean oil roasting company,
Sycamore Creek roasts and bags more than 12 tons of soy
nuts a week. It ships about 150,000 pounds/month to bulk
food distributors, food processors, and other sellers.
2337. BeansWax Candle Co. 2000. BeansWax Candle Co.
(Website printout–Part). Maple Grove, Minnesota. 1 p.
Retrieved Sept. 1.
• Summary: “Homemade soy candles from BeansWax
Candle Co. offer a natural, soot-free alternative to paraffin
candles. BeansWax candles are made from soy wax and
other high quality ingredients that provide a cleaner, more
environmentally friendly candle that produces no soot.
“BeansWax candles have a wide range of fragrances
and offer 100% pure essential oil Aromatherapy as well as
unscented candles.” Address: P.O. Box 1151, Maple Grove,
Minnesota 55311. Phone: (612) 813-1800.

2338. SoyaScan Notes. 2000. Status of the soybean in the
USA and worldwide as of Sept. 2000: A few basic facts and
statistics (Overview). Sept. 6. Compiled by William Shurtleff
of Soyfoods Center.
• Summary: The soybean is by far the world’s most
important oilseed or legume: World production in 1998 in
million metric tons was: Soybeans 134.06. Cottonseed 33.52.
Rapeseed 31.33. Peanut 26.37. Sunflowerseed 23.50. Total
of the top 5 oilseeds: 249.14, with soybeans accounting for
more than half of the total (54.0%).
The United States is by far the world’s largest producer
of soybeans, producing almost as much as all other countries
combined! Leading world soybean producing countries in
1998-199 in million metric tons were: United States 75.028
(and 28.6 million acres). Brazil 31.000. Argentina 18.300.
China 13.800. India 6.000. Paraguay 3.100. Canada 2.737.
Top four soybean producing states (million bushels)
in the USA in 1998: Iowa 501. Illinois 468. Michigan 285.
Indiana 235.
Value of the U.S. soybean crop in 1998: $14.6 billion.
Of the Indiana soybean crop: $1.25 billion.
How are U.S. soybeans utilized? About 35.6% of the
crop is exported as whole soybeans, 60% is crushed to make
soy oil (by far the most widely used vegetable oil in America
today) and soybean meal (which is fed to livestock, poultry,
and aquaculture animals), about 3% is transformed from
whole soybeans into various soyfoods such as tofu, soymilk,
miso, etc., and the rest is used as seed to plant next year’s
crop. Of the crushed soybeans, about 9% goes into industrial
uses (non-food, non-feed) such as soy ink, soy diesel, etc.
How is soybean oil utilized in the USA? 96.2% is
used for food and 3.8% is used for industrial (nonfood)
uses. Of the total food uses: Cooking and salad oils 48.7%.
Shortening 37.3%. Margarine 12.9%. Other 0.5%. Of the
total industrial uses: Fatty acids, soap and feed 56.94%.
Resins and plastics 18.14%. Inks 17.03%. Paints and
varnishes 6.31%, Biodiesel 1.42%.
A good source of current soybean statistics is the
ASA (American Soybean Association) website: www.
unitedsoybean. org/soystats2000.
2339. Thompson, Wes. 2000. Sycamore Creek built a new
plant for oil roasting soynuts in Michigan (Interview).
SoyaScan Notes. Sept. 11. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: W.G. Thompson & Sons owns Sycamore Creek,
a pioneer manufacturer of oil-roasted soynuts in Michigan.
To keep up with steadily growing demand, the company
moved into a much larger building, bought a much larger
roaster, and began production at the new site in about Feb. of
this year. This tripled the company’s capacity–and they have
room to double it again by buying another roaster.
The new plant represented a large investment, and
during the last year several large competitors have entered
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the business with large investments of their own, so margins
are small and it is taking a longer time than initially projected
to recover their investment.
Note: According to article on soybeans in Better
Farming magazine, by Ken Bennett and Don Stoneman,
it was the Hyland Seed division of W.G. Thompson and
Sons Ltd. that purchased Sycamore Creek, which processes
soybeans grown in Ontario for shipment all over North
America. Address: President, W.G. Thompson & Sons,
Limited, 122 George St., Box 250, Blenheim, ONT Canada
N0P 1A0. Phone: 519-676-5411.
2340. Product Name: Natural Touch Veggie Corn Dogs and
Veggie Dogs–from Morningstar Farms.
Manufacturer’s Name: Kellogg Co. (Specialty Foods
Investment Company).
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 2000 September.
How Stored: Frozen.
New Product–Documentation: Seenext page. Ad (8½
by 11 inches, color) in Natural Foods Merchandiser. 2000.
Sept. p. 24. “Nature’s symphony.” Note: The most striking
thing about this ad is the merger of the Natural Touch brand
with the Morningstar Farms brand. Worthington Foods had
kept them carefully apart, with Natural Touch targeted to
the natural / health foods market. The Kellogg Co. (famous
maker of breakfast cereals) purchased Worthington Foods,
Inc. on 1 Oct. 1999.
In the Jan. 2001 issue of Natural Foods Merchandiser
is a corporate profile of “Natural Touch by Morningstar
Farms.” The company address is: “Natural Touch, Natural
and Functional Foods Division, P.O. Box 3599, One
Kellogg Square, Battle Creek, Michigan.” Web site: www.
naturaltouch.com. Key executives: Steve Benoit, Vice
President and General Manager. Ron McDermott, Vice
President, Research and Technology.
Note: By 2013 the Natural Touch brand has disappeared,
replaced by the Morningstar Farms brand.
2341. Rose, Bruce. 2000. How Bruce got involved with
natural foods, soyfoods, Rosewood Products, Inc. and Tofu
International Ltd. (Interview). SoyaScan Notes. Oct. 15.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 1967, while enrolled at Wayne State
University in Detroit, Michigan, Bruce got involved with
macrobiotics. His main education came from “street school.”
He would drive to Ann Arbor for the fun of it, and there he
discovered Eden Foods, a little upstairs co-op that was the
first he found that sold brown rice. He would buy foods,
and take them back to the little center which was in Detroit.
Michio Kushi visited their center several times and gave
lectures.
One of his childhood friends was Tim Redmond, whom
he later met during his college years and then at Eden Foods.

Redmond’s dad invested money in Eden Foods on the
condition that they cease to be a co-op. Michael Potter later
contributed money “from spurious sources in tune with the
times.” Potter’s attitude has long been “It’s Mike against the
world.”
Many of the food co-ops were started by potheads; most
were in university towns and part of the counterculture–a
mix of politics and natural foods.
From time to time, usually when some problem or
opportunity arose, Eden Foods would run out of money and
call on Bruce. He loaned them money (once $12,000) and
they paid it back each time. In 1978 Bruce started to work for
Eden Foods at their warehouse on Platt Road in Ann Arbor.
They were already a fairly big food distribution company
with large semi trucks [semitrailers]. Soon Bruce learned
about the Soy Plant, which was a co-operative on Ann Street
in Ann Arbor. He started to visit their deli. In 1979, Bruce
and his family moved to a town about 20 miles north of Ann
Arbor–before the fire.
Then in Nov. 1979 the Eden warehouse at 4601 Platt
Road was destroyed by a large fire. Bruce was a manager
at the time. He is quite sure that the fire was not caused
by arson. If it was arson, it certainly was not done by the
owners. They definitely didn’t burn down the company to
collect on the insurance. The main reason is that Eden was
greatly underinsured; they lost a lot more than they got
back or than could ever have gotten back. In the best case,
insurance pays you 80% of what you’re insured for. To this
day, nobody knows for sure what caused the fire. The fire
almost put Eden out of business; they lost a lot of money.
They were able to stay in business because of the help of
their friends. Before the fire, the insurance companies were
always trying to get Eden to buy more insurance coverage–
but they never did.
The fire was devastating for Bruce as well. He had
been working on some automatic packaging equipment for
Eden; it all melted. So after the fire, he decided to leave the
company. They owed him $15-30,000 at the time. He sat
down with Potter and his good friend Redmond and made
them an offer. You can forget the debt if you will give me
just 15% of the stock in Eden Foods. Potter said “Yes” and
Redmond said “No.”
Cliff Adler, who had joined the company before the
fire, had a profound effect on its recovery. After the fire,
he converted a $100,000 loan into stock so that in 1980
he owned 34% of the company. “Cliff was great. He was
an upper management mover and shaker and eased the
company’s debt burden. He moved the company forward.”
At one point Bruce considered starting a company to
make tofu, but he didn’t want to compete with the Soy Plant.
Then he happened to meet Ben Wenzel who was delivering
(by contract) the Soy Plant’s tofu out of the Ann Arbor area
and outside of Michigan. “He was delivering cider and
tofu in his old hippie van.” So Bruce decided to go into
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the raw milk cheese business. He got into it by accident
by misunderstanding the difference between markup and
profit margin. “Had I known the difference, I never would
have gone into the business.” So in Aug. 1980 he started a
distribution company named Rosewood Products, Inc. After
about a year, he started to distribute the Soy Plant’s products
along with his cheese. Then the Soy Plant got into trouble
financially. Bruce tried to help them. He said: “I had a long
history with the Soy Plant and this looked easy. Making
tofu sounds exciting. East meets West type products was the
reason I went in. I never dreamed I’d be packing tofu for 20
years. You never know what life has to offer you.”
Bruce ran the Soy Plant for 3 months before they went
bankrupt. Then he bid on the company when they were
in bankruptcy, and won the bid. He tried to keep all the
employees but they came from a co-op background. “I was
a pretty traditional business guy. I wasn’t smoking dope
any more, had short hair, hard working. A lot of the coopers wouldn’t work for me. I found the best workers were
good old meat-eaters. The idealists would do great for three
months, and then peter out.”
For years after he took over the company, people who
had loaned the Soy Plant $100 or so, came to Bruce and said
they wanted their money back. He tried to explain that the
Soy Plant had declared bankruptcy and their debts were not
his. But that didn’t satisfy most of them. Bruce estimates that
The Soy Plant paid back about half of the roughly $10,000
they borrowed from members of the community.
In the end, Bruce merged the Soy Plant, a pioneer soy
company, into his Rosewood Products, then later renamed it
Tofu International Inc.
Update: Letter (fax) from Bruce Rose. 2001. May 22.
Bruce says Rosewood Products no longer makes tempeh.
They bought from White Wave from 1990-1998, but now
buy their tempeh from Lightlife. They sell mostly bulk
tempeh burgers. The Soy Plant started making tempeh
in 1977. Rosewood started in 1987, stopped about 1995.
Address: Founder and President, Rosewood Products, Inc.,
738 Airport Blvd., Suite 6, Ann Arbor, Michigan 48108.
Phone: 734-665-2222.
2342. Ellis, Debbie. 2000. Starting to grow edamamé in
Kentucky (Interview). SoyaScan Notes. Nov. 16. Followed
by a letter, signed on letterhead. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Last spring the Kentucky Department of
Agriculture awarded the Kentucky Soybean Association
a value added grant in the sum of $75,000. The research
project, titled “Nutritional Soybeans for Human
Consumption,” involved nine farmers growing soybeans in
place of tobacco as a value added crop in Kentucky. Six of
the farmers grew edamamé for market. Several varieties of
triple null lipoxygenase soybeans were used. Since these
were not typical edamamé varieties, most of the bean were

too small for use as edamamé, but the varieties with the
largest seeds worked quite well. Yields ranged from 8,000
to 13,000 lb/acre. After being harvested, the fresh soybeans
were refrigerated (not blanched), then sold locally. Some
sold the beans on the stems (in the traditional Japanese
way) and some hand picked them off. The two forms of
edamamé were sold at farmers markets, specialty stores, and
mainstream grocery stores.
As the soybeans were picked, they were refrigerated
then transported to their destination. The growers learned
quickly that edamamé production was labor intensive. They
also learned that edamamé could be a very profitable value
added crop for Kentucky farmers. The president of the
Kentucky Board, Steve Stanley, is now a strong supporter of
edamamé.
The Kentucky Board developed a brochure titled
“Edamamé–”Green Vegetable Soybeans” to educate
consumers as to how to cook and eat edamamé. “Educating
our consumers is a key factor in the success of this new
crop.” Next year the Board hopes to continue work to find a
better variety of edamamé for Kentucky.
Research on edamamé is also being conducted in
Michigan. Contact Ron Goldy and Mike Staton at Michigan
State University, Extension, in southwestern Michigan.
Address: Executive Director, Kentucky Soybean Board, P.O.
Box 30, Princeton, KY 42445. Phone: 1-800-232-6769.
2343. Schwarz, Richard W. 2000. From Battle Creek to
Battle Creek: A tale of vegetarian meat analogs. Adventist
Review. Dec. 7. p. 12-16. [68 ref]
• Summary: Discusses Dr. John Harvey Kellogg,
meat alternatives, Madison Foods, Loma Linda Foods,
Worthington Foods, Robert Boyer, spun soy protein fiber,
Miles Laboratories, Morningstar Farms, the Kellogg Co.
Contains many excellent photos of early meat alternatives,
many made by Worthington Foods.
2344. Cottrell, Stanley W. 2000. The Dr. J.H. Kellogg
Discovery Center moves to Historic Adventist Village.
Adventist Heritage Ministry Bulletin (Silver Spring,
Maryland) 13(4):3. Dec. (Holiday issue).
• Summary: “Following two years of successful operations
in the former Michigan Bank building located just across the
parking lot from the Battle Creek Tabernacle, the Dr. J.H.
Kellogg Discovery Center has moved to its new home in the
Welcome Center of Historic Adventist Village.” The Center
is a sort of museum, which includes Dr. Kellogg’s bicycle.
“A new video room, with seating for 40 people, has been
designed across the front section of the auditorium.” Four
photos show parts of the Center and the move to its new
home. Address: Director, Historic Adventist Village.
2345. Fisher, Kate. 2000. Using the old bean: Commodity
soybeans aren’t left out of soyfoods surge. Soybean Digest.
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Dec. p. 12, 16.
• Summary: Walt Fehr says that in the soyfood market
there are two types of beans: Specialty beans (premium
market) and commodity beans (general market). Low-cost
commodity beans are used for such things as soy oil plus
some soy protein concentrates, soy isolates and soy flour.
Until recently, Japanese food processors bought large
amounts of what they call IOM (Indiana, Ohio, Michigan)
soybeans. These are commodity beans that the Japanese
believe have higher protein content and are better for food
uses than commodity beans grown in other parts of the
USA. But biotech issues [concerning genetic engineering,
which most Japanese consumers distrust] have caused IOM
soybeans to lose considerable market share to identitypreserved soybeans–most of which are non-GMO.
The premium food-grade market consists of many
soybeans: (1) Small seeded types for natto and soy sprouts.
(2) Large-seeded soybeans for edamame, miso, and tofu. (3)
Other soybeans with special traits for food use, such as high
protein, lipoxygenase free, low saturated fat, low linoleic
acid, etc.
Note: This article is bizarre. The words “organic” and
“non-GMO” are barely mentioned.
2346. Coon, Chris. 2001. Memories of the early days at the
Soy Plant in Ann Arbor, Michigan (Interview). SoyaScan
Notes. Jan. 16. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Three people formed the core group that started
The Soy Plant in Ann Arbor: Steve Fiering, Sue Kalen, and
Chris Coon. They all lived together in a house in Pleasant
Lake, a little burg (town) about 15 miles southwest of
Ann Arbor. Of these three, Chris was the first to leave the
company–in 1980.
He has kept in touch with a number of the members
including Ann Elder (who lives near Ann Arbor), Sue Kalen
(who lives near Santa Fe, New Mexico), Michael Mazzie,
Gaya Kile (formerly David Michaelthon), Leslie Brown,
Jean Robars, and Kerrie Sanford. Address: Manchester,
Michigan. Phone: 734-428-9249.
2347. Product Name: Morningstar Farms Tomato & Basil
Pizza Burger.
Manufacturer’s Name: Worthington Foods, Inc.
Distributed by Kellogg USA Inc., Battle Creek, Michigan
49016.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: 614-885-9511.
Date of Introduction: 2001 January.
Ingredients: Textured vegetable protein (soy protein
concentrate, wheat gluten, water for hydration), onions,
mushrooms, Mozzarella cheese...
Wt/Vol., Packaging, Price: Four burgers weigh 9.5 oz (269
gm). Paperboard box. Retails for $2.89 (2002/05, Lafayette,

California).
How Stored: Frozen.
New Product–Documentation: See next page. Product
with Label purchased at Trader Joe’s in Lafayette, California.
2001. April 29. Box is 8 by 4 by 1¼ inches. Front panel
text: “Veggie Burgers. Enjoy the traditional flavor of Italy.
New package’ same delicious taste. 60% less fat than ground
beef.” A color photo on left half of front panel shows a
veggie burger on a piece of lettuce with melted cheese,
sliced mushrooms, and tomato sauce on top. Above that is
a bun. Note: This are no buns and no pizza in the product.
In lower right corner of front panel is a gold medal: “2001
Gold: Taste Award. American Tasting Institute.” Note: One
must pay to use this medal for promoting products. On
back panel: “100% Vegetarian” circular logo with 3 green
leaves on a white background, imitating that of the VSUK
in the UK, although it is slightly different since the VSUK
logo is oval, has a two-color background, and has two green
leaves. Cooking: Best is in oven, second best in skillet, least
desirable is in microwave. “Morningstar Farms appreciates
consumer comments.” Gives phone, e-mail, and mail.
Ad (full page) in Vegetarian Times. 2004. Feb. p. 12.
“Taking the low-carb thing a little too far?” The top twothirds of the ad contains a color photo showing a small plate
piled with crisp pieces of bacon. Below that is the front panel
of a box of Morningstar Farms (biggest letters on the box)
Tomato & Basil Burger. Below that we read: “Low-carb diets
meet common sense. Morningstar Farms offers 13 lower-fat
veggie options, like zesty Tomato & Basil Pizza Burgers,
all with 4 grams of net carbs less. Available in your grocer’s
freezer.” In small print: “Net carbs = carbs less dietary fiber.”
2348. Product Name: Edensoy Light: Organic Soymilk
[Original, Vanilla].
Manufacturer’s Name: American Soy Products, Inc.
Manufacturer’s Address: 1474 N. Woodland Dr., Saline,
MI 48176. Phone: 800-248-0320.
Date of Introduction: 2001 February.
Wt/Vol., Packaging, Price: Tetra Brik Aseptic cartons. 1
liter (33.8 oz, 1.06 quart) or 250 ml.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: See page after next. Ad in
Natural Foods Merchandiser (8½ by 11 inches, color). 2001.
Feb. p. 38. “The best tasting soymilk just got a little lighter.”
On the large front panel is a prominent logo, black on yellow,
which reads: “Certified organic. Tested GEO free.” Near the
bottom: “Organic soymilk. Less than 1% fat. Fortified with
vitamin D2 & calcium.”
Ad in Natural Foods Merchandiser (8½ by 11 inches,
color). 2002. July. p. 18. “EdenSoy: Increase volume sales.”
A large color photo shows a woman in a food store facing an
aisle of foods and holding out a case of EdenSoy Light. Near
the bottom of the ad are photos of cartons of EdenBlend and
EdenSoy Original.
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2349. NSRL Bulletin (National Soybean Research
Laboratory, Urbana, Illinois). 2001. U of I team makes
headway on understanding soybean aphids: We want to be
able to offer some reasonable management suggestions if the
soybean aphid surges again in 2001. 8(1):1-2. Feb.
• Summary: “Near the end of the 2000 growing season,
increasing numbers of soybean producers in Illinois,
Wisconsin, Michigan, and Minnesota discovered that their
fields were infested with aphids. After careful scientific
investigation, these aphids were identified as Aphis glycines,
which originated in Asia and had previously been known to
occur only in several Asian countries, Australia, and some
Pacific islands.
“Because so little is known about these aphids, scientists
at the University of Illinois have assembled a team of experts
that are studying the situation and will provide growers with
the most up-to-date information on this new soybean pest.
‘We have been meeting to discuss what we know and don’t
know and preparing to mount a vigorous research program,’
says team member Kevin Steffey, entomologist with U of I
Extension and the Department of Crop Sciences.”
2350. Product Name: Natural Touch Thai Burger–from
Morningstar Farms.
Manufacturer’s Name: Kellogg Co. (Specialty Foods
Investment Company).
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 2001 March.
Ingredients: Vegetable protein (textured soy protein,
textured wheat gluten, water), bok choy, bean sprouts, water,
green onions, egg whites, corn oil, celery, potato starch...
Wt/Vol., Packaging, Price: 9.5 oz.
How Stored: Frozen.
New Product–Documentation: See next page. Leaflet
(color, front and back, 8½ by 11 inches) sent by Patricia
Smith from Natural Products Expo West at Anaheim. 2001.
March.
2351. Product Name: I.M. Healthy SoyNut Butter
(Chocolate).
Manufacturer’s Name: SoyNut Butter Co. (The).
Manufacturer’s Address: Barrington, IL 60010. Phone:
1-800-288-1012.
Date of Introduction: 2001 March.
Ingredients: Roasted soybeans (Non-GMO), naturally
pressed soybean oil, Succanat (Granulated Cane Juice),
cocoa, mono and diglycerides, natural vanilla.
Wt/Vol., Packaging, Price: 15 oz (425 gm).
How Stored: Shelf stable.
New Product–Documentation: See page after next.
Leaflet sent by Patricia Smith from Natural Products Expo
at Anaheim. 2001. March. “Peanut and nut free. Dairy free.
Cholesterol free. 50% less sugar than traditional chocolate

spreads. Everyone loves it.”
On the back: “Try our other varieties: Original
Creamy. Original Chunky. Honey Creamy. Honey Chunky.
Unsweetened Organic Creamy. Unsweetened Organic
Chunky. Snak Pak with Pretzels.”
2352. Stephens, Roger; Stephens, Jane Ade. ed. and comp.
2001. Soyfoods guide 2001: Helpful tips and information for
using soyfoods. Indianapolis, Indiana: Stevens & Associates,
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No
index. 28 cm. [23 ref]
• Summary: Subtitle: “Soy to the world: Information on the
health benefits of soyfoods, and our favorite recipes.”
This guide is available only on a limited basis to
dietitians and health professionals.
Contents: Foreword. Keep your heart healthy: Super
soy protein smoothie. Beans, beans, good for the heart: The
more you eat, the better your chances of lowering your blood
cholesterol levels. Cholesterol: What’s in a claim. Sample
soy meal planner (4 meals a day for 5 days, to get 25+
grams/day of soy protein).
Dietary guidelines for Americans. Composition of
soyfoods (table). The healthy bean: Isoflavones, heart
disease, menopause and osteoporosis, allergies, diabetes and
kidney disease, fat. Isoflavone content of soyfoods (table).
The state of soy research. Protein content of soyfoods (table).
Soy resources: Web sites, books. Soyfood substitution
chart. Descriptions of soyfoods: Traditional soyfoods, soybased products, soy ingredients.
Recipes: Meat alternatives. Textured soy protein. Soy
flour. Whole soybeans. Soymilk. Tofu. Soy snacks and
smoothies. Soy–Good for your heart.
The Foreword (p. 2) states: “Welcome to the 2001
edition of the Soyfoods Guide. More new soyfoods than ever
are hitting the mainstream market and, to help consumers
appreciate the versatility and health benefits of soyfoods,
we’ve updated the guide with new information.
“In 1999, soyfood sales reached just over $2 billion,
with soymilk sales showing a 60 percent increase. That’s a
dramatic change from just 20 years ago when we had a total
of only $2 million in soyfood sales.
“The surging popularity of soyfoods can be traced in
part to the U.S. Food & Drug Administration’s approval for a
health claim on soy protein’s role in reducing cardiovascular
disease. For details on the health claim see page 3.
“Soy’s role in chronic disease prevention continues
to be a top priority for scientists around the world. Soy
research continues to look promising in cancer prevention,
osteoporosis and heart research.
“Additional soyfoods information can also be found at
the Internet site at www.soybean.org.
“The 2001 Soyfoods Guide is distributed by the Soy
Protein Partners. Partners include state soybean boards
from: Alabama, Arkansas, Delaware, Florida, Georgia,
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Illinois, Indiana, Iowa, Kansas, Maryland, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, New Jersey,
North Carolina, South Dakota, Tennessee, Texas, Virginia,
and Wisconsin. Industry partners include: American
Soybean Association, Archer Daniels Midland Company,
Central Soya Co., Minnesota Soyfoods Association, Protein
Technologies International, Soy Protein Council, Soyfoods
Association of North America, Soyfoods Council and the
United Soybean Board.” Address: 4816 North Pennsylvania
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.
2353. Bennett, Joan W. 2001. Aspergillus and koji: History,
practice and molecular biology. Society for Industrial
Biology News 51:65-71. March/April. [6 ref]
• Summary: Contents: Introduction. Shoyu, miso and sake.
Dr. Jokichi Takamine and Industrial enzymology. Contains
a brief biography of Takamine and a summary of his many
contributions.
“Shoyu, miso, and sake are all Aspergillus-based koji
fermentations. In these processes, the starch is turned into
sugars by the amylolytic enzymes of the fungus.”
“According to statistics from Kikkoman Corporation,...
the population of Japan consumes about 317,000,000
gallons of soy sauce per year, which works out to about 10
liters [2.64 gallons] per person.” Consumption of soy sauce
is increasing in the United States, where Kikkoman now
operates two manufacturing plants.
“The production of soy sauce takes about six months.
The raw materials are soybeans, wheat, salt, and water. The
contributing microorganisms are Aspergillus oryzae or A.
sojae, lactobacilli [lactic acid bacteria], and yeasts. Wheat
is roasted and crushed; soybeans are steamed; then an
Aspergillus starter (tane koji) is added to the combined wheat
and soybean mixture. The particular strains of Aspergillus
play a critical role in determining the flavor of the final
product. After three days of incubation, a brine solution is
added to the resultant koji, forming a kind of wet mash called
moromi. The moromi is fermented in tanks for approximately
six months at which point it is filtered [and pressed], yielding
raw soy sauce and a press cake. The sauce is refined and
pasteurized; the press cake is diverted as livestock feed.”
“Since the 16th century [1500s], sake brewing has
incorporated a heating step that is similar to the process later
introduced by Pasteur (‘Pasteurization’) [in 1862] to destroy
harmful bacteria in wine.”
“The modern enzyme industry has roots in the Japanese
shoyu, miso and sake fermentations due to the foresight,
scientific acumen and entrepreneurship of Dr. Jokichi
Takamine (1854-1922). Although Dr. Takamine spent much
of his adult life in the U.S., his role as a ‘father of American
biotechnology’ is not well known in his adopted country.
His story deserves a wider audience.” A good one-page
biography follows.
“On his honeymoon in Washington, DC, Takamine

continued his study of US patent law, and then returned to
Japan with his blond, blue-eyed wife. In rapid succession,
two sons–Jokichi, Jr. and Eben–were born. However
Caroline was not as adaptable as her husband. Caring
for young children in a strange culture under the eyes
of a disapproving mother-in-law only exacerbated her
homesickness. In an attempt to make his wife happy, and
with a strong belief that he could establish a successful
business in the US, Takamine moved his young family back
to America in 1890.”
Figures show: (1) The Chinese character for koji (large
and bold). (2) Scanning electron micrograph of Aspergillus
sojae conidiospores (two different magnifications). (3) Dr.
Katsuhiko Kitamoto standing next to a keg of sake. (4) Some
attendees of the International Symposium on Molecular
Biology of Filamentous Fungi, including Joan W. Bennett.
Address: Prof., Dep. of Cell and Molecular Biology, Tulane
Univ., New Orleans, Louisiana 70118.
2354. Davis, Joanne N.; Kucuk, O.; Djuric, Z.; Sarkar,
F.H. 2001. Soy isoflavone supplementation in healthy
men prevents NF-kappa B activation by TNF-alpha in
blood lymphocytes. Free Radical Biology & Medicine
30(11):1293-1302. June. [32 ref]
• Summary: “Abstract: Dietary intake of soy has been
associated with a decreased risk of cancer. Soy isoflavones
have been postulated to be the protective compounds in
soybeans; however, the precise mechanism by which soy
isoflavones prevent human cancer is not known.”
The major soy isoflavones, genistein and daidzein, are
antioxidants, therefore one possible mechanism of action
is through their effect as antioxidants. Address: 1. Dep. of
Cancer Biology, Karmanos Institute, Wayne State Univ.,
Detroit, Michigan 48202.
2355. SoyaScan Notes. 2001. On the English-language
etymology of “green vegetable soybeans,” “edamamé,”
“vegetable-type soybeans,” and “food-grade soybeans”: A
chronology of terminology (Overview). July 6. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: No other soyfood has had so much difficulty in
finding a single, standardized name. To this day, soybeans
picked when still fresh and green in the pods, boiled or
steamed, and served like a vegetable, are called by a
bewildering variety of names: edamamé (pronounced ayduh-MAH-may, the Japanese name), fresh green soybeans,
vegetable soybeans, green soybeans, edible green soybeans,
green vegetable soybeans, immature green soybeans, green
immature soybeans, immature soybeans, garden soybeans,
garden-type soybeans, garden soys, branch-beans, etc. The
short names are all ambiguous and the precise names are all
too long. Fortunately, since the late 1990s, the media have
increasingly used one name: edamamé.
The first attempt to describe green vegetable soybeans
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appeared on 12 April 1855 when T.V.P. [T.V. Peticolas] of
Mount Carmel, Ohio, writing in the Country Gentleman said:
“They are inconvenient to use green, being so difficult to
hull.” For the next few decades other writers followed this
pattern of describing rather than naming the tender green
beans.
In Dec. 1890 C.C. Georgeson, writing in the Kansas
Agric. Exp. Station Bulletin first used the term “Edamamé”
in an English-language publication to describe his seeds
imported from Japan; but he was using the word as the name
of a soybean variety, rather than as the name of a food type.
It wasn’t until Jan. 1915 that a real name for these tender
fresh beans first appeared–in the USDA Bureau of Plant
Industry, Inventory No. 33. Referring to Plant Introduction
No. 34702, from Shantung Province, China, Dr. William R.
Faries of Coachella, California, wrote that he had received
the seeds in December 1912. They “grow well here. They are
fine for green shelled beans.”
On 19 May 1917 Anna R. Van Meter, writing in the
Ohio Farmer, called them “Green Soybeans.” The only
problem was that dry soybeans with green seed-coats are
called by the same name.
In July 1918 William J. Morse, wrote in the USDA
Farmers’ Bulletin No. 973 about this “green-vegetable
bean.”
The name we prefer was coined by William Morse while
studying soybeans in Japan. In July 1929 he first called them
“Vegetable soybeans,” then in Jan. 1931 he started using the
term “Green vegetable soybean,” and finally in March 1932
“green vegetable soybeans” (our preference). Morse made a
major effort to introduce both the new varieties and the new
way of eating them to America.
During the 1930s, six new terms were introduced:
“green shelled soybeans” (USDA Bureau of Home
Economics, 1933), “fresh green soybeans” (Carey Miller of
Hawaii, 1933), “green immature soybeans” (Carey Miller
and Ruth Robbins, 1934), “shell soy beans” (Dr. John
Harvey Kellogg, letter of 9 Dec. 1935 to William Morse),
“immature green soybeans” (Dr. A.A. Horvath 1938), and
“immature garden soy beans” (Helen Parsons, Abby Marlatt,
and George M. Briggs, 1939).
The name “Green vegetable soybeans” first appeared in
the title of a publication in 1935; it was an article by Morse
in the Proceedings of the American Soybean Association
(p. 44-45). In the same article he began to search for terms
to describe the new type of large-seeded Japanese soybeans
from which the best edamamé are grown: Being unaware of
the word edamamé, he coined the terms “vegetable types”
and “green vegetable types.” In 1938 he began to call them
“edible soybeans.”
But the name that stuck was first appeared in March
1939 in a famous bulletin titled “Eighteen varieties of
edible soybeans,” by J.W. Lloyd and W.L. Burlison of the
Illinois Agricultural Experiment Station. They called them

“vegetable-type soybeans” and distinguished then from
typical “field-type soybeans.”
Other terms used to refer to regular soybeans include
“grain type” (Deodhar et al., 1973), “oil beans” (Liu et al.,
1995), and “commodity soybeans” (Poysa, 1999).
During the 1930s and 1940s William Morse did more
than any other person to try to introduce green vegetable
soybeans and “edible- or vegetable-type” soybeans to
America as a new food and to popularize their use. He wrote
and lectured widely about them, and therefore he thought a
great deal about what name would best describe them. He
was in a unique position to see the big picture in terms of
soybean terminology, and by the 1940s he had clearly settled
on the terms “green vegetable soybeans” and “edible types”
as those he preferred.
After 1940 only a few new names appeared: “Garden
soys” (Edward Dies, 1942), “garden-type soybeans” (Allan
K. Smith, 1959), and “branch-beans” (a literal English
translation of the Japanese name edamamé) (Organic
Gardening and Farming, July 1977).
Then in the late 1990s a new name burst upon the scene:
“edamamé,” the Japanese word for green vegetable soybeans
cooked and served in the pods. This name was first used in
an English-language document, as far as we can tell, in 1991,
by the Jameson-Williams Co. of Fairmont, Michigan. The
company issued a 2-page leaflet titled “What is edamamé?”
By the late 1990s and early 21st century, food writers and
manufacturers were using the word “edamamé” for all kinds
of green vegetable soybeans, including shelled ones that
would never be called “edamamé” in Japan.
Today, most people using the term “edamamé” don’t
realize that they are using it to mean “green vegetable
soybeans” and that the word “edamamé” has long been
used to refer to a subcategory of green vegetable soybeans–
namely those that are cooked and served in the pods.
Moreover, many do not understand the important connection
between “vegetable-type soybeans” and “green vegetable
soybeans.” This is unfortunate.
After studying these terminology questions for more
than 25 years, Soyfoods Center would like to see the
following terms adopted: (1) Green vegetable soybeans:
Vegetable-type soybeans picked green and cooked until
tender. They may be served either in the pods (as edamamé)
or shelled. This term has a 50-year history of use in the
professional literature. (2) Edamamé: Green vegetable
soybeans sold, cooked, and served in the pods. For shelled
green vegetable soybeans we favor the term “shelled
edamamé.” In Japan, the latter are just starting to become
available in the produce section of grocery stores, sold
refrigerated (not frozen), typically in rigid containers with
clear plastic tops and called either mukimi edamamé or
edamamé no mukimi or mukimamé. Mukimi means “shelled”
and mukimamé means “shelled beans.” (3) Vegetable-type
soybeans: Certain varieties of large-seeded soybeans (most
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with Japanese pedigrees and clear hilums) recognized for
their good flavor and texture when used as food–either as
green vegetable soybeans or tofu, soymilk, etc. This term
has a 50-year history of use in the professional literature. In
Japan, such seeds are called edamamé no tane (“edamamé
seeds”). They are widely available in Japan in the spring
in typical paper seed packets at grocery stores next to the
produce department or the cut-flower department.
An alternative, simpler approach (now used by the
American media) would be to call both (1) and (2) above
“edamamé” then to call the shelled ones “shelled edamamé.”
Unfortunately each of these three approaches and terms
has its disadvantages. (1) Green vegetable soybeans is a
very descriptive term, but it is quite long and unfamiliar to
most Americans. Since “shelled green vegetable soybeans”
is much too long, “shelled edamamé” (a term now starting
to be used in Japan) or “green shelled soybeans” might be
better. (2) Edamamé is nice and short, and widely used in
the American press since the late 1990s. But it is difficult for
English speakers pronounce correctly if there is no accent
on the last letter, yet no English words have accents, and
the keyboard character (é) only exists in special foreignlanguage character sets, which are a nuisance to use
frequently. (3) The term “vegetable-type soybeans” is easy
to confuse with “green vegetable soybeans.” Moreover, the
term sounds strange when used to describe large-seeded
(often clear hilum) soybean varieties preferred for making
tofu or soymilk. In addition, most American’s have never
heard of “vegetable-type soybeans.” The term “food-grade
soybeans,” widely used in Canada since the 1980s, has its
own problems. First, it is often used to refer to all soybean
varieties utilized to make foods, including small-seed
varieties used to make natto and soy sprouts. Second, all
soybeans can be considered “food grade.”
2356. Kosak, Phil. 2001. Dry roasted soynuts in America
(Interview). SoyaScan Notes. July 15. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Phil, who has a PhD in food science, has been
dry roasting soynuts at his roasting facility in Greensboro
since 1997, when he acquired the soynuts business from
Nature’s Select in Grand Rapids, Michigan. His company is
part of Carolina Fine Snacks, which he also owns. Nature’s
Select started dry roasting soynuts in about 1986-1988; Peter
Assaly, the president, would know their history.
How big is the market for soynuts? He would guess
about $20 million. Many new companies have started in the
last few years.
Many health-minded people prefer dry-roasted soynuts
to oil-roasted for several reasons: (1) They contain less
calories. (2) The oil in the oil-roasted product oxidizes
leading to free radicals. (3) Oil-roasting almost always
involves the use of a partially-hydrogenated oil, which leaves
trans fatty acids in the product. Address: Select Soy LLC,

209 Citation Ct., Greensboro, North Carolina 27409. Phone:
336-605-0773.
2357. Ash, Mark. 2001. Soybeans: Background and issues
for farm legislation (Web article). https://www.ers.usda.gov/
webdocs/publications/ocs070101/50732_osc0701-01.pdf
July. 9 p.
• Summary: See next page. Introduction: “Congress is
considering new farm legislation to replace the expiring
Federal Agriculture Improvement and Reform Act of
1996. As background for these deliberations, this report
provides information on supply, demand, and prices in
the U.S. soybean sector. Domestic policy effects on U.S.
exports and trade agreements are also evaluated because
international trade is an important component of soybean
demand. A description of the major features of the current
soybean program is included, as well as a discussion of some
proposed policy changes.
A color map of the entire United States shows
“Soybeans, harvested acres by county, 2000.” Those counties
with the most harvested soybean acres (150,000+ acres/
county) are colored red, whereas those with the next most
(100,000 acres/county) are colored yellow. Most soybeans
are grown east of 103ºW latitude (which is east of the
western border of the Texas panhandle).
Almost 60% of U.S. soybeans are grown in the Corn
Belt [sic]. More are currently grown in the West Corn Belt
(Iowa, Missouri, Nebraska, Kansas, North and South Dakota,
and Minnesota) than in the East Corn Belt (Illinois, Indiana,
Michigan, Wisconsin, and Ohio).
“Overview of the U.S. soybean sector–Production:
Soybeans are the second-highest valued crop in the United
States, trailing only corn. The farm value of soybean
production in crop year 2000 was $13.1 billion. More than
80 percent of U.S. soybean acreage is concentrated in the
upper Midwest, although the historically important areas of
the Delta and Southeast still account for a significant share.
Soybean acreage in the South has declined steadily since
its peak in the 1980s because yield growth there has lagged
that of other areas. In the United States, soybeans are most
commonly grown in a crop rotation with corn and other
grains. Double-cropping of soybeans with winter wheat
occurs mostly in the South.
“New seed varieties, more effective fertilizer and
pesticide applications, and improved management practices
have caused yields to rise, thereby encouraging expansion
of soybean acreage. Higher yields reduce per-bushel costs
of production, which enhances profitability. U.S. average
soybean production costs were $249 per acre ($6.23
per bushel) in 1999. Operational costs (including seed,
fertilizers, chemicals, fuels, and hired labor) averaged $76
per acre ($1.91 per bushel). Allocated overhead (such as
land cost, capital recovery of machinery, and taxes) averaged
$173 per acre, but tends to be lower for the largest farms

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1023

because it is distributed over more output. Thus, while nearly
all soybean farmers can cover their annual operating costs at
current prices, some smaller farms may have trouble paying
off debt on fixed investment and securing a reasonable return
on their own labor and management. Midwestern soybean
producers generally have higher yields and lower per-acre
cash costs than southern and eastern producers.
“In recent years, soybean farmers have increasingly
adopted conservation tillage practices to reduce production
costs, help protect soil and water resources, and provide
other environmental benefits. More than 45 percent of U.S.
soybean acres are conservation-tilled. After 1985, many
producers adopted conservation tillage to meet conservation
compliance requirements that were enacted in farm
legislation. Higher yields from improved retention of soil
moisture also contributed to the trend toward conservation
tillage. Tillage systems can also influence input use. With
less soil cultivation, weed control depends more heavily on
herbicide applications. Pesticide use (nearly all herbicides)
on soybeans ranks second only to corn. In 1997, commercial
fertilizer was applied to less than 40 percent of soybean
acreage, a much lower rate than for most row crops (e.g.,

corn and cotton). Unlike other major crops, soybeans can fix
their own nitrogen and require minimal nitrogen fertilizer.
Irrigation was used on 4.2 million acres of soybeans in 1997,
or 6 percent of total acreage. Most of the irrigated soybean
acres are in Arkansas and Nebraska.
“Herbicide-tolerant soybeans were among the first
bioengineered [genetically engineered] crops to achieve
commercial importance. Since their general commercial
introduction in 1996, herbicide-tolerant soybean varieties
have gained rapid acceptance among U.S. farmers seeking
reduced costs and a simpler method of pest management. In
2001, these varieties account for 68 percent of U.S. soybean
planted acreage. Farm acreage surveys indicate that soybeans
account for most biotech crop acres, followed by corn and
cotton.
“The popularity of bioengineered soybeans with U.S.
farmers has ramifications for resource use, marketing, and
international trade. Preliminary ERS research indicates that
farmers adopting herbicide-tolerant varieties of soybeans
have reduced the number of per-acre herbicide treatments
and tend to use herbicides with less toxicity. Bioengineering
of oilseed crop traits initially focused on improving
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production attributes, such as lower pest control costs.
But development of soybeans with enhanced functionality
characteristics-such as healthier oil attributes, improved
animal nutrition, and more palatable food quality-is
progressing.
“Whether U.S. farmers will continue to expand their use
of biotech seed depends, in part, on the acceptance of biotech
crops in domestic and foreign markets. Farmers in Argentina
and Canada are growing biotech crops as well. Some
governments, such as the European Union and Japan, require
labeling of foods containing biotech ingredients, and other
countries are considering similar labeling policies. There
is also some debate regarding whether to segregate biotech
and non-biotech crops in the marketing chain. Segregation
of non-biotech soybeans would add to producers’ and grain
handlers’ costs, but consumers’ willingness to pay premiums
necessary to cover these costs is uncertain.
“Farm Structure: Census of Agriculture data indicate
that 354,692 U.S. farms raised soybeans in 1997, down
from 511,000 in 1982. With more acreage and fewer farms,
harvested soybean acreage per farm increased from 114 acres
in 1978 to 186 acres in 1997. While 77 percent of the farms
growing soybeans were small farms (less than 250 acres),
these farms accounted for only 34 percent of 1997 soybean
production. Individual or family farms accounted for 82
percent of farms producing soybeans and 71 percent of
soybean production in 1997. Partnerships and small familyheld corporations accounted for much of the remainder,
while other corporations produced only 0.4 percent of the
total soybean crop. Tenant farmers accounted for 17 percent
of U.S. soybean production, full owners produced 15
percent, and part owners produced the rest.
“Domestic Uses of Soybeans: Domestically, nearly all
soybeans are processed (crushed) to extract the oil for food
and industrial use and the high-protein meal for animal feed.
A comparatively small amount of whole soybeans is used for
seed, on-farm dairy feed, and direct food uses such as tofu.
“Soybean crushing operations are generally located
near major soybean production regions, with easy access to
rail and barge carriers that transport products to domestic
feed markets and to export markets via ports located on the
Gulf of Mexico. Soybean meal is the most valuable product
obtained from soybean processing, ranging from 50 to
75 percent of total value (depending on relative prices of
soybean oil and meal). Soybean meal is the world’s dominant
high-protein feed, accounting for nearly 65 percent of world
supplies. Livestock feed accounts for 98 percent of soybean
meal consumption. The remainder is used in human foods
such as bakery ingredients and meat substitutes.
“Soybean oil’s contribution to soybean value is smaller,
as it constitutes just 18-19 percent of the soybean’s weight.
Yet soybean oil accounts for about two-thirds of the
vegetable oils and animal fats consumed in the United States.
It is used mainly in salad and cooking oil, bakery shortening,

and margarine, but also has a number of industrial
applications. Worldwide, soybean oil is the largest source
of vegetable oil, but palm oil, whose use has grown rapidly,
looks likely to displace soybean oil’s top ranking within a
few years” (Continued). Address: USDA Economic Research
Service.
2358. Eig, Jonathan. 2001. Snap, crackle, plop; Cereal is a
sore subject in Battle Creek, Michigan. The birthplace of
the corn flake has lost plants, jobs, sales; Breakfast without
Kellogg’s. Wall Street Journal. Aug. 27. p. A1, A2.
• Summary: Nowadays people eat many other things for
breakfast besides cereals made in Battle Creek–such as
bagels, croissants, muffins, Egg McMuffins, yogurt and
energy bars. Now there is a big trend to no breakfast at all–
just a cup of coffee at Starbucks. “One in five Americans
skips breakfast or has just a drink.” Of those who do eat
breakfast, only about 35% have cereal.
“Early in the 20th century, cereal did for Battle Creek
what the microchip has done for Silicon Valley.
In 1999 Kellogg shut down one of its cereal plants–a
93-year-old facility–in Battle Creek, laid off 550 workers,
and shipped some of its equipment use to make cereals
to Mexico. The town’s fondness for cereal seems to have
declined.
“Few American cities have ever been so closely linked
with one product”–breakfast cereal. In fact Battle Creek has
long been known as “Cereal City.”
Note: In recent years Kellogg has become saddled with
the reputation for making unhealthy yet popular sugary
cereals such as Sugar Frosted Flakes (since 1951), Honey
Smacks (since 1953; 56% sugar by weight, leads one list of
the “10 worst children’s cereals”), Fruit Loops (since 1962),
and Pop-Tarts (since 1964).
Garth “Duff” Stoltz, a maintenance manager at Cereal
City USA and the museum’s unofficial historian, says he
oughta eat more cereal, but is often too busy. Address: Staff
reporter.
2359. Lacina, Tom. 2001. Wildwood Harvest Foods, Inc.
(News release). Grinnell, Iowa. 1 p. Sept. 20.
• Summary: “Midwest Harvest Corporation has changed
its name to Wildwood Harvest Foods, Inc. as a result of the
merger of Wildwood Natural Foods into Midwest Harvest.
The resulting corporation remains an Iowa corporation.
“The officers of the corporation are Jeremiah Ridenour–
CEO, Tom Lacina–President, Billy Bramblett–Treasurer, and
Bill Olson–Secretary.
“Besides Billy Bramblett, Tom Lacina and Jeremiah
Ridenour, board members include Dr. Sam Lacina (past
Grinnellian and pediatric cardiologist in Grand Rapids,
Michigan), Ned Skinner (President of Skinner Agri Products
and past CEO of Tone Spices), Van Tunstall (President of
The Central Coast Groups and past CEO of a division of
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McCormick Spices) and Rachel Windsor (Principal of Cybus
Capital).
“The Grinnell facility will be built by Septagon.
“Bill Olson will serve as the corporate Secretary and
will also maintain a full time practice of law at the BrierlyCharnetski Law Office in Grinnell.
“Francene Coons and Alesia Lacina will sharpen their
focus on their educational work as the Soy Sisters. Dave
Coons will focus on plant management and new products in
the new Grinnell facility.
“Tom states, ‘This alliance is a tremendous opportunity
for Midwest Harvest as a company. Wildwood brings with it
a host of products and a deep understanding of the soyfood
industry developed over the past 20 years. Of course, this is
also an important step toward developing a strong soyfood
industry in the Grinnell area.’
“Get more information at www.MidwestHarvest.com
and www.WildwoodNaturalFoods.com.” Address: Grinnell,
Iowa.
2360. Bramblett, Billy. 2001. Wildwood Natural Foods and
Midwest Harvest merge to form Wildwood Harvest Foods,
Inc. (Interview). SoyaScan Notes. Sept. 24. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: On 24 Aug. 2001 Wildwood merged with
Midwest Harvest, a small tofu company in Iowa. The new
company is named Wildwood Harvest Foods, Inc. but
they don’t plan to “pump up that new name very much.”
They are an Iowa corporation, and as a result they got
some investment from the state of Iowa, from a fund that
is managed by the tecTERRA fund. Iowa is the biggest
soybean producing state in America, and also the biggest
commodity state. That’s a problem, because they are on “the
low end of the food chain” as it were. So the mandate of this
fund is to help Iowa companies turn Iowa commodities into
value-added products. Cybus Capital Markets manages the
tecTERRA fund. Thus Wildwood was able to obtain Iowa
public money because they agreed to make this an Iowa
corporation, located in Iowa, and because Tom Lacina is an
Iowa farmer, and because the company was doing at least
$5 million in sales–which is why Midwest Harvest needed
Wildwood.
Farm Bureaus now do a lot of investing, with the goal of
giving their member farmers shares of companies that use the
state’s farm crops. “We’re really trying to live our mission
statement.” Tom Lacina, who runs Midwest Harvest, is very
sharp, and he has a very sharp brother, Dr. Sam Lacina, who
is a pediatric cardiologist in Grand Rapids, Michigan. Billy
will send a news release by an investment firm that also
came into the deal. Paul Orbuch and Frank Rosenmayr are
no longer with the company; their shares were purchased
for cash by Tom Lacina and his brother, Sam, so that there
are now still four shareholders, each owning 25% of the
company.

The new company will retain both the existing brand
names (Wildwood Natural Foods and Midwest Harvest–they
are still “brand building”) and the existing products. Tom
Lacina built his tofu factory on his organic soybean farm.
The new company plans to build another tofu-making facility
on 10 acres they bought at the Grinnell Industrial Park,
located south of Grinnell, Iowa–about 3-4 miles from the
Lacina farm. Zoning and other issues prevented the larger
tofu plant from being built on the Lacina farm.
Last week from California (Billy, Jeremiah, and their
wives) went to Iowa for the initial board meeting. The wives
went because “this is really a family deal.” The new board
of directors consists of several investment people, the four
principals/owners (Jeremiah Ridenour, Billy Bramblett,
Tom Lacina, Dr. Sam Lacina), Van Tunstall (former CEO of
McCormick Shilling, who is also on the board of Monterey
Pasta and Organic Food Products), plus several other
people whose names appear in a second new release. Van
Tunstall, who has his own consulting firm, has been helping
Wildwood with its strategic planning for the past three years.
“He’s been around the block many times, and he’s a great
guy.”
There was also a ground breaking in Grinnell, Iowa, last
week. The mayor of Grinnell and 65 people showed up. They
had stainless steel shovels and construction hats that said
“Wildwood Harvest” across the front.
Wildwood has already purchased a building in
Watsonville, California. It was originally Ken Miller’s
Meats, then it was Alfaro’s Bakery for many years.
Presently both firms are maintaining their own separate
websites, but by the end of this year they will probably
have a Wildwood Harvest website, which will link the two
separate websites.
Tom Lacina’s wife, one of the Soy Sisters, will be part
of the company’s marketing strategy; they have their own
website.
This is how the two groups met: Tom e-mailed Billy
about 18 months ago and said that he had seen Wildwood’s
website and heard about the company. He asked for some
advice, since he was just an Iowa farmer who had built a tofu
factory on his farm. Wildwood has often wished that it had
built its tofu factory on the farm that produced its organic
soybeans to eliminate freight bills. Billy e-mailed him back:
“You’re a genius for doing that; we should have done that a
long time ago.” Tom responded: “My wife, Alesia, probably
wouldn’t agree with the ‘genius’ part.” Billy answered:
“Hey, my wife’s also named Alicia–but spelled differently.”
Tom answered: “My wife is really a graphic artist.” Billy
answered: “So is my wife.” Tom responded: “I’m really a
musician.” Billy e-mailed back: “Wait a minute here, I’m
really a musician too.”
Billy continues: “We knew we had something going at
that point, so we traded cookbooks, and aprons. He and his
brother-in-law, and her wife (Francene Coons, the other Soy
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Sister) live on the farm in the other house. All four work on
their 320-acre farm and in the tofu factory together. They
are all incredibly wonderful people. Tom is an ‘A-Type’ who
can do a thousand things and keep it all going. I have many
interests but I’ve got to take a rest every once in a while.
Tom is also a practicing attorney, formally trained in music,
plays in church every week. Tom’s brother, the cardiologist,
had a heart attack at age 40, so now he is an expert on heart
health and heart nutrition, and a great admirer of Dr. Dean
Ornish. We all had a great time together.”
They have been working on the merger since May of
this year. The new plant in Iowa should be in operation
by early 2001, at which time Wildwood’s line of products
will start being made and distributed from the Midwest.
The distributor will be Blooming Prairie, which is Midwest
Harvest’s distributor to nine Midwestern states. Wildwood
is also looking at wider distribution on the West Coast. They
have a new sales and marketing person named Pat Deveau;
she has been with Nature’s Best for the past 8-10 years, is
very well connected, and is working on building Wildwood’s
distribution and broker network.
White Wave will soon become Wildwood’s competitor.
Billy has known Steve Demos for years. Steve’s girlfriend,
Cheryl, used to work for Wildwood years ago, before she
went to Mountain People’s Warehouse.
Wildwood has its soymilk base made in two places:
SunRich Northern and Soyfoods of America. Wildwood
used to have its soymilk base formulated and packaged at the
Morningstar plant (formerly Avocet) in Gustine. Morningstar
kicked out Wildwood (for reasons that are not clear) so
Wildwood found another co-packer–Heritage Foods, in Santa
Ana. Address: Wildwood Natural Foods, 135 Bolinas Rd.,
Fairfax California 94930. Phone: 415-485-3940 X-47.
2361. Eden Foods, Inc. 2001. Edensoy in new six pack cases
(News release). 701 Tecumseh Road, Clinton, MI 49236. 1 p.
Sept. 25.
• Summary: “All Edensoy and EdenBlend one liter
containers are now being packaged in ‘six packs’ of six liters
per case instead of twelve. This new case pack is North
America’s first and only in the aseptic soy and rice milk
category.” Address: Clinton, Michigan.
2362. Djuric, Zora; Chen, G.; Doerge, D.R.; Heilbrun, L.K.;
Kucuk, O. 2001. Effect of soy isoflavone supplementation
on markers of oxidative stress in men and women. Cancer
Letters 172(1):1-6. Oct. 22. [24 ref]
• Summary: “Dietary intake of soy has been linked with
decreased cancer risk, and the active compounds in soy that
have been identified include the isoflavones genistein and
daidzein.”
Soy isoflavones have antioxidant properties, which
may be one of the mechanisms by which they are thought to
prevent cancer. “Soy isoflavones have been shown to exhibit

antioxidative effects both in vitro and in vivo.” Address: 1-2,
4-5. Barbara Ann Karmanos Cancer Inst., 110 East Warren,
Detroit, Michigan 48201.
2363. Nutrition Business Journal (San Diego, California).
2001. Health and Nutrition Group mines Central Soya’s
potential for new ingredients: Central Soya makes progress
in supplying choline, lecithin, soy; advocates easier claim for
soy. 6(10):21-22. Oct.
• Summary: Three years ago Central Soya Co. Inc.
established its Health and Nutrition group (Charlie Worrall,
director) as part of the Specialty Products Group in Fort
Wayne, Indiana. This came in the wake of the decision in the
early 1990s by the Food and Nutrition Board of the National
Academy of Sciences to broaden its focus to include
nutrition related to long-term chronic health problems.
The new group is developing functional foods and
dietary supplements using Central Soya’s ram material
streams. In early May 2001, Central Soya submitted a
notification to the FDA concerning a nutrient content claim
for choline in foods and dietary supplements. In August 2001
Central Soya celebrated a victory when FDA authorized
this claim–the first nutrient content claim to be authorized
under the FDA Modernization Act (FDAMA). The choline
is abundant in lecithin, a product in which Central Soya
has long been an industry leader. And the company has the
technology to concentrate choline levels in lecithin.
Choline supplementation has the potential to positively
affect human memory, liver function, cardiovascular health,
and reproductive development. A product can bear the claim
“Excellent source of choline” if it contains at least 20%
(110 mg) of the 550 mg daily value of the choline RACC
(Reference Amount Customarily Consumed). Very few
natural foods contain high levels of choline. Organ meats and
eggs are rich in choline but also high in saturated fats and
cholesterol. Soy lecithin, the world’s main source of choline,
contains no cholesterol and is low in saturated fats. Last year
Central Soya introduced a line of concentrated phosphatidyl
choline (40% PC) fractions derived from soy lecithin.
Standard fluid lecithin contains 15% PC, while deoiled
lecithin, usually in powder or granular form, contains 24%.
The North American market uses over 100 million lb/
year of lecithin.
From USDA’s dietary intake database located at
Michigan State University, Central Soya was able to
determine that less than 1 gram of soy protein is being
delivered to the typical consumer from foods fortified to
meet the FDA health claim. The company is now on a
mission to have the FDA lower levels of soy protein in the
cereal and grain category (breads, pasta, adult cereals). If
lower levels of soy protein could be spread across a wider
range of foods, intake could jump to over 8 gm/day.
2364. Nutrition Business Journal (San Diego, California).
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2001. Kellogg debuts heart-healthy cereal: Kellogg extends
Kashi into functional area, adds organic breakfast patties,
and tests healthy snack bar. 6(10):12. Oct.
• Summary: In mid-October the Kellogg Co. announced its
deepened commitment to offering healthful food alternatives
by a major change to its Worthington Foods’ Natural Touch
line of vegetarian entrees. The company says that all of its
“top products” in the Natural Touch line just went organic.
Kellogg’s Garden Veggie Pattie, Okara Pattie, Spicy
Black Bean Burger, and new Breakfast Pattie will all be
made with organic ingredients and will be in stores starting
in January 2002.
Another big announcement by Kellogg is its formation
of a multi-year alliance with the Walt Disney Corporation.
“The deal gives Kellogg exclusive rights to develop and
market co-branded Disney / Kellogg breakfast foods centered
around Disney characters.” Moreover, Kellogg has been
named “official sponsor of breakfast” at Walt Disney World.
2365. Eden Foods, Inc. 2001. The history of Eden Foods.
Clinton, Michigan. 3 p. Unpublished typescript. Undated.
• Summary: This chronology (1967-2001) begins as follows:
“1967–Michael Potter and a small group of students on the
Univ. of Michigan campus, begin making collective, small
orders of natural foods from two of the largest wholesalers at
the time.
“1968–Eden Foods Co-op is established in Ann Arbor,
Michigan.
“1970–Eden Foods begins food processing, opening a
bakery, cafeteria, and the ‘Turtle Island’ restaurant in Ann
Arbor.”
Note 1. The early entries in this chronology are
deceptive and inaccurate. They make it appear as though
Michael Potter founded Eden Foods since his is the only
name mentioned in the chronology and since his name is
mentioned just before the business was established. In fact,
Potter did not join Eden Foods until Oct. 1971–a fact that is
omitted in the chronology.
Note 2. Eden Foods was established in Nov. 1969–not in
1968. All of the founders (Bill Bolduc, Tim Redmond, etc.)
and early publications agree on that date.
Note 3. The names of the founders of Eden Foods are,
unfortunately, omitted from this chronology. To continue:
“1972–Eden Foods begins to wholesale natural foods
from the basement of its retail facility and the Eden trucks
deliver to retail outlets.
“1973–Eden Foods begins directly importing the finest
traditional foods from Japan and China, becoming a major
distributor in the natural foods business.
“1975–Eden Foods drafts the first American standards
for ‘field to shelf’ organic food production.
“1977–Eden Foods produces the first Eden Organic
Whole Grain Pasta made by the Schmidt Noodle Co.,
which later became the Eden Organic Pasta Co. in Detroit,

Michigan.
“1978–Eden Foods warehouse was completely
destroyed by fire. Retail store, cafeteria and restaurant
are sold. Eden finds another building and reestablishes
warehouse operations. Out of 100 employees, 23 remain and
Eden starts over.
“1980–Eden Foods moves from Ann Arbor to the village
of Clinton, Michigan.
“1982–Eden begins kosher, circle K, food certification
with Organized Kashruth Laboratories.
“1983–North America’s 1st soymilk Edensoy is
introduced.” In fact, Miller’s Soyalac Soya Milk had been
made since 1940 in Mt. Vernon, Ohio, by International
Nutrition Laboratory, founded by Dr. Harry Miller. It was on
the market and sold well nationwide for more than 40 years.
The later entries are interesting and probably accurate:
“1985–Eden Foods founds an affiliate company,
American Soy Products, in Saline, Michigan, to make
Edensoy in the USA.
“1986–Eden opens a warehouse in San Francisco,
California.
“1987–Eden partners with the Hirzel family of Ohio
to grow organic tomatoes, chilies & cabbage for Eden
sauerkraut.
“1989–Eden Organic Pasta Company becomes the first
third party certified organic pasta facility in America.
“1991–The first Eden organic beans are canned in Eaton,
Indiana.
“1993–Eden expands its facilities in Clinton, Michigan.
Eden first questions organic integrity under USDA/NOSB.
Eden adopts a policy requiring affidavits from growers and
suppliers guaranteeing that their food is GEO-free.
“1994–Eden contracts with a cooperative of family
orchards to secure organic tree fruit.
“1997–Eden sponsors the first whole foods cooking
show, ‘Christina Cooks’ nationally, on PBS.
“1998–Eden introduces its first Biodynamic food, Whole
Grain Rye Spirals and celebrates its 30th anniversary.
“1999–Eden expands its warehouse facility for the
eighth time.
“2000–AIB Certification, New Eden web site is
launched and Edensoy Light is introduced.
“2001–Eden purchases Sobaya, the Canadian producer
of Eden Organic Traditional Japanese Pasta. Eden receives
the prestigious ‘Socially Responsible Business Award’
for exemplary business practices. Over 400 vegetarian
recipes are posted to Eden’s renewed web site, along with
detailed historical information, nutritional information and
manufacturing descriptions for all of Eden’s products.”
Address: 701 Tecumseh Rd., Clinton, Michigan 49236.
Phone: 517-456-7424.
2366. Huang, Guiyou. ed. 2001. Asian American
autobiographers: A bio-bibliographical critical sourcebook.
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Westport, Connecticut: Greenwood Press. xiii + 446 p. See p.
281-85. Index. 24 cm. [200+* ref]
• Summary: Pages 281-85: Contains an excellent biography
of Ilhan New (1895-1971), by Seiwoong Oh. New was one
of the two founders of La Choy Food Products, Inc. Born
in Korea on 15 Jan. 1895, New was the eldest son of a
moderately successful entrepreneur who eventually settled
in Pyongyang, the present capital of North Korea, where
New grew up, as he describes in his autobiography When I
Was a Boy in Korea. Most of his childhood memories are
from Pyongyang. The intended audience for the book was
American children.
In Pyongyang, New’s father started selling imported
products and became interested in Western culture and
religions; he was eventually baptized as a Christian. Inspired
by what missionaries in Pyongyang told him about the West,
New’s father decided to send his son, now age 9, to live
in a Presbyterian household in Kearney, Nebraska, and to
receive an American education. During this time his name
was accidentally changed to “Ilhan” from “Ilhyung.” First
in Kearney, then in Hastings, Nebraska, New attended high
school, playing center on the football teams and debating on
the debate team. In 1919 he graduated from the University of
Michigan, with a B.A. degree, then worked for the Michigan
Central Railway and General Electric in New York. In 1922,
with a friend from the University of Michigan, Wally Smith,
he co-founded La Choy Food Products, Inc. in Detroit. The
business grew steadily. In 1925 New married Mary Woo,
an American-born Chinese, whom he met at the University
of Michigan and who later became a physician. In 1926 he
and his new wife returned to Korea (which had been ruled
and occupied by Japan since 1910), where (like his father)
he opened an import company, first in dyeing materials then
later in pharmaceutical products. While in Korea, he was
asked by Lothrop, Lee and Shepard Publishing Co. to write
a book about his childhood. He consented and in 1928 his
book, When I was a Boy in Korea, was published in English.
This book later came to be widely recognized as the earliest
literary work in English by a Korean American. Yet it was
not an autobiography, and contains “little information about
the author’s life except bits and pieces to be gleaned from his
passing remarks.”
Note: In 1930 New left La Choy Food Products,
probably selling his share to his partner and friend, Wally
Smith.
In Korea, New’s import business grew rapidly. But in
1936, during one of his trips abroad, he decided to stay in
California to join the Korean movement for independence
from Japan and to study for an M.B.A. [Master of Business
Administration] degree from the University of Southern
California.
After World War II, in 1946, New returned briefly to
Korea, but came back to the USA to study law at Stanford
University (in California) and reconsider his future plans.

In 1953 he returned to Korea, where his pharmaceutical
company had grown steadily in his absence. New resumed
his position as chairman and worked to expand the
business. By the 1970s his firm’s net profit ranked among
the top ten in Korea–a remarkable achievement. He had
earned a reputation in Korea as a model entrepreneur, who
supplied the people with products they strongly wanted
and who returned his profits to the public, “as a pioneer in
applying modern management science to his business, and
as a philanthropist who, among others, founded and fully
financed New Han Engineering High School, offering full
scholarship for all students.
He died in 1971 at about age 76. In his will, de donated
all his money to the Korea Social and Educational Trust
Fund, except for $10,000 to be given to his granddaughter
for her college tuition. His museum, located in Seoul, houses
his personal correspondence, personal possessions, and other
historical records of his life.
The bibliography for this chapter (p. 285) cites 5 studies
of Ilhan New and his book, from 1929 to 1999. Address: Oh:
PhD, English Dep., Rider Univ., Lawrenceville, New Jersey.
2367. Trinh, Dianne Thuy. 2001. Using developed laboratory
procedures for discriminating potential of selected Michigangrown soybean varieties for soymilk and tofu production.
MSc thesis, Michigan State University, Dep. of Food Science
and Nutrition. xi + 105 leaves. Illust. 29 cm. *
2368. Eden Foods. 2002. New Edensoy 6 pack: Customer
friendly velocity and cash flow (Ad). Natural Foods
Merchandiser. Jan. p. 26.
• Summary: See next page. This 8½ by 11 inch color ad
shows 6-packs of various types of Edensoy. The outside
packaging is new. “There is no finer soymilk.”
2369. Huang, H.T. (Hsing-Tsung). 2002. Takamine Jokichi
and the transmission of ancient Chinese enzyme technology
to the West. In: Alan K.L. Chan, Gregory K. Clancey and
Hui-Chieh Loy, eds. 2002. Historical Perspectives on East
Asian Science, Technology and Medicine. Singapore: World
Scientific Publishing Co. See p. 525-32.
• Summary: “When we talk of technology transfer in the
last hundred years, we tend to think of the traffic as flowing
entirely from West to East. Actually, even in the 20th
century significant bits of Chinese or East Asian technology
were also being transmitted to America and Europe. Of
these the most influential and yet least appreciated is the
use of microbial enzymes in food processing and related
industries.”
Most of the enzymes used today are derived from 3
genera of moulds, namely Aspergillus, Rhizopus and Mucor.
In the early 1950s Dr. Huang gained a working knowledge
of the enzyme industry in the U.S. when he worked as a
research chemist at the Enzyme Research Department of
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Rohm and Haas Co. (Philadelphia, Pennsylvania).
Table 1 (p. 526) shows microbial enzymes used in food
processing in 2002, and Table 2 (p. 527) shows those used
in food processing in 1951. Takamine Laboratories (Clifton,
New Jersey) made and marketed Takadiastase, a digestive
aid. Wallerstein & Co. (New York) produced the enzyme
papain for chillproofing of beer. Rohm & Haas pioneered the
application of pancreatic enzymes for the bating of hides. All
3 companies were founded at about the turn of the 19th to
20th centuries.
Jokichi Takamine’s innovation was based on koji
(Chinese: qu [pronounced ch’ü]; the Japanese word is written
with the ancient Chinese character), which has been used in
Japan for centuries to make saké (and other alcoholic drinks),
soy sauce, and miso (both soy condiments). “Modern
microbiological studies show that the principal organisms in
qu are grain molds of the genera Aspergillus, Rhizopus, and
Mucor.
“The origin of qu is obscure. It was a known entity in the
early Zhou (1000 B.C.), but it could have been in existence
much earlier, perhaps even before the legendary Xia dynasty
(2000 B.C.). According to the Jiu Gao (Wine Edict), c. 300
A.D., by Jiang Tong, qu was first obtained when steamed
rice was inadvertently left in the open and became mouldy
[endnote 3 gives the exact Chinese characters]. This view is
supported by two pieces of evidence. First, rice was already
cultivated extensively and pottery steamers were known
around 6000 B.C. in the Hemudu culture near Hangzhou
[W.-G. Hang-chou, or Hang-chow, capital of Zhejiang
province in eastern China]. Second, this is precisely the way
a rudimentary qu was prepared and used in making wine in
the 1950s by the aborigines
indigenous people in Taiwan. Thus the earliest qu
probably had rice as the growth substrate. Rice is still the
principal substrate in South China today. But during the
Zhou [1045-256 B.C.], as barley and wheat (which were
considered inferior grains) grew in importance as cultivated
crops in North China, they were adopted as the preferred
substrates for making qu. Endnote 4. For further details on
the origin of qu, see H.T. Huang’s book titled Fermentations
and Food Science in the Science and Civilization in China
series.
“The art of using qu or koji to make fermented drinks,
i.e. sake, was brought to Japan from South China, probably
towards the end of the Han dynasty (Shinoda Osamu 1967,
p. 551-74). Their employment in the making of fermented
soy condiments, such as Jiang, arrived later during the Tang
(618-907 A.D.), accompanied by the famous agricultural
treatise Qimin Yaoshu (Important Arts of the People’s
Welfare) of 544 A.D. But the Japanese soon developed their
own versions of soy condiments such as miso which is quite
unlike the fermented jiang (soy paste) of China.” Modern
microbiology has shown that the principal mould in koji is
Aspergillus oryzae.

“The technology of qu was also transmitted, presumably
by Chinese immigrants in more recent centuries, to
Indonesia. It is called raggi [ragi] by the natives or peh-khak
(‘white qu’) by the Chinese settlers. In the 1890s Dutch
scientists determined that the fungi in raggi were species of
Mucor and Rhizopus. They tried to exploit the amylolytic
activity of these fungi for converting grains to alcohol
commercially in Seclan [Seclin], France, and Antwerp,
Belgium, but their attempts were unsuccessful.”
These early ventures might have remained forgotten
were it not for the work of Jokichi Takamine in the USA.
There follows a summary of Takamine’s life to 1890. In
his travels in the U.S. Takamine learned how the brewers
and distillers there “used malt to hydrolyze grains into
sugar so they could be fermented into alcohol. He realized
that Japanese koji was much more active than malt for the
hydrolysis of grains. He studied the production of ‘diastase’
(amylolytic [starch splitting] enzymes) by the koji mold
Aspergillus oryzae when he returned to Japan. The results
convinced him that replacing malt with koji enzymes would
be a great improvement in the manufacture of whiskey.” In
1890, with the help of his wife’s parents, Takamine made
the fateful decision to move his family to the USA and to
start the Takamine Ferment Company in Peoria, Illinois, to
produce diastase for a local distillery company. The initial
results were very promising.
“However, Takamine’s apparent success presented an
unwelcome threat to the malt producers in Peoria. They
incited local xenophobia [fear and hatred of strangers or
foreigners or of anything that is strange or foreign]. One
night in 1894 the distillery in which his experiments were
being conducted was burned down.” Note 1. There is no
evidence that he ever sold any of his purified enzymes in
Peoria. [Three years later] “He moved his family to Chicago,
where he continued to promote his diastase preparation.
Fortunately, by this time, he had obtained a patent (U.S.
525,820) on the use of his diastase as a cure for dyspepsia.”
Parke, Davis & Co. (Michigan) agreed to make and market
the product under the brand name Takadiastase. In 1897 he
moved his family and research laboratory to New York City.
Address: Goodwin House, 4800 Fillmore Ave., Alexandria,
Virginia 22311.
2370. Huang, Timothy; Krueger, Carol Ann. 2002.
Chronology of work with soyfoods (1972-1980) (Interview).
SoyaScan Notes. Feb. 15-24. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: 1950 Dec. 25–Born in Detroit, Michigan.
Growing up in a Chinese-American family, Tim naturally ate
tofu (mostly at restaurants) and other soyfoods. At college in
Michigan he started to prepare some of his own meals and
began to cook with store-bought tofu.
1972–Tim leaves the University of Michigan (he
studied architecture, then natural resources/ecology) to join
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“The Farm,” an intentional community in Summertown,
Tennessee, where he is exposed to vegetarianism and
new uses of soybeans as food. Tim becomes a complete
vegetarian (vegan). On The Farm, all of the soybeans were
eaten as pressure cooked soybeans; a little oil was added to
keep the hulls from clogging up the pressure valve. Stephen
Gaskin, The Farm’s teacher, expresses an interest in learning
more about tofu.
1953 July 5–Carol Ann is born in Medford, Wisconsin.
In the fall of 1973, at age 19 and after graduating from high
school, she first visits The Farm in Tennessee. In Jan. 1974
she moves there to live.
1973–Tim researches how to make tofu for The Farm by
interviewing family acquaintances. He built a forming box,
got some cheesecloth, bought all the ingredients necessary
to make tofu and made a batch in his family kitchen (West
Bloomfield, Michigan–a suburb of Detroit) using soybeans
from an Asian food store (in Royal Oak, Michigan), and
lemon juice as a coagulant. His parents laughed. However
neither Tim nor anyone at The Farm used this information to
actually make tofu.
1974 spring–Tim and Carol Ann meet at The Farm
in Tennessee. Approximately 600 people are living on
The Farm at that time. Tim is a woodcutter and chain saw
mechanic. Carol Ann works in the community kitchen and
soy dairy–where she learns (briefly) how to make tofu and
soymilk.
1974 fall–Tim and Carol Ann move to the “Wisconsin
Farm,” a sister community of The Farm. The Wisconsin
Farm was smaller and better organized than the Tennessee
Farm. James Taft is a key person there.
1975 March 9–Tim and Carol Ann are at the Wisconsin
Farm; Stephen Gaskin comes up from the Tennessee Farm
to marry six couples in one ceremony. Tim’s parents are
distraught; his father barely escaped from Communist
China and now he was losing his son to a commune. Carol
Ann (who is a good cook and likes to cook) works with the
canning and freezing crew, and becomes involved in making
soymilk and tofu regularly for that community; Tim, who is
on the wood-cutting crew, helps her occasionally.
1976 Nov. 1–Ethan, the Huang’s first child, is born on
the Wisconsin Farm.
1977 fall–Tim and Carol Ann leave the Wisconsin
Farm and move to Detroit, Michigan, to establish their own
business. When they leave, Tim’s parents give them some
money with which they purchase a Dodge Caravan van.
They move into a rented apartment. After several months
(with financial help from Tim’s parents), they buy and start
to make payments on a house on the east side of Detroit.
1977 fall–Tim enrolls in an EMT (Emergency Medical
Technician) training program associated with Wayne State
University, at Detroit General Hospital; this would qualify
him to drive an ambulance. Carol Ann wants to start a
business making tofu and/or tempeh.

While looking for work on the side, Tim meets a
Mr. James Coleman, a wheeler-dealer, who wants Tim to
distribute his breads to Detroit from Ann Arbor. Tim begins
distributing the bread but quickly realizes he needs a line of
products if his route is to be profitable. He soon adds breads
from Wildflour Community Bakery. One night at dinner
Coleman tells Tim that he should meet Steve Fiering who is
part of the 4th Avenue Food Co-op and who started (in about
the spring of 1977) a worker’s cooperative making tofu next
door in the Wildflour Community Bakery in Ann Arbor.
1978 Feb. or March–Tim and Carol Ann meet Steve
Fiering of The Soy Plant worker’s cooperative making tofu
in Ann Arbor, Michigan. Steve’s co-op is now located in the
small room in the basement of Eden Foods’ restaurant in
Ann Arbor. It is agreed that rather than create a competing
soyfoods production business, that a cooperative business
arrangement between the two companies be formed. The
Yellow Bean Trading Co. is established by Tim and Carol
Ann in Detroit to distribute soy products for The Soy Plant
in the metropolitan Detroit area. In Chinese, Huangdou or
“yellow bean” means soybean.
1978 July–Tim and Carol Ann attend the first meeting of
the Soycrafters Association of North America in Ann Arbor,
Michigan, hosted by The Soy Plant. They sign the register
as: Yellow Bean Trading Co., 4414 Buckingham, Detroit,
Michigan 48224. The conference boosts their interest making
a business out of soyfoods. Tim, who is now taking some
science classes at Wayne State University, has to decide
between two careers: A medical technician or doctor, or a
soyfoods entrepreneur. He chooses the latter.
1978 Sept.–Tim starts to distribute refrigerated soy
products (tofu, tempeh, soymilk, etc.) made by The Soy Plant
in Ann Arbor. He would drive the 40 miles from Detroit to
Ann Arbor, would pick up the soy products at about noon,
drive them to his home in Detroit in his unrefrigerated van,
pack them into a refrigerator in the garage for overnight
storage, then deliver them to stores along a distribution
route he created in Detroit the next morning. The lack of
refrigerated storage space and of a refrigerated van becomes
an immediate problem. So Tim soon buys an inexpensive
second van, insulates the back, and installs a refrigeration
unit. He gradually adds more natural-food products to his
line.
1978 late–With Tim realizing the need for a walk-in
cooler and Carol Ann wanting to start a soy deli, the Huangs
begin to rent a storefront at 15309 Mack Ave. in Detroit–a
former natural foods restaurant. Tim borrows some money
from his parents to make the rental payments
1978 Nov. 17–The Huang’s second child and first
daughter, Eva, is born.
1979 March–The deli named Yellow Bean Vegetarian
Foods opens at 15309 Mack Ave in Detroit. Yellow Bean
also bought tofu from The Soy Plant and used it to create
“secondary soy products” including tofu eggless salad, tofu
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cream pies, and vegetable-tofu pockets.
1980 July 19–The Huang’s third child, Emma, is born.
1980–Tim helps The Soy Plant relocate to a larger plant
on Airport Blvd. in Ann Arbor.
1981–The Huangs sell the distribution route and trucks
to The Soy Plant and sell the store to a private party. Tim
decides to finish his undergraduate degree, working in food
science and technology. They move to Davis, California.
1982–They separate in California. Carol moves to
a ranch in Pima, Arizona; their divorce is finalized. She
continues living in Arizona and raises their kids. She starts
making jewelry. Address: 1. 155 Ridge Grove Rd., Kerrville,
Texas 78028; 2. 438 South Star Ave., Tucson, Arizona 85719.
Phone: Tim–830-792-3797; Carol Ann–520-740-0393.
2371. Huang, Timothy. 2002. Chronology of work in the
soyfoods industry (1981-2001). Kerrville, Texas. 3 p.
Unpublished typescript. Feb. 15.
• Summary: Part I of this chronology (which see) covers
the period from 1972 to 1981. 1982–Tom and Carol Ann are
divorced. After the divorce and unconnected to it (except that
he was feeling lots of stress), Tim suffered a serious spinal
cord injury and was paralyzed from the chest down.
1983–He enters the University of California at Davis
food science program in a wheelchair. Gradually he regains
the ability to walk. Address: 155 Ridge Grove Rd., Kerrville,
Texas 78028. Phone: 830-792-3797.
2372. Krueger, Carol Ann. 2002. Re: History of work with
soyfoods, 1982-2004. Letter to William Shurtleff at Soyfoods
Center, April 4. 5 p. + 2 menus. Handwritten, with signature.
• Summary: 1982–After Carol Ann and Timothy Huang
were divorced, Carol Ann lived in Arizona with her kids
and started making jewelry. She was director of the Graham
County Food Buying Club, grew a huge organic garden,
and began traveling to craft fairs, Grateful Dead shows,
and festivals where she sold her jewelry. Dealing with
rheumatoid arthritis put her on the path of natural healing
and interest in diet and nutrition. She found that stress,
overwork, lack of sleep, lack of water, lack of green leafy
vegetables, and a poor, non-organic diet all made her arthritis
worse (it flared up), while their opposite made it better. From
1982 to 1989 she lived on a ranch in Pima, Arizona. In 1982
she met and married Richard Sansom.
1989–Carol Ann and Richard are divorced; she moved
to Boulder Creek, California, where she lived for the next 4
years.
1990 June–She met her third life partner, Wild Bill, at
the Health and Harmony Festival. He was part of the original
Renaissance Festival in Northern California, and he played
for a belly dance troupe. They began to co-create the Casbah
Tea House. He had created a Bedouin-style tent–40 by 32
feet; he would set it up and serve tea, coffee, and treats.
Musicians would play and belly-dancers perform. Carol, who

now had a long history of feeding people, began to add more
food. Soon they became a traveling tea house on the summer
festival circuit, serving an organic vegetarian menu based on
the foods she had been involved with for the past 20 years.
They served a Middle East type menu–hummus, tabouli, pita
sandwiches, Greek salads, etc.–which were very refreshing at
a hot festival. However many regular meat-eating Americans
couldn’t relate to the food. So they added tempeh burgers,
vegetarian chili and chili cheese soup, veggie dogs, organic
french fries, and tempeh fries–which could serve a wider
array of people. Carol bought her basic foods in bulk (e.g.,
24 pounds of tempeh) from Mountain People’s Warehouse, a
natural foods distributor.
1995–They rented a building on 4th Avenue in the
university district of Tucson. They put their crafts/imports
into a shop in front called the Creative Spirit Gallery. In the
back they developed the tea house concept. Over the past six
years they have become a full service restaurant with evening
entertainment of music and belly dance. “It is a beautiful
international scene that embraces many cultures from around
the world. It is decorated with low hand carved chairs from
Afghanistan, brass trays from India, a bronze gong and
carved wooden statues from Bali, and carpets from Persia.
The tea house comes into fruition during the International
Gem and Mineral Show when Buddhist, Muslim, Hindu,
Christian, and pagan people from around the world come
together and be at peace drinking tea and sharing a meal...
It is a vision of the beauty and diversity of this world in its
fullness.”
1997–Carol and Bill split up. He went into retirement
and she had a new tent made from hemp fabric and ropes.
She continued to travel with the Casbah Tea House on the
festival circuit each summer, serving a menu based largely
on soy.
1999–The hand-written Casbah Tea House Festival
Menu includes Middle Eastern favorites plus: Veggie Dog,
Veggie Chili Cheese Dog, Vegetarian Chili, Tempeh (Soy)
Burgers, and Tempeh Reuben.
2001 Feb.–The typeset Casbah Teahouse Tour Menu
includes some new Middle Eastern favorites plus: Tofu
Veggie Stir Fry, Vegetarian Chili, Tempeh Pita, and three
types of soy burgers served with blue corn chips and a
dill pickle: Tempeh Burger, Tempeh Cheese Burger, and
Tempeh Reuben Burger. Veggie Hot Dogs (made from soy
and seitan). Veggie Chili Cheese Dogs, and Tempeh Fries.
A color photo (8 by 4½ inches) shows the colorful Casbah
Tea House tent outdoors at the 2001 Seattle Hemp Fest
(Washington state).
2002 spring–Carol Ann expanded, moving the gallery
down the street to 549 N. 4th Ave., where it has three times
as much space–the fullness to be a real store. The teahouse
is now expanding into being a deli, bakery, and cafe in the
front of the building. They make a lot of desserts that are
vegan and sugar free, using tofu in their frostings. “We
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struggle with being a commercial operation trying to survive
and holding to our values of providing as much organic high
quality ingredients as we can.
“All three of my kids are now grown up, ages 21, 23,
and 25. Emma attends the University of Arizona in the art
department; she is our main baker and cake decorator. Eva is
attending Pima College in graphic computer arts and is our
main cook. Ethan is a part-time cook. Today I walked in here
and there were nine gorgeous girls running around. They’re
all in their 20s, all vivacious and healthy and beautiful.
Emma’s assistant in the bakery is Rebecca, who is making
tofu cheesecakes; her parents worked with us at Yellow Bean
in Detroit, Michigan, when Rebecca was 5 years old. It’s
pretty neat how everything has come around.
“We are developing are wholesale aspect slowly,
providing the co-op with packaged food items that we make.
We’ll see how it all evolves. What a long strange trip its
been. One love.” Address: 438 South Star Ave., Tucson,
Arizona 85719. Phone: 520-740-0393.
2373. Schwartz, Randy K. 2002. Henry Ford cranks up the
soy industry. Repast: Quarterly Newsletter of the Culinary
Historians of Ann Arbor (Michigan) 18(3):8-9. Summer. [23
ref]
• Summary: A good overview, with some new information.
“Chinese immigration to the Midwest also spurred the use
of soyfoods there. When anti-Chinese sentiment erupted in
California in 1875, groups of Chinese immigrants began
fleeing to cities like St. Louis [Missouri], and Chicago
[Illinois]. By 1891, there was a community of some 500
Chinese living on South Clark Street in Chicago. In 1911, the
Chinese community there moved to 22nd Place and became
the anchor of a Chicago Chinatown that still exists. That
same year the Chino-American Publishing Co. in Chicago
came out with one of the first Chinese cookbooks in the U.S.,
Jessie Louis Nolton’s Chinese Cookery in the Home Kitchen
(the book was actually published in Detroit).”
A photo (taken in 1998 by Randy Schwartz) shows the
main building of the Ford Soybean Mill in Saline, Michigan.
“In 1937, Ford dammed the Saline River and built his water
powered mill there. Soybeans, purchased from hundreds
of local farms, were cleaned and stored in this building,
which featured two large hydroturbines. The beans were
processed into meal in an adjacent one-story plant. After
U.S. entry into World War II, the property was refurbished to
produce aircraft bearings. Following the war, the company
sold the property and it was run by Soybrands, Inc. Today
it is a restaurant called Weller’s Carriage House, at 555 W.
Michigan Ave.”
2374. Stunkard, Jamie. 2002. Soy pioneers: Where are they
now? (Interview). SoyaScan Notes. Sept. 12. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Jamie first got involved with soyfoods in early

1976, when he was working at a vegetarian restaurant named
Prasad Kitchen in Minneapolis. At the time he was also
doing spiritual practice with the Meditation Center, a branch
of the Himalayan Institute in Minneapolis–which had was
not connected with Prasad. He was also a member of the
large and very prosperous Minneapolis Food Co-op system.
In early 1976 Jamie saw and bought a copy of The Book
of Tofu, probably at the Co-op. Using the recipe in that book,
he started making tofu on the stove at Prasad Kitchen for use
only in the restaurant. He used Epsom salts as a coagulant
since he could find no source of nigari.
On 14 Oct. 1976 Shurtleff and Aoyagi came through
Minneapolis on their Tofu & Miso America Tour. They
did a program for about 300 people sponsored by Wedge
Community Co-op and Ananda Marga. The host was Georgie
Yiannias, a woman from the Co-op. After the talk and slide
show, there was a large dinner followed by folk dancing. At
Prasad, Jamie prepared the tofu for that dinner. He ground
the soybeans in a Hobart extruder at Prasad that had just
been used to grind walnuts for baklava (a dessert). Because
of the walnuts, the tofu came out purple. Jamie recalls that
someone at the dinner asked why it was purple. Shurtleff,
who had no idea why, ad-libbed in jest that it was “probably
contaminated with some cancerous mold.” The problem
disappeared.
That program inspired Jamie to start a tofu shop. He
knew he had a ready market at the Food Co-op system. At
the time, Jamie approached Pat Aylward, who was involved
with the meditation center as well, who was unemployed,
and was not sure what he wanted to do next. He invited Pat
to join him in starting a tofu company. “There’s a ready
market for it right now; this is the time.” So they both
worked on it together. Their business, named Joy of Soy,
opened for business in July 1978 at 510 Kasota Ave. in
Minneapolis, Minnesota 55414. Their first two products
were Organic Tofu: Soybean Curd (Regular, or Spiced). That
same month they both attended the foundation meeting of the
Soycrafters Association of North America, held 28-30 July
1978, in Ann Arbor, Michigan. Not long after that, Jamie met
his wife Nancy.
On May 25 1980 Shurtleff and Aoyagi visited Pat
Aylward and Jamie Stunkard at Joy of Soy Tofu in
Minneapolis.
Today Jamie still owns and runs a small tofu shop,
Liberty Soyfoods, at R.R. 1 Box 400, Honesdale,
Pennsylvania 18431; it is located in the basement of the
Himalayan Institute. There he makes about 180 lb/week of
tofu. He and his wife Nancy also run a health food store
named Nature’s Grace.
Jamie last heard of Pat Aylward about 10 years ago.
Pat has long been a real estate agent; a top seller in the
Minneapolis area, he has became very successful and quite
wealthy. “He always had dreams of making a lot of money.”
Address: R.R. 1 Box 400, Honesdale, Pennsylvania 18431.
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Phone: 570-253-3469.
2375. Schmit, Matthew. 2002. Soy pioneers: Where are
they now? Part III (Interview). SoyaScan Notes. Sept. 19.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: In late July 1978 tofu makers
from across America met for the first time in Ann Arbor,
Michigan, and formed the Soycrafters Association of North
America. Those announcing the meeting were unaware of
The Tofu Shop in Telluride so–unfortunately–no one from
Matthew’s group attended, although Catherine Peterson and
one other person did attend the second meeting in 1979 at
Amherst College in Massachusetts.
In 1978, as an expression of their abundant energy, the
group published a booklet titled “Peaking out on tofu.” It was
handwritten with brown ink on beige paper and contained
20 recipes. On the back cover was the logo (dragon in a
circle) and these words: “these original recipes sprouted
in the kitchen of the tofu shop and are prepared with care
by the telluride tofool family using our own homemade
soy products. Special thanks to: Catherine Peterson, Kathy
Greene, Barton Coffman, Becca Smith, and Sharyn.” The
booklet was for education and publicity. There was no price
on it and Matthew thinks they probably gave it away. Other
key people in the “core group” were Joel Rosenbloom
(Matthew’s right-hand man), Christie and Laurie Mather, and
Andy Kahn (who ran the sprout operation).
In Nov. 1978, Craig Boyken sculpted a Tofu Turkey
from a large block of tofu made by The Tofu Shop. About
30-40 people, including all workers from The Tofu Shop,
gathered in his artist’s studio for a potluck vegetarian Tofu
Turkey Thanksgiving dinner–probably the first in American
history.
One day after Catherine Peterson arrived, the group was
invited to the Navajo reservation in the four corners area
and to do a tofu-making workshop. It was organized by the
farm extension, home economics folks. There was a room
full of traditional Navajo women and one social worker.
After showing the women how to make tofu and passing out
samples, a Navajo woman suggested using fine-weave Nylon
paint straining bags (which are inexpensive and widely
available at hardware stores) for straining the soymilk.
Matthew has used that idea for years.
One day in April 1979 the president of the Bank of
Telluride brought Matthew a front-page article from the
Wall Street Journal titled “Good old bean curd is suddenly
popular, but you call it tofu” (April 12). Matthew learned
more about other tofu makers across America.
In the spring of 1979 Matthew and Christie Mather, a
member of The Tofu Shop group, took a trip to California.
In about 1977 Matthew’s sister, Marna Utman, has relocated
to Arcata, California (where her first child had been born)
so her husband could attend Humboldt State University.
They had become involved with a small group that was

interested in buying land together and forming an intentional
community. They had been meeting once a week for several
years. They had reached the point where they want to
establish a business, which would help them raise the money
needed to buy the land. Marna mentioned that she had a
brother who making tofu as a business. So the group invited
Matthew to come to Arcata (at his own expense) and teach
them how to make tofu (free of charge). So Matthew and
Christie hitchhiked to California from Telluride–a sort of
spring vacation, but teaching people how to make tofu on
a home scale wherever they stopped–first in Arcata, then in
Ashland, Oregon (where they had friends). and finally in
the Dalles, Oregon. Typical attendance at each of their three
“tofu workshops” was about 12 people. Each class was a
combination of hands-on tofu-making and viewing the color
slides that Matthew carried in his backpack–along with some
nigari and booklets that he passed out at each workshop.
Their efforts planted seeds. In Arcata, the group of people
trying to form a community, continued for several years to
make tofu and tofu burgers in people’s kitchens then sell
these from a booth at fairs to raise money. In the kitchen
of the Ashland Co-op, people soon began to make tofu;
they were still making it several years later when Matthew
returned to visit.
Matthew and Christie then hitchhiked north to
Vancouver Island, then east to Glacier Park, and back home
to Telluride–where they returned to their work at The Tofu
Shop.
One of the small group of people who owned The Tofu
Shop was Suzanne Kosciolek (pronounced kos-ee-OH-lek).
In late 1978 she had moved to Telluride as a sort of tourist
from Albuquerque, where she had been involved with a
small yogurt business–so she came into the group with food
processing and business knowledge. Matthew met her one
day on the street, and she was soon involved with The Tofu
Shop. Suzanne had a van; Matthew didn’t.
Telluride was a beautiful town, but the population
was small and it fluctuated during the year, from a low of
about 1,200 permanent residents during the early spring
and early fall, to perhaps triple that amount during the ski
season (starting with the snows in the late fall) and the
summer season of hiking, camping, enjoying the spectacular
scenery, and attending various festivals such as the Bluegrass
Festival, the Jazz Festival, and Film Festival. The Tofu Shop
and co-op had food booths at some of these festivals.
Four interesting ads from the Telluride Times (1979)
survive. All have a large illustration of the dragon and
“Traditional vegetarian cuisine” as part of the company
logo. The Tofu Shop is still located in Telluride at “116 N.
Oak–on the Sheridan Mall.” One from March 1979 states:
“Menus from different nationalities every night. Whatever
you’re in the mood for, we can probably help you out.
Thurs. 3/15 [Thursday, March 15]. Tofu Turkey, Vegetable
stuffing, baked potatoes, fruit salad.” Note: The Tofu Shop in
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Telluride is now selling “Tofu Turkey” commercially, with
all the trimmings–even though it was out of season.
Fri. 3/16. Pizza, Minestrone soup, Tossed green salad.
Sat. 3/17. Ganmo (Mock Goose), Stir-fried vegetables,
miso soup, etc.
A second ad from April 1979 reads: “Thank you
Telluride for a successful winter season. We will be closed
for a week of remodeling beginning Monday, April 9,
reopening Monday, April 16. During this week, Tofu and
Sprouts will be available at Winterstash and Roses.”
A full-page typed sheet titled “Our favorite tofu
recipes,” undated but probably from 1979, has as its 1st
recipe “Tofu Turkey with Mushroom Gravy (serves 12-16).”
There are also recipes for Tofuburgers, Spicy tofu and rice
burritos, and Creamy tofu salad dressing. Address: Tofu
Shop Specialty Foods, Inc., 65 Martin Ct., Arcata, California
95521. Phone: 707-822-7401.

2377. Product Name: Edensoy (Soymilk) [Unsweetened].
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 701 Tecumseh, Clinton, MI
49236.
Date of Introduction: 2002.
Wt/Vol., Packaging, Price: 1 liter (1.06 qt) Tetra Brik
Aseptic Carton.
How Stored: Shelf stable.
New Product–Documentation: Ad in Natural Foods
Merchandiser (8½ by 11 inches, color). 2002 (dated). “Pure
and Simple. Unsweetened Edensoy. New.” A color photo
shows the front of the carton on which is a large round color
illustration of a seashore. “12 g protein. Naturally occurring
efa” [essential fatty acids]. In front of a chair on a table is
very white Edensoy in a glass. “Heart Healthy per FDA...
Authentic. Simple. Only Eden selected whole soybeans and
water.”

2376. North Central Soybean Research Program (NCSRP).
2002. Celebrating 10 years: 1992-2002. Soybean Digest.
Dec. Insert. p. 1-12.
• Summary: Contains a NCSRP timeline: 1992–North
Central Soybean Research Program (NCSRP) is formed after
a meeting of farmers from five state checkoff boards: The
states included Iowa, Illinois, Michigan, Ohio, and South
Dakota.
1993 spring–Indiana, Minnesota and Wisconsin became
members of NCSRP.
1993 Dec.–NCSRP-funded research on tillage practices
and soil borne pathogens began.
1995–Programs on SDS and SCN were launched.
1996–Missouri and Nebraska joined NCSRP.
August 1997–The Soybean Cyst Nematode Coalition
was created with the key message to ‘Take the test. Beat
the pest.’ It was an innovative public/private partnership to
increase awareness of SCN.
November 1997–The public Expressed Sequence Tag
(EST) project was launched. It was one of the largest genome
studies ever conducted. Today, more EST’s have been
identified on the soybean than any other crop in the world.
1998–Kansas and North Dakota joined NCSRP.
October 1999–NCSRP launched a major communication
project, ‘Biotech Crops 2000: Separating Rumor from
Reality,’ to provide growers with factual information related
to the planting and global acceptance of biotech soybean
varieties.
October 2000–NCSRP approved a project to use remote
sensing data to diagnose soybean yield limiting factors.
2001–Plant Health Initiative (PHI) was created. The goal
is to provide growers and industry with access to the most
current research information on soybean diseases and pests
in the U.S. Address: 4554 NW 114th St., Urbandale, Iowa
50322-5410.

2378. BeansWax Candle Co. 2003. BeansWax Candle Co.: a
kinder kind of candle (Leaflet). Maple Grove, Minnesota. 8
p. Each page: 30 x 19 cm. Undated.
• Summary: A glossy color catalog without prices. Describes
the benefits of non-paraffin soy candles and shows the
company’s many candle forms and colors. Address: P.O. Box
1151, Maple Grove, Minnesota 55311. Phone: (612) 8131800.
2379. Mescher, Kelly. 2003. Using remotely sensed data
to understand soybean yield. Iowa Soybean Review (Iowa
Soybean Association, Urbandale, Iowa) 14(4):22-23. Jan.
• Summary: “Can imagery from outer space help producers
determine if they have disease and pest infestation in their
fields? In the North Central Soybean Research Program
(NCSRP) funded project, ‘Using Remotely Sensed Data to
Diagnose Soybean Yield Limiting Factors,’ Bill Wiebold,
soybean extension specialist at the University of MissouriColumbia (UMC), aims to answer that question, among
many others.
“The focus of this project has been to determine which
data layers are important in determining differences in yield
and developing methodologies for computers to integrate
different kinds of data, such as elevation, grain yield and
aerial imagery.
“Ken Sudduth, agricultural engineer with the USDAARS Cropping Systems and Water Quality Research Unit, is
also participating in the project. ‘This project complements
a previous NCSRP-funded project, where we used datasets
collected on the ground to understand the factors affecting
soybean yields,’ Sudduth says. ‘Our ultimate goal is to use
the information about variability within a field to make
management decisions. This may range from variable
applications of fertilizer, treating only a portion of the field
infested with pests rather than the whole field, or employing
other management, like deep tillage, only where it’s needed.’
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“To accomplish these objectives, the project investigates
five systems. Each system was selected because it involves a
stress agent known to limit soybean profitability in the North
Central Region. Illinois, Iowa, Michigan, Missouri, South
Dakota and. Wisconsin were the six states participating in at
least two of the model system studies.
“Soil and Field Characteristics Related to Water Stress:
The soil and field characteristics related to water stress was
designed to use the large fields associated with the previous
project. Yield, topographical and electrical conductivity
maps were developed for these fields. Estimates of water
movement (run-on and run-off) along with water holding
capacity can be made to help predict where water stress is
likely to develop.
“’I think this research really gets to the heart of what’s
causing soybean yield variation in the field, and you can use
remote sensing to pick those out,’ Wiebold says. ‘It tells you
if it appears to be related to the water relations in the field.
We can pick up all of that information with remote sensing
images and satellite data.’
“Soybean Diseases: Most of the studies on soybean
diseases were conducted in small replicated plots on sites
that are most apt to show disease pressure. The goal has
been to define more accurately the micro-environmental
conditions so a producer can predict what parts of a given
field have the highest risk of developing one of these
diseases. This will direct crop scouting during the early
stages of the disease and aid in other management decisions
like variety selection or even variable variety planting some
day
“’This research has been a little more difficult since
many of the diseases are so weather dependent, and they are
not always expressed,’ Wiebold says.”
2380. Rose, Bruce. 2003. Soy & bulghur tofu: The best tofu
Bruce ever tasted (Interview). SoyaScan Notes. Feb. 21.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: In about 1988 Bruce (who was interested in
macrobiotics) was looking for a way to make tofu more of
a balanced food / meal by adding some whole grains. He
tried various combinations and found that bulghur wheat
was by far the tastiest. His tofu maker developed the actual
formula and process, as follows: Soak then steam bulghur
wheat. Prepare firm tofu. As you are ladling the tofu curds
into the forming box, sprinkle on about 4 parts of cooked
bulghur wheat to every 6 parts of tofu. Try to have the layers
of bulghur distributed as evenly as possible throughout the
tofu. Fold over the pressing box cloths and press well. The
resulting tofu is delicious and balanced. Address: Founder
and President, Rosewood Products, Inc., 738 Airport Blvd.,
Suite 6, Ann Arbor, Michigan 48108. Phone: 734-665-2222.
2381. Bryan, Ford R. 2003. The birth of Ford Motor
Company. Dearborn Historian (The) 43(1):7-25. Winter.

• Summary: The complex, winding, and fascinating story of
how the Ford Motor Company came into being–told by an
expert on the subject.
Henry Ford was born on July 30, 1863, and grew up
on his family’s prosperous farm in Springwells Township
about seven miles due west of Detroit. He attended school
from the sixth grade and in 1879 at age 16, without his
father’s consent, walked into Detroit and obtained work at
the Michigan Car Company works where streetcars were
built. But because Henry did not stick to his work, he was
fired from the job after only six days. Henry’s father then
arranged for Henry to become an apprentice machinist at
the James Flower & Brothers Machine Shop. In 1881 Henry
was working for the Detroit Dry Dock Company where he
learned a great deal about heavy industry, but by 1882 he
was back on the farm operating a small steam traction engine
fir a neighboring farmer, and soon after that was repairing
such engines manufactured by the Westinghouse Company.
While home on the farm he met Clara Bryant and the two
were married on April 11, 1888 They set up housekeeping on
an 80-acre farm given to Henry by his father.
“Henry had no intentions of farming the land as his
father would have expected. Instead, Henry spent the next
two years using steam engine to cut wood off his land and
that of his neighbors After having built a ‘honeymoon’
cottage on their farm, it was rather shocking to Clara who
liked living in the country to find Henry, in September
1891, wanting to move into Detroit to accept a position
as night operating engineer at a substation of the Edison
Illuminating Company at $40 a month. The position at
Edison Illuminating appealed to Henry because he would be
learning electrical engineering as well as steam engineering.
By October of 1892, Henry was called upon to take charge of
maintenance of steam engines in the main downtown Edison
Illuminating Power Plant at $75 per month.”
Contains much detail and many early photos, such as:
(1) “Henry Ford’s first successful gasoline engine known as
the ‘Sink Engine’ that was operated in Clara Ford’s kitchen
at 58 Bagley Avenue in December 1903.”
(2) “The woodshed at 58 Bagley in which Henry Ford
assembled the ‘Quadricycle’ in June of 1896, and then had to
widen the door to get the rig out of the building.”
(3) “Henry Ford on his somewhat improved Quadricycle
in October 1896. Since his first trial in June he had boxed in
the engine on the rear of the vehicle... The quiet boulevard
is devoid of all other traffic. This vehicle he sold to a friend
for $200, and later bought it back from a third party for $60.”
Address: Author, Dearborn, Michigan.
2382. Sieloff, Harold T. 2003. Ford Motor Co.–100 years of
history. Dearborn Historian (The) 43(1):3-6. Winter.
• Summary: The article begins: “July 16, 2003, will mark
Ford Motor Company’s 100th year of building automobiles.”
“The story of Henry Ford and the Ford is indeed one of
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in San Francisco. A number of circumstances led him to
establish the company; it was not very intentional. His first
soybean customers were all in San Francisco: Wo Chong
(tofu manufacturer), Quong Hop (tofu manufacturer),
and Wing Nien (maker of both traditional Chinese-style
fermented soy sauce and HVP soy sauce).
In July 1978 Dan attended the foundation meeting
of the Soycrafters Association of North America, in Ann
Arbor, Michigan. He flew to the event with Jack Mizono
of Azumaya. In Feb. 1993 his company moved from their
address at 495 De Haro St., San Francisco, to their present
address. Address: Founder, Pacific Soybean & Grain, One
Sutter St., Suite 300, San Francisco, California 94104.
Phone: 415-433-0867.

ultimate success, but like many success stories one with
roots in humble origins. Henry Ford grew up on a farm,
and his love for rural values and the outdoors could have
easily persuaded him to stay in agriculture. Fortunately,
he also had an overwhelming interest in mechanics and
machinery. His inquisitive nature about how things worked
and the possibility of harnessing that knowledge in new ways
moved him to a career in engineering. By the 1890s Henry
Ford had become an engineer with the Edison Illuminating
Company. During that period he continued to experiment
with automotive engineering, and in 1896 he built his first
vehicle, the Quadricycle.
“In 1901 Henry Ford entered a race and drove a car of
his own design. He competed against Alexander Winton, the
head of the country’s largest auto manufacturing company.
Winton also happened to be the racing champion of the day.
Ford, to the astonishment of onlookers, won that race....
Ford gained the respect and support needed to start an auto
manufacturing business, and on June 16, 1903, he and eleven
original investors signed incorporation papers for what
became Ford Motor Company. It was Ford’s third attempt to
start an auto manufacturing company.
“The first car offered by the company was the Model
A, and the first sale was made to Dr. E. Pfennig of Chicago
[Illinois] just one month after the company’s incorporation.
Between 1903 and 1908 Ford created models A through S...
But Ford had a dream. He said: “I will build a motor car for
the multitude. It will be low in price... [so] that no man will
be unable to own one.
“On October 1, 1908, Ford introduced the first Model
T.” Address: Writer, producer, consultant, Northville,
Michigan.
2383. Burke, Dan. 2003. The origins of Pacific Soybean &
Grain in San Francisco (Interview). SoyaScan Notes. March
28. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Dan founded Pacific Soybean & Grain in 1973

2384. Product Name: SoyQuick Soymilk Powders
[UltraFine, Nutraceutical, Superfine 1000, Fine 400].
Manufacturer’s Name: American Health and Nutrition,
Inc.
Manufacturer’s Address: 3990 Varsity Dr., Ann Arbor, MI
48108. Phone: (734) 677-5570.
Date of Introduction: 2003 March.
Wt/Vol., Packaging, Price: 25 lb bulk.
How Stored: Shelf stable.
New Product–Documentation: Spot in Bluebook Update.
2003. April/June. p. 3. “AHN introduces SoyQuick.”
Talk with Cindy Maynard, director of marketing and
public relations at AHN. 2003. May 28. These four products
were first sold in March 2003. They are available in bulk as
an ingredient to food and beverage manufacturers–especially
for use in bars, drinks, and mixes. UltraFine is spray dried,
which makes it more soluble; especially good for beverages.
Nutraceutical is enzymatically hydrolized for additional
solubility, spray-dried, and homogenized. SuperFine 1000
passes through a 1000 mesh screen, but is not as fine as
the first two products. Fine 400 is 400 mesh; the most
economical.
2385. Fielden, M.R.; Samy, S.M.; Chou, K.C.; Zacharewski,
T.R. 2003. Effect of human dietary exposure levels of
genistein during gestation and lactation on long-term
reproductive development and sperm quality in mice. Food
and Chemical Toxicology 41(4):447-54. April. [34 ref]
• Summary: “The objective of the present study was to
determine the long-term reproductive effects of gestational
and lactational exposure (0, 0.1, 0.5, 2.5 and 10 mg/kg/day)
to genistein on male mice at levels comparable to or greater
than human dietary exposures.”
“The results indicate that developmental exposure of
mice to genistein at human exposure levels does not induce
adverse effects on sperm quality or changes in testicular gene
expression similar to DES.”
However, as Messina points out (2016, Nutrients, p. 1,
#4) we must beware: “most animals, including rodents and
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non-human primates, metabolize isoflavones very differently
than humans.” Address: Dep. of Biochemistry and Molecular
Biology, National Food Safety and Toxicology Center,
Institute for Environmental Toxicology, Michigan State
Univ., East Lansing, Michigan 48824.
2386. Holin, Fae. 2003. Low protein loses markets: Upper
Midwestern growers need higher-protein varieties. Corn and
Soybean Digest. April. p. 21.
• Summary: A colored map shows that in the USA the
protein content of soybeans decreases as one moves from
southeast to northwest. In the southern states, and even in
Indiana, Ohio, and Michigan, soybeans average 36% protein.
In Arkansas, Missouri, Kansas, Illinois, Iowa, and Wisconsin
they average 35% protein. And in Nebraska, South Dakota,
North Dakota, and Minnesota they average 34% protein.
The problem is the result of soybean farmers selecting
varieties based on yield only, rather than on both yield and
protein + oil content. In Minnesota, for example, these
lower-protein soybeans are costing farmers about 9¢/bushel.
That’s because many foreign buyers pay more for soybeans
with a higher protein + oil content.
2387. Little, Janice. 2003. Dr. John Harvey Kellogg’s
financial problems near the end of his life (Interview).
SoyaScan Notes. June 16. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Dr. Kellogg had increasing financial problems
towards the end of his long and very productive life. The
Battle Creek Sanitarium was sold to the U.S. government
in 1940. He died insolvent. He and (after his death in Dec.
1943) his estate had to sell his private libraries and furniture
to pay his debts. The Heritage Room of the Del E. Webb
Memorial Library has a bookcase filled with Dr. Kellogg’s
personal books. It was donated by Dunbar Smith, who was a
close friend of Dr. Kellogg.
Dr. Kellogg spent the last third of his life outside the
Adventist church; he was expelled or “disfellowshipped”
in 1907. Address: Library Asst., Del E. Webb Memorial
Library, Loma Linda Univ., Loma Linda, California 92350.
Phone: 909-558-4942.
2388. Product Name: SoyQuick Iso 85 (Organic Hexanefree Soy Protein Isolate-like Product).
Manufacturer’s Name: American Health and Nutrition,
Inc.
Manufacturer’s Address: 3990 Varsity Dr., Ann Arbor, MI
48108. Phone: (734) 677-5570.
Date of Introduction: 2003 June.
Wt/Vol., Packaging, Price: 25 lb bulk.
How Stored: Shelf stable.
New Product–Documentation: Talk with Cindy Maynard,
director of marketing and public relations at AHN. 2003.
May 28. They plan to introduce this organic product in June.

AHN has the exclusive distribution rights to this product. It
is made in Quebec (extruded by a company that has stateof-the-art equipment), and contains 85% protein. Talk with
Cindy. 2003. July 18. This product is now on the market.
Because it is organic, the FOB price to manufacturers is
about $4.20/lb.
Press Release. 2003. March 10. SoyQuick ISO 85
is the “result of a partnership between Oleanergie Co. of
Quebec, Canada, and American Health & Nutrition [AHN].
Oleanergie developed the product over 5 years, winning a
1st place award in all of Canada for new products benefitting
health, the environment and the economy.” It “contains the
highest % protein of any organic soy protein concentrate
in the world today.” It has superb functionality, such as
solubility, water absorption characteristics, emulsion and fat
binding properties. Since 1992 AHN has specialized in the
marketing and processing of Non-GMO Organic and other
Non-GMO soybeans and soyfoods ingredients such as soy
meal, soy flour, TSP and FSP Fine Soy Powder.
2389. National Cooperative Business Association. 2003.
Co-op primer: Significant dates in co-op history (Website
printout–part). www.ncba.org Retrieved July 24.
• Summary: “1752–The first successful cooperative was
organized in the United States when Benjamin Franklin
formed the Philadelphia Contributionship for the Insurance
of Houses from Loss by Fire [Pennsylvania]–the oldest
continuing cooperative in the U.S.
“1844–The Rochdale Equitable Pioneers Society was
established in Rochdale, England. These pioneers wrote
down a set of principles to operate their food cooperative
which contributed to their success and spread to their
cooperatives around the world. The successful establishment
of the cooperative in Rochdale marks the beginning of the
modern cooperative era.
“1865–Michigan passed what is believed to be the
first law recognizing the cooperative method of buying and
selling.
“1895–The International Cooperative Alliance (ICA)
was established. Today over 200 national cooperative
organizations representing 92 nations belong to ICA, the
apex organization of all national cooperative movements.”
“1916–The first national cooperative association was
formed–now known as the National Cooperative Business
Association.
“1922–Congress passed the Capper-Volstead Act [as a
consequence of depressed agricultural prices after World War
I] allowing farmers to act together to market their products
without being in violation of antitrust laws.
“1920s & 30s–Congress established governmental
agencies–the Farm Credit Administration (1929), the
National Credit Union Administration (1934) and the Rural
Electrification Administration (1936)–to provide loans and
assistance to cooperatives.” Address: 1401 New York Ave.,
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NW, Suite 1100, Washington, DC 20005. Phone: (202) 6386222.
2390. Product Name: Edensoy (Soymilk) [Organic
Chocolate].
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 701 Tecumseh, Clinton, MI
49236.
Date of Introduction: 2003 July.
Wt/Vol., Packaging, Price: 8.45 fluid oz (250 ml) and 1
liter (1.06 qt) Tetra Brik Aseptic Carton.
How Stored: Shelf stable.
New Product–Documentation: Ad in Natural Foods
Merchandiser (8½ by 11 inches, color). 2003. July. p. 8.
“Organic Chocolate Edensoy. New.” A color photo shows
the two cartons and a full glass with a straw. It “is made with
family farm organically grown whole soybeans combined
with Eden selected organically fair-trade cocoa, naturally
malted non-GEO organic barley and corn, with organic
maple syrup for a naturally smooth finish. Our cocoa is
grown in the Dominican Republic and milled in Holland.
Eden Cocoa is rich in polyphenol antioxidants. There is five
and a half times more antioxidant power in Cocoa than in
the same amount of Blueberries; 10.4 times more than in
spinach.”
2391. SoyaScan Notes. 2003. Chronology of Edward
E. Evans of West Branch, Michigan, and his work with
soybeans. Aug. 2. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: 1864 Nov. 4–Born in Warsaw, New York. 1896
ca–Evans begins to grow and sell “soys.”
1899–He marries Carrie Swan Evans, daughter of
Johnson A. Swan (1845-1914) and Mary Janette Foster Swan
(1845-1921)
1901–The soybean variety Buckshot is originated by
Mr. Evans as a hybrid, ‘Evans’s Crossbred No. 6,’ which
he advertised in 1902 and distributed widely. “In recent
correspondence Mr. Evans states that this was a hybrid of
a large, flat, black variety, Medium Early Black, and of a
Dwarf Brown” (Juvik et al. 1989).
1902–Mr. Evans secures the seed of Early Yellow and
calls it Ito San. He subsequently secures it “from half a
dozen sources in the United States and Japan” (Piper &
Morse 1910, p. 28).
1902–”The Ogemaw, or Ogema, variety is first
introduced by Mr. E.E. Evans, of West Branch, Michigan,
in 1902, as ‘Evans’ Crossbred No. 9.’ Mr. Evans writes that
he originated this as a cross between his No. 6, Early Black,
and the Dwarf Brown. All of the several lots of this variety
grown in our trials, namely, Agrostology Nos. 13502, 17258,
and 17259, trace back to this origin, and it has been obtained
from no foreign source” (Piper & Morse 1910, p. 31).
C.R. Megee of Michigan writes in 1937 (p. 3): “As

early as 1902 and for 20 years afterwards, E.E. Evans of
West Branch, Michigan, took an active part in introducing,
breeding, and distributing varieties of soybeans. The
Ogemaw is an introduction of Mr. Evans and is the result of
a cross between his No. 6 Early Black and Dwarf Brown.
1904 May–USDA Bureau of Plant Industry receives
seeds of Ogema from Mr. Edward E. Evans of West Branch,
Michigan. The USDA numbers it Agrost. 1992 (USDA
Bureau of Plant Industry, Bulletin. 1907. No. 97. March 15.
See p. 145).
1904–Earliest Evans Seed Catalog seen, owned by
National Agricultural Library, Special Collections (Beltsville,
Maryland). Reference: Evans Seed Co., Inc. 1904. 1904
retail price list: Northern grown legume, forage plant,
grain and grass seeds (Mail-order catalog). West Branch,
Michigan. 24 p. 23 cm. Evans coins the word “soys” and
uses it widely. He is the first American to develop a new
soybean variety (Ogema). Ogemaw is the first soybean
hybrid developed in the United States (Bernard et al. 1988,
p. 1). He is also the first American to cross two soybean
varieties to make a new variety. He gave his crosses names
such as “Cross Bred No. 6” and “Cross Bred No. 9.”
Piper & Morse (1923, p. 41) state: Prior to 1898, not
more than 8 varieties were grown in the United States.
One of these was Ogemaw, which had brown seeds. The
Ogemaw, or Ogema, variety was first introduced by E.E.
Evans, West Branch, Michigan, 1902 as a supposed cross
between the Early Black and Dwarf Brown varieties. He
named the soy bean variety Ito San (in honor of Marquis
Ito, the Japanese statesman), and says that he originated the
varieties Ogema, Early Black or No. 6, and Olive Medium.
1928 June 27–Edward E. Evans, age 65, dies in West
Branch at his home. He is buried in Brookside Cemetery,
West Branch, Ogemaw County, Michigan. His wife, Carrie
Swan Evans Norris, who remarried in Oct. 1929 to Arthur J.
Norris (1873-1952), is buried in the same cemetery. She was
born in 1876 and died in 1959 (aged 82 or 83). Photos of the
two headstones can be seen at “Find a Grave.”
2392. Bischoff, Bruce. 2003. Forgotten history: Heirloom
garden honors Ogemaw ag pioneer [Edward E. Evans].
Ogemaw County Herald (West Branch, Michigan) 124(32):1,
10a. Aug. 7.
• Summary: A good story about the life and work of Edward
E. Evans. “He was called the ‘Luther Burbank of Michigan,’
founded Ogemaw County’s first grain elevator and seed
house, and was the first American to develop strains of
soybeans by crossbreeding.
“An environmentalist ahead of his time, he was hailed
as the ‘first, foremost and best informed conservationist of
Michigan, and perhaps in the nation,’ and he penned scathing
criticisms of the ‘rape and ruin’ mentality of the day.
“But Edward E. Evans, once one of Ogemaw County’s
best-known citizens, died with no heirs and faded from
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‘county history.
“Today, however, a little bit of Evans lives in the
heirloom garden at the Ogemaw County fairgrounds, as
well as in the soybean fields that spread across America’s
agricultural landscape. This year’s heirloom garden is
dedicated to Evans’ memory, which, like the strains of
vegetables in the garden, has been rescued from obscurity by
a dedicated group of gardeners.
“Ironically, it was an inquiry from California that
revived interest in the man who had been largely forgotten in
his home community in the three-quarters of a century since
his death.
“William Shurtleff is co-founder of the Soyfoods Center
in Lafayette, Calif., a publishing company and database
which bills itself as the world’s leading source of information
on soyfoods...”
Master Gardener Richard Bott of Lupton checked
the history of Ogemaw County compiled in 1975 for its
centennial, but found no mention of Evans. So he began
to research county property records, and he believes he’s
located the site of Evans grain elevator. Stephanie Wangler
has located the graves of Evans and his wife in Brookside
Cemetery. Address: Editor-in-chief.
2393. Wangler, Stephanie. 2003. New information on
Edward E. Evans of West Branch, Michigan, and his family
(Interview). SoyaScan Notes. Aug. 13. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Carrie was the wife of Edward E. Evans;
Stephanie has found a copy of her obituary. They had
only one child, a daughter named Alice Evans who died in
infancy; she was born on 18 Aug. 1900 and died a few days
later on 26 Aug. 1900. However, Stephanie’s research on
deeds shows that the parents did not purchase the family plot
in Brookside Cemetery until 1924, so it is not clear where the
daughter was buried before that time. The plot (according to
deed #B-228) is in the west half of lot #2, Block 129, in the
“new addition section” of the cemetery. Carrie paid $10 for
that plot. Today, nobody works at the Brookside Cemetery
and it has no phone, so it is best to go to the City of West
Branch offices first to get a map and information. The fairly
large cemetery is located in the city of West Branch just
behind the state police post.
Carrie’s headstone in the cemetery shows that she was
born 20 Sept. 1876 in Gladwin, Michigan. She was a school
teacher. After her husband, Edward E. Evans, died on 27
June 1928, Carrie remarried to Arthur J. Norris on 22 Oct.
1929 at her home in West Branch. He passed away on 28
Feb. 1952 and was buried on 29 Feb. in Brookside Cemetery.
Although she lived until 1959, no death date appears on
her very legible headstone. She is buried beside her first
husband.
Stephanie’s father-in-law, who is age 76, thinks he used
to work (when he was about age 16) at what Stephanie and

Richard Bott believe was the Evans grain elevator. There
were two grain elevators across the street from each other in
West Branch and it is not completely clear which one was
owned by Edward Evans. One of the two elevators has been
purchased and rebuilt by the local bank, with a coffee shop in
the basement, etc.
Stephanie’s mother-in-law’s maiden name was Alice
Irvadene Evans (now Wangler); she told Stephanie that
her aunt Alita Evans related a story of the time when, as a
child her family didn’t have much money. They lived out
in Edwards township. Once Alita walked into town with
her father, and Edward Evans gave them a sack of flour;
sometimes that would be all they had to eat. Stephanie
does not known if this happened just once or several times.
Apparently Mr. Evans was very kind and generous, and he
may have been related by birth to Alice Evans.
Edward E. Evans wrote a regular weekly column titled
“Plain Talk from the Hills” in the Ogemaw County Herald.
Stephanie has found some of his articles–even though most
back issues were destroyed in a fire. She does not known
when he started and stopped writing this column. His major
interests included conservation, wildlife, and environmental
preservation. He was very outspoken activist.
Stephanie’s husband is a dairy farmer; she is a gardener.
They live in Ogemaw County, just southeast of West Branch.
Richard Bott lives just northeast. Address: 3765 Lucinda Dr.,
Prescott, Michigan 48756. Phone: 989-873-3498.
2394. Wangler, Stephanie. 2003. Re: New documents on
Edward E. Evans of West Branch, Michigan, and his family.
Letter to William Shurtleff at Soyfoods Center, Aug. 14. 1 p.
Typed, with signature.
• Summary: With an excellent cover letter, she encloses
9 documents related to Edward E. Evans. Address: 3765
Lucinda Dr., Prescott, Michigan 48756. Phone: 989-8733498.
2395. Product Name: SoyQuick Iso 90 (Hexane-free Soy
Protein Isolate-like Product).
Manufacturer’s Name: American Health and Nutrition,
Inc.
Manufacturer’s Address: 3990 Varsity Dr., Ann Arbor, MI
48108. Phone: (734) 677-5570.
Date of Introduction: 2003 August.
Wt/Vol., Packaging, Price: 25 lb bulk.
How Stored: Shelf stable.
New Product–Documentation: Talk with Cindy Maynard,
director of marketing and public relations at AHN. 2003.
July 18. They plan to introduce this organic product in
August. AHN has the exclusive distribution rights to this
product. It is made in Quebec (extruded by a company that
has state-of-the-art equipment), and contains 90% protein. is
now on the market. Because it is not organic, the FOB price
to manufacturers is about $2.00/lb.
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2396. Bott, Richard. 2003. 2003 Heirloom Garden dedicated
to memory of distinguished former West Branch resident
[Edward E. Evans]. News From the Ground Up: Ogemaw
Co. (Michigan) Master Gardener Alumni Newsletter. Aug/
Sept. p. 5.
• Summary: “The 2003 Heirloom Garden at the Ogemaw
County Fairgrounds will be much changed from those of the
previous two years”–Thanks to the discovery of the work
of seedsman and pioneer plant breeder Edward E. Evans,
of Ogemaw, Michigan, whose work is discussed. His 1928
obituary states that he was survived only by his wife, Carrie.
“His lack of descendants might explain why the local history
written in 1975 for the county’s centennial did not mention
this man of great accomplishment.”
“When I designed this year’s Heirloom Garden and
selected the crop varieties, I made every effort to obtain
as many of the varieties listed in the 1904 Evans catalog
as I could. Using all the Seed Savers Exchange resources
available to me, I managed to find twenty-one of the twentyfour varieties Evans listed. About half of those I found are no
longer available from commercial seed companies.”
Note. Talk with Richard Bott. 2003. Aug. 3. There are
no soybeans in the Heirloom Garden this year, but Richard
hopes to have some of E.E. Evans’ varieties growing in
next year’s garden. Address: 885 N. O’Neill Rd., Lupton,
Michigan 48635. Phone: 989-473-4215 Email drbabott@
yahoo.com.
2397. Chapman, Nancy. 2003. Celebrating the Soyfoods
Association’s 25th anniversary and other recent
developments (Interview). SoyaScan Notes. Sept. 12 and
Dec. 19. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Nancy’s organization manages the Soyfoods
Association, whose 25th anniversary was celebrated on
Sept. 4, 2003, as part of a reception from 6-8 p.m. during the
Natural Products Expo East in Washington, DC. About 6070 people attended. Tina Nelson of Sunrich (formerly with
Galaxy Foods) gave a brief talk, followed by Steve Demos
and Lester Karplus who shared their recollections of the
foundation meeting of the Soycrafters Association of North
America (as it was originally named) on 30 June 1978 in Ann
Arbor, Michigan. Numerous photographs of and documents
from that meeting (provided by the Soyfoods Center Library)
were on display. Some people were unable to attend because
the National Football League (NFL) had a party on the Mall
which created a terrible traffic jam. The reception followed
an Executive Committee meeting at which soymilk standards
were discussed, specifically the requirement of 7 gm of
protein per 100 gm of soymilk.
The Soyfoods Association has a number of allies in
Congress in supporting the bill to get soymilk into school
lunch programs and making it reimbursable: Senators Check

Grassley (R-Iowa), Tom Harkin (D-Iowa), Richard Luger
(R-Indiana), Blanche Lincoln (D-Arkansas), Peter Fitzgerald
(R-Illinois), and Ben Knighthorse Campbell (R-Colorado).
Representatives Michael Castle (R-Delaware), and Robert
Andrews (D-NJ).
United Soybean Board (USB) (Steve Poole), American
Soybean Assoc. (Jim Hershey and the WISHH program),
and seven state soybean boards (Illinois, Indiana, Iowa &
Soyfoods Council, Kentucky, Michigan, Nebraska, and
Ohio) are now members of SANA. Each state board pays
$500 a year as an Allied Member, and many help pay for
additional projects. Illinois and Indiana both sponsored (paid
all expenses for) speakers for a SANA symposium. They
have contributed almost every year for SANA’s April Soy
Month promotion. USB paid for a big SANA promotion
at the Boston Marathon, and they sent out a big crew to do
all the publicity. In addition, the South Dakota Soybean
Board has sponsored individual projects (such as video new
releases).
About 4 years ago the Iowa Soybean Promotion
Board (and Linda Funk and her Soyfoods Council, created
Sept. 2000 by the Iowa Soybean Promotion Board) tried
unsuccessfully to “take over SANA.” There was considerable
debate, but in the end the SANA board voted not to put
SANA under new management, in part because their source
of funding looked like it would dry up after 3 years. Now
the Iowa board, SANA’s Iowa members, Linda Funk and her
Soyfoods Council, and the Iowa Economic Development
Group all work well together as members of SANA.
A new potential conflict is developing as SANA plans to
revise the soymilk standards. Some people want to increase
the allowed water content, while others want to prohibit the
use of soy protein isolates. Address: Founder, N. Chapman
Associates, 1723 U. Street, N.W., Washington, DC 20009.
Phone: 202-986-5600.
2398. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2003. Ford’s long history with soybeans:
Recycled in new eco-friendly concept vehicle. 14(8):12.
Summer.
• Summary: Across the top of the article: “Investing
checkoff dollars.” Henry Ford was a pioneer in using
renewable soy products in his cars before World War
II. However, the trend toward the use of petrochemicals
after the war stifled the growth of industrial uses of soy
products. Now, during its centennial, the Ford Motor Co. has
introduced the new Model U. Dubbed the “Model T of the
21st Century,” it is a “concept vehicle” that includes many
“green” features, including 2 soy-based components: (1)
Soy-based polyurethane foams (made with SoyOyl) are used
in cushioning the seats. (2) A soy-based resin, reinforced
with fiberglass, is used in the vehicle’s panels. Two color
photos show different views of the Model U.
Note: This is the earliest document seen (Oct. 2017) that
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mentions the use of a soft foam in seats, mattresses, etc.
2399. Nelson, Tina. 2003. SANA [Soyfoods Association of
North America] 25th anniversary celebration. September
4, 2003. Washington, DC: Soyfoods Association of North
America. 2 p. 28 cm.
• Summary: A brief and superficial story of the founding
of the Soyfoods Association of North America in July 1978
in Ann Arbor, Michigan. Steve Demos and Lester Karplus,
who were present at both the founding and at this reception,
shared their reflections of the past 25 years. She thanks the
chefs who created the evening’s soy delicacies: Kim Galaez,
Patricia Greenberg, Dana Jacobi, and Akasha Richmond. She
also thanks and acknowledges the sponsors of the evening:
ADM, Cargill, Hain-Celestial Group, Kellogg / Worthington
Foods, Light Life, Solae LLC, Sunrich, Tetra Pak, VitasoyUSA, and White Wave. And she welcomes special guests
from USDA, FDA, and Capital Hill.
The talks ends: “Thank you all for coming and enjoy the
soy treats and the historical documents and photos with your
colleagues.” Address: Galaxy Foods.
2400. Messina, Mark. 2003. Soy’s encouraging role in
prostate cancer prevention. Soy Connection (The) (Jefferson
City, Missouri–United Soybean Board) 11(4):1-2. Fall. [17
ref]
• Summary: “Much of the discussion over the past decade
about potential health benefits of soy has centered on
women’s health issues–breast cancer, bone health, and
menopausal symptoms. Disappointing results from the
Women’s Health Initiative, which raise questions about
the wisdom of using conventional hormone replacement
therapy long term, serve to further highlight this particular
focus. Arguably, however, more men will start to consider
incorporating soy into their diets as they become aware of
research suggesting soy intake may reduce prostate cancer
risk. Certainly, the American Cancer Society’s inclusion of
soyfood consumption as one of seven steps to reduce risk
of prostate cancer will help to increase such awareness.
The brief review below highlights what is known about the
relationship between prostate cancer risk and soy intake.
Worldwide, cancer of the prostate is the fourth most common
cancer (1) and sixth most common (2) cause of cancer death
in men. There are striking differences in prostate cancer
rates among regions of the world, however. Compared to
Western rates, prostate cancer incidence and mortality in
China and Japan is extremely low; in fact, they are as low as
the breast cancer rates in those countries. The low rates in
soyfood consuming countries provided initial motivation for
investigating the impact of soy intake on prostate cancer risk.
Unfortunately, relatively little epidemiologic research has
been conducted. A prospective study among 8,000 Japanese
men in Hawaii found that daily tofu intake was associated
with a 65 percent reduction in prostate cancer risk, but these

findings were not quite statistically significant (3). Also,
total soy intake was not reported, the number of prostate
cancer cases in this study was small, and miso intake was
not protective. In a prospective study among Seventh-Day
Adventists in California, drinking 1-2 cups of soymilk per
day was associated with a 70 percent reduced risk. But again,
there were only a small number of cases and the only soy
product reported was soymilk (4). Furthermore, an earlier
report from this cohort indicated that legumes and beans in
general were protective. Other epidemiologic studies provide
at best only modest support for protective effects of soy (5).
“Unquestionably, the isoflavones are thought to be
responsible for the hypothesized anti-prostate cancer
effects of soy. In vitro, the main soybean isoflavone
genistein inhibits the growth of testosterone-dependent and
independent prostate cancer cells (5). It also reduces the
ability of prostate cancer cells to metastasize independent of
cell growth inhibition (6). In addition, in a dose-dependent
manner genistein decreases the growth of human-patient
benign prostatic hypertrophy tissue and prostate tumors
in histoculture (7). Finally, genistein has been shown to
enhance the ability of radiation to kill prostate cancer cells in
vitro (8).
“Although in many cases the concentrations of genistein
required to inhibit prostate cancer cell growth in vitro are
greater than those found in serum, when prostate cells are
exposed to genistein for a prolonged period of time (as in
theory would be the case in men regularly eating soyfoods)
the concentration required to inhibit growth is similar to
the serum genistein levels in people eating soyfoods (9).
Furthermore, isoflavone levels in the prostate exceed those in
the serum (1).
“Animal models of prostate cancer provide the clearest
support for the hypothesis that soy intake reduces risk,
although it should be noted that there is much debate about
which animal models are best for studying prostate cancer
(11). Animal models include those in which tumors develop
spontaneously, are induced chemically, and are induced by
implanting prostate cancer cells directly into the prostate.
Feeding soy or isoflavones has been shown to be effective in
all three models, but results from recent publications using
the latter model are particularly impressive. In one, there was
a dose-dependent inhibition between isoflavone consumption
and prostate tumor growth, tumor size being approximately
40 percent lower in mice given the highest dietary dose of
isoflavones compared to control animals fed a soy-free diet
(12). More recently, isoflavones were found to decrease
tumor growth by approximately 50 percent in mice, and in
combination with black tea extracts, to reduce tumor size by
approximately 80 percent (13).
“The mechanism by which soy inhibits the growth of
prostate cancer in animals has not been identified, although
much in vitro research shows that genistein can influence
the activity of enzymes and cellular factors that control
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the growth and differentiation of cells. Also, isoflavones
have weak estrogen-like effects and high-dose estrogen
has been used to treat prostate cancer. Some research
indicates that higher levels of testosterone and especially
of dihydrotestosterone (a testosterone metabolite) increases
prostate cancer risk, but clinical studies have failed to show
that soy or isoflavones affect serum testosterone levels (see
article page 3) (5).
“One of the keys to preventing prostate cancer mortality
is to prevent the small (often called latent) prostate tumors
from progressing to the larger, more aggressive, and
potentially life-threatening form of prostate cancer. By 85
years of age, approximately 75 percent of all men have these
small prostate tumors (14, 15). Autopsy data reveal that even
in Japan, latent prostate cancer is common, although very
few Japanese men die of prostate cancer. The International
Prostate Health Council recently concluded that isoflavones
prevent latent prostate cancer from progressing to the more
lethal form of this disease (16). There are also intriguing but
still speculative data suggesting that soy may be useful to
prostate cancer patients. Investigators from the Karmanos
Cancer Institute in Detroit [Michigan] reported that in
prostate cancer patients (N=40) resistant to conventional
medical treatment, daily isoflavone supplementation (120
mg/day) resulted in a marked decline in the rise in levels of
prostate specific antigen (a marker of prostate cancer) (17).
“Prostate cancer is a disease of older men; average age
of diagnosis is about 73. Also, prostate tumors are slowgrowing. Evidence suggests that late life influences do affect
prostate cancer development. Thus, men appear to have
ample opportunity to decrease their chances of dying of
prostate cancer. Even if soy only modestly impacts prostate
cancer–by slowing tumor growth and/or delaying tumor
onset–the public health implications are significant. Thus
far, although no firm conclusions can be drawn about the
ability of soy to reduce risk of prostate cancer, the evidence
is certainly intriguing. Research into the effects of soy intake
on prostate cancer risk in humans is needed and warranted.
Because soy-foods provide high quality protein and may
offer a number of health benefits, men concerned about their
prostate health may want to consider adding soyfoods to
their diet. Men should strive to consume about two servings
of soyfoods per day; this amount provides approximately
15 g soy protein–and 50 mg isoflavones.” Address: PhD
[Nutrition Matters, Port Townsend, Washington].
2401. Brown, Reg. 2003. Back to the beginnings: 3. Record
(SDA, Victoria, Australia) 108(47):8-9. Nov. 29.
• Summary: “This article continues a series on the history of
the Adventist Church in the South Pacific.” In 1897, Edward
Halsey, one of Dr. John Harvey Kellogg’s bakers at the
Battle Creek Sanitarium, Michigan, arrived in Melbourne,
Australia, and began manufacturing Granola, caramel cereal
(a coffee substitute), and peanut butter. “The Sanitarium

Health Food Company was registered as a business on April
27, 1898.” On the advice of Ellen G. White, the health food
factory was moved to Cooranbong, NSW, to be near the
newly established school at Avondale.
Sanitarium Foods is the soymilk market leader in
Australia. Its flagship product, So Good, enjoys almost 50%
of the market share, and is also the leading brand in New
Zealand, the UK, and Canada. So Good was developed at
Sanitarium’s laboratory at Cooranbong. “In 2002 Sanitarium
purchased a Canadian company, SoyaWorld, which gives
it 60 per cent of the Canadian [soymilk] market.” Address:
Australia.
2402. ProQuest. 2003. Online digital information (Portfolio).
Ann Arbor, Michigan. 12 inserts.
• Summary: ProQuest was founded in 1938 in Ann Arbor.
Michigan, as University Microfilms. Initially they preserved
works from the British Museum on microfilm. Soon they
began microfilming worldwide PhD dissertations and many
master’s theses.
In 1962 Xerox acquired the company, then in 1985 it
was purchased from Xerox by Bell & Howell.
“ProQuest Direct” was the name of the company’s first
web-based platform in the early 1990s; that was the first
time the word “ProQuest” was used. It was shortened to
“ProQuest” and adopted as the company name in the year
2000.
ProQuest was a pioneer in digitizing complete important
newspapers such as the New York Times (1851-1999), The
Wall Street Journal (1889-1985), The Christian Science
Monitor (1908-1990), Los Angeles Times, Chicago Tribune,
etc.
This opened up a new world of research, which was
widely used by Soyinfo Center starting in 2002. We were
part of a small group that was given free access in exchange
for suggestions to ProQuest about how they could improve
their production and presentation = user experience.
The ProQuest digitizing equipment left relatively little
“dirty OCR.” The company unfortunately discovered “hit
highlighting” after they finished digitizing the New York
Times.
The 12 printed brochures and various new releases in
this portfolio give a good snapshot of ProQuest in Nov. 2003.
Address: Ann Arbor, Michigan. Phone: 1-800-521-0600.
2403. Knudson, William Allan. 2003. The edamame
market. East Lansing, Michigan: MSU Product Center for
Agriculture and Natural Resources. 5 p. Series: Working
paper / Strategic Marketing Institute, no. 2-1203. [7 ref]
• Summary: Edamame [the word is Japanese] is a family
of soybean varieties that are used for vegetable production.
There appears to be a growing market for the product in the
USA, especially as a substitute for lima beans or as a snack
food. Address: MSU Product Center for Agriculture and
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Natural Resources, Michigan State Univ., East Lansing.
2404. Sarkar, Fazlul H.; Li, Y. 2003. Soy isoflavones and
cancer prevention. Cancer Investigation 21(5):744-57. [117
ref]
• Summary: Genistein is a well-known phytoestrogen, which
targets estrogen- and androgen-mediated signaling pathways
in the processes of carcinogenesis. “Furthermore, genistein
has been found to have antioxidant property, and shown to
be a potent inhibitor of angiogenesis and metastasis. Taken
together, both in vivo and in vitro studies have clearly
shown that genistein, one of the major soy isoflavones, is
a promising reagent for cancer chemoprevention and/or
treatment.”
For a comment on this article, see p. 817-18 in this issue.
“Soy: an anticancer agent in wide use despite some troubling
data,” by B.R. Cassileth and A.J. Vickers. Address: 1. Dep.
of Pathology, Karmanos Cancer Institute, Wayne State Univ.
School of Medicine, 715 Hudson Webber Cancer Center, 110
E. Warren, Detroit, Michigan 48201.
2405. Wais, Asmat. 2004. Tofu and soybeans in Uzbekistan
(Interview). SoyaScan Notes. Feb. 11. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Mr. Wais, a native of Afghanistan and an
experienced businessman, is thinking about starting a tofu
manufacturing plant in Uzbekistan. There is presently only
one such plant in Uzbekistan; it is run by a Korean man
and it serves a population of about 250,000 Koreans now
living in Afghanistan. He thinks that Stalin forcibly removed
them from North Korea to do forced labor in Uzbekistan.
He would like to buy a tofu shop that makes 1 ton/hour. He
would prefer to buy tofu equipment made in the USA since
OPAC, a U.S. government agency, finances 80% of U.S.
made equipment purchased for use overseas.
Mr. Wais speaks good English and is an experienced
businessman. He earned a degree in business administration
at Michigan State University. Then he returned to
Afghanistan, where he eventually owned 3 businesses,
including a raisin processing plant.
Soybeans have been grown on a fairly small scale
in Uzbekistan since 1991, when the country declared its
independence from the Soviet Union. All land is still owned
by the government; the people lease it from the government.
He travels frequently to Afghanistan and Central Asia.
Most people in Afghanistan–except warlords, a few Taliban
supporters, and criminals–are extremely grateful to the USA
for liberating them from the Taliban. But life in Afghanistan
is still difficult and dangerous. Address: 6309 Barnsdale
Path, Centerville, Virginia 20120. Phone: 703-815-1360.
2406. Lewandowski, Joseph P.; Uhland, Vicky. 2004.
Maverick merchants: Entrepreneurs, idealists and visionaries
have built the natural products industry. To mark our 25th

anniversary, Natural Foods Merchandiser will pay homage
throughout the year to some of the people and innovations
in our industry. This month we profile 25 retailers. Natural
Foods Merchandiser. Feb. p. 30, 32, 34-37.
• Summary: The visionaries (with a color portrait photo of
most), listed alphabetically by last name, are: Linda Amidon,
Rob Auerbach, Michael Cianciarulo, Bruce Cohen, Terry
Dalton (founded Unicorn Village natural foods market
in Miami, Florida, in 1979 and sold it for $4.5 million to
Whole Foods in 1995), Dan Foley (Wedge Community
Co-op in Minneapolis, Minnesota), Mike Gilliland (CEO
of Wilds Oats Market, 1984-2001), Sandy Gooch (Started
Mrs. Gooch’s Natural Food Markets in 1977 in southern
California and expanded to 7 stores. Acquired by Whole
Foods in 1993), Eric Hinkefent, Cheryl Hughes, Kemper
Isely, Bea James, Michael Kanter, Matt Martincich, Debbi
Montgomery, Philip Nabors, Mark Ordan, Barry Perzow,
Mark Retzloff (see below), Scott Roseman, Debra Stark,
Marke Stowe, Cynthia Tice, Robert Tucker.
In 1969 Mark Retzloff and two roommates founded
Eden Foods, when he was a student at the University of
Michigan. In 1971, he became manager of the Erewhon
natural foods store in Seattle, Washington. In 1974 he moved
to Denver, Colorado to manage Rainbow Grocery, a division
of the Divine Light Mission [Guru Maraji], and bought it
in 1976. In 1979 Mark Retzloff and Hass Hassan founded
Pearl Street Market in Boulder, Colorado; it was later sold to
Wild Oats Markets. In 1983 he and Hassan founded Alfalfa’s
Market in Boulder; it expanded to 12 stores and was sold
to Wild Oats. In 1989 Retzloff left Alfalfa’s and worked
as chairman of the Organic Alliance in Washington, DC,
lobbying for the Organic Food Production Act. In 1991 he
returned to the Boulder area and, with Paul Repetto, founded
Horizon Organic Dairy, leaving in 2001 (after 10 years) to
become CEO of Rudi’s Organic Bakery. He left Rudi’s in
late 2003 and launched Aurora Organic Dairy in Longmont,
Colorado. Address: 1. Free-lance writer, Fort Collins,
Colorado; 2. Free-lance writer, Denver, Colorado.
2407. Pueppke, Steven. 2004. From the director’s desk.
NSRL Bulletin (National Soybean Research Laboratory,
Urbana, Illinois) 11(1):7. Feb.
• Summary: A brief biography. He entered Michigan State in
1968, and did his doctoral research at Cornell Univ. [Ithaca,
New York] in the early 1970s–working on isoflavonoids
from peas. He became a plant pathologist, and his first
collaborator was Univ. of Illinois Professor Ted Hymowitz.
With funds from the state soybean checkoff board, he spent
20 years trying to understand what happens when nitrogenfixing bacteria come in contact with soybean roots. Now
he will focus his attention on the world soybean system. A
portrait photo shows Steven Pueppke (PEP-kee).
Note: He came to U of I from Univ. of Missouri about
5-6 years ago.
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2408. Soyfoods Canada Newsletter. 2004. Soyfoods Canada
member profile: SunOpta. Winter. p. 3.
• Summary: “The Sunrich Foods Group is a global supplier
of Identity Preserved and Organic soy, corn and rice
products. From ingredients to consumer packaged products,
we help out customers create great tasting foods, naturally.
The Sunrich Food Group is made up of four operating
divisions–Sunrich, Nordic Aseptic, Northern Foods and
Dairy and Hearty and Natural.
“Founded in 1978, the Sunrich grain division is a fully
integrated producer, supplier and ingredient developer for the
food industry. Based in Minnesota, Michigan and Ontario,
we are in the best position to both produce and supply
Identity Preserved (IP), Non Genetically Modified (NonGMO) and organic grain based food ingredients.
“Nordic Aseptic is an aseptic packaging facility with a
focus in private label manufacturing. The facility specializes
in Tetra Pak slim, square, wedge and Combi Bloc packages,
with a variety of opening types. The extended shelf life and
logistical benefits of aseptic packaging make it one of the
fastest growing delivery vehicles for liquid products.”
“Hearty and Natural is the consumer products division
of the Sunrich Food Group. Consumer products include
edamame, veggie burgers, frozen soy vegetables and
functional foods.
“The Sunrich Food Group is a wholly owned subsidiary
of SunOpta (formerly Stake Technology). SunOpta owns
and operates high-growth ethical businesses, focused on
environmental responsibility and the health and well-being
of its communities. SunOpta’s Food Group is well positioned
in the rapidly growing natural and organic foods sectors
through its vertically integrated operations throughout North
America.”
2409. Nutrition Business Journal (San Diego, California).
2004. Eden Foods maintains independence in a consolidating
industry. 9(3):18. March.
• Summary: A good interview with Michael Potter about the
history and organic philosophy of Eden Foods. The company,
“founded in 1969 as a retail food cooperative,” is the last
significant organic food manufacturer in the USA, according
to Potter, the company’s sole owner. Walnut Acres used to
be the oldest independent, until they were purchased and
eliminated by Acirca.
Refrigerated soymilk has hurt sales of aseptically
packaged soymilks, and Eden’s soymilk sales have been
down 8.6%/year for each of the past 4 years. But Potter is
optimistic about sales of Eden’s other products. In 2003
Eden’s sales were about $45 million.
Eden’s sales are 98% from organically grown products.
Potter estimates that Eden supports about 300 family farms
with 40,000 acres of organically managed farmland in the
USA and Canada. The advent of USDA organic regulations

[NOP] in 2002 brought major changes to Eden, from adding
new organic ingredients to having to redesign all labels.
Potter is critical of NOP for lax enforcement of organic
standards, but he does not agree with those who think that
the industry should work to make organic prices closer to
those of conventional foods. “The percentage of income that
Americans spend on food is the smallest in the world. Food
is undervalued, and when you think ‘cheap, cheap, cheap’
what you end up with is conventional American food, the
laughing-stock of planet Earth.” Instead of using lower prices
to attract new customers, Potter believes that educating
consumers about organic and conventional food should drive
future growth.
2410. Burt, Merlin D. 2004. Keeping the vision alive.
Adventist Heritage Ministry Bulletin (Silver Spring,
Maryland) 17(2):1. March/April.
• Summary: “During the spring of 1844, Elder Fredrick
Wheeler accepted the Sabbath through the efforts of a
Seventh Day Baptist widow named Rachael Oaks. He
was probably the first 7th day Sabbath-keeping Adventist
minister in North America.
“Soon after he accepted the Sabbath a Millerite camp
meeting was held just south of Washington in Hillsboro, New
Hampshire.” The outdoor meeting, and its benches, tents, and
music is described. This camp meeting “may have been the
first where the Sabbath was presented to Millerite Adventists
by Frederick Wheeler. During the summer of 1844, another
Adventist minister in Nashua, New Hampshire, named T.M.
Preble also accepted the Sabbath perhaps under the influence
of Frederick Wheeler.
“Preble in turn wrote an article and tract on the Sabbath
in February and March 1845 that convinced Joseph Bates.
Bates then wrote tracts which convinced others such as
James and Ellen White and Hiram Edson to keep the
Sabbath.” Address: PhD, Director, Center for Adventist
Research, Ellen G. White Estate Branch Office, Andrews
Univ. [Berrien Springs, Michigan].
2411. Wangler, Stephanie. 2004. New information on
Edward E. Evans of West Branch, Michigan, and his family
(Interview). SoyaScan Notes. May 15. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: During the past 9 months, Stephanie has
continued her research on Edward E. Evans and his wife,
Carrie Swan. She and coworkers took up a collection to have
the date of Carrie’s death carved in her headstone and they
plan to hold a memorial service at the cemetery at the same
time as the Michigan State Fair this coming summer. She
hopes that some of the people at the service will come to
visit the Heirloom Garden, dedicated to Edward E. Evans;
it is now an ongoing event at the state fair, and is at its peak
each year at the time of the fair.
Edward and Carrie were married in 1899 in adjacent
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Gladstone County and Stephanie hopes to get their marriage
record from the county record office; it should show the
names of Edward’s parents, which are still unknown, and
which (surprisingly) are given as “unknown” on Edward’s
death certificate, for which his wife, Carrie was the
informant. Apparently, Carrie did not know the names of her
mother- and father-in-law–perhaps because Edward rarely
talked about them.
Stephanie has discovered that Carrie’s niece, Avis, age
82, is still alive. Avis, the daughter of Edward Payson Swan,
who had 20 children, remembers Carrie, but her memories
of Edward E. are very foggy. Avis remembers her father,
Edward, coming with her uncle, Edward E., to work at the
Evans grain elevator. Stephanie is also in touch with two of
Avis’ children, Henry “Hank” Morgan and Beatrice “Bea.”
Avis and Henry plan to attend the memorial service. Carrie’s
niece’s son lives in South Lyon, Michigan. Stephanie is
hoping to interview the niece on tape.
Stephanie has located two new photos: One of Edward
E. Evans and one of him and his wife together. She obtained
them through Henry, who in turn got them from his mother,
Avis. Stephanie hopes to have them laminated and displayed
at the Heirloom Garden.
There may be a connection between Edward E. Evans
and the Evans family from which Stephanie’s mother-in-law
is descended. Since Stephanie is a welfare case worker, she
has to do her genealogical research in her spare time. She
keeps her information in the Family Treemaker genealogical
database.
Dick Bott is trying to find an Ito-San soybean variety
to plant in the Heirloom Garden this year. Dick is very
interested in E.E. Evans and he can talk at length about his
life and work. Michigan Magazine, a PBS-TV station that
broadcasts from Central Michigan University in Rose City,
Ogemaw Co. (phone: 989-685-3078) has covered the county
fair once and the Heirloom Garden once or twice. Address:
3765 Lucinda Dr., Prescott, Michigan 48756. Phone: 989873-3498.
2412. Craig, Del. 2004. Soy waxes for candles sold
by Cargill, Inc. (Interview). SoyaScan Notes. May 21.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: There are no regulations concerning what can
be called a “soy candle” or “vegetable based candle” etc.
This is not an issue from Del’s viewpoint if people call a
candle a “soy candle” even if it contains relatively little soy
wax. But for some companies selling “soy candles” he can
see how it would be an issue. Cargill’s focus is developing
better vegetable-based candle waxes (mostly soy) and
helping candlemakers develop better candles. Cargill uses
the full gamut of available triglycerides to develop their
blends. The key is to develop the best functionality for the
customer.
Cargill advertises that (compared with paraffin candles)

their NatureWax blends are dramatically cleaner burning, and
they can hold much higher levels of fragrances / fragrance
loads. Cargill soy wax candles have better “scent throw”
than paraffin candles–both cold and warm–because they can
hold more fragrances without weeping out like they do in the
paraffin candles. This has to do with things like molecular
structure, clarity, etc.
In positioning their brand, Cargill wants to lead with
performance, not with the “green effect” or ideology (i.e. it’s
“environmentally friendly,” and contains less petroleum).
Nevertheless, Cargill believes that ideology is very
important. “Cleaner burning” is both a performance and an
environmental issue. The higher percentage of vegetablebased waxes a candle maker uses, the steeper they are going
to get up that cleaner burning curve.
Concerning the price of wax: Cargill can produce soy
wax that sells for the same price as paraffin wax as long as
the two waxes have the same functionality. But how they
get the wax is very different. Cargill starts with oilseeds,
extracts the oil, then processes it. Paraffin is a co-product
or by-product of the manufacture of lubricating oils–and
only lubricating oils (such as the motor oil used in typical
cars). Crude oils from different sources contain different
levels of wax, sulfur, etc. The big auto makers in Detroit,
Michigan, have successfully pushed the petroleum refiners
to make better and better lubricating oils. In the process, they
have learned how to further process paraffin by cracking to
make it into lubricating oils. This has taken about 1.2 billion
pounds of paraffin production capacity out of the domestic
U.S. market. With a shrinking supply of paraffin, the price
has gone up.
Moreover, there is a wide variety of petroleum
paraffins; multiple fractions taken at multiple melt points
off the fractional distillation process. Generally, the higher
the melt point the higher the price of the paraffin fraction,
but other factors are also considered–From the high-end
microcrystalline waxes (used in various products for their
high melt points and plasticity, etc.).
In addition, their are now some major suppliers of
vegetable-based waxes–such as Cargill, plus IGI, Honeywell,
Strahl-Pitch (about 100 years old), etc.–who have scaled up
their operations so they can benefit from the economies of
large scale production. They can put together teams to learn
the market, develop better products for the market, and serve
as a resource to this candle industry.
Cargill was a pioneer in the soy wax field–It was “the
first U.S. soy processor to manufacture from raw materials
a vegetable-based or soy-based wax to be used in the candle
industry.” Cargill’s knowledge of lipid chemistry has been
very helpful in developing better waxes. Cargill began to sell
vegetable-based waxes to the candle industry about 4-5 years
ago, but Cargill now has competitors, which probably serve
120 different industry segments.
I mention Michael Richards. Del says: “Now be careful.
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Certainly Michael Richards was initially a customer who
came to us and asked us for our help, and yes we helped him.
Cargill is all about customers. When a customer comes to us
and asks us to help them, that’s what drives our business.”
Cargill had already started “looking at” vegetable-based
waxes before Michael Richards arrived.
Today, most of Cargill’s NatureWax (90%) ends up in
candles. Cargill is exploring other applications.
Soy candles burn slightly longer than those made with
paraffin, provided that the wick is sized correctly. Address:
Product line manager, NatureWax brand, Cargill NatureWax,
P.O. Box 2696, Wichita, Kansas 67201. Phone: 877-7270696.
2413. Buhler, Douglas D.; Hartzler, Robert G. 2004. Weed
biology and management. In: H. Roger Boerma and James
E. Specht, eds. 2004. Soybeans: Improvement, Production,
and Uses. 3rd ed. Madison, Wisconsin: American Society of
Agronomy. xxv + 1144 p. See p. 883-918. Chap. 18. [240
ref]
• Summary: Contents: 1. Basic concepts and impacts of
weeds: Definitions and characteristics, monetary impacts,
ecological concepts. 2. Weed population biology. 3. Weed
establishment and persistence: Additions to the weed
seed bank, seed losses and seed persistence. 4. Weed/
crop interactions: Competition and yield losses, thresholds
and weed management, noncompetitive effects. 5. Weed
control practices and weed management: Integrated
management, control practices, tillage and cultivation,
cultural practices, prevention, biological control, herbicides
(including glyphosate). 6. Factors affecting weed control
effectiveness: Tillage systems, cultural practices and
mechanical weed control, soil-applied herbicides, foliarapplied herbicides, risk management. 7. Weed population
shifts and herbicide resistance. 8. Future opportunities for
weed management in soybean: Herbicides and herbicide
resistant crops, intercropping, cover and smother crops, crop
competitiveness, fertility management, organic amendments
/ weed suppressive soils, site-specific management. 9.
Conclusion. Address: 1. Chair and Prof., Dep. of Crop
and Soil Sciences, 286 Plant and Soil Science Building,
Michigan State Univ., East Lansing, MI 48824.
2414. Kellogg NA Co. 2004. Olivia Newton-John. Born
1948, Cambridge, England. Kellogg’s Smart Start Soy
Protein (Ad). Vegetarian Times. May. p. 24.
• Summary: This full-page color ad is for Smart Start
breakfast cereal. A large photo shows Olivia Newton-John
singing.
2415. SoyaScan Notes. 2004. Chronology of Mary Hinman
Abel (1850-1938), a pioneer in the domestic science / home
economics movement in the United States. Nov. 2. Compiled
by William Shurtleff of Soyinfo Center.

• Summary: 1850 Aug. 8–Mary White Hinman is born
in Montour Falls, New York [a genealogical record says
Trumbull, Connecticut], the 4th of 5 children of George
Theodore Hinman (1808-1886), a physician, and Irene
Benson Hinman (1814-1881). Mary’s parents had been
married on 3 Dec. 1837 in Catharine, Schuyler Co., New
York. Both were buried in Montour Falls, Schuyler Co., New
York.
Mary earns her B.A. degree from Elmira College
(Elmira, New York, est. 1853), teaches high school English
for a while, then publishes a paper about students and
home life in the journal of the American Social Science
Association.
While teaching in La Porte, Indiana, she meets her
future husband, John Jacob Abel (19 May 1857–26 May
1938).
1883 July 10–They are married and move to Germany
(the birthplace of John Abel’s father) for five years. There
John Abel pursues chemical and medical studies.
In Germany, Mary studies the latest research on
nutrition, and collects information about community
kitchens–where basic prepared foods like soup and bread
could be bought for pennies by local residents–and various
cooperatives.
1885 March 25–Frances Margaret Abel, their first child,
is born–probably in Germany. She died less than 3 years
later, on 30 Oct. 1888–place unknown.
1888 April 3–George Hinman Abel, their 2nd child, is
born in Strasbourg, Germany.
1888–John receives his M.D. degree from the
University of Strasbourg. Returning to Michigan that same
year, Mary and her husband settle in Michigan, where her
husband begins teaching pharmacology at the University of
Michigan. Dr. Abel would become an internationally famous
pharmacologist and physiological chemist, chairing those
departments at the Johns Hopkins University School of
Medicine and training many of the leading pharmacologists
of his day.
1888–Mary enters an essay contest sponsored by the
American Public Health Association (APHA), a group
of physicians, lawyers, teachers and others working for
sanitary conditions and better hygiene. The set subject
was “Practical sanitary and economic cooking adapted to
persons of moderate and small means; a first prize of $500
was offered by Henry Lomb of Bausch & Lomb. Mary’s
submission, published in 1890 in book form by the APHA,
was by far the best; the judges refused to award the second
prize ($200) to any of the others. Presenting the research into
nutrition and digestion done by Wilbur O. Atwater (18441907, pioneer American agricultural chemist in Connecticut)
and Dr. William Beaumont (1785-1853, U.S. surgeon who
in 1833 published pioneering Experiments and Observations
on the Gastric Juice and the Physiology of Digestion), and
others, and combining it with her knowledge of community
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kitchens, she suggested a detailed approach on how to feed
families inexpensively, and which foods would satisfy their
nutritional needs. As the Journal of Home Economics said
at the time of Abel’s death in 1938, “The movement which
was later to be called home economics was making some
headway, and Mrs. Abel’s little volume was like a lamp in
the wilderness, showing the way through the darkness... for
years an increasingly large number of teachers depended
on it as a guide and its significance in the development of
interest in nutrition and the preparation of food cannot be
overestimated.”
Ellen Richards–the “mother of home economics” and
a trained chemist who was the first woman to be graduated
from M.I.T.–was one of the judges of the essay contest. She
interested Mrs. Abel in a project she was pursuing in Boston,
Massachusetts, a large-scale community kitchen that would
sell low-cost dishes prepared according to the principles of
nutrition and a comparative study of utensils and cooking
methods.
Abel moved to Boston and the two women began
the New England Kitchen, which put into practice the
basic concept of evaluating foods by their calorie, protein,
carbohydrate, and fat content, and serving them freshly
cooked in large yet inexpensive quantities. They introduced a
number of important innovations into the preparation of food
for large numbers of people, including the Aladdin oven–a
kind of prototype of a crock-pot that reduced handling and
fuel, and could cook slowly unmonitored.
Although many of their customers disliked the
bland puddings and stews offered by the New England
Kitchen, the project attracted the attention of reformers and
philanthropists (looking to feed the needy in an efficient,
healthy manner) as well as schools, hospitals, and institutions
(interested in scientific cooking).
1890–The Story of the New England Kitchen, by Abel
and Richards, published.
1891 June 26–Robert Abel, their 2nd son, is born in Ann
Arbor, Michigan.
1892 Aug. 21–Her article titled “The vegetarian:
Vegetable food from the scientific point of view–Fats
required” is published in the Los Angeles Times.
1893–The Story of the New England Kitchen. Part II, A
Study in Social Economics, by Abel and Richards published.
1896–Richards and Abel’s studies of the Aladdin oven–
an invention of Edward Atkinson, benefactor of the Kitchen–
appear Atkinson’s book The Science of Nutrition.
1899–The New England Kitchen is the impetus for the
Lake Placid Conference (New York), where leading domestic
science experts, cooking teachers and food reformers
gathered to lay the groundwork for the American Home
Economics Association (1908).
1900–”Beans, Peas, and Other Legumes as Food,” by
Mary Hinman Abel is published in USDA Farmers’ Bulletin
No. 121. She sees beans (including soy beans and soyfoods)

as excellent, low-cost and very nutritious alternatives to
meat. 1908–The American Home Economics Association is
formed, the first professional group of its kind. Abel is an
important founding member.
1909-1915–Abel is editor of the Journal of Home
Economics.
1922–Successful Family Life on the Moderate Income,
by Mary Hinman Abel published. It includes her philosophy
of home life.
1938 Jan. 20–After several years of declining health,
Abel died at her home. She was buried in her hometown of
Montour Falls, New York. Her husband died 5 months later
on 26 May 1938.
2416. Iacobbo, Karen; Iacobbo, Michael. 2004. Vegetarian
America: A history. Westport, Connecticut, and London:
Praeger Publishers. xvi + 267 p. Illust. Index. 25 cm. [447
ref]
• Summary: An excellent history of the vegetarian
movement in the United States from the late 1700s to the
present–extremely well researched, well documented, and
original. There have been three major waves of interest in
vegetarianism, each beginning about 70 years apart. The first
was in the 1830s and 1840s, and included Sylvester Graham
and William Alcott. The second was from about 1900 to
1930. And the third and current period began in about 1970.
Contents: 1. Seeds are sown: Native Americans,
Benjamin Franklin, Johann Conrad Biessel (1691-1768;
founded Seventh-Day Baptists, Ephrata Cloister in
Pennsylvania), vegetarian Dunkers, William Dorrell and The
Dorrellites (Leyden, Vermont), John Wollman (Quaker) and
his journal, Herman Daggett, L. Du Pre, Johnny Appleseed
(John Chapman, follower of teachings of 18th century
Christian mystic and vegetarian Emmanuel Swedenborg),
Joshua Evans.
2. Abstinence from fleshfoods: Christian vegetarians,
and the English connection: Percy Bysshe Shelley, George
Nicholson, Joseph Ritson, Rev. William Cowherd and the
Bible Christian Church of Salford, William Metcalfe comes
to the Philadelphia 1817 and establishes the Bible-Christian
Church.
3. Sylvester Graham, Grahamism, and the Grahamites:
Cholera epidemic, Graham’s preventive medicine, why
vegetarian?, Jacksonian era dining habits, Graham bread,
Jacksonian era medicine, Isaac Jennings, Asenath Hatch
Nicholson, Dr. John Burdell, Graham in the press, William
Andrus Alcott and The Moral Reformer, American
Physiological Society (APS) in Boston, founded in 1837,
Mary Gove Nichols, The Graham Journal of Health and
Longevity, the vegetable diet, Dr. Luther V. Bell and his
prize-winning essay, Dr. Milo L. North, Asa Mahan and
Charles Finney of Oberlin College [Ohio], Dr. Reuben
Mussey, Grahamites and anti-Grahamites, J.J. Flournoy,
abolitionists and transcendentalists, A. Bronson Alcott (father
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of Louisa May) of Concord, Massachusetts, nonviolence
and Thoreau, James Pierrepont Greaves, Ham Common,
Alcott House, William Lambe and the Physiological and
Health Association, Fruitlands, abolitionist-vegetarians,
Orson S. Murray, Horace Greeley and Mary Youngs Cheney
(his wife), Graham’s teachings on physiology and anatomy,
William Metcalfe’s book Bible Testimony on Abstinence from
the Flesh of Animals as Food... (June 1840), Larkin B. Coles.
4. The American Vegetarian Society (AVS, organized
in 1850 by William Metcalfe): First convention on 15
May 1850 in New York City, the society’s periodical The
American Vegetarian and Health Journal (Nov. 1850–
Oct. 1854), Joel Shew and water cure / hydropathy, John
Grimes and the first Vegetarian Festival in New York City
(Christmas, 1851), feminism, Anne Denton, Charles Lane,
death of Sylvester Graham, Dr. Russell Trall, Graham’s
legacy, front-page headlines in 1853 at the Vegetarian
Festival (guests incl. Trall, Greeley, James Caleb Jackson,
Frances Dana Gage, Lucy Stone, Susan B. Anthony, and
Emilia Bloomer), New York Vegetarian Society (est. 1852),
decline of AVS, Henry Stephen Clubb, Fowler & Wells, The
Water Cure Journal, Quaker Jeremiah Hacker, Thomas Low
Nichols.
5. The water cures, Seventh-day Adventists, and the
Civil War: Henry Clubb, Octagon Settlement in Kansas
(1856), Dr. James E. Spencer and the Harmonial Vegetarian
Society in Arkansas (1857), James Caleb Jackson, Our
Home on the Hillside, Dr. Harriet N. Austin, Seventh-day
Adventists, Millerites, Ellen G. White, drugless medicine,
Dr. Russell Thacher Trall, end of AVS with the death of Wm.
Metcalfe.
6. The Civil War to the end of the century: Dr.
Mussey, Rev. Henry Ward Beecher, Henry Clubb keeps
vegetarianism alive in America (though its lacks a national
organization), John Harvey Kellogg, Isaac and Susan
Rumford and Joyful News, California, Victoria Woodhull,
Clubb founds the Vegetarian Society of America (VSA)
in 1886, the VSA cookbook, and its periodical Food,
Home and Garden, Chicago Vegetarian Society, Rev. A.T.
De Learsey, Annie Besant, the New Thought movement,
Charles and Myrtle Fillmore found the Unity School of
Christianity in Missouri, Ralph Waldo Trine, Chicago World
Exposition of 1892 (Illinois), William Axon is secretary of
the Vegetarian Federal Union, vegetarian society formed in
Washington, DC, vegetarian lectures at the Chicago World
Expo, Alice Stockham, Dr. Susana Way Dodds, Dr. Martin
Luther Holbrook, The Herald of Health magazine (Trall),
vegetarianism and Christianity, J. Howard Moore, Lawrence
Grunland, Henry Perky and his New Era Cooking School,
1895 gathering of vegetarians to celebrate Thanksgiving
at University of Chicago, the animal question and ethical
vegetarianism, antivivisection movement.
7. The Progressive Era and the rise of vegetarianism:
It followed the Gilded Age and the Victorian Era, women’s

suffrage and vegetarianism, refrigeration expands food
choices, vegetarian foods developed at the Battle Creek
Sanitarium and Sanitas Nut Food Co. (Michigan), peanuts
and meat substitutes, Dr. John Harvey Kellogg, Lena
Francis Cooper [sic, Lenna Frances Cooper], vegetarianism
in the media, George Bernard Shaw, Sarah Bernhardt,
General William Booth and the Salvation Army, athletes
and showmen, Eustace Miles, Karl Mann, walking and
cycling, Bernarr Macfadden and his Physical Culture, his
chain of vegetarian restaurants in New York City, scientific
evidence in favor of vegetarianism, M.E. Jaffa, Dabney, E.V.
McCollum, Russell H. Chittenden of Yale, Nicola Tesla,
Kellogg’s Good Health magazine, Upton Sinclair and The
Jungle, passage of the 1906 Pure Food and Drug Act and
the Meat Inspection Act, Hereward Carrington, Ernest H.
Crosby, glamorous socialite Mrs. Maude R.L. Hammer
Sharpe, the Millennium Guild (1912), M.R.L. Freshel,
Benedict Lust and naturopathy, Kellogg battles the meat
industry, the Vegetarian Magazine.
8. The Depression to the sixties: The lean years: Eat
more meat, the soybean, Jethro Kloss, Henry Ford, World
War II, Symon Gould, John Maxwell, Dr. Christopher
Gian-Cursio, Herbert Shelton and natural hygiene, Dr.
Jesse Mercer Gehman, Recovery of Culture, by Henry
Bailey Stevens, the American Vegetarian Party found in
1948 by Symon Gould, its first presidential candidate was
John Maxwell, Dr. Mervyn G. Hardinge, H. Jay and Freya
Dinshah, American Vegan Society.
7. Peace, love, and vegetarianism: The counterculture of
the 1960s and 1970s: Socialites Pageen and Ed Fitzgerald,
the California scene, Gypsy Boots, drugless doctor Pietro
Rotundi, Los Angeles Vegetarian Society, Bianca Leonardo,
Woodstock, Hog Farm commune of New Mexico, Wavy
Gravy, Lewis B. Marvin, Lisa Laws, Yogi Bhajan, Golden
Temple restaurant, Haight-Ashbury, hippies, The Farm and
Stephen Gaskin in Tennessee, the soy dairy, The Book of
Tofu, by Shurtleff & Aoyagi, Helen & Scott Nearing, Diet
for a Small Planet, Nellie Shriver and Connie Salamone,
Vegetarian Times, PETA, Isaac Bashevis Singer, North
American Vegetarian Society, the press, William Blanchard
and Vegetarian World, McGovern Report.
10. Vegetarianism has arrived: Animal rights, popular
vegetarian cookbooks, vegetarianism and the environment,
John Robbins and Diet for a New America, new scientific
evidence, Dr. Neal Barnard and PCRM, Suzanne Havala,
Howard Lyman, the movies and television, new vegetarian
foods, the Internet, the Atkins Diet attack.
Photos show: (1) William Metcalfe. (2) Sylvester
Graham (illust.). (3) William Alcott. (4) Front page of
Graham Journal of Health and Longevity (16 Feb. 1839). (5)
Reuben Mussey, M.D. (6) A. Bronson Alcott in top hat and
cape. (6) Henry S. Clubb. (7) James Caleb Jackson. (8) Ellen
G. White. (9) Russell T. Trall. (10) John Harvey Kellogg,
M.D., dressed in white, riding a bicycle. (11) Menu cover of
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The First Vegetarian Restaurant, Carl Rasmussen, proprietor.
(12) Battle Creek Sanitarium. (13) Bernarr MacFadden on
the cover of Physical Culture magazine (Sept. 1902). (13)
Cover of Good Health magazine (Aug. 1898). (14) M.R.L.
Freshel. (15) Cover of The Vegetarian Magazine (July
1924). (16) Constantina “Connie” Salamone. (17) Ingrid
Newkirk of PETA. (18) PETA poster “Does your food have
a face? Go vegetarian.” (19) Neal Barnard, M.D. of PCRM.
(20) Suzanne Havala Hobbs. (21) Howard Lyman. (22)
VivaVegie’s Penelo Pea Pod. (23) Two PETA spokeswomen
with signs outside Rhode Island State House. (24) Bruce
Friedrich of PETA.
Note: This book has several weak points: (1) The
authors repeatedly confuse a vegetarian diet with a “plantbased” (vegan) diet. (2) The history focuses too much on the
story of individuals and not enough on the great historical
forces by which those individuals are shaped. Address:
1. Journalist, researcher, and Adjunct Prof. of English at
Johnson and Wales, Univ., Rhode Island; 2. Journalist
who has worked for the Associated Press, the Providence
Phoenix, and other publications.
2417. Product Name: Soy-N-Ergy ISP 90 Isolated Soy
Protein (Organic), or ISP 90-NH (Non-Organic, Non-GMO).
Manufacturer’s Name: American Health & Nutrition, Inc.
Manufacturer’s Address: 3990 Varsity Dr., Ann Arbor,
Michigan 48108. Phone: 734-677-5570.
Date of Introduction: 2005 February.
Ingredients: Incl. organic soybeans.
Wt/Vol., Packaging, Price: Bulk.
How Stored: Shelf stable.
New Product–Documentation: Press release. 2005. Feb.
15. “New solvent free technology yields organic Soy-N-Ergy
ISP 90 Isolated Soy Protein.” “A unique environmentally
friendly processing method has been successful in
developing the first certified organic isolated soy protein...
American Health & Nutrition of Ann Arbor, Michigan,
announced the introduction of this unique soy protein after
years of development. The company says that their new
product is produced without hexane or other chemical
solvents. All other isolated soy protein products on the
market originate from soymeal extracted with these chemical
solvents. The company is also producing a non organic nonGMO medium priced alternative called ISP 90-NH, using the
same non-hexane technology.” For more: www.soy-n-ergy.
com.
Note: As of May 2008 the company has been renamed
“New Organics.”
2418. Gibson, Lance; Benson, Garren. 2005. Origin, history
and uses of soybean (Glycine max). Revised. Dep. of
Agronomy, Iowa State University. 2-3 p. March. https://web.
archive.org/web/20120614193010/www.agron.iastate.edu/
Courses/agron212/Readings/Soy_history.htm

• Summary: “History and Origin:
“The first domestication of soybean has been traced
to the eastern half of North China in the eleventh century
B.C. or perhaps a bit earlier. Soybean has been one of the
five main plant foods of China along with rice, soybeans,
wheat, barley and millet. According to early authors, soybean
production was localized in China until after the ChineseJapanese war of 1894-95, when the Japanese began to import
soybean oil cake for use as fertilizer. Shipments of soybeans
were made to Europe about 1908, and the soybean attracted
world-wide attention. Europeans had been aware of soybeans
as early as 1712 through the writing of a German botanist
[Engelbert Kaempfer, lived 1651-1716]. Some soybean seed
may have been sent from China by missionaries as early as
1740 and planted in France.
“The first use of the word ‘soybean’ in U.S. literature
was in 1804. However, it is thought that soybean was first
introduced into the American Colonies in 1765 as ‘Chinese
vetches’. Early authors mentioned that soybeans appeared
to be well adapted to Pennsylvania soil. An 1879 report
from the Rutgers Agricultural College in New Jersey is the
first reference that soybeans had been tested in a scientific
agricultural school in the United States. For many years,
most of the references to this crop were by people working
in eastern and southeastern United States where it was first
popular. Most of the early U.S. soybeans were used as a
forage crop rather than harvested for seed. Most of the early
introductions planted in these areas were obtained from
China, Japan, India, Manchuria, Korea, and Taiwan.
“For many years, soybean acreage increased very
slowly. There were only 1.8 million acres in the United
States in 1924 when the first official estimate became
available. At that time, most of the crop was used for hay. It
was not until the 1920’s that soybean acreage expanded to
any great quantity in the U.S. Corn Belt.
“Before World War II, the U.S. imported more than 40%
of its edible fats and oils. Disruption of trade routes during
the war resulted in a rapid expansion of soybean acreage
in the U.S. as the country looked for alternatives to these
imports. Soybean was one of only two major new crops
introduced into the U.S. in the twentieth century. The other
major crop, Canola was initially developed in Canada and is
now grown on some U.S. acres. Soybean was successful as a
new crop because there was an immediate need for soybean
oil and meal, its culture was similar to corn, and it benefitted
other crops in a rotation.
“Following World War II, soybean production moved
from the southern U.S. into the Corn Belt. The major
soybean producing states of Iowa, Illinois, Minnesota,
Indiana, Ohio, Missouri, and Nebraska produced 67 percent
of the U.S. total in 2003; the southern and southeastern
states of Arkansas, Mississippi, North Carolina, Kentucky,
Tennessee, Louisiana, Alabama, and Georgia produced 14
percent. Other states with significant soybean acreage are
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South Dakota, Kansas, Michigan, Wisconsin, and North
Dakota.
“A record 2.9 million bushel soybean crop was produced
in 2001 on 74.1 million acres with an average per acre yield
of 39.6 bushels. The leading soybean states are Iowa and
Illinois. In 2003, Iowa had 10.6 million acres of soybeans
while Illinois had 10.3 million. The highest state yield
ever achieved was 50.5 bushels per acre produced by Iowa
farmers in 1994.
“The U.S. dominated world soybean production through
the 1950’s, 60’s, and 70’s, growing more than 75 percent of
the world soybean crop. The U.S. was the major supplier
of animal feed protein in the world during this period. A
worldwide shortage of feed protein in the early 1970’s
led to the initiation of large-scale soybean production in
several South American countries, most notably Argentina
and Brazil. By 2003, the U.S. share of the world’s soybean
production had shrunk to 34 percent, while Argentina’s and
Brazil’s had increased to 18 and 28 percent, respectively.
Most of the land suitable for soybean production in
Argentina has been put into production. Brazil has an
estimated additional 100 million acres of land that can still
be put into soybean production. This land, which comprises
an area larger than the U.S. Corn Belt, is remotely located
in the interior of the country and faces many obstacles to
further soybean production. One of the greatest problems is
the lack of an efficient transportation system.
“Uses of Soybean:
“Early Uses. Soybeans were grown for centuries in Asia
mainly for their seeds. These were used in preparing a large
variety of fresh, fermented and dried food products that were
considered indispensable to oriental diets. Soybeans were not
used to any great extent for forage in Asia.
“Early use of soybeans in the United States was for
forage and to some extent, green manure. It was not until
1941 that the acreage of soybeans grown for grain first
exceeded that grown for forage and other purposes in the
United States.
“Present Uses. Soybeans are the United States’ second
largest crop in cash sales and the number one export crop.
In 2003, the export value of soybeans was more than
9.7 billion dollars, or about one-sixth of all agricultural
exports. Normally, more than half of the total value of the
U.S. soybean crop comes from exports as whole soybeans,
soybean meal, and soybean oil. About 40 percent of the
world’s soybean trade originates from the U.S.
“China has become the largest single country customer
for U.S. soybeans with purchases totaling nearly $3 billion.
Mexico, the European Union, and Japan are the second,
third, and fourth largest international markets, respectively.
Major export markets for soybean meal are the Philippines
and Canada. Mexico and Korea are large customers of U.S.
soybean oil.
“The majority of the soybean crop is processed into

oil and meal. Oil extracted from soybeans is made into
shortening, margarine, cooking oil, and salad dressings.
Soybeans account for 80 percent or more of the edible fats
and oils consumed in the United States. Soy oil is also used
in industrial paint, varnishes, caulking compounds, linoleum,
printing inks, and other products. Development efforts in
recent years have resulted in several soy oil-based lubricant
and fuel products that replace non-renewable petroleum
products.
“Lecithin, a product extracted from soybean oil, is
a natural emulsifier and lubricant used in many food,
commercial, and industrial applications. As an emulsifier,
it can make fats and water compatible with each other. For
example, it helps keep the chocolate and cocoa butter in a
candy bar from separating. It is also used in pharmaceuticals
and protective coatings.
“The high protein meal remaining after extraction can be
processed into soybean flour for human food or incorporated
into animal feed. Soybean protein helps balance the nutrient
deficiencies of such grains as corn and wheat, which are low
in the important amino acids, lysine and tryptophan.
“Use of vegetable proteins for human consumption
continues to expand in the United States. They can be used
as meat and dairy substitutes in various items. Most people
are aware of the use of soy proteins in baby formula, weightloss drinks, sport drinks, and as a low-fat substitute for
hamburger.
“Soy flour and grits, made from grinding whole
soybeans, are used in the commercial baking industry to aid
in dough conditioning and bleaching. They have excellent
moisture-holding qualities that help retard staling in bakery
products.”
Note: This document, unfortunately, contains many
errors–and no bibliographic references. Above all it fails to
mention that the soybean was introduced to North America
[Colony of Georgia] by Samuel Bowen in 1765. Address:
Iowa State Univ.
2419. Iowa Soybean Review (Iowa Soybean Association,
Urbandale, Iowa). 2005. Promise of soyfoods inspires
Heartland Fields’ seed-to-plate business model. 16(6):16.
March.
• Summary: In the year 2000 John Schillinger, PhD, one of
the best U.S. breeders, founded Heartland Fields LLC, an
Iowa-based farmer-owned soyfoods company. By the end
of 2004, “Heartland Fields had shipped 2.5 million of his
ready-to-heat frozen Soy Beef & Broccoli and Soy Chicken
Teriyaki entrées to U.S. Troops serving in the Iraqi Freedom
campaign. The military is offering them to all troops now–
not just to vegetarians.
“Schillinger’s concept was to breed a soybean
specifically for people food, not animal feed...” to create a
vertically integrated seed to plate business model.
“As a result more than 100 farmers in Maryland and
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Illinois have invested in Heartland Fields’ research and
marketing efforts.
“The result was a non-GMO, identity preserved
soybean that had 25 percent more protein than the standard
[soy] bean, a appealing flavor profile, and can be produced
organically.”
The harvested soybeans are processed and sold as High
Protein Textured Soy (HPTS)™. A color photo shows the
front panels of some of its soy-based meals: Soy Beef &
Broccoli with Rice, Soy Chicken Alfredo with Broccoli,
Soy Chili with Soybeans. A black and white photo shows a
portrait of John Schillinger.
Note: In 1999 John Schillinger, PhD, “retired” from the
presidency of Asgrow Seed Co. to form Schillinger Seed Inc.
in Des Moines, Iowa. John is a graduate of the University of
Maryland and holds a PhD in Plant Genetics from Michigan
State University.
2420. Associated Press. 2005. Honda marries car making
with soybean processing (Web article). https://www.deseret.
com/2005/4/18/19887733/honda-marries-car-making-withsoybean-processing 2 p. April 18.
• Summary: “Marysville, Ohio–Honda Motor Co. expects
to set an export record this year–in the soybeans it returns to
Japan in containers that arrived in the U.S. filled with spare
parts.
“In the shadow of its Marysville auto plant, the company
processes 550 bushels of soybeans each hour that end up as
tofu and soy sauce. The automaker expects to sell a record
1 million bushels this year and is hunting new markets in
Australia. The company says potential customers in Europe
and Thailand have expressed interest.
“Honda began shipping soybeans in 1986 as a way to
reuse cargo containers that were returning to Japan empty.
The crop was plentiful in Ohio, there was a market for them
in Japan, and the shipments were a way for the automaker to
invest in a state it has operated in since 1983.
“Between 250 and 280 farmers grow the soybeans for
Honda on 32,000 acres in Ohio and Michigan. The region
produces soybeans that are especially high in protein, a
quality desired by Honda’s Japanese customers, because
soybeans are a substitute for meat.
“The growers are paid as much as $1.10 more a bushel
than the $6.15 they would get on the open market.
“Some of the soybeans are grown on Honda property,
including in the infield of an auto test track. Honda leases the
land there to area farmers, who grow the soybeans.
“At the 18-employee processing plant, pods, stems
and weed seed are removed and the soybeans are cleaned,
separated by size and shape and polished.
“A $1 million dust-collection system keeps soybean
dust from migrating to Honda’s nearby paint plant, where
Accords are painted in colors such as Desert Mist, Satin
Silver and Nighthawk Black.

“’It’s like a vacuum sweeper with a 75-horsepower
motor on it,’ said Joe Hanusik, manager of the processing
plant. ‘It would clean your house in about 15 seconds.’
“Once processed, the soybeans are shot into 66-pound
bags. A robotic arm plucks each bag from the conveyor belt,
wheels around and gently stacks it on wooden pallets.
“Honda exports the soybeans–along with auto parts,
aluminum and steel–under Honda Trading America, a
subsidiary founded in 1972. HTA had $2 billion in gross
revenues last year, up from $1.3 billion five years ago.
“The automaker got its start in the soybean business
in the mid-1980s following a chance meeting at an airport
between Honda executive Hitochi Morimoto and a Japanese
soybean supplier who was looking to expand the export
of U.S. soybeans to Japan. Morimoto set up the business
and later became president of Honda’s soybean-exporting
operation.
“At first, Hanusik’s family-run business, Madison Seed
Co., processed soybeans for Honda in modest amounts. He
now processes soybeans exclusively for the automaker, doing
about twice the business of the seed company, which since
has been sold.
“Honda built its processing plant in 1999. It shipped
between 750,000 and 800,000 bushels of soybeans in 2004
and had $10 million in soybean sales from March 2004 and
March 2005. That compares with $20 billion in auto-related
sales for Honda in just the last three months of 2004.
“Other automakers have also stepped outside their core
business when opportunities arose. General Motors Corp.
disposes of used sand from its foundries by selling it to make
concrete. The company also sells sludge generated from the
paint process at its assembly plants for use in making plastics
for park benches and playground equipment.
“Soybeans account for about 23 percent of all the
grain grown in Ohio. Honda’s exports accounted for only a
fraction of the 207 million bushels of soybeans grown last
year in the state. But Melanie Wilt, spokeswoman for the
Ohio Department of Agriculture, calls the company’s effort
significant.
“’Any time that we can easily facilitate the export of
grain commodities directly from Ohio, that’s a great thing for
Ohio’s economy,’ she said.”
2421. Givens, Joe. 2005. Re: Brief autobiography and
detailed history of work with Dawson Mills. Letter to
William Shurtleff at Soyfoods Center, May 8–in reply to
inquiry. Followed by interview on May 21. 7 p. Typed,
without signature.
• Summary: Joe (who dictated this letter to his daughter)
was born on 11 Aug. 1921 in Chatfield, Minnesota, the son
of William Paul Givens and Fanny Bottom. He attended
Carleton College in Northfield, Minnesota, from 1939 to
1943, with a chemistry major and strong minors in physics
and math. During college, shortly after World War II began
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he volunteered to be an aviation cadet and was accepted.
However his local draft board gave him a 2A deferment
for being a science major, and would not release him.
After graduating in June 1943, he attended graduate school
for 1 year (1943-44) at the Institute of Paper Chemistry
in Appleton, Wisconsin. In early 1944 he got a call from
Washington, DC, and was ordered to report to Oak
Ridge, Tennessee. Arriving on March 1, he worked on the
Manhattan Project in the final steps of isolating Uranium
235. He was released in Jan. or Feb. 1946–after uranium had
been successfully isolated and World War II had ended.
1946–Joe began work in the soybean industry, where
he worked until his retirement in 1981. He began with the
Cargill Co. as a management trainee at headquarters near
Milwaukee during most of 1946-47. The following dates
are inexact and based on Joe’s memory, not on documents:
“At that time the extraction industry was plagued by hexane
explosions in solvent extraction plants. Cargill had a number
of hexane explosions, one in their Fridley, Minnesota flax
plant (late 1946-1954), where several men were badly
burned; one in Savage, Minnesota (1947-1974), that killed
about 5 men; two in Cedar Rapids, Iowa (1945-1956), where
no one was killed but the plant was destroyed; and another
one later in Washington, Iowa (winter 1947-1954).” After his
training, Joe worked in that latter plant which was outside
and terribly cold, without even a building over it. The hexane
solvent extraction equipment was made by V.D. Anderson
Co. Other soybean processing companies also had hexane
explosions.
“The E.I. duPont de Nemours chemical firm had done
research on using trichloroethylene (trichlor) as an oil
solvent. It was non-flammable, non-explosive, and was a
stronger oil solvent that hexane. The chemical engineering
department at Iowa State College had done a fair amount of
research on processing soybeans using this solvent.
“One of the first soybean oil extraction plants using
trichloroethylene was built in cooperation with Iowa State’s
chemical engineering department. It was built [as a small
commercial plant] in Plainfield, Iowa, by and for Howard
Roach (an ASA president).” Built in 1947, this plant ran
successfully until 1951.
Another early trichloroethylene plant was in Michigan,
designed by the Detrex corporation. It was very small, about
10 tons of soybeans a day. It was not successful and didn’t
last very long.
Crown Iron Works Co. (CIW) was looking to diversify
their manufacturing business. They had several foundries–
gray iron, bronze, aluminum, etc.–in Minneapolis. Much of
their business was with railroads, manufacturing parts for
steam locomotives, which were obsolete following World
War II. They also had an excellent machine shop. So CIW
made arrangements with Iowa State College and DuPont
to use their designs, patents, and experience to develop
commercial oil extraction equipment. They began this work

in early 1947.
1948 Jan.–Joe started work at CIW; his first job was
working with draftsman Al Kaiser to develop solvent
extraction machinery for soybeans. “The goal was to have
machinery that would process 25 tons of soybeans daily and
was safe.” Crown bought an old foundry in Minneapolis for
the project. In early 1948, Al and Joe supervised installation
of machinery in this building. Soon they were able to make
the machinery work to process soybeans. “The designs
were never really completed. CIW was not willing to spend
the time or money to refine these designs. We were merely
to make the machinery work well enough to sell. In 1948
Crown hired 2 men to market this equipment–Frank Scofield
and Lee Luick. They sold several plants.
The first plant was sold to Glencoe Milling Co. in
Glencoe, Minnesota, managed by Mr. L.H. Patten. In 1949
Joe supervised the installation and startup of this plant
in 1950; it operated until 1952. The 2nd plant went into
Blooming Prairie, Minnesota [to the Farmers Cooperative
Elevator Assoc. / Co. Soybean Processing Div.]. Joe
started this plant in 1950 and it ran okay. This was a new
cooperative which never had competent management or
adequate capital. It did not last very long.
The 3rd trichlor installation was made in 1950 at the
North Dakota Mill and Elevator in Grand Forks, North
Dakota. In early 1950, Joe supervised the installation and
got it running. This plant was owned by the state of North
Dakota and has an interesting history. Once again, they did
not have management which was attuned to operating a
soybean plant.
In early 1950 Al Kaiser built and started up a plant for
Fremont Cake and Meal in Fremont, Nebraska. They had
previously processed soybeans using expellers.
In 1951 Joe installed the next plant for Townsends
Inc. in Millsboro, Delaware. It was bought by the former
Senator Townsend. The Townsends owned a large amount
of farmland in Delaware. They wanted a source of soybean
meal to feed the millions of chickens they raised. They had a
large hatchery, a feed meal, and were good business people.
The plant ran successfully until 1952 using trichlor. From
that year until the present they have extracted soybeans with
hexane and CIW machinery.
In Vermont, Illinois (a tiny town), a farmer tried to
install a small CIW plant but it never became operational.
In late 1951 rumors began to circulate that cattle and
other ruminants which had been fed soybean meal extracted
with trichloroethylene had died horrible deaths from
hemorrhaging.
“In Oct. 1951 I was assigned to start up a new
trichlor plant in Dawson, Minnesota. When I went there
the machinery was all pretty well installed. My job was
to supervise the remaining construction and start it up. It
began operating in Dec. 1951 [Note: It began operation on
Nov. 28; open house on Dec. 8]. The manager of this plant
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was Louis Sandbakken, who ran the local fertilizer and
fuel cooperative. Louis was an ex-farmer without technical
education. He soon realized the job was too much for him.
“The plant was operating (the equipment ran, but not
that well) but really had no management for the first month.
At this time other trichlor plants were having considerable
problems with cattle dying from having been fed trichlor
processed soybean meal. Most of them shut down by Jan.
1952. I was of the opinion that I could correct the toxicity
problem by changing the flake desolventizing process. At
this time CIW was not selling any more plants because of the
problems with poisoned cattle. I was facing not having a job.
“The situation was so serious and urgent that the board
of directors at the Dawson plant called me on Christmas Eve
and wanted to meet with me on the day after Christmas in
1951.
“The board of directors and the manager of the Dawson
Farmers Elevator offered me a job to be the general manager
of this plant. At that time it was called Tri-County Soy Bean
Co-operative Association; the plant had more debts than
assets. I did not know the exact figure when I said I would go
out there, but I was offered a good incentive arrangement if
the corporation survived and made money.”
On 20 Jan. 1952 Joe took over as manager. Within
a few days of this date, Dawson’s sister plants at Grand
Forks (North Dakota) and Glencoe and Blooming Prairie
(Minnesota) ceased their operations because of lawsuits
resulting from the sale of toxic meal.
Joe changed the way the meal was toasted–from using
a pressure cooker to blowing live steam through the meal
to “scrub” the solvent from the meal. This removed any
residual trichlor. An experiment was carried out to feed one
group of calves on meal made before the toasting changes,
and other group after the changes were made. “Fortunately
the calves fed on the new meal thrived and were sold at
excellent market prices whereas the ones fed on the old
meal lasted about 6 weeks before dying.” Dawson soybean
meal never had any toxicity claims against it. However, as
a precaution, all Dawson meal carried a warning not to feed
it to ruminants. The other trichlor plants did not use Givens’
method of scrubbing out the solvent with live steam because,
by then, the damage had been done. Address: 6566 France
Ave. S. #906, Edina, Minnesota 55435. Phone: 952-9267828.
2422. Kellogg Co. 2005. Veggies look good with grill marks
(Ad). Vegetarian Times. June. Inside back cover.
• Summary: See next page. This full-page color ad shows
a lady wearing a green apron standing behind a raised metal
barbecue flipping burgers with skewered veggies around the
sides. The caption, written on her apron: “Veggies look good
with grill marks.”
In the lower right is a color of the front panel of a
package of Morningstar Farms Veggie Burgers Grillers

Prime. Address: Michigan.
2423. Levin, Helen. 2005. Ezra Levin and the Viobin
Company in Monticello, Illinois (Interview). SoyaScan
Notes. Aug. 4. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Ezra Levin founded the Viobin Company in
1933. He was married twice and Helen is his second wife;
they were married in 1940 and had 3 children. Ezra was 20
years older than Helen. Ezra is no longer living, but Helen
has many scrapbooks about him and his career. Ezra did his
undergraduate work at either the University of Michigan or
Michigan State Univ. (MSU) He earned his MS degree in
biochemistry from MSU, and was later awarded an honorary
doctorate decree by MSU–where he was a professor of
biochemistry for many years. He invented a process and was
issued a patent for solvent extraction of wheat germ to make
two products which would not spoil: wheat germ oil (Viobin
brand for humans; Rex brand for animals) and defatted
wheat germ meal.
He acquired an existing company in Monticello
(pronounced mon-tuh-SELL-oh) and adapted it to his solvent
process. Initially his office was in Chicago, but after he and
Helen were married, they moved to Champaign, Illinois.
Under the pseudonym Hayden Roberts, he had a radio
program on personal health, broadcast from a station in
Chicago.
Helen has 7-10 scrapbooks of newspaper clippings about
Ezra Levin. She will send Soyfoods Center copies of several
of these articles. Viobin is wheatgerm oil for humans; Rex
is for animals. Viobin is now a division of McShares, Inc.
which purchased it in 1996.
Note: Nobody at Viobin USA in Monticello has any
information about the history of this company or cares
about that history. There is no history at all on their website.
Address: Champaign, Illinois. Phone: 217-352-3874.
2424. Boismenue, Clyde. 2005. Loma Linda Foods,
Worthington Foods, and Morningstar Farms products
(Interview). SoyaScan Notes. Sept. 9. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Loma Linda Foods products and Morningstar
Farms products are both still being sold at Adventist Book
Centers, The labels say they are being distributed by Kellogg
Foods of Battle Creek, Michigan. Loma Linda Foods was
purchased by Worthington Foods in 1990.
There is a rumor that the Worthington food plant in
Worthington, Ohio, is being moved by Kellogg, and will
be consolidated into the plant in Schaumburg, Illinois, that
was built in 1975 by Miles Laboratories for Worthington’s
Morningstar Farms line of meat alternatives–because one of
the two factories is way underused. Address: Basic Foods
Co., P.O. Box 240070, Los Angeles, California 90024.
Phone: 310-473-0719.
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2425. Jackson, Harry. 2005. Recollections of Irving Rosen
and Quincy Soybean Products Co. Part I (Interview).
SoyaScan Notes. Sept. 26. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Hal was born on 8 Oct. 1924 in Evanston,
Illinois, and raised in Winnetka, Illinois. In the fall of 1942
he enrolled as a freshman at the University of Michigan.
World War II had recently started, so he enlisted in the
navy and also joined the NROTC (Naval Reserve Officers
Training Corps) and got to stay a few years in the university.
Then he served in the U.S. Navy on a cruiser and some
landing craft in the Pacific Ocean until 1946, when he was
discharged from active duty. He returned to the Univ. of
Michigan (under the GI Bill), where he earned degrees in
both chemical engineering (BS) and industrial engineering
(MSc, with emphasis on chemical applications). From 1948
to 1956 Hal worked for Eastman Kodak Co., first (for 5
years) at Kodak Park in Rochester, New York, then (for
somewhat higher pay) in Chicago, Illinois, where he worked
in a color-film processing plant.
Hal met his bride-to-be in Chicago in Dec. 1953; they
both lived in the same apartment building. Nicky, who was
born on 23 Dec. 1931 in Madison, Wisconsin, had graduated
from the University of Illinois and was now working in
Chicago. On 24 April 1954 Hal and Naomi “Nicky” Rosen,
the daughter of Irving Rosen, were married in Chicago.
They continued to live in Chicago for the next 18 months.
However, Nicky’s mother, Marcella, who lived in Quincy
with Irving, was ill with a brain tumor. Irving took Marcella
repeatedly to New York for treatments. Nicky wanted to
move back to Quincy (where she had grown up) to be with
her parents and family.
In Quincy, Irving Rosen, Nicky’s father, was founder
and owner of a soybean processing (crushing) company
named Quincy Soybean Products Co. Hal was invited
to work at the family-owned company because they had
recently lost their engineer (a Mr. Olsen from Minnesota)
and they had a relatively new soybean solvent extraction
plant.
In Oct. 1956 Hal and Nicky arrived in Quincy, Illinois.
Hal was the plant engineer originally. Thirty people worked
at the plant in Quincy. Hal worked at Quincy Soybean
Products Co. for 5 years and at Quincy Soybean Co. for 19
years, or a total of about 25 years. about 25 years.
Solvent extraction plants required great attention to
detail and safety. The solvent plant began in operation by
Dec. 1951. The original solvent equipment, ordered in Nov.
1950, was a rectangular extractor (purchased from French
Oil Mill Machinery Co. of Piqua, Ohio), identical to the
extractor first installed by Joe Sinaiko. Joe was the first to
install a soybean solvent extraction plant; he then shared
what he had learned with his brothers and brothers-in-law.
Hal later added a Rotocel extractor (made by Blaw-Knox), so

there were two extractors in that one building. They later (in
the 1970s) added a third extractor in another building, called
the West Plant, across the railroad tracks.
In Sept. 1961, when the Moorman Manufacturing Co.
(MoorMan’s) purchased the company, they shortened the
name to Quincy Soybean Co. and made it a subdivision
of MoorMan’s. Hal became the purchasing agent and also
head of the lab and engineering; later he was the operations
manager of the plant, and still later vice president. When Hal
retired, about 500 people worked in the soybean processing
plant.
The original expeller plant and the solvent extraction
plant were located about 1 mile apart. The expeller plant
was at 111 South Front Street, up on the bluff in the city of
Quincy near the Quincy Memorial Bridge. Irving Rosen did
not build his original plant; he bought it from a company
in bankruptcy in 1939 during the Great Depression. That
original company made breakfast cereals, but the company
that Irving bought, National Mills, crushed soybeans.
Irving refurbished the building; there may have been some
used expellers already in the building used by the previous
company. That land is now the site of the company’s Maine
Street Elevator, at the foot of the Memorial Bridge.
The solvent extraction plant, which began operation
in Dec. 1951, was located at 1900 South Front Street
(occasionally called 1900 Gardner Expressway), to the south
of Quincy, about a mile from the original plant and outside
the city limits, in the “bottomlands” (at a lower elevation),
still in Adams County but further from the Mississippi River.
The solvent plant was flooded once (in 1973) or twice while
Hal was there–”good and flooded. We were down for several
weeks and had to go around in rowboats.” During the Great
1993 Mississippi Flood the solvent plant was not flooded
because the Army Corps of Engineers had raised the levee
(to about 36-39 feet) near the plant. The expellers were kept
running as they were building and starting to operate the
solvent extraction plant. Then they were gradually phased
out over the next 1-2 years and Irving had the original old
building demolished; the space was used as a parking lot
and for additional metal storage tanks. He continued to use
the three concrete silos (each 105 feet tall and 35 feet in
diameter), and the small truck dump. Later, they used these 3
silos to store corn.
Irving Rosen did not announce much of what he did to
the Media; MoorMan’s did. Norman Rosen, Irving’s son, left
in 1961.
Why did Irving Rosen end up running a soybean
processing plant in Illinois? Irving was brother-in-law of Joe
Sinaiko; he had married Joe’s sister, Marcella. Joe was the
pioneer and patriarch of the family in soybean processing
and an excellent businessman. Irving got his ideas from Joe,
who may have suggested to Irving that Quincy looked like
a good place to start a soybean crushing plant. It was on
the Mississippi River and was served by at least two major
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railroad lines, farmers were starting to grow soybeans, and
there were no competitors nearby. The key may have been
the discovery of a soybean processing plant near the river on
the market at a low price because it was in bankruptcy. Irving
had no family reasons for moving to Quincy.
In the early days, most farmers know little or nothing
about growing soybeans. “They knew from borscht!” So
Irving, and a man who worked for him named Vern Simmons
(“a wonderful old guy”), had to go out and sell these farmers
on the idea of planting soybeans, then educate them on how
to grow the new crop. This was very important. Then they
bought these little country elevators that served as feeders for
the soybean processing plant in Quincy. The elevators bought
soybeans from local farmers, stored the beans until they were
needed for processing, then brought them into Quincy on
trucks and dumped them. From the elevator operators to the
truckers to the processors, everyone worked together. “It was
sort of a family.” The farmers ended up earning good money
from planting soybeans. Vern Simmons became the general
manager of the whole operation and Carl Strothoff was the
plant superintendent.
How did Irving get the money needed to start a business
during the Great Depression? Irving Rosen’s father-inlaw (his wife’s father), Alex Sinaico, gave him enough
money (after he learned the grain business from Alex and
left Madison, Wisconsin) to buy the bankrupt plant on the
riverfront in Quincy formerly owned by the National Mills.
After renovating the run-down plant, Irving needed money to
buy soybeans and to pay his workers to get the plant running.
So he went to a number of banks in Quincy and nobody
would loan him money in the depths of the Depression. But
he finally got a loan of $50,000 from the State Street Bank
of Quincy. After the first season (there had been a good
soybean harvest), he returned to the bank and handed them
a check for $50,000. They told him the money wasn’t due
yet. He said, “I know, but I want to pay my bills on time.”
So they said, “Is there anything else we can do for you?”
And he said, Yeah, I need a loan of $100,000 to expand my
operations.” Irving was a go-getter, a real entrepreneur. He
loved soybeans and his passion in life was to succeed in
business with soybeans.”
At the plant, the soybeans were stored in tanks. Hal
would climb up to the top and measure the temperature
of the beans in the tanks (to check for overheating due to
high humidity), using a new Zelny system, which had three
cables going down into the beans to different levels. It would
measure the temperature using resistance or conductivity;
this was before electronic systems. Once the overheated
beans busted a metal tank because some guy forgot to check
the temperature. Continued. Address: Quincy, Illinois.
2426. Little, Janice. 2005. Basic reasons for the split between
Dr. John Harvey Kellogg, Ellen G. White, and the Seventhday Adventist Church (Interview). SoyaScan Notes. Sept. 29.

Conducted by William Shurtleff of Soyfoods Center.
• Summary: The issues that had been simmering came to a
head in Dec. 1902 when the Battle Creek Sanitarium, owned
by the Seventh-day Adventist Church, was destroyed by fire.
Ellen G. White told Dr. Kellogg not to rebuild it. He decided
to ignore her advice, and was able to gain control of the
board of directors. He wrote a book titled The Living Temple
which he hoped would pay the costs of reconstruction. When
the book was published, it was sharply criticized by Ellen
G. White for what she considered to be its many statements
of pantheism (God is in everything). He made all or almost
all the corrections she suggested, probably for at least two
reasons: (1) To help sales of the book to SDAs, and (2) To
try to repair his breach with her. The latter apparently didn’t
work. In 1907 he was disfellowshipped.
James and Ellen White had treated J.H. Kellogg like
their own son. They had paid all or most of his way to
medical school. As he became a good doctor, and then gained
considerable fame, he wanted more and more control at the
hospital. In the years before 1902, Ellen White urged him
to curb his pride and to “come down off his high horse.” He
continued to press for more control.
It is not well known that Dr. Kellogg’s wife was a
Seventh-day Baptist, not a Seventh-day Adventist. She was a
well-known nutritionist and wrote many books. She was near
deaf for much of her later life.
Dr. Kellogg felt very strongly about vegetarianism and
the other health teachings of the SDA church. Yet quite
of few SDA leaders and brethren did not follow them. Dr.
Kellogg criticized them sharply, openly, and in public, which
created hostility toward him among many of those who he
had criticized.
Janice has heard it said by many good SDA historians
and researchers that there was another source of conflict.
While young, Dr. Kellogg was quite attracted to a young lady
about his age named Mary Kelsey. While he was away in
Europe studying medicine, she and Willie White, Ellen’s son,
were married.
Another rift was between Dr. Kellogg and his younger
brother Will Keith, of breakfast cereal fame. The split
apparently began when Dr. Kellogg learned that his brother
has started to put white sugar in his breakfast cereals. Will
Keith was an entrepreneur, and he had observed that sugared
cereals sold by his competitors increased in sale. A lawsuit
resulted and the two brothers were estranged for the rest of
their lives. Address: Library Asst., Del E. Webb Memorial
Library, Loma Linda Univ., Loma Linda, California 92350.
Phone: 909-558-4942.
2427. Little, Janice. 2005. Arthur White was determined
to preserve the immaculate reputation of his beloved
grandmother Ellen G. White (Interview). SoyaScan Notes.
Sept. 29. Conducted by William Shurtleff of Soyfoods
Center.
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• Summary: Arthur was head of the Ellen G. White Estate.
He did not want researchers using selected letters in the
estate’s vault that might in any way tarnish the reputation of
his grandmother. The most carefully protected letters were in
the “Z file.” It took a committee vote before any researcher
could examine them.
After Arthur died in 1991, this protective policy was
reversed. The letters in the “Z-file” were dispersed among
the rest of the archives and researchers where given very
open access to all her records. This is gradually leading to
a much more realistic appraisal of Ellen G. White, a truly
remarkable woman, but one (who like all people) had her
shortcomings and struggles.
One of the best of these is Messenger of the Lord: The
Prophetic Ministry of Ellen G. White, by Herbert E. Douglass
(Pacific Press Publishing Association, 1998, 640 p.). This is
used as a college textbook.
Another new look, much easier to read, is found in
a series of four slim books (ca. 108-144 pages each), by
George R. Knight, written from 1997 to 1999 and published
by the Review and Herald Publishing Association (SDA
church): They are: (1) Reading Ellen G. White: How to
Understand and Apply Her Writings (1997). (2) Meeting
Ellen White (1997). (3) Ellen G. White’s World (1998) (4)
Walking with Ellen White: The Human Interest Story (1999).
Many Americans do not realize that Ellen G. White is
the most widely translated author in American history. That
is, her writings have been translated into more languages
than any other American author. To arrive at this figure,
multiply the number of her books that have been translated
times the number of languages into which each has been
translated. Her book Steps to Christ has been translated into
more languages than any other single book by an American
author. Address: Library Asst., Del E. Webb Memorial
Library, Loma Linda Univ., Loma Linda, California 92350.
Phone: 909-558-4942.
2428. Eden Foods, Inc. 2005. New Edensoy: Now better than
ever. Edenews. p. 1.
• Summary: “Creation and maintenance of purity in food.”
“GEO free whole soybeans & grain.” “... no genetically
engineered ingredients,...” www.edenfoods.com.
Color photos show Organic Edensoy in Vanilla,
Original, Original Fortified, and Unsweetened flavors.
Address: 701 Tecumseh Rd., Clinton, Michigan 49236.
Phone: 888-424-EDEN.

extract... No refined sugars. Gluten free offerings. USA
family farm organic grown GEO free whole soybeans and
grain.” Circle K parve.
The inside two panels give details on the following
soymilk products (all are organic) now made and sold by
Eden Foods. EdenSoy Unsweetened. EdenSoy Chocolate.
EdenSoy Original. EdenSoy Vanilla. EdenSoy Carob.
EdenSoy Extra Original. EdenSoy Extra Vanilla. EdenSoy
Light Original. EdenSoy Light Vanilla. EdenBlend (Rice
& Soy). A color photo shows the front of each carton No
product contains refined sugars.
The rear panel highlights four of these soymilk products.
First: “EdenSoy Original was America’s first soymilk,
introduced by Eden in 1983.”
Note: Eden Foods knows very well that this was not
America’s first soymilk. Soymilk was made in America in
the 1920s, and many brands were made and sold before
1983. Address: 701 Tecumseh Rd., Clinton, Michigan 49236.

2429. Eden Foods, Inc. 2005. Organic Edensoy: Better than
ever (Leaflet). Clinton, Michigan. 2 panels each side. Each
panel: 28 x 21.5 cm.
• Summary: A glossy color leaflet (8½ by 11 inch) sent by
Patricia Smith from Natural Products Expo East. 2005. Sept.
On the front panel: “Improved taste. Smoother, cleaner pour.
The only soymilk in America made with 100% real vanilla

2430. Eden Foods, Inc. 2005. New Edensoy: Now better than
ever (Leaflet). Clinton, Michigan. 2 panels each side. Each
panel: 28 x 21.5 cm.
• Summary: A glossy color leaflet. On the front panel:
“Improved taste. Smoother, cleaner pour. The only soymilk
in America made with 100% real vanilla extract... No refined
sugars. Gluten free offerings. USA family farm organic
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grown GEO free whole soybeans and grain. Circle K parve.
The other panels describe “22 new Eden certified
organic foods.” Address: 701 Tecumseh Rd., Clinton,
Michigan 49236.
2431. Eden Foods, Inc. 2005. Eden Product Catalog: 20052006. Clinton, Michigan. 64 p. 28 cm.
• Summary: See next page. A very attractive, full-color
catalog showing the company’s devotion to the purest and
best natural foods possible. On the inside front and back
covers is a chronology of major events in the company
starting in 1968. On page 1-4 is a company credo starting
with:
“Beginnings: Eden Foods was born of worldwide
phenomenon centered around macrobiotics. The desire for
health, happiness, and peace on Earth caused us to seek a
more peaceful way of growing, handling, and nurturing
ourselves with food.
“We began as a natural food co-op in Ann Arbor,
Michigan in 1968, travelling the back roads to find farmers
who would grow without using pesticides, herbicides,
fungicides, or chemical fertilizers. We looked everywhere to
find grain, soy foods, sea vegetables, and vegetable oils. In
small steps we built a dedicated network of family farms.
“As the co-op grew into a retail store, we started
producing whole grain stone ground flours, and our roaster
and mixer made cereals. We bottled unrefined vegetable oils,
filled jars with sesame butter, and made nut butters with a
Hobart grinder. Local health food stores began asking for
our food. This sparked our distribution activities and the
Eden® brand in 1969. The store expanded with a cafeteria,
bakery, and book section, and was one of the few places in
the country where you could get miso, sea vegetables, and
organic whole grain foods. We still hear from people all
over the world who remember the good times and great food
at The Eden Deli.” Address: 701 Tecumseh Rd., Clinton,
Michigan 49236.
2432. AGP–A Cooperative. 2005. Annual report to members:
Adding value to your harvest. 12700 West Dodge Road, P.O.
Box 2047, Omaha, Nebraska 68103-2047. 40 + 20 p. 28 cm.
• Summary: Net sales for 2005 (year ended Aug. 31) were
$2,349.849 million, down 11.8% from $2,663.632 million in
2004. Earnings from continuing operations (before income
taxes): $50.656 million, up 75.0% from the $28.941 million
in 2004.
The report begins with a 2-page list of AGP’s members
(as of 31 Aug. 2005). They are located in the following
states (listed alphabetically): Arkansas (1). California (1).
Illinois (1). Iowa (87). Kansas (23). Michigan (1). Minnesota
(40). Missouri (3). Nebraska (28). North Dakota (1).
Oklahoma (1). South Dakota (30). Utah (2). Wisconsin (4).
Saskatchewan, Canada (1).
“Double vegetable oil refining capacity at Hastings,

Nebraska plant... New product launches: Vistive lowlinolenic soybean program in the U.S.” (p. 5).
“Renewable fuels: In 1996, AGP became the first
company in the industry to construct a methyl ester
production plant that exclusively utilized soybean oil. That
plant, at Sergeant Bluff, Iowa, not only produces biodiesel
but also products for industrial uses such as solvents and
agricultural spray adjuvants... The biodiesel industry grew
from 25 million to approximately 70 million gallons this
fiscal year and is expected to increase to at least 400 million
gallons in the next two to three years. In part, the increase
will be due to passage of the federal energy bill. New state
biodiesel legislation also will have an impact. In Minnesota,
for example, a new law requires that all diesel fuel sold
in the state contain a two percent vegetable oil blend,
known as B2. Illinois also ordered government fleets to use
biodiesel beginning in 2006, and similar standards are being
considered in at least seven other states.
“In light of these circumstances the AGP Board of
Directors approved expansion of the Sergeants Bluff plant
to more than double biodiesel capacity. The project was
completed this year, giving AGP the ability to produce over
15 million gallons of biodiesel per year... AGP was the first
and remains the industry leader in methyl ester and biodiesel
production. AGP markets its biodiesel, branded as SoyGold,
through its wholly owned subsidiary Ag Environmental
Products LLC” (p. 20-21).
AGP now has European offices in: Antwerp, Belgium.
Barcelona, Spain. Komarno, Slovakia. Pecs, Hungary.
Address: Omaha, Nebraska. Phone: (402) 496-7809.
2433. Sunstein, Cass R.; Nussbaum, Martha C. 2005. Animal
rights: Current debates and new directions. Oxford, England:
Oxford University Press. 352 p. *
• Summary: Contents: Introduction: What Are Animal
Rights?, Cass R. Sunstein, University of Chicago.
Part I: Current Debates. 1. Animal Rights, One Step at
a Time, Stephen M. Wise, Vermont Law School. 2. Animal
Rights: Legal, Philosophical, and Pragmatic Perspectives,
Richard A. Posner, Judge of the United States Court of
Appeals, Seventh Circuit, and Senior Lecturer at the
University of Chicago Law School. 3. Ethics Beyond Species
and Beyond Instincts: A Reply to Richard Posner, Peter
Singer, Ira W. DeCamp Professor of Bioethics, University
Center for Human Values, Princeton University. 4. Eating
Meat and Eating People, Cora Diamond, Kenan Professor
and University Professor Emerita at the University of
Virginia. 5. Taking Animal Interests Seriously, Gary L.
Francione, Professor of Law and Nicholas de B. Katzenbach
Distinguished Scholar of Law and Philosophy, Rutgers
University School of Law–Newark, New Jersey. 6. Animals
As Objects, or Subjects, of Rights, Richard A. Epstein, James
Parker Hall Distinguished Professor of Law, University
of Chicago Law School, Peter and Kirsten Senior Fellow,
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The Hoover Institution. 7. Drawing Lines, James Rachels,
University Professor of Philosophy, University of Alabama
at Birmingham. 8. All Animals Are Not Equal: The Interface
Between Scientific Knowledge and Legislation for Animal
Rights, Lesley J. Rogers and Gisela Kaplan, both Professors
of Neuroscience and Animal Behavior at the University of
New England, Australia.
Part II: New Directions. 9. Foxes in the Hen House:
Animals, Agribusiness, and the Law, David J. Wolfson,
senior associate at Milbank, Tweed, Hadley & McCloy LLP,
Lecturer in Law Harvard Law School, and adjunct professor
at the Benjamin N. Cardozo School of Law and Mariann
Sullivan, Deputy Chief Court Attorney at the New York State
Appellate Division, First Department, former chair of the
animal law committee of the Association of the Bar of the
City of New York. 10. A New Property Status for Animals:
Equitable Self-Ownership, David Favre: Professor, Michigan
State University DCL College of Law. 11. Can Animals
Sue?, Cass R. Sunstein, University of Chicago. 12. Of Mice
and Men: A Feminist Fragment on Animal Rights, Catharine
A. MacKinnon, Elizabeth A. Long Professor of Law,
University of Michigan Law School, and long-term visitor,
University of Chicago Law School. 13. Animal Rights and
the Values of Nonhuman Life, Elizabeth Anderson, Professor
of Philosophy and Women’s Studies, University of Michigan,
Ann Arbor. 14. “Beyond Compassion and Humanity”: Justice
for Non-Human Animals, Martha C. Nussbaum, University
of Chicago.
Brief review: “This is a veritable hitchhiker’s guide
to the galaxy of animal rights and animal welfare. Anyone
genuinely concerned about the creatures who are our kin will
have to read this book from cover to cover.”–Laurence H.
Tribe, Harvard Law School.
2434. Product Name: MorningStar Farms Meal Starters:
Chik’n Strips, Veggie Steak Strips, Steak Strips Natural,
Chik’n Strips Natural.
Manufacturer’s Name: Kellogg Co. (MarketerDistributor).
Manufacturer’s Address: Battle Creek, Michigan.
Date of Introduction: 2005.
Ingredients: Chick’n Strips: Veggie Chik’n (Water, soy
protein isolate, wheat gluten, natural flavor, autolyzed yeast
extract, evaporated cane juice, salt, color added, pea protein,
carrot fiber, vitamin B-1 {thiamin hydrochloride}, vitamin
B-2 {riboflavin}, niacinamide, vitamin B-6 {pyridoxine
hydrochloride}, vitamin B-12, calcium pantothenate, iron
{ferric orthophosphate}, zinc oxide, magnesium oxide,
dipotassium phosphate), seasoning (dehydrated garlic and
onion, salt, maltodextrin, black pepper, dehydrated green
and red bell pepper, evaporated cane juice, natural flavor),
expeller pressed canola oil.
Wt/Vol., Packaging, Price: 8 oz (227 gm) plastic bag.
How Stored: Frozen.

New Product–Documentation: Packages (with Labels)
sent by Yves Potvin of GPI. 2008. Oct. 28. Products seen on
www.gardein.com at Products (30 Oct. 2008). Chik’n Strips:
Gusseted plastic bag. 7½ inches square. Dark green, white,
yellow and black on green. A large color photo on the front
panel shows Chik’n Strips on a bed of lettuce. On the lower
back panel is the early logo of Garden Protein International
Inc. “Made with Gardein. The all-vegetable grown protein.
Gardein is a registered trademark of Garden Protein
International, Inc.” “100% Vegan.” On the back panel are
Nutrition Facts, ingredients list and recipe ideas.
Note: Two packages designed at a later date have the
word “Vegan!” in large letters in the upper left corner of the
front panel. The “Gardein” logo, text, and location on the
rear panel is unchanged.
2435. Product Name: Morningstar Farms Grillers
(Meatless Hamburger Patties) [Prime, or Original].
Manufacturer’s Name: Kellogg Sales Co. (MarketerDistributor).
Manufacturer’s Address: Battle Creek, MI 49016.
Date of Introduction: 2005.
Ingredients: Prime: Textured vegetable protein (wheat
gluten, soy protein concentrate, concentrate, soy protein
isolate, water for hydration), corn oil, sunflower oil, egg
whites. Contains 2% or less of cornstarch, natural flavors
from non-meat sources, soy protein isolate, autolyzed yeast
extract, salt caramel color,...
Wt/Vol., Packaging, Price: 10 oz (284 gm). Four patties in
paperboard box. Retails for $4.59.
How Stored: Frozen.
New Product–Documentation: Products (two) with Labels
purchased at Safeway supermarket in Lafayette, California.
2006. July 31. Prime: 8 by 4 by 1¼ inch box. Green, red,
black and yellow on white. Color photo of a patty with
veggies between two buns. Soyfoods Center taste test. Poor.
Has the aroma of warm, moist dog food. Tough, not tender or
juicy or tasty.
2436. Eden Foods. Inc. 2006. Edensoy: Prepared as if it were
for our children (Ad). Utne Reader. Jan/Feb. p. 31.
• Summary: This ad (full page, color) shows a boy (son
of Eden’s production manager) drinking soymilk through
a straw from a carton of Original Edensoy. “At Eden
this means: no irradiation, no preservatives, no chemical
additives, no food colorings, no refined sugars, no genetically
engineered ingredients–the safest, most nutritious, certified
organically grown food that can be found. More than 200
Eden Foods are available at discerning retailers in the USA
and Canada. Pure food is our passion. Great taste is our joy.”
Copyright 2002. Address: Clinton, Michigan 49236. Phone:
1-888-424-EDEN.
2437. Product Name: Toasted Soycrisp [Barbecue,
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Jalapeño Jack].
Manufacturer’s Name: Nature’s Select, Inc. (MarketerDistributor). Made and packaged by Select Soy, LLC,
Greensboro, North Carolina 27409).
Manufacturer’s Address: 500 Cascade W. Parkway S.E.,
Grand Rapids, MI 49546.
Date of Introduction: 2006 March.
Ingredients: Potato starch, soy protein concentrate,
vegetable oil (contains one or more of the following: mid
or high oleic sunflower seed oil, high oleic canola oil, low
linoleic soybean oil), pea fiber, salt, whey, natural flavors
(including dairy products), onion powder...
Wt/Vol., Packaging, Price: 1 oz (28.4 gm) in foil pouch.
Retails for $0.79 to $0.89 per bag.
How Stored: Shelf stable.
Nutrition: Contains 7 gm of soy protein per bag.
New Product–Documentation: Product with Label sent
by Peter Assaly, president and founder of Nature’s Select,
Inc. 2010. Feb. 9. He says this product was launched in
March 2006 and retails for the price given here. Each bag is
4.5 by 6.5 inches. Black, yellow, brown and red on white.
Front panel: “For your good health. “the Protein That
Goes Crunch!”™. A color photo shows many Soycrisps.
Superimposed on the lower right corner of these is a red
“Heart Healthy” on a white circular background.
Soyinfo Center taste test. Very tasty and crunchy when
each is dipped in low-fat sour cream.
2438. Green, Carolyn. 2006. Top ten: Welcome to the
garden–Garden Protein International, Richmond, BC. Food
in Canada. May. p. 39.
• Summary: Garden Protein International makes meatless
chicken and beef from identity preserved (IP), non-GMO
soy protein and wheat protein [gluten], plus various other
ingredients such as carrot fiber, minerals and vitamins. In its
first year, ending March 31, the company had sales of $10
million.
By contrast, Yves Fine Foods, which he started in 1985,
had sales of $235,000 its first year. When Potvin began
considering the next generation of meat alternatives in the
early 1990s, he used the example of surimi, a Japanese crablike product made from pollock fish. The result was Gardein,
which is made like pasta (sort of) by a unique process of
extrusion technology.
By 2003, Potvin began demonstrating Gardein to
other food Manufacturers. One of his first customers was
Morningstar Farms, a division of the Kellogg Co., Battle
Creek, Michigan. Gardein will also be a major ingredient in
Loblaw’s President’s Choice Blue Menu products this fall.
In 2001, when Yves sold Yves Veggie Cuisine to the
Hain Celestial Group, he signed an agreement that contained
a “non-compete clause” (covenant not to compete–CNC),
which prevented Potvin from putting Gardein in the market
as a stand-alone product until the fall of 2006. At that time

he hopes to have four Garden Protein products in grocery
stores: chicken or beef strips can be used in recipes such as
stir fries or fajitas, and a chicken or beef dish in a sauce. The
price is expected to be about $3.99 for 250 gm.
A photo shows Yves Potvin, a native of Sherbrooke,
Quebec, Canada (the only major city in the Eastern
Townships) standing and looking happy.
Note: Yves was born in Waterloo, Quebec, then moved
with his family to Sherbrooke, Quebec, when he was a
teenager.
2439. Bednarz, Hank. 2006. History of work with Midwest
Natural Foods in Ann Arbor, Michigan (Interview).
SoyaScan Notes. June 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Discusses: Education in a Catholic Jesuit
secondary school. Going to business school. Now age 61.
Recent personal growth seminar in Ojai, California, with
Irwin Carasso. Second home (condo) in Las Vegas, Nevada.
Founding Soybean Cellars, then Arbor Farms in Ann Arbor.
Story of selling tons of calcium lactate at Soybean Cellars
only to find out that it was a cutting agent for drugs. “You
do the best drugs and the best foods.” Founding of Midwest
Natural Foods (MNF). Forming partnership with David
Rock, who still owns an interest in a restaurant in Ann
Arbor–though they don’t see one another much. Renting
of Veterans of Foreign Wars (VFW) hall in 1969-1970.
Tim Redmond, Michael Potter, and Eden Natural Foods.
Trying to break the vitamin cartel. Attempting to buy The
Marty Bellman Co. in Washington state. Attempting to buy
Nutrition Aids, a small health foods distributing company
in Detroit, owned by Ernie Erkfitz. Learning that “mensch”
means a good, honorable person in Yiddish. The 80-20
rule–80% of the people give you 80% of the profit. You wear
20% of your clothes 80% of the time. George Mateljan,
founder of Health Valley. Mike Gilleland, the mover and
shaker behind Wild Oats. John Mackey, founder of Whole
Foods, knew how to pick good people and to delegate
authority and responsibility. Balanced Foods buys MNF for
a very low price; Hank had no bargaining leverage and did
know how to bargain. MNF had a Chicago [Illinois] law firm
to represent them during the negotiations. The clause that
all vacations had to be approved by both parties. Dispute
over his taking his grandmother to Poland after the sale of
MNF. Sam Reiser of Balanced Foods was a tough business
man, and two women who worked for him and tried to teach
Hank how to fight. Not being Jewish was a disadvantage
for him. After MNF was purchased, Hank was squeezed
out of the company. Balanced Foods (BF) offered him a
10% discount on all products that Arbor Farms bought from
MNF, then failed to honor the handshake deal after 6 months
so that they ended up in court. He won but his attorney’s
fees were greater than his award. BF did this rather than
pay a severance or buy Hank out of his contract. Sam had
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his grandfatherly act down cold, with his team of two
lieutenants Lenny Goldberg (his attorney) and Harvey Nimar
(his accountant). “Just like the Sopranos.” He and Sam had
different styles. Address: Ann Arbor, Michigan.
2440. Tai, M.W.; Sweet, B.V. 2006. Nattokinase for
prevention of thrombosis. American J. of Health-System
Pharmacy 63(12):1121-23. June 15. *
Address: Univ. of Michigan College of Pharmacy, Ann
Arbor, Michigan.
2441. Grubb, Steve. 2006. W.G. Thompson & Sons of
Canada sold Sycamore Creek Co., America’s leading maker
of oil-roasted soynuts, to the Splinter Group, which in turn
sold it to Central Iowa Soy (Interview). SoyaScan Notes.
June 26. Conducted by William Shurtleff of Soyfoods
Center.

• Summary: In Jan. 1999 W.G. Thompson & Sons Ltd. of
Canada purchased Sycamore Creek Co. (Mason, Michigan)
from Len and Irene Stuttman. The company was named
INARI, Ltd. before 1993. Then Thompson moved the
company to Stockbridge, Michigan, as part of an expansion
plan to triple capacity. They bought some new equipment,
paid premium prices, and some of it didn’t work properly.
They took no advantage of Len Stuttman’s experience and
free consulting advice. Then the soynuts market started to
be flooded with dry roasted soynuts which almost killed the
industry since most consumers don’t like the less expensive
dry-roasted product. The dry-roasted nuts are now losing
lots of market share. GeniSoy (Mel Williams) was hurt by
that; they sold their business in about March 2006 to a big
investment group, after almost having to declare bankruptcy.
The company is still called GeniSoy.
In about March 2004 Thompson decided to get out
of the soy roasting business and sold Sycamore Creek to
The Splinter Group. Splinter ran the company for a while
unsuccessfully, almost went bankrupt, then ceased operations
in Nov. 2005. Thompson’s contract allowed him to take back
all the equipment.
The SoyNut Butter Co., which makes I.M. Healthy
SoyNut Butter, America’s best-selling brand of soynut butter,

used Sycamore Creek’s oil-roasted soynuts as their main
ingredient. They had to scramble to find a new supplier with
sufficient capacity. In March 2006 a group of large Iowa
farmers named Central Iowa Soy Co. (CIS), working with
Steve purchased Sycamore Creek and moved the plant to
Jefferson City, Iowa, where it is now located at 1577–235th
Street, Jefferson City, IA 50129. Phone: 515-386-4445. The
CIS plant is expected to be up and running in a week or so.
The former production manager agreed to make the move
and to continue on in that position. Steve has known Len
Stuttman for decades and long ago used to be on the INARI /
Sycamore Creek board of directors.
As part of Iowa’s value added program, CIS received
a grant of $100,000 on 19 Jan. 2006. An online report says
the company is expected to create 21 incented jobs at an
average hourly wage of $15.66, plus 3 other jobs. The capital
investment is $662,920. Central Iowa Soy producers started
as a cooperative in 2002.
Steve is interested in two potentially large and growing
markets for soynuts: (1) A replacements for peanuts for the
growing number of people who are allergic to peanuts–due
in large part to sanitation and urbanization. OB/GYNS and
pediatricians now advise that pregnant women and kids
under age 3 should not eat peanuts. (2) As an extender
or replacer for pecans, almonds, or cashews which now
wholesale in large quantities for $3-4/lb, compared with $1/
lb for oil-roasted soynuts. The SoyNut Butter Co. makes
soynut butter in a plant that never processes peanuts or tree
nuts, and the company states this on their label–a claim
which virtually all their competitors’ companies cannot
make, because they do process peanuts or tree nuts.
Central Iowa Soy will focus on selling diced soynuts
to large food processors that now use peanuts or expensive
tree nuts. They also plant to introduce their soynuts in a
can like Planters Nuts. They will used the word “roasted”
with interested graphics but they will not use the term “oil
roasted” and they rarely say “roasted soynuts.” They say:
“We have a nut replacer or extender, that happens to be
made from soy.” Their soynuts are still sold in Reduced-Fat
Pecan Sandies. Now they think it is time to get them into
every cookie and bar, plus cluster-type cereals. The reason is
economic, not nutrition or soy benefits. Dry roasted soybeans
don’t work nearly as well; they don’t have that good flavor,
richness, or mouthfeel.
Steve tried to buy Sycamore Creek from Thompson but
he lost out in the bidding to The Splinter Group. Address:
Senior Partner, T&G Food Ingredient Services, 4220
Commercial Way, Glenview, Illinois 60025. Phone: 1-800288-1012.
2442. Eden Foods, Inc. 2006. Organic & Kosher (K) parve
(Ad). Natural Foods Merchandiser. Oct. p. 41.
• Summary: Full page, color. “Eden®, a pioneer of organic
food, is a rare company making its decisions focused on long
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term goals. We have built a dedicated network supporting
over 30,000 acres of organic farmland and we only employ
traditional cooking and food preparation methods.
“Dedicated to the ‘Creation and Maintenance of Purity
in Food’™ our kosher certification is an additional assurity
[sic, assurance] of purity. “Today, Eden provides more
natural and authentically organic certified kosher foods than
any other company in the world.
“Eden’s processing facilities–our bean and tomato
canneries, soymilk plant, pasta company, and flour mills–are
certified both kosher and organic. We have teamed with
Organized Kashrus Laboratories for over 20 years.
“The Eden brand is also your best assurance of freedom
from genetically engineered organisms (GEOs) or their
derivatives. A meticulous audit trail guarantees the purity of
our food from seed, through the soil, to you.” Address: 701
Tecumseh Road, Clinton, Michigan 49236.
2443. Monsanto Co. 2006. Consumer demand for healthier
diets drives Vistive™ soybean expansion (Ad). Corn and
Soybean Digest. Nov. Four unnumbered pages.
• Summary: These 4 pages of ads for Vistive™ lowlinolenic soybean oil start with this one: “Midwestern
farmers this season planted 500,000 acres of Vistive™ lowlinolenic soybeans, earning premiums and harvesting yields
comparable to those of conventional soybeans. This figure is
predicted to climb to more than 1.5 million acres next year,
in response to growing consumer demand for healthier foods
without trans fats.
“More than 75 percent of last year’s Vistive producers
planted Vistive soybeans again this year, and many doubled
their acreage. Initially introduced to Iowa growers in 2005,
Vistive was expanded this season to growers in parts of
Indiana, Minnesota, South Dakota, Nebraska and Michigan.
For 2007, further expansion is planned in Ohio, Delaware
and Maryland.
“Vistive, originally offered only in the Asgrow® seed
brand, will be available in 28 different seed brands in 2007.
“’Soybean growers across the country are taking
advantage of the new premium market opportunity that
comes with growing Vistive soybeans,’ says Kurt Wickstrom,
Monsanto’s U.S. Soybean Trait Marketing Manager. ‘These
growers are harvesting beans with high yield potential, while
earning premiums ranging from 25 cents to 45 cents per
bushel.’
“AGP and Cargill were two original Vistive processors
when the brand was launched.
“Monsanto has since worked with additional processors
including ADM, CHS, Minnesota Soybean Processors and
Zeeland Farm Services. New processors for 2007 include
Mercer Landmark and Perdue.
“As of January 1, 2006, the FDA began requiring
manufacturers to list trans-fat content on nutrition labels
for products containing 0.5 gram or more of trans fats. This

move has helped to drive the demand to reduce trans fats.
For example, the Kellogg Company began using Vistive lowlinolenic soybean oil in its products. These foods have been
on grocery-store shelves since early 2006–and other food
companies, such as Ventura Foods, are following suit (see
related story.)
‘Vistive soybeans contain 3 percent linolenic acid as
an oil component compared with 8 percent for conventional
soybeans,’ explains Wickstrom. ‘This low-linolenic
alternative enables food processors to use Vistive oil as
a substitute for hydrogenated soybean oil that contains
unhealthy trans fat.’
“Vistive™, a better soybean oil, naturally.”
2444. Schwarz, Richard W. 2006. John Harvey Kellogg,
M.D.: Pioneering health reformer. Hagerstown, Maryland:
Review & Herald Publishing. 240 p. Illust. Index. 24 cm. *
• Summary: This is a new revised and updated edition of
the original classic 1970 edition. Address: Andrews Univ.,
Berrien Springs, Michigan.
2445. Nova. 2007. Forgotten genius: Career milestones
(Website printout). https://www.pbs.org/wgbh/nova/julian/
time-nf.html 2 p. Retrieved Feb.
• Summary: “Born the grandson of Alabama slaves during
segregation in 1899 and facing a lifetime of personal and
professional challenges, Percy Lavon Julian nevertheless
went on to become one of the 20th century’s most influential
scientists. His work with steroids and alkaloids helped
bring about a host of affordable and effective treatments for
diseases like rheumatoid arthritis and glaucoma, benefiting
millions worldwide. Here, examine a sampling of this
forgotten chemist’s most important scientific and medical
breakthroughs.–Rima Chaddha
“Doctorate by alkaloid (1929-1931) In 1929, Percy
Julian won the opportunity to pursue a dream he had held
for more than a decade: a doctorate in chemistry. Funded
by a grant from the Rockefeller Foundation, he enrolled at
the University of Vienna and began work on alkaloids. His
task was to isolate and identify the active ingredient in the
Austrian shrub Corydalis cava, an alkaloid that scientists
had found could soothe pain and calm heart palpitations.
This meant breaking the molecule apart, atom by atom, then
deducing its structure–a daunting job at the time for even the
most experienced chemists. Julian succeeded, and in 1931 he
became only the fourth African-American in history to gain a
Ph.D. in chemistry. He returned to the States, ready to launch
a career in chemistry (including later, seminal work using
another alkaloid called physostigmine from the calabar bean,
[image] left).
“Chemical tour de force (1932-1935): Not long after
his return from Vienna, Julian suddenly faced personal and
professional problems that threatened to end his career just
as it was beginning. In characteristically bold fashion, he
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resolved to take on a challenge that could save or destroy
him as a chemist: synthesizing physostigmine. This alkaloid
proved effective in treating glaucoma, a disease responsible
for 15 percent of all cases of blindness in the United States.
Any scientist who could fully synthesize the alkaloid in a
lab would receive considerable international attention, but
pursuing physostigmine was risky. Leading organic chemist
Sir Robert Robinson had already published nine papers on
the alkaloid, and Julian chanced committing professional
suicide by challenging the expert’s findings. In the end,
Julian and colleague Josef Pikl proved Robinson in error
and completed the synthesis, a coup that many chemists still
marvel at today.
“Breaking into industry (1936) His success with
physostigmine led directly to Julian landing the position
of director of research at Chicago’s Glidden Company,
a stunning achievement given that most black chemists
were all but entirely blocked from industry during the
1930s. In his 17 years at Glidden, Julian would obtain over
100 patents, thanks mostly to the versatile soybean plant.
Using this so-called ‘miracle bean,’ he developed dozens
of products, from water-based paints to paper coating to
protein-rich foods, soon generating millions in revenue for
the company. Stigmasterol (1939)
“One of Julian’s greatest scientific accomplishments
resulted from an accident that could have cost him his job at
Glidden. Water leaked into a tank filled with $160,000 worth
of pure soybean oil, causing the liquid to spoil and a white
sludge to form. Within the sludge, however, lay crystals
Julian recognized as stigmasterol, a plant steroid that could
be converted into the pregnancy hormone progesterone.
Doctors prescribed progesterone to women in an attempt to
curb miscarriages, but until Julian’s discovery, the drug was
simply too costly for many patients to afford. Although he
was not the first to convert stigmasterol into progesterone,
Julian was the first to produce the hormone affordably and in
bulk. Through this achievement and later hormonal research,
Julian helped launch the steroid industry, whose products
would eventually include cortisone and the birth control pill.
“’Bean soup’ (1942): Even as he became a major player
in the lucrative human sex hormone game, Julian continued
his work with the soybean. In fact, the soy protein he
developed as a paper coating for Glidden ended up playing
a key role in saving lives during World War II. Glidden had
shipped some of Julian’s protein to a Pennsylvania company,
which used it to develop a fire-fighting product called AeroFoam. During the war, the United States Navy applied the
foam to oil and gas fires on board aircraft carriers and other
ships, effectively saving thousands of sailors from serious
injury or death. Affectionately nicknamed “bean soup,”
Aero-Foam, like later foaming agents, worked by floating on
top of a burning liquid, breaking contact between the flames
and the fuel’s surface.
“’Wonder Drug’ (1949): Scientists from Minnesota’s

Mayo Clinic made headlines in 1949 when they discovered
that the steroid cortisone could ease the symptoms of
rheumatoid arthritis. This painful disease, which even today
affects more than two million Americans, cripples patients by
inflaming their joints and destroying cartilage. But cortisone
was extremely scarce, and the sudden demand created by
the Mayo Clinic’s dramatic announcement drove prices up
over $4,000 an ounce–and sent scientists scrambling for new
ways to make it. While many chemists attempted to produce
the chemical from scratch, Julian tried a seemingly simpler
approach: synthesizing an almost identical steroid called
Compound S, which needed just one oxygen atom to become
cortisone. Scientists from Michigan’s Upjohn Company soon
discovered that a common mold could provide Compound
S with the needed atom, eventually making the steroid a
key ingredient in cortisone production, just as Julian had
predicted. Julian Laboratories (1953)
“While Julian was conducting his hormonal research in
the 1940s, Penn State chemist Russell Marker had discovered
an even cheaper source of artificial steroids than the soybean:
the Mexican yam. Marker’s discovery became the foundation
of Syntex, the Mexican company that would eventually
overtake Glidden as the leading manufacturer of steroid
hormones. In 1953, after Upjohn’s discovery of the oxygeninserting mold, Julian realized that Glidden could still
become a leading maker of cortisone–if he could make his
Compound S from the Mexican yam. But when he appealed
to Glidden’s managers to let him open a yam processing
plant in Mexico, they turned him down. Risking his career
once again, Julian left Glidden in 1953 to form Julian
Laboratories and open his own Mexican plant. At Julian
Labs, he continued his work in steroids and established a
haven for other black chemists, hiring more than any other
company in America. Later, he sold his business for $2.3
million, becoming one of the wealthiest black entrepreneurs
in the nation.
“Gaining recognition (1973-present): In 1973, after
more than four decades of chemical research, Julian became
only the second African-American elected to the National
Academy of Sciences, one of the highest honors awarded to
scientists in any field. Over time, he received 18 honorary
degrees and more than a dozen civic and scientific awards,
and in 1993 the U.S. Postal Service issued a commemorative
stamp in his honor. In 1999, the American Chemical
Society recognized Julian’s synthesis of the glaucoma
drug physostigmine as one of the top 25 achievements in
the history of American chemistry, a true testament to the
importance of his work.”
2446. Johannes, Kenlon. 2007. Pioneering SoyDiesel and
Biodiesel in the USA. Part II (1992-1994) (Interview).
SoyaScan Notes. March 8. Conducted by William Shurtleff
of Soyinfo Center.
• Summary: Continued: 1992 Jan.–Statewide City
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Demonstration Project; providing fuels to other cities
interested in doing demonstration is funded.
1992 Jan. 1–David Thomas becomes the first CEO of the
United Soybean Board, serving until 31 March 1994.
1992 Feb.–MSMC purchases [its own] Ford F-250
diesel pickup for continued research and development.
By March 1992 three states were involved with soy
biodiesel: Missouri (Kenlon Johannes), Illinois (Lyle Roberts
and his people), and South Dakota (Betty Hansen). Kenlon’s
board told him that the program was getting too big for
Missouri to carry alone; he should try to get the national
soybean organizations (ASA and USB) involved. USB now
had a lot of money from the unified checkoff and they were
looking for effective ways to spend it. Kenlon wrote a project
proposal and USB contributed millions of dollars in the early
years. Kenlon believed in the potential of soy diesel before
and more strongly than anyone else in the soybean industry.
He was on the cutting edge of new ideas. For example, in
July 1991 Kenlon drove the Dodge pickup (owned by Univ.
of Missouri–UMC) up to a soybean festival in Norburn,
Missouri. Don Heil (an ASDF director and last chairman, a
USB director from Missouri, and one of the first chairmen
of the USB checkoff) and other farmers flocked around the
pickup to hear about the idea. Later Kenlon was criticized for
believing that soy diesel had a bright future.
1992 March–Kenlon drove the Ford diesel pickup to
Washington, DC. The main purpose of the trip was to get
support from the American Soybean Association, whose
board of directors was meeting there. Ken Bader, CEO of
ASA, was critical of this trip, which was using soybean
checkoff funds and could be viewed as playing politics.
Kenlon made a video on the grounds of the White House,
to which Bill Holmberg got them access, as well as to EPA,
DOE (Dep. of Energy), etc. They met with C. Boyden
Gray, who was one of the main architects of the 1990 Clean
Air Act Amendments that suggested market solutions for
environmental problems. Senators Kit Bond (R-MO) and
Tom Daschle (D-SD) both liked the idea of the soy diesel
truck. The trip helped Kenlon understand how soy diesel
might fit into the larger picture and become a commercial
product.
1992 March–Kenlon drove the truck to one of the early
meetings of the United Soybean Board (USB) in Atlanta,
Georgia. David Thomas, USB’s CEO seemed very interested
and supportive. He talked with Kenlon directly and asked,
“What can we do to get this thing moving?” He asked about
and was very interested in all aspects of soy biodiesel. He
worked behind the scenes to help the biodiesel program
in a big way. He was 100% behind soy biodiesel and he
understood what it could do for the checkoff program.
The project was assigned to the “Industry Information”
committee, which was a sort of forerunner to the New Uses
Committee.
At about this same time Kenlon drove the truck to

Nebraska and presented the idea to the Nebraska Soybean
Board in Lincoln. On the same trip he met with AGP leaders
at their headquarters in Omaha, Nebraska. AGP, which got
on board at an early date, soon started to pay for soy diesel
fuel for the growing number of demonstration projects. Not
only did they start funding biodiesel, they soon became an
important player; their prestige, interest, and progressive
reputation added legitimacy to the fledgling project.
1992 April 29–Interchem holds a press conference to
announce that they plan to scale up their production of soy
methyl esters to 1.5 million gallons a day. Before this time,
Bill Ayres and Interchem had made and sold all the soy
diesel for all the test projects in the USA. Unfortunately
almost no one came to the conference, because the big story
that day was that the police officers accused of beating
Rodney King in Los Angeles were acquitted. However a few
days later, Procter & Gamble contacted Ayres and told him
they made large quantities of methyl esters. Bill decided to
stop manufacturing these on a relatively small batch scale
and to start buying from Procter & Gamble–which then
became the 2nd manufacturer of commercial soy diesel
in the USA. Kenlon recalls that Procter & Gamble made
an excellent soy diesel fuel since it was distilled. Today,
practically no soy diesel is distilled. Distillation makes sure
the reaction is complete with less glycerine in the fuel.
1992 May–The National Soy Fuels Advisory Committee
(NSFAC) was formed by Qualified State Soybean Boards
(QSSBs), state soybean checkoff farmers and staff from
Missouri (Kenlon, executive director), Illinois (Lyle
Roberts), South Dakota (Betty Hanson), and Iowa (Dan Hall,
then Kirk Leeds). This advisory committee got a $50,000
grant from the United Soybean Board (USB), and ASA
may have added $10,000 to that; the committee pooled that
money and used it to hired IRI to conduct a study.
1992 Sept.–Information Resources, Inc. (IRI,
Washington, DC) did a study that concluded: “You are in
the right place at the right time. Now is the time for action.
Form a trade association (NSDB) without an industry, which
is very unorthodox.” This led to formation of the National
SoyDiesel Development Board, and gave Kenlon and
NSFAC a clear focus.
1992 Sept. 18–The National SoyDiesel Development
Board (NSDB) is formed in St. Louis, Missouri, replacing
the NSFAC. The minutes of each meeting of this board are
still at the Board.
1992 Oct. 1–USB / ASA funds become available.
1992 Oct. 24–The Energy Policy Act of 1992 is signed
into law; it includes adoption of alternative fuels.
“Then there was always that mysterious West-Central
Co-op in Ralston, Iowa. They said they had a methyl ester
plant, but they were making industrial products (such as
solvents), not fuels. I should have driven up there to seen
their plant but I never had time. I don’t know whether or
when they ever produced soy diesel fuel. But I know I had

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1068
a near empty file in my office with the tab ‘Fuel suppliers.’
West Central was not in there. Interchem was the only
supplier that was in my file,” and (by now) Interchem got
their methyl esters from Procter & Gamble–who may well
not have known that they were being used as fuel. Bill
Ayres probably wanted to keep them in the dark as long as
possible. Procter & Gamble tore down their plant in Kansas
City, and Bill Ayres may well have bought methyl esters
from P&G’s plant in Cincinnati, Ohio. “If West Central was
interested in biodiesel, why did they never join our National
SoyDiesel Development Board (NSDB). They should have
come to the table and at least told us what they were doing.”
Kenlon knows Bill Lester and both go to AGP’s annual
meeting every year. Bill Lester might know more about West
Central’s history with biodiesel.
In the early years of NSDB, the United Soybean Board
was very supportive. They budgeted large amounts of
money for soy diesel research and development. USB gave
NSDB $75,000 for the “SoyDiesel Demonstration Project,”
and said, “You get this soy diesel fuel all over the United
States. Send as much as the people who want it will take in
whatever containers they prefer. Demonstrate this stuff.”
USB also funded the research arm. Before long USB was
budgeting $2 million a year for the NSDB and soy biodiesel.
Fleishman-Hillard Inc. (Kansas City. Missouri) came on
board as a communications and PR firm. The IRI report
recommended that the NSDB approach soy diesel in two
ways: Research and market development. On the research
side, NSDB worked with Detroit Diesel and Cummins
Manufacturing (both in Detroit, Michigan), which are the
two big diesel engine manufacturers that serve transit fleets.
They both offered to test the fuel if NSDB would provide it.
On the market development side were the growing number
of demonstration “clean air” projects, plus educational work.
By Nov. 1993, the Sunrider expedition, a round the world
boat trip powered by soy diesel, was underway. Interchem
and MSMC were the initial fuel providers to Sunrider.
Fleishman-Hillard worked with Bill Ayres, Doug
Pickering, and Steve Howell in the greater Kansas City
Area; they started calling transit companies and offering
them free soy diesel fuel if they would only try it and report
on their results. “There was a massive expansion. It was
done for two reasons. First to get the fuel out, and second
for USB to use in 1994 as a promotional item as soybean
farmers prepared to vote on SPARC, the unified checkoff
program.” Kenlon has a list of all the research projects in
the 1995 report: Oxidation stability. ESTM development.
Microbial activity. Long-term storage. Lubricity. Additive
compatibility. Transportation and handling. Kenlon was
later sharply criticized for spending money on such basic
research. Address: CEO and Chief Administrator, Kansas
Soybean Assoc., Topeka, Kansas.
2447. Organic and Non-GMO Report (The) (Fairfield, Iowa).

2007. The Non-GMO Project rises to forefront of natural
food industry. 7(4):1, 3. April.
• Summary: “Successful grassroots initiative to verify
natural and organic foods as non-GMO gains backing of
industry leaders, Whole Foods Market and United Natural
Foods.
“What started as an attempt by a California natural
food store to verify the non-GMO status of food products it
sells has blossomed into an industry-wide initiative backed
by the US’s largest natural food retailer and natural food
distributor, as well as a growing number of other leading
food manufacturers.
‘Call to action’: ‘This is a call to action to eliminate
GMOs from natural and organic products,’ said Michael
Funk, president and chief executive officer of United Natural
Foods.
“Funk was one of several speakers who addressed
an overflow crowd about the The Non-GMO Project at
a meeting held at the recent Natural Products Expo West
tradeshow in Anaheim, California.
“’The increasing use of GMOs in conventional
agriculture creates risk for organic and natural foods,’ said
Megan Thompson, director of The Non-GMO Project. ‘The
Non-GMO Project is a voluntary program enabling food
manufacturers to establish systems for preventing GMO
risk. It aims to provide technical support so that organic and
natural food companies can provide an alternative to GM
food and thus meaningful choice for consumers.’
“Funk also said The Non-GMO Project will benefit
consumers, assuring them that products contain no GMOs.
‘We need to protect the integrity of the organic food supply,’
he said.
“Funk predicts that the natural and organic food industry
will embrace the project. ‘We will ask for endorsements from
the industry. This year we will make something happen,’ he
said.
“Thompson also emphasized now is the time for
the industry to act, saying, ‘We welcome industry-wide
representation in the project.’
“Jeffrey Smith, executive director of the Institute for
Responsible Technology and author of recently published
Genetic Roulette, said that his Campaign for Healthy Eating
will aid The Non-GMO Project by providing consumer
education about the importance of eating non-GMO foods.
Smith said he plans to publish non-GMO shopping guides
and install in-store kiosks with educational materials about
the dangers of GM foods.
“From one store to industry forefront: The Non-GMO
Project is a case study in successful grassroots organizing
to transform consumer concerns into positive change in
the industry. In 2003 The Natural Grocery Co. in Berkeley,
California, launched the ‘People Want to Know’ campaign
with the aim of organizing natural food retailers to persuade
natural food companies to reveal the GMO status of

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1069
their products. Growing to 161 natural food stores and
cooperatives, the campaign became The Non-GMO Project
in 2005, when FoodChain Global Advisors, an Iowa-based
company with expertise in GMO controls and monitoring,
was asked to provide technical assistance to verify the nonGMO status of products. Since then, The Non-GMO Project
has steadily grown to include more than 300 natural food
stores and cooperatives in the US and Canada.
“Gaining critical mass, the project has risen in recent
months to the forefront of the industry with the involvement
of Whole Foods Markets and United Natural Foods, as well
as participation from a growing number of manufacturers,
including Straus Family Creamery, Eden Foods, and
Lundberg Family Farms.
“Pioneering non-GMO companies: Straus Family
Creamery based in Marshall, California, was the first
company to go through the non-GMO verification process
(see page 4). Company president Albert Straus encouraged
others companies to participate. ‘Join me to make this a nonGMO industry,’ he said. Straus discussed how GMO tests
on organic corn used for feed revealed significant levels of
GMO contamination and alerted him to the need for nonGMO verification. He said, ‘Hopefully, we can handle this
(GMO risk) now, and everyone can join.’
“Two other organic food manufacturers, Eden Foods,
based in Clinton, Michigan, and Lundberg Family Farms,
based in Richvale, California, will also have their products
non-GMO verified.
“Eden president Michael Potter has been one of the
organic industry’s most outspoken leaders in addressing
the GMO issues. ‘This has to be an important issue for the
natural food industry. Monsanto and the FDA release this
stuff, but we have to deal with it,’ he said.
“Potter said The Non-GMO Project is overdue. ‘I’m
hopeful that The Non-GMO Project will be an evolution to
avoiding GMOs.’ In an interview, Grant Lundberg, chief
executive officer, Lundberg Family Farms, called The NonGMO Project timely and said the natural and organic product
industry has reached a point where it is ready to deal with
GMOs on a practical level. ‘This is a recognition of the
reality that GMOs are an issue and that we need to keep our
products as pure as possible,’ he said.
“Lundberg echoed what others said about the need to
assure consumers. ‘This benefits consumers so they trust
what we do.’”
2448. Chun, O.K.; Chung, S.J.; Song, W.O. 2007. Estimated
dietary flavonoid intake and major food sources of U.S.
adults. J. of Nutrition 137(5):1244-52. May. [62 ref]
• Summary: “Estimating flavonoid intake is a first step
toward documenting the protective effects of flavonoids
against risk of chronic diseases. Although flavonoids are
important dietary sources of antioxidants, insufficient data
on the comprehensive food composition of flavonoids have

delayed the assessment of dietary intake in a population.
We aimed to estimate the dietary flavonoid intake in U.S.
adults and its sociodemographic subgroups and to document
major dietary sources of flavonoids. We expanded the
recently released USDA Flavonoid Database to increase
its correspondence with the 24-h dietary recall (DR) of
the NHANES 1999-2002. We systematically assigned a
particular food code to all foods that were prepared or
processed similarly. This expanded database included 87% of
fruits and fruit juices, 86% of vegetables, 75% of legumes,
and, overall, 45% of all foods reported by the 24-h DR
of the NHANES 1999-2002. Estimated mean daily total
flavonoid intake, 189.7 mg/d, was mainly from flavan-3-ols
(83.5%), followed by flavanones (7.6%), flavonols (6.8%),
anthocyanidins (1.6%), flavones (0.8%), and isoflavones
(0.6%). The flavonoid density of diets increased with age (P
< 0.001) and income (P < 0.05). It was higher in women (P
< 0.001), Caucasians (P < 0.001), and vitamin supplement
users (P < 0.001) and lower in adults with high levels of
nonleisure time physical activity (P < 0.01) compared
with their counterparts. The greatest daily mean intake of
flavonoids was from the following foods: tea (157 mg),
citrus fruit juices (8 mg), wine (4 mg), and citrus fruits (3
mg). The proposed relation between flavonoid intake and the
prevention of chronic diseases needs further investigation
using the estimates introduced in this study.” Address: 1&3.
Dep. of Food Science and Human Nutrition, Michigan State
Univ., East Lansing, MI 48824.
2449. Gonzenbach, Adrian. 2007. Re: Adolph Messmer and
soybean glue. Letter (e-mail) to William Shurtleff at Soyinfo
Center, June 13. 2 p. [2 ref]
• Summary: Adrian is doing research for a monograph on
Adolph Messmer, who developed the “Certus Cold Glue,” a
powdered casein glue in America from about 1916 on after
a patent of Jan Lagutt von Ostheim, Basel, Switzerland,
who had himself developed this glue in general in the year
1914. Adrian would like to know about the date and the
circumstances of the patent of Otis Johnson on soybean glue
in the year 1923. She is not really interested in this patent
itself, but would like to know if within the patent there are
documents or references to documents, for example, such
as a formula and/or correspondence with or of Adolph
Messmer.
In 1921 Adolph Messmer founded a company in San
Francisco, which produced a powdered casein cold glue in
combination with soybean glue, which was also a waterproof
glue. It was the “Hercules Glue Company” which produced
the “Hercules Waterproof Glue.” Adrian thinks this was the
first time that a soybean glue had been made in the United
States, because there existed no patent until 1923. In a letter
in March 1923, Messmer wrote that he had been betrayed
by his partners. I think he was very disappointed that he
couldn’t get a patent on soybean glue himself.
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Adrian then attaches two letters, the first of Messmer’s
daughter Emma Huber–Messmer, Basel, Switzerland and the
second of Henry L. Prestholdt, the founder of “Certus Glue
Manufacturing Company” and later “Monite Waterproof
Glue Company” in Minneapolis, Minnesota.
“During the time we lived in Detroit, Michigan (1918–
1920), my father owned a farm about forty miles from
town, where he grew a field of soyabeans. With these he
experimented in his home laboratory to find a new basis for
a glue formula. He thereby developed a new ash-test method.
In 1921 my father founded another glue manufacturing firm
in San Francisco. He was faithfully assisted by a friend,
Jack (Jacob) Leuzinger, who is as far as I know still living.
His address is 91-70 Starr Road, Windsor, California. He
stayed and worked for the Herk(c)ules Glue Co., long after
my father had returned to Switzerland.” (An account of the
bringing of the “Certus Cold Glue” to the United States of
America, by Adolph Messmer, as it stands in the memory of
his oldest daughter) (Emma Huber-Messmer from September
1966, HS 1198:65/13, ETH Archives, Zurich, Switzerland).
“The preliminary work was done by the abovementioned Swiss chemist (Jan Lagutt von Ostheim). Several
years subsequent to 1917 this information was supplied by
another Swiss by the name of Messmer, who was in our
employ, to a party in San Francisco by the name of (Otis)
Johnson. This man, Johnson, secured a US patent on the
use of soya in the making of adhesives and this patent was
assigned, sold and transferred to I.F. Laucks of Seattle”
[Washington] (Letter of H L. Prestholdt from April 29, 1964
to Max Steinhaus, HS 1200:331/1, ETH Archives, Zurich,
Switzerland).
Adrian then asks: Do you know more about Adolph
Messmer, Jacob Leuzinger and Otis Johnson in combination
with soybean glue?
Thank you very much for your endeavours and your
answer in advance! e-mail: a.gonzenbach@freesurf.ch.
Address: Starenstr. 41 CH–4059 Basel, Switzerland Tel.
Phone: 0041/61/361 17 70. Fax. 0041/61/361 17 78.
2450. Associated Press (AP). 2007. Ford to use soybeanbased foam in Mustang seats. Los Angeles Times. July 13. p.
C2.
• Summary: Most automakers use petroleum-based foam,
with 30 pounds (on average) going into each vehicle. Ford’s
foam will be 40% soy oil based and 60% petroleum based.
Note 1. An article in the Oct. 2007 issue of Iowa
Soybean Review (p. 10-11) states that “soy-based
polyurethane foam will be used in seating applications for
the 2008 Ford Mustang. Ford’s breakthrough follows seven
years of work by the auto company’s team of researchers
in the biomaterials department.” “The move by Ford to
replace petroleum in auto interiors with soybean oil is
revolutionary.” The soy-based flexible foam uses a 5% soybased polyol. Starting in Jan. 2004, the soybean checkoff

started to pay soybean checkoff funds to the Ford Motor Co.
to help fund research and development of soy foam in auto
seats. The contract expired in March 2007.
Note 2. These articles fail to answer two key questions.
(1) How many pounds of soybean oil will be used in a
typical 2008 Ford Mustang? (2) How much checkoff money
did the United Soybean Board pay to Ford to assist their
research and development of this foam?
2451. Albala, Ken. 2007. Beans: A history. Oxford, UK
and New York, NY: Berg (imprint of Oxford International
Publishers Ltd.). xv + 261 p. Index. 20 cm. [2 soy ref]
• Summary: Contents: List of recipes. Preface,
acknowledgements and a note on recipes. 1. Introduction.
2. Lentils: Fertile crescent. 3. Lupines: Europe and Andes.
4. Fava beans: Europe. 5. Peas, chickpeas and pigeon peas.
6. Oddballs and villains (including the winged bean). 7.
Mung and the Vignas: India. 8. Black-eyed peas: Africa,
soul food. 9. Phaseolus vulgaris: Mexico and the world.
10. Limas and the lesser phaseoli: Andes. 11. Tepary beans:
Native Americans. 12. Soy: China, Japan and the world (p.
209-34). Postscript–the future of beans (As nations become
more affluent, they tend to eat more meat and less beans).
Bibliography: Modern bean cookbooks, scientific reference
works, primary sources, secondary sources.
The excellent chapter on soy discusses: early history
in China starting about 3,000 years ago or about 1100 BCE
(making it “a relative latecomer among the ancient beans”),
one of the five sacred grains, the mythical emperor Shen
Nung, rise during the Zhou dynasty, culinary traditions in
China, importance of Confucian philosophy, the influence
of Buddhism, tofu, Han Dynasty and the agricultural treatise
of Fan Sheng-chih, fermenting soybeans as a means of
preservation, soybeans (as shih or fermented black beans)
buried in 168 B.C. with the wife of Li-ts’ang, the Marquis
of Tai, fermentation also counteracts anti-nutritional factors
present in soy (such as trypsin inhibitors and phytic acid),
jiang or doujiang in China and miso in Japan, the invention
of tofu ascribed to Liu An, grandson of the founder of the
Han Dynasty, development of a complex Chinese medical
system starting in the Han dynasty and with the Nei Ching
and mention of qi or chi, black soybeans are classified
as a yang food in this system whereas yellow or white
soybeans were yin / cold, soy sauce or jiangyou in China,
soy products also important in Japan, miso existed by 701
CE, miso soup with tofu emerged in Kamakura period
(1185-1333) as a vegetarian food used by Zen Buddhists,
rise of soy sauce from miso and Kakushin, proliferation of
soy foods during Kamakura period (1600-1867), Higeta,
Yamasa and Kikkoman are early makers of soy sauce in
the early 1600s, origin of natto (made with a bacterium) is
unclear, origin of fermented tofu in China, origin of tempeh
in Java, promise of tempeh as a meat substitute. Soy in the
west: discovery of soybeans by westerners in the 1500s

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1071
and 1600s, Carletti and miso in 1597, Navarrete and tofu in
1665, Kaempfer (a German) in Japan in 1690, published his
account of soybeans in Amoenitatum exoticarum in 1712,
Linnaeus employed by George Clifford in the 1730s, the
first scientific names of the soybean given by Linnaeus,
soy products not much appreciated by in the West “which
remained by in large addicted to the meat-based diet. But
by the 19th century this would change under the influence
of the vegetarian movement, formally organized in Britain
and the US” about the mid-1800s, Ellen G. White and the
Seventh-day Adventist Church, John Harvey Kellogg of
Battle Creek, Michigan, was an Adventist, Henry Ford’s
interest in soybeans and soy foods, industrial uses of
soybeans, early American cookbooks that mention soy. Soy
today: in the USA at mid-century two ideologically divergent
groups promote soy, the largely vegetarian counter-culture
and agribusiness and the mainstream soybean crushers.
genetically modified soybeans, Monsanto, Roundup Ready
soybeans, and Vistive, the vast majority of the soybeans
in the U.S. are fed to livestock, scientific evidence of the
benefits of consuming soyfoods, soy oil is processed using
“an extraordinarily complex chemical process,” a more
tempered view of scientific studies.
The future: Beans will continue to be promoted as the
best source of vegetable protein.
Note: Albala does a very poor job citing his sources–at
least in the soybean chapter. Did he not read any of the
pioneering articles by Prof. Theodore Hymowitz? How about
the published books by Shurtleff & Aoyagi on tofu, miso,
and tempeh? Address: Prof. of History, Univ. of the Pacific,
Stockton, California.
2452. American Society of Agricultural and Biological
Engineers. 2007. ASABE–100 years of innovation:
Engineering for a sustainable tomorrow (Leaflet). St. Joseph,
Michigan: ASABE 2 panels.
• Summary: Contents: “Engineering of Agriculture.”
Founder’s vision for a society (In 1907 ASAE is founded.
J.B. Davidson, the visionary, is elected president). Society
growing pains. Influences of a growing society. ASAE
and the post-war era (after World War I, 1914-1918).
Professional recognition. “Engineering of biology.” Society
headquarters expands (In 1970 new headquarters building in
St. Joseph, Michigan, dedicated). The challenge of change. A
new society name (In July 2005 the name of the society was
officially changed to the American Society of Agricultural
and Biological Engineers). A focal point for the world.
Address: 2950 Niles Road, St. Joseph, Michigan 49085.
Phone: 269-429-0300.
2453. Leiss, Richard S. 2008. The old, historic Worthington
Foods’ plant in Worthington, Ohio, no longer exists
(Interview). SoyaScan Notes. Jan. 7. Conducted by William
Shurtleff of Soyinfo Center.

• Summary: In 1999, Worthington Foods was acquired by
The Kellogg Company. At the time, Worthington had two
food manufacturing plants: One in Zanesville, Ohio, built in
1989 to make Scramblers, the company’s frozen egg product,
and the main plant in Worthington, Ohio. Kellogg continued
to use the plant at Worthington for 2-3 years. Then Kellogg
decided to merge the plant at Worthington into the newer
plant at Zanesville. So they moved everything of value and
all the production to the plant at Zanesville, where all of the
former Worthington products are now made. At about this
time, Ron McDermott moved to Battle Creek, Michigan, to
work at Kellogg’s corporate offices. He is vice president in
research.
The original plant in Worthington, Ohio, is no longer
standing. Very sadly and tragically, they tore it down in about
2004-2005. They just leveled the whole facility–all three
buildings: administrative, research and manufacturing. They
are now building business condos on that site. It was a real
historical landmark. The large oak tree, around which they
so carefully built the new plant in Worthington, still stands.
It’s a bicentennial oak. Richard is not aware of any effort to
place a monument or plaque on the site.
Mr. Allan Buller, who is now about age 90-91, recently
celebrated his 65th wedding anniversary. He would probably
have the strongest feelings about erecting a monument or
plaque. Richard, who retired in 2001, and is now age 69,
also has an interest in such a project. The former Harding
Hospital is now part of Ohio State University. Address:
Former Director, R&D, Worthington Foods, Worthington,
Ohio 43085-3194. Phone: 614-889-1386.
2454. U.S. Soybean Export Council (USSEC). 2008.
Members: As of May 1, 2008 (Web article). http://www.
asaim.org.tw/Membership.pdf. 3 p.
• Summary: Website: www.ussoyexports.org. Contents:
Exporter class: Bartlett Grain Co. (Kansas City, MO
[Missouri]). Blue Grass Farms of Ohio (Jeffersonville, OH).
Brushvale Seed, Inc. (Breckenridge, MN [Minnesota]).
CHS, Inc. Soy Flour Division (Mankato, MN). DeBruce
Grain, Inc. (Kansas City, MO). The DeLong Company,
Inc. (Clinton, WI [Wisconsin]). Grain Millers Specialty
Products (Eden Prairie, MN). Jeneil Biotech, Inc. (Saukville,
WI). Knewtson Soy Products LLP (Good Thunder, MN).
Lansing Trade Group, LLC (Newark, OH). Latham Farms,
LLC (Alexander, Iowa). Microsoy Corporation (Jefferson,
IA). Midamar Corp. (Cedar Rapids, IA). Missouri Food &
Fiber, Inc. (Harrisonville, MO). Northland Organic Food
Corporation (St. Paul, MN). NeCo Seeds (Garden City,
MO). Owensboro Grain Company (Owensboro, Kentucky).
Perdue Agri Business, Grains & Oilseed Division LLC
(Salisbury, Maryland). SB & B Foods, Inc. (Casselton, North
Dakota). SunOpta Company (Sandusky, Michigan). The
Scoular Company (Minneapolis, MN). The Seed Company
(Lynnville, IA). SK Food International, Inc. (Fargo, North
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Dakota). Unity Seed Company (Casselton, ND). Address:
12125 Woodcrest Executive Drive, Suite 140 St. Louis,
Missouri 63141. Phone: 314-985-0988 or 1-800-408-4993.
2455. Cole, Rhonda. 2008. GMO and organic supply of
soybeans. Paper presented at Soy New Horizons: 14th Soy
Symposium. 25 p. Held 17-18 April 2008 at Holiday Inn
Chicago Mart Plaza, Chicago, Illinois.
• Summary: An excellent PowerPoint presentation with 25
slides containing color photos and graphics. Down the right
side of every slide in large “background” letters: “sustainable
growth.” (2) Presentation overview: SunOpta Company
overview. Organic soybean supply & issues. US grain supply
& issues. Summary. (3) Our company. (4) About SunOpta.
(5) SunOpta value proposition: 30 year history in IP [identity
preserved] grains–industry leader (original focus on superior
output characteristics, 1973: waxy starch, high protein
beans, etc., 1990: organic market segregation {national
standards not finalized until 2002}, 1995: Non-GMO market
segregation more widespread with commercialization
of GMOs). (6) US soybean growing region. (7) Soy rust
confirmed regions. (8) Total US certified operations. (9)
Organic US soybean acreage declining?: According to a
recent report by the US Department of Agriculture Economic
Research Service (USDA-ERS), acreage of organic
soybeans has dropped in recent years after reaching a peak
of 174,467 acres in 2001. Organic soybean acreage in 2005
was 122,217, The USDA-ERS report also finds organic
corn acreage increasing, growing from 99,111 acres in 2004
to 130,672 acres in 2005. (10) Organic bean production:
Soybeans: 122,217 acres x 40 bu/acre = 4.9MM bushels
(133,000mt). (11) Imported organic soybeans. (12) Seed
selection issues. (13) Soybeans, corn, wheat, cotton, and rice
percentage change in global consumption 1990/91–2006/07
and forecast for 2007/08. (14) Global soybean production
and consumption 2001/02–2006/07 and forecast for 2007/08.
(15) GMO average. (16) U.S. soybean production 1995–
2007. (17) U.S. soybean ending stocks 2000/01–2007/08.
(18) US corn and soybean harvested area 1996–2007. (19)
U.S. soybeans ending stocks to use ratio. (20) 10 year CBOT
soy price. (21) Long term average future prices. (22) Value–
enhanced organic current challenges. (23) Value–Enhanced/
IP soybean current challenges. (24) Today commodity price
drivers. Note: Rhonda is also a member of the U.S. Soybean
Export Council (USSEC). Address: Director, SunOpta Grains
& Oils Sales, SunOpta Company, 26 East Sanilac Ave.,
Sandusky, Michigan 48471. Phone: 810-672-9011 or rhonda.
cole@sunopta.com.
2456. Crop Report (SunOpta, Minnesota). 2008. SunOpta IP
conventional / organic crop report: From planting to June 1,
2008. June. 5 p.
• Summary: The main crops discussed are corn and
soybeans. Contents: 1. Area: Southern Minnesota and

Wisconsin. Type: Conventional, by Jeremy Hullopeter,
Agronomy Div. 2. Area: Northern Minnesota & North
Dakota. Type: Conventional, by Curt Petrich, Agronomy
Div. 3. Area: Michigan. Type: Conventional, by Dan
Brewersdorff, Agronomy & Procurement Div. 4. Area:
Southern Minnesota, Iowa & Nebraska. Type: Organic, by
Tony Schiller, Agronomy & Procurement Div.: Planting, crop
emergence and stand, insect issues / weed pressure, estimate
on yield / quality, growing conditions. Another update will
be available near the beginning of July. 5. Area: Northern
Minnesota & North Dakota. Type: Organic, by Curt Petrich,
Agronomy Div.
On the last page of the two reports is a colored map of
the USA titled “U.S. drought monitor.” Dated June 3, 2008,
it shows 5 levels of drought severity by color, and has a
legend.
At the bottom of the last page are SunOpta’s 3 addresses
and phone numbers in the United States: Hope, Minnesota;
Moorhead, MN; and Sandusky, Michigan.
2457. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2008. GM soybeans increasingly used for food. 8(6):6-7.
June.
• Summary: “Non-GMO soybeans have traditionally been
used to make soyfood products such as tofu, miso, and
soymilk, while GM soybeans have been used for animal feed
or processed into oil and soybean meal. But with higher food
prices worldwide and fewer non-GMO soybean varieties
available, more food manufacturers in Asia and even the
United States are using GM soybeans to make soyfoods.
“Syngenta Seeds Canada plans to increase production
of genetically modified Roundup Ready clear hilum soybean
seed in 2009, based on increasing acceptance of the GM
soybeans for food use in Asian nations, including Singapore,
Malaysia, Taiwan, and Indonesia.
“Gary Bowman of Syngenta’s technology and agronomy
services department says buyers in those countries want a
high-protein soybean for soyfood products such as soymilk
and miso, and they don’t mind that the soybean is GM.
“’They can’t afford to pay premiums for non-GMO,
so they are looking at GM varieties for food use,’ Bowman
says. ‘Multiplication of these (GM) varieties allows us to
serve those markets.’
“James Orf, professor in department of agronomy and
plant genetics, University of Minnesota, says he visited
Taiwan last fall and learned that clear hilum GM soybeans
are being used for tofu production. ‘Their concern about
GMOs is not as great as Japan,’ Orf says.
Clear hilum soybeans, which are high in protein, are
grown primarily to make soymilk and tofu. Most clear
hilum varieties are non-GMO, though GM Roundup Ready
varieties have been available for several years.
“Another way for Monsanto to control food markets:
Bowman says Syngenta plans to introduce three new GM
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hilum varieties, one white and two colored, for food use.
The new varieties are high in protein and designed for easy
processing and good taste.
“Syngenta is introducing the new GM varieties based on
demand from Asian buyers and from farmers who want to
grow them.
“Bowman says some soyfood manufacturers in the
United States are also buying GM soybeans to make
soyfoods. ‘The US market has no opposition (to GMO),’
Bowman says.
“John Diehl, owner of Michigan-based DF Seeds, also
sees growing demand for GM soybeans for food use. Diehl
says he has been approached by major customers to develop
a Roundup Ready, clear hilum soybean for food.
“High food prices and the resulting world food crisis are
combining to loosen restrictions on using GM soy for food.
‘When people run out of food, they become less picky about
what they eat,’ Diehl says.
“Tim Daley, a representative with Stonebridge, Ltd.,
an Iowa-based supplier of non-GMO and organic soybeans,
also sees the world food crisis as a factor, and says, ‘This is
just another way for Monsanto to control the industrial food
markets.’
“A lack of supply of non-GMO soybeans and high
premium prices for non-GMO are also factors contributing
to the trend toward GM for food use. ‘There is an inability
to fill the marketplace with non-GMO beans, and buyers are
looking for cheaper alternatives,’ Diehl says.
“Non-GMO market is at-risk: Though a major GM seed
producer, Syngenta has a strong breeding program for nonGMO soybeans, says company representative Don McClure.
‘It is a good market for us, and one we want to stay in.’
“While other Asian nations are now accepting GM
soybeans for food, Japan continues to demand non-GMO.
“McClure says it is because Japan is willing to pay the
higher premiums for non-GMO beans.
“Still, he says the non-GMO market is at risk. ‘If
growers can’t make money growing non-GMO, or if
Japanese buyers won’t pay the premiums, the market will fall
by the wayside,’ McClure says. ‘The non-GMO market will
stay around as long as someone wants to pay.’
“Japan recently purchased GM corn from the US for
food use, indicating a lack of supply of non-GMO corn.
“McClure and Diehl both say Japan follows Europe’s
lead on the GMO issue. Europe is known for its opposition
to GM foods. Europe buys most of its soybeans for feed;
soyfood products are not as popular there as in Japan and
other Asian markets.
“In the long-term, McClure sees the food-grade soybean
market splitting in two. ‘There will be the lower price, foodgrade type, which may or may not be GMO, and the higher
price non-GMO market.
“Daley says, ‘It looks like the market is gearing up for a
change.’”

2458. Ditch, Jodie. 2008. New information on the life and
genealogy of Mildred Lager (Interview). SoyaScan Notes.
Aug. 22. Conducted by William Shurtleff of Soyinfo Center.
• Summary: Mildred Mathilda Lager was born on 19 Dec.
1900, not 1908 as the Soyinfo Center website states. Jodie’s
source is a register that she got from the library in Superior,
Wisconsin.
Her parents were Gustav Lager (one of 20 children in
the family in which he was a child in Sweden; all but one
emigrated to the USA) and Hilda Marie Erickson, both born
in Sweden. He arrived in the United States in 1891 and
worked as an engineer (drove a locomotive) for the Great
Northern railroad in an elevator yard. She arrived in 1893.
They were married on 28 Oct. 1899 in Superior, Douglas
Co., Wisconsin. Most of this information came from online
genealogical records; Jodie subscribes to Ancestry.com. The
1891 date comes from both the census and from Gustav’s
obituary–or maybe their 50th wedding anniversary. Jodie
has not yet been able to find the name of the ship on which
Gustav came to the USA. Jodie does not know the cause of
either of Mildred’s parents’ death.
Mildred grew up at 979 Bay Street in Superior. At
age 12 she went to Sweden with her parents, perhaps to
attend her grandparents’ funeral. Mildred went to college
in Superior; she graduated with a teaching certificate, then
taught at two different schools, one in Michigan and one in
Chippewa, Wisconsin. At one point she worked at a shoe
store in Superior named The Family Shoe Store.
Jodie’s husband is Mel Ditch. His mother was a Lager,
and Mildred Lager was her cousin. Jodie’s mother-in-law’s
father, Joel Lager and Gustav “Gus” Lager were brothers.
Gustav was Mildred’s father.
Jodie has ship’s passenger records showing when
Mildred returned from Hawaii to California.
Jodie also has a 1938 article from the Evening Telegram
(Superior, Wisconsin, May 27, p. 4) titled “Superior girl
success as manager of ‘health store,” that tells a lot about
Mildred and mentions Dr. Frank McCoy, a noted health
specialist in Los Angels and the author of Fast Way to
Health. McCoy had a column in the Los Angeles Times titled
“Health and Diet Advice” from about 1928 to 1931. Jodie
got a lot of valuable information about Mildred from the
library in Superior, Wisconsin.
California voter rolls show that from 1940 to 1946
Mildred lived at 1901 West 2nd St., Burbank, California. In
1948 and 1950, after her marriage, she lived at 122 North
Kenmore Ave., in Burbank. She was a Republican. Her
parents lived near her in from 1942 to 1946 at 1230 North
Ontario St. in Burbank. Mildred’s father died in 1954 and her
mother died in 1955; Jodie has obituaries for both.
Concerning Mildred’s father: Jodie has his birth date,
the names of his parents and his brothers and sisters, his
marriage date, occupation, death date, and cemetery where
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was buried. Concerning Mildred’s mother: Jodie has (so far)
her birth date, death date, and cemetery.
Jodie also has an obituary of Mildred from Superior,
Wisconsin, titled “Mrs. Edwin Jones, ex-Superiorite, dies in
California;” it is much different from Mildred’s California
obituary.
Jodie has recently tried unsuccessfully to contact both of
Mildred stepdaughters.
Concerning arthritis: It seems to run in the Lager family.
Mildred, Jodie’s husband’s mother, and Jodie’s husband’s
brother all had arthritis. Mildred had no children. Jodie is
not aware that either of Mildred’s parents had arthritis. There
was also a lot of ALS (amyotrophic lateral sclerosis, also
called Lou Gehrig’s Disease in the USA) in families close to
Mildred.

Foods, by Edwin Giles Fulton (SDA).
(2) When was the first commercial meatless turkey first
launched?
1968. Loma Linda Foods, Riverside, California. Loma
Linda Canned Meatless Slices–Turkey-Like Slices. (SDA).
1968. Loma Linda Luncheon Slices–Smoked Turkey
Flavor (SDA).
1968. Worthington Foods, Worthington, Ohio. Holiday
Roast (Meatless Turkey-like product based on spun soy
protein fibers) (SDA).
So 1968 was the “anno mirabilis” or “miracle year” for
commercial meatless turkeys, just as a growing number of
young vegetarian hippies were looking for something to eat
at Thanksgiving and Christmas. Markets rarely fail to met a
budding new demand!

2459. Burt, Jonathan. 2008. If Wesley were alive today.
Adventist Heritage Ministry Bulletin (Silver Spring,
Maryland) 21(3):6. Fall.
• Summary: At the Adventist Heritage Center in Silver
Spring, Maryland, is a Dr. John Harvey Kellogg Discovery
Center including an orientation DVD and different exercise
machines and exhibits. “By the time we had finished they
realized that all of Kellogg’s advanced medical practices
were based on the principles found in Ellen G. White’s 1863
health vision.”
In Hardy house, African American history is portrayed.
Note: The reference to Wesley in the title probably refers to
John Wesley (1703-1791), a Church of England cleric and
Christian theologian. Wesley is largely credited, along with
his brother Charles Wesley, with founding the Methodist
movement and church which began when he took to open-air
preaching. Methodism was a highly successful evangelical
movement in the United Kingdom and the United States; it
encouraged people to experience Jesus Christ personally.
John Wesley was among the first to preach for slaves rights,
attracting significant opposition. Many African American
slaves became Methodists. Address: Scholarship Student
[Silver Spring].

2461. Banerjee, Sanjeev; Li, Y.; Wang, Z.; Sarkar, F.H. 2008.
Multi-targeted therapy of cancer by genistein. Cancer Letters
269(2):226-42. Oct. [146 ref]
• Summary: “Soy isoflavones have been identified as
dietary components having an important role in reducing the
incidence of breast and prostate cancers in Asian countries.
Genistein, the predominant isoflavone found in soy products,
has been shown to inhibit the carcinogenesis in animal
models. There is a growing body of experimental evidence
showing that the inhibition of human cancer cell growth by
genistein is mediated via the modulation of genes that are
related to the control of cell cycle and apoptosis. It has been
shown that genistein inhibits the activation of NF-kappaB
and Akt signaling pathways, both of which are known to
maintain a homeostatic balance between cell survival and
apoptosis. Moreover, genistein antagonizes estrogen- and
androgen-mediated signaling pathways in the processes
of carcinogenesis. Furthermore, genistein has been found
to have antioxidant properties, and shown to be a potent
inhibitor of angiogenesis and metastasis. Taken together,
both in vivo and in vitro studies have clearly shown that
genistein, one of the major soy isoflavones is a promising
agent for cancer chemoprevention and further suggest that it
could be an adjunct to cancer therapy by virtue of its effects
on reversing radioresistance and chemoresistance. In this
review, we attempt to provide evidence for these preventive
and therapeutic effects of genistein in a succinct manner
highlighting comprehensive state-of-the-art knowledge
regarding its multi-targeted biological and molecular effects
in cancer cells.” Address: 1. Dep. of Pathology, Barbara
Ann Karmanos Cancer Inst., Wayne State Univ. School of
Medicine, 740 Hudson Webber Cancer Research Center, 110
E Warren, Detroit, Michigan 48201.

2460. SoyaScan Notes. 2008. When was the first meat
alternative turkey created? (Overview). Oct. 7. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: We will the answer into two parts: (1) When
was meatless turkey first served? That turkey was almost
surely made from meat alternatives such as Protose,
Nuttolene, and Nut Food–all made by the Sanitas Nut Food
Co. of Battle Creek, Michigan. The earliest references for
that are:
1895 Dec. 29 Chicago Daily Tribune. Vegetarian society
Thanksgiving.
1899. Guide for Cookery, by Almeda Lambert (SDA–
Seventh-day Adventist).
1904. Vegetarian Cook Book: Substitutes for Flesh

2462. Longone, Janice B. 2009. The remarkable life of Ilhan
New after he left La Choy Food Products Co. in about 1930
(Interview). SoyaScan Notes. Jan. 23. Conducted by William
Shurtleff of Soyinfo Center.
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• Summary: The Korean gentleman (Ilhan New) and the
American gentleman (Wally Smith) were students at the
Univ. of Michigan, where they became friends. Wally
Smith’s family had a grocery store, and they were looking for
local fresh food. So New and Smith decided to grow mung
bean sprouts. That is how La Choy started. They worked
together for many years. In 1925 he married an Americanborn Chinese woman, who later became a physician
Then [in about 1930] Mr. New sold his share in La
Choy to Smith, returned to Korea [the land of his birth] and
he became a multi-millionaire. In Korea he made money
in some sort of business, such a importing or engineering
company. His business became very profitable and he started
the New Han Engineering High School; its goal was to
teach Koreans to be good in modern things like science,
engineering, and business practices. Students could attend
his university free of charge. “When he died–and this is the
thing that grabs me–he left all of his money to the Korea
Social and Educational Trust Fund, except for the money he
left to his granddaughter, to get a college education.”
There is a biographical dictionary of Korean leaders in
which there is an entry for him. Jan will try to find a more
specific reference. Address: Curator, William L. Clements
Library, The Univ. of Michigan, 909 S. University Ave., Ann
Arbor, MI 48109-1190. Phone: 734-764-2347.
2463. Hershey, Jim. 2009. Work with the WISHH (World
Initiative for Soy in Human Health) program (Interview).
SoyaScan Notes. Feb. 13. Conducted by William Shurtleff of
Soyinfo Center.
• Summary: Jim was born in 1957 in St. Louis, Missouri.
He grew up in St. Louis, then graduated in 1979 from
Northwestern University (Evanston near Chicago, Illinois)
with an BA degree in an interdisciplinary program called
“American Culture” and a certificate in “African Studies.”
He earned a teacher’s certificate at the same time. He joined
the Peace Corps, and during 1979-1981 in Abidjan, Cote
d’Ivoire, he taught English as a foreign language–thus using
his teacher’s training. Returning to the USA, he got some
sales jobs then attended the American Graduate School of
International Management (“Thunderbird,” in Glendale,
near Phoenix, Arizona), graduating in 1984 with a Master’s
in International Management (similar to an MBA but
internationally focused).
Fresh out of graduate school he was hired as regional
director for Africa for the Rice Council, a U.S. commodity
trade association that does market development overseas
for rice. He worked in Abidjan, Cote d’Ivoire, from 198589. That was a peaceful period during the later years of the
original president, Felix Houphouët-Boigny, who built his
country well.
Almost all Americans are not aware of overseas market
development programs or their importance to American
agriculture or our economy. The principle on which these

programs were formed was a public-private partnerships;
they have worked very successfully for the last 50 years. The
American Soybean Association (ASA), for example, built
good, solid, long-term markets, using checkoff dollars from
all soybean producing states–except Ohio and Indiana.
After Jim Left Abidjan, he worked for 2 years (199091) at the Rice Council’s headquarters in Houston, Texas.
In 1992 Jim (a St. Louis boy), who was married to Nancy (a
Chicago gal), with two kids (ages 2 and 4), said: “Houston
is not where we want to raise our family.” Rice Council
was a much smaller organization at the time than ASA,
and he did not foresee a lot of upward mobility within the
organization. So Jim started to look for a way to get back
to St. Louis. He liked the field of market development very
much. The American Soybean Association, which was
expanding and opening new offices overseas, offered Jim
a wonderful opportunity to stay in the field in which in had
built expertise, and to return to his home town. So in Match
1992 Jim moved his family to St. Louis and went to work
for the ASA; Ken Bader was CEO at the time. Jim arrived
about 3 months before Bader left. Working in St. Louis, he
became the Division Director in charge of three offices: the
Middle East, Central Europe, and the former Soviet Union.
Reporting to Dennis Blankenship, who was Executive
Director, International Marketing, Jim presided over and
coordinated the opening of a new office for the Middle East
and Africa in Nicosia, Cyprus, and in Moscow, Russia, in
the new CIS (Commonwealth of Independent States). A
Hungarian was the regional director in Vienna, a Russianspeaking Serb in CIS, and an American in Nicosia.
In 1996 United Soybean Board, the organization that
funded ASA, said that administrative and overhead costs
were too high so let’s reduce the number of management
staff, so Jim was given responsibility for western Europe
along with his 3 other offices.
In 1996 Roundup Ready soybeans were introduced
by Monsanto. Jim’s job as division director for western
Europe became extremely complicated and contentious.
ASA’s long-time overseas market development and technical
assistance work had to take a back seat to ASA as a policy
and promotional organization. It seemed to Jim like ASA,
in defending genetically engineered soybeans, was fighting
a losing battle in Europe. “I was fighting the biotech wars.
I felt the injuries and the scars. By 1999 I was getting
burned out and was ready for something else.” Jim is not
personally opposed to biotech soybeans; he thinks that, used
appropriately, it could benefit a number of people and even
the environment.
Fortunately, at about that time, the WISHH program was
starting to be born. It was first conceived and articulated by
the Illinois Soybean Program Operating Board (ISPOB, the
Illinois checkoff board) as a way to increase the amount of
U.S. soy protein consumed by people in the Third World.
It usually takes at least one funding year from the time a
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soybean program is conceived until it begins operation.
Illinois soybean farmers joined with soybean economists and
leaders at the University of Illinois at Urbana to form the
International Soy Protein Program (ISPP).
Lyle Roberts, the visionary leader behind the new idea,
had two more important ideas: (1) ASA would be the best
organization to manage the program; they were already
well established and had expertise in international market
development. (2) The head of the new program should
be dedicated to that program alone–with no other ASA
responsibilities. At the ISPOB meeting in the summer of
2000, the board approved a guaranteed three-year start-up
period and a budget of $1 million per year.
In July 2000, at a joint meeting of ASA, United Soybean
Board, and ISPOB, the International Soy Protein Program
was born, based on Lyle Robert’s concepts. The money
was allocated and the management structure was agreed
upon. Jim Guinn, ASA’s Executive Director of International
Marketing, was charged with the responsibility of finding
a well qualified person to run the new program. On 1 Nov.
2000 he selected Jim Hershey, who had the right experience,
to be the first director of the International Soy Protein
Program.
In December 2000, at the National Soybean Research
Lab (NSRL), at the University of Illinois at Urbana, the
first working group met with a long agenda, including
developing a strategic plan for the group and trying to create
a better name for ISPP. Seated around the table were 1214 people, including Lyle Roberts of ISPOB, people from
NSRL including Steve Sonka, several consultants who
had done some early work with Lyle, a nutritionist who
was a specialist in HIV nutrition, etc. When working on
a new name, Jim went to the blackboard and wrote down
suggestions, in various columns, for words that should be
in the new name–words like “World” or “International”
and (of course) “Soy” and “Nutrition.” In less than an hour
they had arrived at a name and acronym that they liked; the
name formed a unique acronym–very valuable in the age of
Internet searching and URLs. That name was World Initiative
for Soy in Human Health (WISHH).
Within the first year, various other state soybean
checkoff boards recognized the potential power of the
new idea and decided to share the expenses of the WISHH
program with the Illinois board. These states were: Indiana,
Iowa, Michigan, Minnesota, Missouri, Nebraska, Ohio,
South Dakota, and Wisconsin.
But what exactly would the new group do? What would
be their tactics? What types of projects and programs would
they start? In what countries would they work and with
what partners? These were basic, important questions, and
having a strong team of creative people helped WISHH to
get started–people like Lyle Roberts and ISPOB, people at
the University of Illinois in food technology and nutrition
(like Barbara Klein, Karl Weingartner). Getting started was

very creative and very interesting. As an example of how
things worked, in 2001 Jim went to one of the Soy Summits
in Phoenix, Arizona. There he met Brian Harrigan and Frank
Daller, who already knew about WISHH. They introduced
Jim to the SoyCow technology, and said they were interested
in working in developing countries and promoting their
technology. At that point Jim didn’t have many partners or
alliances, he did know that he wanted to work in some of
the poorer countries, that were not traditional soy countries,
where soy was not well known but where it was needed
most–which was where there was the best potential for
market development and growth. There’s an old story: One
shoe salesman goes to Africa and says, “This is a terrible
market; nobody wears shoes.” But the visionary shoe
salesman goes to Africa and says, “This is the best market
you can imagine; nobody wears shoes.” Address: Director,
WISHH, c/o American Soybean Assoc., St. Louis, Missouri.
Phone: 734-764-2347.
2464. Singsank, David. 2009. Re: Hilton Soy Foods (Staffa,
Ontario, Canada) and American Health and Nutrition, Inc.
(Ann Arbor, Michigan). Letter (e-mail) to William Shurtleff
at Soyinfo Center, March 28. 1 p.
• Summary: David has worked with the Mahons (founders,
owners and operators of Hilton Soy Foods) since 1990 when
they were first involved with making organically grown
rolled oats and other oat and flaked grain products. In about
1995, they purchased a large soybean toasting machine and
that was their start in that business. “We (American Health &
Nutrition {AH&N}) were the exclusive USA distributor for
them thru 2006.” They then exited the oat business and went
solely into making soynuts, soynut butter, and soy flour.
In about 1998 or 1999 we (AH&N) created our soynut
line under the name “The Organic Garden,” of course
using their soynuts. We exited that in about 2004 due to not
having sufficient capital to expand it. Right now, Hilton only
produces these for various bulk customers. GeniSoy recently
lost their supplier and almost went with ours (Hilton) but
went for a cheaper priced product.
Dennis (David’s twin brother) and David jointly manage
all of Hilton’s sales and marketing worldwide, concentrating
on the SoyButter. They sold 80% of AH&N at the beginning
of 2007, stayed with the company until the beginning of
2008, and finally sold the last 20%. Then, starting in the
summer of 2008, they began working exclusively with
Hilton Soy Foods.
AH&N changed its name to NewOrganics last year. “We
have a noncompete agreement with NewOrganics until the
end of 2010 on virtually anything organic or conventional
Non-GMO, except the products Hilton makes.
The Mahons were originally dairy farmers until
sometime in the mid-1980s when they sold off their dairy
operation and started the rolled oats business.
“AH&N’s address is 3990 Varsity, but my only address
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now is 2863 Quail Hollow Ct. Ann Arbor, Michigan 48108.
This is also the USA address for Hilton Soy Foods.” Address:
3990 Varsity Dr., Ann Arbor, Michigan 48108. Phone: 734973-0778.
2465. Obituary: Irene Stuttman (April 13, 1941–April 10,
2009) (Web article). 2009. Holt, Michigan: Tributes. 1 p.
www.tributes.com.
• Summary: “Irene was born on April 13, 1931 and passed
away on Friday, April 10, 2009.
“Irene was a resident of Holt, Michigan at the time of
her passing.
“She graduated from East Lansing High School.
“She is survived by her husband Leonard.
“Memorial Services will be held Thursday, April 16,
2009, 2:00 p.m. at Unitarian Universalist Church, 855 Grove
Street, East Lansing with Rev. Kathryn A. Bert officiating.
“In lieu of flowers memorials can be made to Child and
Family Services Development Office, 4287 Five Oaks Dr.,
Lansing, MI 48911 or the Woldumar Nature Center, 5739
Old Lansing Road, Lansing, MI, 48917.”
Note: Irene and her husband, Leonard, were founders of
INARI Ltd., a pioneer manufacturer of soynuts.
Talk with Jeff Stuttman, her son. 2012. Dec. 6. When
Irene went into hospice, Len began to lose his focus. Her
Parkinson’s got really bad. Len practically lived at the
hospice. She slowly, slowly deteriorated. About 6 months
after she got there, she stopped talking and no longer
recognized her husband and children. During most of her
life, Len would have the ideas, but Irene was the one who
made them happen. She was the glue that kept everything
together. “My inlaws, after they got to know her, used to say:
‘She can tear an engine apart, sew you up a dress, and cook
you a gourmet dinner all in the same day.” “She touched
many people, from unwed mothers to anybody off the street
who needed something–she was always there for them.
She was also an environmentalist long before it became
fashionable. One of my youngest daughter’s great memories
is going with grandma down Forest Road with a wagon
picking up trash.”
Among the many good things her husband Len did was
being the director for the national Bangladesh Relief Fund.
He passed away in his sleep one night, with no disease or
physical problems before hand. He seemed to have a very
peaceful expression on his face.
2466. Ketzenberger, Jolene. 2009. On a Korean kick: diners
are developing a taste for Asian cuisine. Indianapolis Star
(The) (Indianapolis, Indiana). Sept. 16. p. C1, C3.
• Summary: Chris Choi, a native of Korea and graduate of
Michigan State University, bought H2O Sushi and increased
the Korean influence.
“Ingredients that define Korean cuisine” include: Bean
sprouts (both mung and soybean). Coarse red pepper flakes.

“Miso: Fermented soybean paste with an intense flavor; for a
milder version look for ‘doenjang’ on the label.”
“Red pepper paste [gochujang]: A key ingredient in
sauces and kimchee; look for it in Asian markets.” Address:
Star reporter.
2467. May, Rebecca. 2009. Dale Twomley: A true investor
in Adventist education. Focus (The Andrews University
Magazine) 45(4):50-51. Fall.
• Summary: An excellent biography of a man of great talent
and dedication, with many successful careers in education
and business. In 1983, after reorganizing and revitalizing
the Andrews University School of Business, Dale began a
“successful career with Worthington Foods [Worthington,
Ohio]. Among the company’s successes during his 14
years as President / CEO, sales increased from $27 million
to $185 million, and shareholders’ equity increased at 31
percent compounded annual growth rate for 14 years. The
business theories he’d learned, taught, and institutionalized
at Andrews were brilliantly successful in the ‘real world.’”
A large color photo show Dale Twomley in his later
years. A smaller black and white photo shows Dale when
he was younger. Address: Director of campus relations &
events, Office of Integrated Marketing & Communication,
Andrews Univ., Berrien Springs, Michigan 49104.
2468. Moncrieff, Scott. 2009. What the Sam’s Chicken? The
true story of the man behind the meat. Focus (The Andrews
University Magazine) 45(4):20-23. Fall.
• Summary: “You go through the serving line at Dining
Services, picking up mashed potatoes and gravy, salad, and
a drink. Oh, and you add a portion of Sam’s Chicken, along
with two tablespoons of tartar sauce. It’s pricey, at $3.79 a
serving–and 25 cents for the tartar sauce–but it has been an
irresistible favorite at Andrews University for 40 years. As
you work through your five ounces of wheat gluten, soybean
oil, soy flour, yeast extract, sea salt and top secret spices, you
have no idea of the history of Sam’s Chicken, or who Sam
is, if indeed there is such a person. But as those 400 calories
hurtle past your taste buds and into your bloodstream, sit
back and maintain consciousness. I’m going to tell you.
“Our story starts about 6,000 miles away from Berrien
Springs, Michigan, near the city of Obihiro, on the island of
Hokkaido, in Japan. That is where Michihisa Yoshimura was
born on March 4, 1915. His father, a well-to-do businessman,
owned a coal mine and raced horses for fun. In some ways,
Michihisa was a lot like your average American kid of the
Post World War I era. He liked to snow ski, ice skate and
play baseball (catcher and left field). As Michihisa got into
his teens his mother, a Christian (his father was an atheist),
wanted her son to attend a Christian school, so she sent him
way down south to Saniku Gakuin, the Adventist college
about 50 miles east of Tokyo on the other side of Tokyo Bay.
“There Michihisa providentially–for purposes of our
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story and title product–worked in the food department,
helping manufacture peanut butter, grape juice and bakery
products. During summer vacations he worked with his
grandfather’s flax company, further extending his knowledge
of food production. When Michihisa turned 18, in 1933,
he was required by law to apply to join the federal army.
However, he was rejected because of flat feet–Japan was
not yet in a large-scale war and its military was selective.
This rejection prepared the way for him to gain permission
to leave Japan to attend Madison College, just outside
Nashville, Tenn., where he began further studies in 1937.
He had been encouraged to go to Madison by Perry Webber
(Emmanuel Missionary College class of 1911), a PhD in
chemistry who had a special interest in soyfoods, and had
spent much time at Madison College as well as in Japan. As
Michihisa set off for Madison, Webber suggested he adopt
the name ‘Sam,’ after the biblical Samuel. Thus Webber
unwittingly saved us from 40 years of ‘Michihisa’s Chicken.’
Incidentally, Sam’s younger brother Zenzaburo, who
remained in Japan, trained as a kamikaze pilot, and had given
away his clothes preparatory to his final mission–and then,
mercifully, the war ended.
“In entering Madison College, Sam had come to
the school most suited to enhance his work as a food
technologist with soy products. In 1904, E.A. Sutherland,
having resigned as president of Emmanuel Missionary
College, embarked with his colaborer Percy Magan to
open a new school in the South. This institution, originally
the Nashville Agricultural and Normal Institute, became
Madison College (in 1937), and Sutherland served as
president there for over 50 years. This school, like Andrews
and Saniku Gakuin, focused on the harmonious development
of body, mind and spirit. As part of the plan, students were to
work off half or more of their expenses each year. Among the
industries which developed on campus was a food factory
which, in 1918, became Madison Foods. By the time Sam
arrived in 1937, Madison Foods was a leading–probably
the leading–developer of soy-based products in the United
States, including soymilk, soy meat substitutes and tofu
products.
However, times were hard and wages were pennies
per hour. Sam’s classmate Shirou Kunihira worked in the
soymilk production plant, while Sam worked at the bakery,
where his duties included running the bread loaves through
the slicer. Shirou would get an allotment of soymilk at the
end of his shift and Sam would collect the crumbs from
the pan under the slicer. With these ingredients the friends
would share a humble evening meal. For Japanese and
Japanese-American students, there was the added challenge
of the United States being at war with Japan. Despite these
challenges, Sam graduated from Madison College in 1941
and worked an additional two years for Madison Foods, but
now his passion for soy was balanced with a new passion for
she.

Sumiko Yano, a.k.a. Sumi, was born in Japan, but grew
up in Southern California. At the time the U.S. declared
war on Japan, in December of 1941, her family was living
in El Centro, California. Her father made his livelihood by
arranging for cantaloupes and other valley produce to be
shipped to market. In 1942, her family was given a onemonth notice that they would be placed in a ‘War Relocation
Camp’ in Poston, Arizona. (After relocation started, Sam
and the other Japanese or Japanese-Americans at Madison
would hide in the cornfields whenever immigration officials
came looking for Japanese persons.) For approximately one
year Sumi lived with her parents in an army barracks at the
camp, eating in the communal dining area, using a latrine,
and working every day in the agriculture department as a
secretary, for $19 per month. One day, Sumi received a box
of home-baked peanut-butter cookies from someone named
Sam. Sam had sent the cookies as part of a thank you to
Sumi’s family, who had helped Sam’s family with a financial
transaction at a time when Japanese bank assets were frozen.
Sumi wrote back asking for more cookies. Sam, in turn,
helped arrange for Sumi to get early release from camp, in
order to attend Emmanuel Missionary College, through the
auspices of A.N. Nelson, then dean at EMC, but formerly
president of Saniku Gakuin when Sam was a student there.
Sumi, in turn, decided to pass through Madison on her train
trip to EMC, to meet Sam. They met and got acquainted in
the home of Perry Webber, and that fall of 1943 found Sam
as well as Sumi enrolled for classes at EMC. Sumi worked as
a reader in the home economics area for Mrs. Holquist, while
Sam worked at the farm and the greenhouse.
The young couple was married on June 12, 1944, at
a friend’s house in Chicago, and lived in an apartment
until Sam’s graduation on August 1, 1945, with a BS in
agriculture. Their first child, Steve, was born in June of that
year. Sumi remembers that a friend drove her to Watervliet,
Michigan, where the doctor, sympathizing with her state as
a poor student, delivered her baby for free. Sam returned to
Japan in 1947 (Sumi and infant Steve followed six months
later), and spent ten years helping build up the food factory
at Saniku Gakuin. The Yoshimuras returned to Tennessee in
1957, where Sam became production manager at Madison
Foods. Continued. Address: M.A., Prof. of English, Andrews
Univ., Berrien Springs, Michigan 49104.
2469. Moncrieff, Scott. 2009. What the Sam’s Chicken? The
true story of the man behind the meat. Part II. Focus (The
Andrews University Magazine) 45(4):20-23. Fall.
• Summary: Continued: “Near the end of the time he worked
there, he began developing Sam’s Chicken ‘1.0,’ a canned
product. In 1963, Sam resigned from Madison Foods and
began work as an independent consultant for Madison
Hospital. He also did independent research using the
hospital’s facilities at night, working on, among other things,
improving Sam’s Chicken. As far as Sam knows, it was the
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first product to mix wheat gluten with soy or tofu. Sam says
the product was made ‘by blending tofu, wheat gluten, and
other ingredients; the mixture was whipped, shaped into a
loaf, baked briefly to sterilize it, torn into chunks, dipped
into batter, then deep-fried to yield a delectable “meatless
chicken”’ (soyinfo.com).
“Sumi, who had gone on to get her BS in dietetics from
Loma Linda University, was working as director of the
Madison Hospital cafeteria, and used Sam’s Chicken in the
cafeteria with great success. What couldn’t be consumed by
the hospital was sent on to local self-supporting schools like
Little Creek and Fountain Head.
“Around 1966, Sam went to work at Harding Hospital
for Worthington Foods. While there, he developed Sam’s
Chicken as a frozen product, and further tinkered with the
recipe, which included soaking it in a buttermilk and egg
batter overnight, prior to dipping it in a bread-crumb and
spice mixture and deep-fat frying it. It was shortly after this
time, probably 1969 or 1970, when the Andrews cafeteria,
under the leadership of Clinton Wall, began using Sam’s
Chicken, according to Ruth Roberts, who worked with Wall.
“Of his many accomplishments in the food
technology industry, however, Sam himself was
especially pleased to be loaned by Worthington Foods
to help the country of Uganda with improving its food
supplies for school children and women. Over a sixmonth period in 1969, he and his team, along with
workers from UNICEF, developed porridge, roasted
soybeans, and soyflour-enhanced bread for more
nutritious school lunches.
“Sam and Sumi, now long retired, live in a suburb
of Sacramento, California. And it appears that the
ever-popular Sam’s Chicken will tantalize the taste
buds of new generations of Andrews students. As you
wash down your last morsel with some grape juice,
here are two last bits of the story to chew on. First,
‘Sam’s Chicken’ has always been an unofficial name.
The official Worthington product from which it is made
is called ‘Chic-ketts.’ Second, Sam depended heavily
on Sumi to give him feedback on the ‘meaty’ taste
of his product. She ate real chicken, while the only meat
occasionally eaten by Sam, the Sultan of Soy and illustrious
innovator in a long line of meatless meat products, was fish.”
Photos show: See also next page. (1) Sam Yoshimura
in 1941, when he graduated from Madison College. (2)
Sam and his wife in 1963 seated on a couch in Madison,
Tennessee.
(3) Sam standing in Kobe, Japan, in 1976.
(4) Tearing the mixture of baked tofu and wheat gluten
into chunks.
(5) Sam’s Chicken, ready to eat at Andrews University,
after chunks have been deep-fried in breaded batter. Address:
M.A., Prof. of English, Andrews Univ., Berrien Springs,
Michigan 49104.

2470. Grandin, Greg. 2009. Fordlandia: the rise and fall
of Henry Ford’s forgotten jungle city. New York, NY:
Metropolitan Books. [490* ref]
• Summary: This book is mostly about rubber; soy is a minor
theme. “In 1927, Henry Ford, the richest man in the world,
bought a tract of land twice the size of Delaware in the
Brazilian Amazon. His intention was to grow rubber, but the
project rapidly evolved into a more ambitious bid to export
America itself. Fordlandia, as the settlement was called,
soon became the site of an epic clash. On one side was the
lean, austere car magnate; on the other, the Amazon, the
most complex ecological system on the planet. Indigenous
workers rejected Ford’s midwestern Puritanism, turning
the place into a ribald tropical boomtown. And his efforts
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Fordlandia is ‘a quintessentially American fable’ (Time).”
Soybeans are mentioned on pages 56, 59-60, 63, 258,
291, 361, 365-70, and 368. Address: Author, Prof. of History
at New York University.

to apply a system of regimented mass production to the
Amazon’s diversity resulted in a rash environmental assault
that foreshadowed many of the threats laying waste to the
rain forest today.
“More than a parable of one man’s arrogant attempt
to force his will on the natural world, Greg Grandin’s

2471. Assaly, Peter. 2010. Re: History of Nature’s Select,
a snack food manufacturer and maker of soynuts. Letter
(e-mail) to William Shurtleff at Soyfoods Center, Feb. 15–in
reply to inquiry. 1 p.
• Summary: What year and
month did Nature’s Select, Inc.
begin making and selling its
first commercial soy product?
“I founded Nature’s Select, Inc.
and incorporated in June of 1989
as a snack food manufacturer of
the world’s first shelf stable Dry
Roasted Sunflower Nut available
in flexible packaging. Also
produced in shell Dry Roasted
Sunflower Seeds, Dry Roasted
Pumpkin Seeds and Pepita. Then
started processing Dry Roasted
Soynuts in October 1991, and
subsequently launched a full nut
line in 1994.
I purchased a building
in Jackson, Michigan in late
1991 where we first processed en
masse our Dry Roasted Soynuts
for Amway Corporations Modern Magic Meals private
label program. In March of 1992 we had our first export
of a 14-foot container to a company in Italy which lead to
the development of packaging and the introduction of our
Nature’s Select Brand “Original Home Style” in 1993.
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2. What was the company’s address at that time?
“Nature’s Select, Inc., 500 Cascade West Pkwy, SE, Grand
Rapids, MI 49546.”
3. Soy product names and initial flavors. Nature’s Select
Brand Dry Roasted Soynuts–Original Home Style (Herbs &
Spices). Nature’s Select Brand Dry Roasted Soynuts–Lightly
Salted. Nature’s Select Brand Dry Roasted Soynuts–No Salt.
Nature’s Select Brand Dry Roasted Soynuts–Spicy Mexican
Flavor (Salsa). Nature’s Select Brand Dry Roasted Soynuts–
Honey Coated.
4. 4. Did you sell in bulk only? Who first bought your
soynut products? Here’s only a partial list of our first original
packaged customers: 1. S. Abraham & Sons, Inc. the 6th
largest Candy & Tobacco Wholesale distributor in the U.S.
selling to convenience stores and small supermarkets. 2.
Army & Air Force Exchange Commission. 3. Private label
to Amway Corporation. 4. Nature’s Best, Brea, California.
5. Food for Health, Phoenix, Arizona. 6. Tree of Life,
Clayburne, Texas: Bloomington, Indiana: etc. 7. Atlantic
Dominion Distributors. 8. Correctional institutions. 9.
Vending companies.
Partial list of bulk sale customers included Wild
Oats Market, Whole Foods Market, Mountain People’s
Warehouse; Cornucopia; Rainbow Natural Foods; Northeast
Co-Op; United Natural Foods; Tree of Life. Fred Meyer
Stores–Nutritional Centers, Clackamas, Oregon. Caudill
Seed.
Note: As of 3 Feb. 2011, Nature’s Select has its own
plant in Greensboro, North Carolina. It is managed by Peter’s
partner, who has a PD degree. Address: President, Nature’s
Select, Inc., 500 Cascade W. Parkway S.E., Grand Rapids,
Michigan 49546. Phone: 616-956-1105.
2472. SoyaScan Notes. 2010. The first and second natural
food movements in the United States: Differences and
similarities (Overview). Aug. 19. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: There have been three major reform
movements, or waves, related to food and health in the
United States. Each has had its own philosophy or theory of
diet and heath, its own periodicals, and, of course, its own
founders, leaders, and teachers / lecturers. All three believed
that there were certain natural laws of health and of the body
which, if transgressed, would lead to sickness. The way to
restore health was not (generally) to take medicines (which
simply cover up the symptoms) but to stop the activity which
was causing the sickness. All three believed in the healing
power of nature, and advocated the return to a simpler, more
natural way of living and eating. All three emphasized the
importance of a good diet as the basis of good health, and (at
least initially) all three advocated a diet based on traditional,
natural foods, and avoidance of refined, highly processed,
or artificial foods. Each new wave was bigger than the one
before it and had more influence on American food culture.

The first natural foods movement, which started in
1953, had its headquarters in Atlanta, Texas. They published
an excellent monthly magazine titled Natural Food and
Farming from April 1954 until Aug. 1995 (Vol. 41, No. 2).
Each issue was 8½ by 11 inches, and in 1957 a typical issue
was 22 pages long.
The movement was based on an organization named
“Natural Food Associates” (NFA) (founded in 1953),
which had a large membership from the mid-1950s on, and
had many nationwide chapters–such as the “Connecticut
Natural Food Associates.” Their basic missions were to raise
awareness that our food system, soil, water, and bodies were
being poisoned by a host of new agricultural chemicals (such
as DDT), fluoridation, etc., and to provide an alternative
for those who were concerned about their health and/or the
environment: “natural foods grown on fertile soil eaten fresh
and poison free” (April 1958, p. 6).
They encouraged people nationwide to start a
vegetable garden and grow their own food using compost
and without using chemical fertilizers or toxic pesticides.
They were independent of but closely allied with and
active in promoting the fledgling organic gardening and
farming movement and the biodynamic farming movement
(especially Ehrenfried Pfeiffer). As they watched with alarm
as the fertility of the soil was being destroyed by large-scale
chemical farming methods, they were especially active in
linking the health of the body to the health of the soil.
They worked very hard, for example, to ban DDT and
fluoridation and many of their leading members (PhDs and
university professors) testified against it.
The founder, president and sparkplug of NFA was Joe
D. Nichols, M.D., from 1954 until his death on 27 May
1992. Most of the officers and leaders of this movement
were adults, and a large percentage were physicians (M.D.s),
dentists, or in academia. They had annual nationwide
conventions, and before long, regional and state chapters
and conventions. They were very active and well funded–
nationwide.
Note: In 1962 Silent Spring was published. In 1972 DDT
was banned in the USA.
The second natural foods movement started in the
mid-1960s and continued until the present. It was founded
largely by young men and women who came of age during
the period from 1960 to 1980. They discovered, to their
surprise, that most food crops grown since the 1940s, were
produced using chemical herbicides, pesticides, insecticides,
and fertilizers. The safety of these agrichemicals had not
been adequately tested. Moreover, many foods were then
highly processed or refined, and contained added white
sugar, preservatives, stabilizers, and other chemicals. It
was quite difficult to obtain traditional, natural foods–even
at health food stores. These young people, most of whom
considered themselves part of the counterculture (they had
fought against the Vietnam War and racial segregation, and
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for women’s rights) decided to try to create a new food
system. Some started companies to make new foods (from
whole-grain breads and pastries to tofu and miso). Hundreds
(eventually thousands) of others started new natural foods
stores–which (for the first 10-15 years) sold many foods
unpackaged in bulk, would not sell meat, refined foods,
or foods containing sugar or chemical additives, pills,
alcohol, or tobacco. From the beginning, the influence of
macrobiotics, and of macrobiotic teachers such as Michio
and Aveline Kushi (in Boston), Herman and Cornellia
Aihara (in Chico, California), and George and Lima Ohsawa
(world travelers from Japan) was strong. In fact, the 2nd
natural foods movement actually started as a macrobiotic
movement. They imported, introduced, and helped to
popularize a host of foods from Japan–foods that most
Americans had never heard of or tasted–such as brown rice,
tamari soy sauce, azuki beans, sesame seeds, sesame salt
(gomashio), soba (buckwheat noodles), udon (special wheat
noodles), amazake, miso, sea vegetables (hijiki, wakame,
kombu, nori, etc.), umeboshi (salt plums), kuzu, kabocha
pumpkins, burdock root, jinenjo (glutinous yam), bancha
twig tea, seitan, rice cakes, and mu tea. Erewhon was the
first company to distribute many of these foods, and many
of them gradually made their way into the American diet
and language. Macrobiotics taught that whole grains should
be the center of the diet–something many Americans had
once believed but had long forgotten. Substances unfit for
normal human consumption were white sugar, alcohol, dairy
products, and all kinds of drugs.
Important early periodicals were East West Journal
(Jan. 1971, Boston, macrobiotic), Vegetarian Times (March
1974, Chicago, Illinois), Health Foods Business (1973),
Whole Foods (Jan. 1978, Berkeley), and Natural Foods
Merchandiser (Feb. 1979).
Erewhon (Boston) was the first distributor of natural
foods (fall 1969). Other early distributors were: Westbrae
(July 1970, Berkeley, California), Erewhon–Los Angeles
(summer 1970), Essene (Feb. 1971, Philadelphia), Eden
Foods (June 1971, Ann Arbor, Michigan), Laurelbrook
(Aug. 1971, Maryland), Shadowfax (1971, New York), The
Well (1971, San Jose, California), Janus (Jan. 1972, Seattle,
Washington), Tree of Life (1972, St. Augustine, Florida).
“Pioneers and leaders included the founders and heads
of the major distributing companies and periodicals. Plus
Sandy Gooch (Mrs. Gooch’s), Tony Harnett (Bread and
Circus), Peter Roy and John Mackey (Whole Foods).
By the mid- to late-1970s, most of the health food
distributors mentioned above were carrying a complete line
of natural foods and distributing them to both health food
stores and natural food stores.
Surprisingly, the natural foods industry has never
developed its own trade association. Therefore the company
that owns Natural Foods Merchandiser has used this
opportunity to organize very successful trade shows at

Anaheim, California, and Washington, DC each year, and to
publish the industry’s most important periodical.
In those heady days of the late 1960s and early 1970s it
looked like America was headed into a peaceful, nonviolent
revolution. Young people, the revolutionaries (“Power to
the people!” “Don’t trust anybody over 30”) would be in
the vanguard. They needed to develop new models for the
rapidly approaching future. The Erewhon retail store at 342
Newbury Street that opened in Nov. 1968 was developed as
a model new food store. Wooden walls, food in bins, only
healthy natural foods. Fred Rohe’s New Age Natural Foods
in San Francisco was an early West Coast model retail store.
Erewhon was developed as a model wholesale
distributor of the new foods. Many other new and successful
companies modeled themselves after Erewhon.
The 2nd natural foods movement was largely vegetarian
in addition to eschewing refined foods–and specially white
sugar. The 1st natural foods movement advocated the eating
of meat, poultry, and fish as good sources of protein.
Soyfoods were a major part of the 2nd natural foods
movement, but a very minor part of the 1st. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549.
2473. Biobased Solutions (United Soybean Board–Web).
2010. Ford expands successful use of soy. 12(6):1. Sept.
www.soynewuses.com.BiobasedSolutions.
• Summary: “Ford Motor Company has used soy-based
foam for seat cushions, seatbacks and vehicle headliners for
several years and today more than 2 million Ford, Lincoln
and Mercury vehicles contain biobased foam content. The
soy foam seating came about due in part to a partnership with
the United Soybean Board (USB), and now Ford expands its
use of soy-based products to rubber as well.
“By using renewable soybean oil as a 25 percent
replacement for petroleum oil, Ford researchers more than
doubled rubber’s stretchability and reduced its environmental
impact. Soy-based rubber parts such as radiator deflector
shields, air baffles or deflectors, cup holder inserts and floor
mats may be installed in future Ford vehicles.
“The scope of Ford’s recent rubber research, which was
funded in part by USB, included the use of soy fillers, such
as soy flour and soybean meal, as well as soybean oil.
“’Ford is focused on finding innovative ways to make
our vehicles more eco-friendly,’ says Cynthia Flanigan, Ford
technical leader in elastomeric polymers. ‘Soy-based rubber
provides superior stretchability and serves as a renewable
resource that helps reduce carbon dioxide emissions from
raw materials.’
“’It doesn’t matter if it’s a green product if it doesn’t
work,’ says USPS Resource Conservation Specialist Ronald
Robbins, whose efforts have been helping the USPS win
CTC awards since the award’s first year in 1995. ‘We didn’t
go out looking for a soy-based mastic remover; we looked
for a mastic remover that works. And the soy-based product

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1083
works.’
“Ford researchers found that soy fillers could provide an
inexpensive and environmentally friendly partial replacement
of carbon black, a petroleum-based material traditionally
used to reinforce rubber. Used together, soybean oil and soy
fillers could replace up to 26 percent of the petroleum-based
content in automotive rubber applications.
“According to the International Rubber Study Group,
the automotive sector accounts for more than 50 percent of
worldwide rubber consumption, which exceeded 22 million
metric tons in 2008. Analysts expect automotive rubber
usage to rise more than 4 percent through 2013. To read learn
more about Ford’s soy-based products, visit www.ford.com.
“To learn more about soy-based products, visit www.
soynewuses.org.”
2474. Doblmeier, Martin. producer / director. 2010. The
Adventists (Color motion picture). Alexandria, Virginia:
Journey Films. 1 hour.
• Summary: In 1866, three years after the Seventh-day
Adventist church was formed, it opened the Western
Health Reform Center in Battle Creek, Michigan. That
Center became an instant success. Soon, a brilliant young
surgeon, John Harvey Kellogg, whose medical education
was sponsored by Ellen White, became director. Kellogg
changed the name to the Battle Creek Sanitarium, and over
the next 50 years he built an empire around the evolving
approach to medicine and healthy living. “The San” was a
place where people could come to learn how to get healthy
and to stay healthy. Kellogg understood the healing power of
nature, but he supported it with the best of science, and the
result revolutionized medicine. He developed a reputation
as an eccentric who was always looking for new ways to
work with nature using diet and healthy living. “Scores of
celebrities came to Battle Creek including President William
Howard Taft, King Edward, inventor Thomas Edison, pilot
Emelia Earhart. Kellogg’s sanitarium was now the largest
health institution in the world.” Rich people such as Mr.
and Mrs. J.C. Penney also came; they simply wanted to feel
better.
Contains a long segment about Florida Hospital in
Orlando, Florida. People recover better when they are in a
community. Adventist physicians are on the cutting edge of
medicine–in many fields, and are very active in exploring
new paradigms that include faith, nature and healing–and
high-tech medicine.
George R. Knight, historian, says: “Deep in our history
is the whole concept that our bodies are the temple of the
holy spirit, and they belong to God and we ought to care for
them.” There is no part of human beings, such as a spirit or
a soul, that lives independently from the body. “So we are
physical beings from beginning to end.” It is very important
to take care of the body. Most Adventists don’t drink alcohol.
St. Helena (in northern California) is the oldest

Adventist hospital; it was established in 1878. There is a
strong emphasis on the workings of the mind, and its effect
on a person’s overall health. There is a program to stop
smoking, that began in 1969–one of the first in the United
States. By doing five things, you can cut your risk of cancer
by 70%: 1. Exercise regularly. 2. Maintain your ideal weight.
3. Eat more fruits and vegetables. 4. Eat less red meat. 5. Do
not smoke [tobacco]. Only 3% of Americans do all five.
2475. Davis, John. 2011. Veganism from 1808 [chronology].
Vegsource.com. May 25. http://www. vegsource.com/ johndavis/veganism-from-1806.html.
• Summary: “This is a brief summary of a talk I will be
giving at the International Vegan Festival in Malaga, Spain,
June 4-12, 2011.
“1806–Dr. William Lambe FRCP, in London, England,
changed his diet at the age of 40–and gave us the first
known unambiguous statement: ‘My reason for objecting to
every species of matter to be used as food, except the direct
produce of the earth, is founded on the broad ground that no
other matter is suited to the organs of man. This applies then
with the same force to eggs, milk, cheese, and fish, as to flesh
meat.’
“1811–John Frank Newton, a patient of Dr. Lambe, in
his book ‘Return to Nature’ expanded Lambe’s medical ideas
to include ethical values towards all animals.
“1813–Percy Bysshe Shelley, poet, joined a ‘vegan
commune’ which alternated between Newton family homes
in London and Bracknell.
“1830s–Sylvester Graham, in Boston, USA, had been
promoting the ‘vegetable diet’–generally ‘with or without’
eggs/dairy. In 1837 he exchanged letters with Dr. Lambe,
and his 1839 book clearly claimed that ‘without’ was more
effective for health.
“1830s–Dr John Snow, ‘vegan’ since reading Newton’s
book when he was 17. Moved to London in 1838 and
eventually achieved fame for discovering the way in which
cholera was spread. In 2003 British doctors voted him the
greatest physician of all time.
“1838–James Pierrepont Greaves opened ‘Alcott House
Academy’, a school near London run entirely consistent with
the ideas proposed by Lambe and Newton. It ran for the next
ten years.
“1842, April–the first confirmed use of the word
‘vegetarian’ in the Alcott House journal. All other early uses
were by people close to Alcott House, and all using it for
what we now call ‘vegan’.
“1842 June–Bronson Alcott, from Boston USA, already
veg*n thanks to Sylvester Graham, visited Alcott House,
named in honor of him and his earlier school in Boston.
In 1843, with new English friends, he ran the short-lived
‘Fruitlands’ near Harvard, Massachusetts–again run on
totally ethical ‘vegan’ principles. “1845-46–Henry David
Thoreau lived by Walden Pond, near Concord MA, living
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solely on plant foods plus some fishing–but wrote about how
much he regretted the fish.
“1846–William Horsell moved the hydrotherapy
institute from Alcott House to Northwood Villa, in Ramsgate,
Kent, England. This again followed Dr. Lambe’s principles
of plant food plus purified water.
“1847–The Vegetarian Society was founded at a meeting
in Ramsgate, launched jointly by Alcott House and the (ovolacto) Bible Christian Church from Salford near Manchester.
The compromise was to set the objective as merely
‘abstaining from the flesh of animals’–and the confusion
over everything else has continued ever since
“1874–Dr. Russell Trall had been running a
hydrotherapy institute in New York City since 1850. This
changed to exclusively plant food plus water in 1862–and in
1874 produced the first known ‘vegan’ cookbook.
“1887–John Harvey Kellogg privately removed eggs
and dairy from his diet, though his books and sanitarium, in
Battle Creek, Michigan, continued to use them. 40 years later
he returned to using yogurt–but then discovered soy milk.
“1910–Rupert Wheldon in England, published ‘No
Animal Food’, the first British ‘vegan’ cookbook. This was
reprinted by Dr. Elmer Lee in New York. A 1910 article
about Lee in the New York Times included the first known
use of the phrase ‘plant foods’. “1909-14–The Vegetarian
Messenger, journal of The Vegetarian Society, carried much
discussion about the use of eggs/dairy. There seemed to be
a possibility of significant change, but all momentum was
destroyed by the First World War.
“1931–Mahatma Gandhi spoke at a meeting of the
London Vegetarian Society, making it clear that he objected
to the use of milk and milk products. Such high profile
support must have emboldened the minority who called
themselves ‘non-dairy vegetarians’.
“1944–Donald Watson and friends coined the word
‘vegan’ and founded The Vegan Society–the first issue of
their journal [Vegan News, Nov.] was subtitled ‘the journal
of the non-dairy vegetarians’–and made it clear that they had
not wanted to separate from The Vegetarian Society, they
just wanted a distinct section within it. Most retained their
memberships of both societies, as many do today.
“1947–Watson was a speaker at the IVU World Veg
Congress–The Vegan Society had joined IVU soon after
being founded, and has been a member ever since.
“1960–The American Vegan Society was founded,
joining IVU from the outset. This included a smaller group
started in California as far back as 1948.
“1957–The first Indian Vegan Society joined IVU. We
don’t know how long it lasted, but the new society is also
prominent member.
“1960-1990s–Many new vegan organizations were
formed, and the word gradually spread.
Note: Google Ngram Viewer shows that the word
“vegan” started to be increasingly used in about 1970; its use

sharply accelerated starting in about 1990.
“1995–Records of printed media show a significant
increase in the use of the word ‘vegan’–this appears to have
come from the rapid expansion of vegan websites, leading to
a market for vegan books, especially recipes.
“1997–The IVU website started a recipe collection–
agreed to be entirely vegan from the outset. We now have
over 3,000 in English with more in other languages.
“1998–IVU agreed that all food at IVU Congresses
would in future be completely vegan.
21st Century–Most veg organizations around the world
now promote veganism as the ideal, regardless of whether
they are called ‘vegetarian’ or ‘vegan’.
“By 2009 more books had ‘vegan’ in the title than
‘vegetarian.’
“2009/2010 surveys in the USA showed that 66% of
vegetarians exclude eggs and dairy.
“By 2011 there were as many Google searches for
‘vegan’ as for ‘vegetarian.’
“22 organizations with ‘vegan’ in their title are now
members of IVU
“Will all vegetarians eventually be vegan? We have no
way of knowing, but the continuing trend seems inevitable.
“For more details of everything above see: www.ivu.org/
history/vegan.html.” Address: IVU webmaster.
2476. SoyaScan Notes. 2011. Chronology of early U.S.
commercial soymilk products with the word “soy milk”
or “soymilk” in the product name. June 10. Compiled by
William Shurtleff of Soyinfo Center.
• Summary: As of today, our SoyaScan database contains
434 records for commercial soymilk products launched in
the USA from 1917 to the present. Most have fanciful brand
names such as VitaSoy, Soy Lac, Soya-Lac, Kreme-O-Soy,
etc.
Here are the early commercial products with soymilk
or soy milk in the product name as it appears on the label.
Most were sold in interstate commerce. Date, product
name, company name, location, number of clear documents
describing product.
1929–La Sierra Soy Milk, La Sierra Industries [founded
and run by T.A. Van Gundy], Arlington, California, 3
documents.
1931–Madison Soy Milk, Madison Foods, Madison,
Tennessee, 5 documents.
1934–Loma Linda Soy Milk (canned), Loma Linda,
California, 3 documents.
1936–Soy Milk (Canned), Battle Creek Food Co., Battle
Creek, Michigan, 4 documents.
1936–Soy Milk, Soybean Health Products Co., Oakland,
California, 1 document.
1937–Radcliffe’s Soya Milk, Radcliffe Soya Products,
San Francisco, Calif., 3 documents,... etc.
1975–Soymilk, Welcome Home Bakery and Tofu Shop,
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Corvallis, Oregon, 2 documents.
1975–Soymilk, American Food Co., Alhambra,
California, 2 documents. incl. label.
1976–Carob Soymilk, Farm Food Co., San Rafael,
Calif., 1 document (label).
1977–Laughing Grasshopper Soymilk, Laughing
Grasshopper Tofu Shop, Millers Falls, Massachusetts, 2
documents including poster.
1977–Soymilk [Honey & Vanilla, or Plain], The Soy
Plant, Ann Arbor, Michigan, 4 documents including label.
1977–Fresh Joy o’ Soy Soymilk, The Tofu Shop,
Telluride, Colorado, 2 documents including label.
1978–Island Spring Plain Soymilk, Island Spring, Inc.,
Vashon, Washington, 3 documents incl. label, etc.
2477. Shurtleff, William; Aoyagi, Akiko. comps. 2011.
Henry Ford and his researchers–History of their work with
soybeans, soyfoods, and chemurgy (1928-2011): Extensively
annotated bibliography and sourcebook. Lafayette,
California: Soyinfo Center. 437 p. Subject/geographical
index. Printed 16 June 2011. 28 cm. [926 ref]
• Summary: Begins with a chronology of Ford’s work. Most
of Henry Ford’s use of soybeans were in chemurgic (nonfood, non-feed) uses. Moreover, Ford was an early supporter
of the chemurgic movement. Contains 48 photos and graphs,
several in color. http://www.soyinfocenter.com/books/145.
Address: Soyinfo Center, P.O. Box 234, Lafayette, California
94549. Phone: 925-283-2991.
2478. Alfred University Research and Archives (AURA).
2011. Ella Eaton Kellogg (Archival collection).
Alfred Center, New York. 1 p. https://aura.alfred.edu/
handle/10829/62?show=full [255 ref]
• Summary: Everyday millions of people enjoy a morning
bowl of corn flakes or a classic peanut butter and jelly
sandwich. Some may know that the inventor of corn flakes
and peanut butter is none other than the famed Dr. John
Harvey Kellogg, part of the cereal manufacturing family and
proprietor of the Battle Creek Sanitarium in Michigan.”
“What most people don’t know, and what is particularly
important to alumni of Alfred University, is that Dr.
Kellogg’s wife, Ella Eaton Kellogg, is also a member of the
Alfred family. Born in Alfred in 1853, Ella Eaton attended
the local school and academy until she was sixteen, and soon
after entered Alfred University. In 1872, “[w]hen she was
just three months beyond nineteen, she received the degree
A.B. [Bachelor of Arts] for completion of the classical
course. The president [Jonathan Allen] spoke of her as ‘the
youngest Daughter of the University,’ since no one before
her had gained her diploma at so early an age. In 1885 her
Alma Mater conferred on her the degree of A.M. [Master of
Arts].”
“After graduation, she took charge of a community
school in Harmony, New Jersey. She taught there for three

years and then made a summer trip that changed her life. She
visited an aunt who lived in Battle Creek, Michigan. Once
there, a typhoid fever epidemic broke out and she stayed on
to nurse many of the sick. It was through this work that she
met Dr. Kellogg.
“He was so impressed with her that he invited her to be a
charter member of his School of Hygiene. ‘A fine essay read
before the School of Hygiene showed [him] that Miss Eaton
possessed unusual literary ability. Another circumstance later
acquainted [him] with another trait of her character–absolute
reliability and responsibility for any trust reposed in her
hands and unswerving devotion to duty.’ “So devoted to duty
was she that her life became filled with activities centered
around improving the lives of others. In the midst of running
her household and homeschooling her children, she wrote
articles for Good Health, supervised the Haskell Home for
Orphans (where she took many of them home. ‘The family
under her own roof numbered usually about twenty.’),
directed the Sanitarium School of Cookery, developed the
Sanitarium’s dietary system, and also, ‘for more than twenty
years, she prepared the bills of fare for breakfast, dinner
and supper for the tables of both patients and helpers at the
Sanitarium,–a family aggregating from a thousand to fifteen
hundred persons,–six separate menus every day in the year...’
“In addition, Mrs. Kellogg eventually became the
National Superintendent of the Health and Social Purity
Departments of the National W.C.T.U., organized the first
Health Institute, and was Chairman of the World’s Fair
Committee on Food Supplies for Michigan. She penned three
books, Science in the Kitchen, Studies in Character Building,
and Talks with Girls.
“She continued to handle these and other various duties
even though she continually had ill health and, by middle
age, had become deaf.
“After her death in 1920, Dr. Kellogg wrote a small
book, In Memoriam: Ella Eaton Kellogg, from which the
above quotes were taken. In 1923, the University received
$1000 to establish the ‘Eaton Memorial Scholarship in
Alfred University.’
“She was a remarkable woman of whom Alfred
University can be proud.”
Note: The archival collection consists solely of this one
piece brief biography. Address: Alfred Center, New York.
Phone: 313-764-3482.
2479. Obituary: Leonard M. Stuttman (Sept. 7, 1925–
July 16, 2012) (Web article). 2012. Lansing, Michigan:
Palmer, Bush & Jensen–Family Funeral Homes. 1 p. www.
meaningfulfunerals.net/fh/obituaries.
• Summary: “Leonard M. Stuttman, age 86 passed away
on Monday, July 16, 2012 at his residence at Independence
Village in East Lansing. Born September 7th, 1925 in
Chicago, Illinois, he was the son of Matthew and Esther
Stuttman. Len grew up in Chicago. From his earliest years
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and throughout his entire life Len always displayed a love for
outdoor adventures, exploring the world and everything in it.
He graduated from Michigan State College and is a Veteran
of the Naval Air Force. Len traveled the world and had a film
adventure production company and tour group as well as
doing many travel lecture series.
“He lived in New Delhi, India with his wife and
sons for four years while working for the United States
Agricultural Department [USDA]. He also did various film
documentation across Africa. With these expeditions he was
granted membership to The Explorers Club. Len received the
Dale Carnegie Award for his bravery saving lives when he
was involved in a train wreck and was able to pull people to
safety from a burning train. Len’s world adventures, filming
and communication background led to his television show,
‘The Many Worlds of Len Stuttman’ aired in Lansing and
Chicago for several years.
“Len worked for the American Soybean Association
in Iowa and was president of INARI Ltd., a soy snack
manufacturer for 25 years. He served as President of the
Lansing United Nations and District Governor for Rotary.
He was instrumental in the development of The Woldumar
Nature Center, worked on relief for Bangladesh and ran as a
candidate for the State Senate. Len and his wife Irene were
host parents to over 40 foreign students.
“He was preceded in death by his wife of 52 years,
Irene Stuttman, son Craig Stuttman, great grandson Harper
Gibson and sister Joy Futter. Len is survived by three sons,
Jeffery (Joan) Stuttman of Holland, MI, Kurt and Aaron
Stuttman both of Lansing, seven grandchildren and ten great
grandchildren. A graveside service was held on Wednesday,
July 18th at Evergreen Cemetery in Lansing. Memorial
contributions may be made to the Woldumar Nature Center,
5739 Old Lansing Road, Lansing, MI 48917.”
2480. Heinbaugh, Pat. 2012. Re: Pat is an expert on Mr.
Shinzo Ohki of the Oriental Show You factory in Columbia
City, Indiana. Letter (e-mail) to William Shurtleff at Soyinfo
Center, Oct. 1-2. 1 p.
• Summary: “Greetings, my name is Pat Heinbaugh, and I
am a research volunteer for the Whitley County Historical
Society, Columbia City, Indiana. I am currently assisting
the local Rotary Club with an article they wish to publish in
a future edition of The Rotarian magazine. The local club
wishes to focus the article on Mr. Shinzo Ohki, who was
founder of the Oriental Show You Factory in Columbia City,
in the early 1900’s. Mr. Ohki was a 40+ year member of the
club, as well as a man who’d come from Japan to Columbia
City in the earlier 1900’s. Among Mr. Ohki’s interests,
was the return of Samurai swords, which had been taken
by American soldiers during World War II to their proper
owners. He was able to return at least two of the swords. My
wish to you, is that I might obtain copies of any information
you have on Mr. Ohki, whether it be about his product, or

the return of the swords. I’ve read several portions on your
soyinfo page, and am asking how I might obtain copies of
any / all information about Mr. Ohki.
Bill, yes I do have the information, in the form of a
full bottle of Oriental Show You sauce, as well as a larger
empty bottle. Also a copy of the patent for bottle. I have
frequent communication with Ohki’s grand daughter, Tanya
Watanabe, who lives in Nikko, Japan. Mr. Ohki graduated
from Columbia City High School, which is our local high
school, and our museum has a picture of him with his
graduating class. We have several items in the museum that
were gifted to us by friends of Ohki, after his death.
Mr. Ohki’s brewmaster was Esta Keirn, and his
daughter, Nancy Knepple verified a lot of facts / figures for
me. The company was sold to a company in Ohio, and Mr.
Keirn went with the company for a period of about 9 yrs,
then he retired. I believe Mr. Ohki is credited with being
one of the first companies to have fermented soy sauce. I
know several people in our town who worked for Mr. Ohki,
especially during the 1930s and 1940s, and the building that
was the factory is still, in part, in tact, on Factory Avenue,
Columbia City. In his earlier years, Ohki went to Detroit
[Michigan], started a factory, but it failed, so he returned to
Japan, to learn more about factory operations, as well as to
marry his wife, Taka. They returned to Columbia City and
it became their hometown. He was a highly regarded and
philanthropic man, helping many people in this area. Some
oldsters tell me that their older siblings who worked in the
factory returned home with bags of warm noodles.
There is also a recipe book published by Oriental
Show You, Columbia City, with many recipes in which one
could use the sauce. This book was evidently given / sold
to, possibly restaurants, etc. I have several copies of this
booklet. Also, there is a 1938 video done for the Columbia
City Fire Department, which shows a clip of workers in the
Show You Factory, as well as Mr. Ohki coming out of the
Presbyterian Church on a Sunday morning. And also a clip of
Ohki’s daughter, Grace, playing in the high school marching
band, as they marched around our courthouse. Address:
Volunteer researcher, Whitley County Historical Society,
6850 N. Wise Rd., Columbia City, Indiana 46725. Phone:
patheinbaugh@yahoo.com.
2481. Tien, Jessica. 2013. Re: Update on the history of
Rosewood Products, Ann Arbor, Michigan. Letter (e-mail)
to William Shurtleff at Soyinfo Center, Feb. 27–in reply to
questions. 1 p.
• Summary: “On Oct. 24, 2006, Bruce G. Rose sold the
company to Rodney Dean, doing business as Rosewood
Products at the same location (738 Airport Blvd. Ann Arbor,
Michigan 48108). No article announcing the sale could be
found.
“Bruce G. Rose passed away on March 15, 2007
(according to one employee who still working here at
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Rosewood). See attached document.
“On Feb. 20, 2009, Rodney Dean sold the company to
Phil Ye; it was still doing business as Rosewood Products at
the same location. No article announcing the sale could be
found.
The attached document (online) reads: “Local farewells:
Bruce G. Rose, Pinckney, Michigan (1946-2007): Bruce
was a loving husband for 35 years, father to 3 children,
entrepreneur and founder of Rosewood Products and Tofu
International in Ann Arbor since 1976.
“His Family: Bruce is the loving husband of Ruth
(Gonynor) whom he married on February 4, 1972 in
Windsor, Ontario, Canada. They raised three sons who
survive. Demian (Christina) of San Francisco, California,
Scott of Ft. Myers, Florida, and Jeff (Denise) of Raleigh,
North Carolina. Also surviving is his brother Douglas of
Denver, Colorado.
“A simple farewell will be held at 12:00 Noon, Tuesday,
March 20, 2007 at Borek Jennings Funeral Home, Hamburg
Chapel.” Address: Secretary, Rosewood Products, 738
Airport Blvd., Ann Arbor, Michigan 48108.
2482. Johnson, Juliette. 2013. Re: All existing issues of the
Madison Survey (1919-1963, Madison, Tennessee) have
been scanned and are available online free of charge. Letter
(e-mail) to William Shurtleff at Soyinfo Center, Aug. 22. 1 p.
• Summary: “Hello Bill, Thank you for contacting the Center
for Adventist Research. I have some good news for you!
We recently completed the full digitization of the Madison
Survey and they are available free of charge on our website.
You can reach them at this link: http://jewel.andrews.edu/
record=b1671061 (email me if this link doesn’t work). Click
on the link that says ‘Full Text, Complete Holdings.’ You
will see a directory of all issues by volume and number. If
you need information on the year, you can see this on the
main view before clicking into the full text. The PDFs are
searchable as well.
“We also have these scanned in a higher resolution if
you have trouble reading any of the text. Just let me know.
“The Madison College Alumni group has been in
negotiation with us to be the repository of their archives. We
have received a large amount of materials from them, and are
in negotiations to get the remainder of the collection. I am
confident in saying that the Center will be the future home of
the Madison College materials.
“Let me know if you need more information!” Address:
Digitization Manager, Center for Adventist Research,
Andrews Univ., Berrien Springs, Michigan 49104.
2483. Dittes, Albert. 2013. Three Adventist titans: The
significance of heeding or rejecting the counsel of Ellen G.
White. Ringgold, Georgia: Teach Services, Inc. 103 p. No
Index. 25 cm. [346 ref]
• Summary: The three titans are John Harvey Kellogg

(founder and head physician of the Battle Creek Sanitarium),
Arthur G. Daniells (president of the General Conference),
and Percy Magan (co-founder of Madison College and
later president of the College of Medical Evangelists, later
renamed Loma Linda University). The story of each man’s
relationship with Ellen G. White is carefully documented
using a treasure trove of letters penned by Percy T. Magan.
Magan followed the counsel of Ellen G. White; Kellogg
and Daniells did not. Edward A. Southerland, for 60 years a
friend of Percy T. Magan, is also an important character in
this book.
In this book we find many new insights into the
personal struggles of Dr. Kellogg. Address: Author, Portland,
Tennessee.
2484. Krampner, Jon. 2013. Creamy & crunchy: An
informal history of peanut butter. New York, NY: Columbia
University Press. xv + 298 p. Illust. Index. 24 cm.
• Summary: This is the best and most comprehensive
book on the history of peanut butter seen to date. Excellent
research and writing, plus careful documentation. A+.
Unfortunately for us, we obtained this book only a
short time before our book went to press, so we were able
to benefit only a little from its superb contents, timeline and
endnotes.
Contents: 1. Peanuts 101. 2. The social rise of
the peanut. 3. The birth of peanut butter. 4. Peter Pan:
“improved by hydrogenation.” 5. How Peter Pan lost its
groove. 6. Skippy: “he made his first jar of peanut butter in
his garage”. 7. Skippy on top. 8. Jif: “but is it still peanut
butter?” 9. “Choosy mothers choose...” 10. Peanut butter
goes international. 11. The music of peanut butter. 12. Deaf
Smith: what’s old-fashioned is new again [A good history
of Arrowhead Mills. In 1970 Frank Ford launched a peanut
butter that was both natural (unstabilized) and organic (made
from peanuts grown without chemicals)]. 13. The rise and
fall of the florunner. 14. The peanut butter crisis of 1980. 15.
“You mean it’s not good for me?” [about aflatoxins in and
serious allergies to peanuts and peanut butter; also its high
fat content]. 16. The short, happy life of Sorrells Pickard. 17.
Peanut Corporation of America: “There was no red flag.” 18.
Peanut butter saves the world. 19. Where are the pea butters
of yesteryear?
Appendix 1: Author’s recommendations. Appendix 2:
Peanut butter time line. From the publisher: Peanut butter
is “found in the pantries of at least 75 percent of American
kitchens. Americans eat more than a billion pounds a year.”
Soy is also mentioned on at least 13 pages in this book:
“There are about 80 million acres each of corn and soybeans
in the United States, about 15 million acres of cotton, and
perhaps 1 to 2 million acres of peanuts” (p. 21).
“Originally, only hydrogenated peanut oil was used in
peanut butter.” But soy, cottonseed, and canola oils are now
less expensive, so they are often used instead of peanut oil.
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Moreover, peanut butter customers may not be aware of the
fact that, as of 2001, 80% of U.S. soybeans and 68% of U.S.
cotton were genetically engineered (transgenic) (p. 53).
“... palm oil is highly saturated, so it increases bad
cholesterol more than unsaturated oils like peanut, canola,
soybean, and cottonseed oils. Palm oil is even more saturated
than lard, by a margin of 51 to 41 percent” (p. 55).
Soybeans are mentioned in passing as growing outside
the CPC peanut butter plant in Arkansas (p. 91).
William T. Young founded Big Top Peanut Butter
(which Procter & Gamble later renamed Jif). “Since the
1920s, the hydrogenated oil put into peanut butter to stabilize
it had been peanut oil. But starting around 1958, when Jif
first came on the market, the peanut butter industry switched
to other vegetable oils, such as soy, cottonseed, and canola or
rapeseed” (p. 104).
“The plant manager said, ‘You know, they move
soybeans in rail cars–why can’t we move peanuts that
way?’” (p. 113).
Winners in Jif’s most creative peanut butter sandwich
contents include “Crunchy Chinese Fortune Cookie
Sandwiches... served with an Asian-style dipping sauce
of creamy peanut butter, coconut milk, soy sauce, brown
sugar...” (p. 124).
Surprisingly, the world’s earliest brand of peanut butter
was made in Melbourne, Australia on 28 Jan. 1898 by
Edward Halsey, a Seventh-day Adventist who had worked
with Dr. John Harvey Kellogg in Battle Creek, Michigan. A
jar sent to the author in 2008 contained no salt or sugar; it
is stabilized “with about 1% sunflower-seed oil, as opposed
to the soy, canola, and cottonseed oils used in the United
States” (p. 128).
In the Netherlands peanut butter is called peanut cheese
(pindakaas) and the Dutch eat more of it per capita than
Americans eat peanut butter. It is used to make satay sauce
to go with Indonesian food, especially satay. Two key
ingredients in satay sauce are peanut butter and soy sauce (p.
129).
A detailed recipe for satay and its sauce are given on p.
133.
In 1980, when drought caused a shortage of peanuts
and high peanut price. Florence Fabricant suggested that
consumers mix their precious peanut butter in a blender with
tofu (p. 171).
In about 1958 soy, cottonseed and canola or rapeseed
oils replace peanut oil to become the three most common
stabilizers in peanut butter (p. 240 timeline).
“80 million soybean acres possible” appears in endnote
#19 (p. 248).
From the publisher: “In Creamy and Crunchy are the
stories of Jif, Skippy, Peter Pan; the plight of black peanut
farmers; the resurgence of natural or old-fashioned peanut
butter; the reasons why Americans like peanut butter better
than (almost) anyone else; the five ways that today’s product

is different from the original; the role of peanut butter in
fighting Third World hunger; and the Salmonella outbreaks
of 2007 and 2009, which threatened peanut butter’s sacred
place in the American cupboard. To a surprising extent,
the story of peanut butter is the story of twentieth-century
America, and Jon Krampner writes its first popular history,
rich with anecdotes and facts culled from interviews,
research, travels in the peanut-growing regions of the
South, personal stories, and recipes.” Address: Los Angeles,
California.
2485. Segovia-Siapco, Gina; Pribis, Peter; Messina, Mark;
Oda, Keiji; Sabaté, Joan. 2014. Is soy intake related to
age at onset of menarche? A cross-sectional study among
adolescents with a wide range of soy food consumption.
Nutrition Journal 13(1):54. 9 p. June 3. doi: 10.1186/14752891-13-54. [40 ref]
• Summary: “Background: For the past four decades,
age at which puberty occurs among girls–manifested as
breast development, appearance of pubic hair, and onset of
menarche–has been commencing earlier... the mean age at
onset of menarche (AOM) in the United States decreased by
an average of 3 to 5½ months from 1960 to 1990... Earlier
menarche has been implicated in the etiology of breast and
ovarian cancer [5,6]; in fact, early menarche has been found
to contribute more to breast cancer risk than late menopause
[7]. Therefore, the decline in age at which menarche occurs
may result in an increased incidence of hormone-related
cancers.”
The researchers “conducted a cross-sectional study on
339 girls ages 12-18 years attending middle and high schools
near two Seventh-day Adventist universities in California
and Michigan using a web-based dietary questionnaire and
physical development tool. Soy consumption (categorized
as total soy, meat alternatives, tofu/traditional soy, and soy
beverages) was estimated from the questionnaire, while
AOM was self-reported.”
“Conclusion: Soy intake is not associated with AOM
in a population of adolescent girls who have a wide range
of, and relatively higher, soy intake than the general
US population. Our finding suggests that the increasing
popularity of soy in the US may not be associated with
AOM.” Address: 3. Nutrition Matters, Port Townsend,
Washington 98368 and Dep. of Nutrition, School of Public
Health, Loma Linda Univ., Loma Linda, California 92350;
2. National Inst. of Health and Nutrition, 1-23-1, Toyama,
Shinjuku-Ku, Tokyo 162-8636, Japan.
2486. Tibbott, Seth. 2014. From Birkenstocks to corporate
stocks: An abbreviated history of meat alternatives in
America (PowerPoint presentation). First presented at the
Western New York Inaugural Veg Fest in Buffalo, New York,
Aug. 3. 41 frames.
• Summary: See next 2 pages, All photos and illustrations
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are in color unless otherwise identified. The frames are as
follows: (1) Title of presentation. (2) Credits to Bill Shurtleff,
author and founder of Soyinfo Center, and Lisa Shapiro,
founder of All Things Vegan, who provided the title and
ongoing support.
(3) “In the beginning there were soybeans.” A large
outline map of China has the northeast highlighted in red.
“First written accounts of soybeans were in 1024 BCE in the
Liaoning province of China.” A smaller photo shows two
cupped hands holding soybeans.
(4) “First meat replacement: Tofu. Date of birth of Tofu
is uncertain, but certainly China. 965 CE ‘Anecdotes Simple
and Exotic’ by Tao Ku [in Chinese] is first document to
mention tofu...” (5) “Tofu evolution. Exported to Japan by
Buddhist monks around 1100 CE.” Photos: (a) A monk in
begging attire holding a cake of tofu on a wooden plate. (b)
Two pieces of inari-zushi.
(6) “Lung Sausage. It’s what’s for dinner! Mien-chin
(wheat gluten). Meat alternatives included mock eel, grilled
liver, barbequed liver, mock fish and mock lung sausage.”
(7) “We all scream for yuba! Yuba is formed when
soymilk is heated at 90ºC. A thin skin forms on the surface
which is scraped off and dried.” Photos: (a) A modern yuba-

making table. (b) A package of Hodo Soy Spicy Yuba Strips.
(c) A prepared dish of fresh yuba with green garnishes.
(8) “Tempeh: ‘The Other White Bean.’ Traditional
Indonesian soy product. Cooked soybeans are fermented 24
hours at 32ºC.” Photos: (a) Cakes of fresh tempeh covered
with white mycelium, some cut and wrapped in traditional
green banana leaves, all on a round wooden tray. (b) Deepfried tempeh strips.
(9) “Early Meat Alternatives in Pre Birkenstock America
(PBA).” ‘The Adventist Era.’” Black-and-white photos:
(a) A woman in about 1900 leading group exercises at Dr.
Kellogg’s Battle Creek Sanitarium. (b) An oval portrait photo
of Dr. J.H. Kellogg, M.D. Note: Birkenstocks are a type
of German-made leather sandals that fit the contour of the
wearer’s sole; they became popular in the USA starting in
1967.
(10) “John Harvey Kellogg (1852 to 1943): The
Grandfather of U.S. Plant Based Alternatives. JH Kellogg,
a Seventh Day Adventist MD, took over a church Health
Center in 1876 in Battle Creek, Michigan. Renamed it the
‘Battle Creek Sanitarium.’” B&W photos: (a) Dr. Kellogg,
dressed in white suit and hat, with two women. (b) A roomful
of nurses at The San in Battle Creek.
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(11) “’A Place Where People Learn to Stay Well,’
“Kellogg worked tirelessly to make the Sanitarium the
largest and most progressive healing center in America.
Here he developed the first meat analogs in America.” B&W
photos show 3 of The San’s many famous patients: (a)
William Howard Taft. (b) Henry Ford. (c) Thomas Edison.
(12) “Kellogg vs. Doctors of the PBA.” Kellogg’s
beliefs: Simple, grain based vegetarian diet. Exercise, fresh
air and Sunshine. Good dress and posture. Opposed meat,
tobacco, alcohol, caffeine, narcotics and hot spices. Opposed
eggs, accepted small amounts of milk. Low protein intake.
Doctors and General Public of Kellogg’s Era Beliefs:
Disease was a product of divine judgment or chance. Bacon
and eggs was a good breakfast. Heal people by purging
with calomel, drug them with arsenic, opiates and mercury.
Bleeding bad blood out of people creates health. Did not
believe in germs or diet causing disease. B&W photos: (a)
Overhead view of a group at The San in straight lines and
columns doing exercises. (b) Doctors around a patient’s
bedside in the PBA era.
(13) “Tofurky Interlude. What was the name of the
first successful cold breakfast cereal? (Hint, invented in
Dansville, New York).
(14) “GranUla! The cereal you have to soak overnight.”
(15) “Food Products Invented by JH Kellogg.” The first
meat alternative was called ‘Nuttose’ produced at Battle
Creek. Dr. Kellogg’s food company was the first company to
produce commercial meat alternatives in the United States.
Nuttose [launched in June 1896] and Protose [June 1899]
were the first American Meat Alternatives.
(16) “JH Kellogg, a Man Way Ahead of his Time.
Believed in the efficiency of vegetable based meats as a
way to fight world hunger. Believed that taking any animals
life was wrong and ‘accustomed mankind to violence and
murder.’ Believed low protein, vegetarian diets created
health.” An oval B&W portrait photo shows J.H. Kellogg,
M.D.

(17) “Henry Ford (1863-1947): American Industrialist
and Soybean Pioneer. ‘If we want the farmer to be our
customer, we need to find a way to be his customer.’”
Photos: (a) Portrait of Henry Ford on the cover of Time
magazine (Jan. 14, 1935). (b) Illustration of a black Model T:
“If I had asked my customers what they wanted, they would
have said a faster horse”–Henry Ford. (c) Henry Ford in his
Soy Suit seated with straw hat in hand on a pile of hay.
(18) “Industrialization of Soy Beans: Ford envisioned
a society where farmers would prosper by creating cottage
industries processing their crops in barns instead of raising
animals.” Photos: (a) Salt and pepper shakers made out of
Ford soybean gearshift knobs. (b) A man standing in a Ford
exhibit in about 1936.
(19) “Chicago World’s Fair of 1934: The Ford exhibit
featured: A barn which had a field of soybeans growing
around it. A small scale soy extraction plant. A soy kitchen.
Deep fried soy nuts given to visitors.” Photos: (a) A small
clear glass bowl overflowing with soynuts. (b) Cover of the
booklet titled “The Industrialized American Barn.” (c) A
contraption.
(20) “Ford’s Soy Food Legacy: Did massive cutting
edge research projects on soy foods and soy materials. Died
in 1947 aged 85.” B&W photos: (a) Ford’s soy car, circa
1941. (b) Henry Ford, dressed in coat and hat, swinging an
ax (for the press) at the plastic trunk lid of his car. (c) An
article titled “The car grown from the soil.”
(21) “Robert Allen Boyer: Ford’s head of the laboratory
studying industrial applications. Mr. Boyer had developed
a spun soy fiber used as a synthetic wool in WWII. In this
extraction process it was accidentally discovered that these
fibers could be spun as a food source.” Photos: (a) First
Worthington food factory circa 1940; built to look like
a home in case food company failed. (b) Red and white
Worthington (and Loma Linda) logo.
(22) Worthington Foods: First product was Proast,
a meatloaf product made with peanuts, wheat gluten and
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defatted soy grits.” Photos: (a) A can of Worthington
Choplets. “Choplets first introduced in 1941, the name
suggested by Harding’s 11 year old grandson. (b) Proast
meatloaf (on a white dish with mashed potatoes, peas and
diced carrots).
(23) “Rapid growth in the 1950s.” Photos: (a) Front
panel of cans of 5 different Worthington meat alternatives.
(b) A carton of Wham. (c) A chub of Meatless Corned Beef.
(24) “1960s Products: After licensing Boyer’s spun
fibers, Worthington had to find a producer who would
make a sanitary version of these. Ralston Purina was the
first company to make a food grade spun fiber. They also
began to incorporate soy protein isolate powder into their
products.” Photos: (a) Carton of Worthington Stripples.
(b) Can of Worthington FriChik Original. (c) Cartons of
Heritage Health Food Corn Dogs, Meatless Ham Slices,
Meatless Turkey Slices, Meatless Chicken Slices, Meatless
Corned Beef Slices. Note: Heritage is based in Collegedale,
Tennessee.
(25) “Morningstar Farms: In 1977, Worthington
developed their Morningstar Farms brand after being
acquired by Bayer. This was the first brand of meat
alternatives to be sold in mass supermarkets. Worthington
Foods and it’s Morningstar Farms brand was purchased
by Kellogg’s in 1999.” Photos: (a) Carton of Morningstar
Hickory BBQ Riblets. (b) Sausage Patties. (c) Bacon Strips.
Continued. Address: Founder and owner, The Tofurky
Company.
2487. Atlantic Natural Foods. 2014. Kellogg sells
Worthington and Loma Linda brands (Web article). https://
spectrummagazine.org/article/alita-byrd/2014/10/09/kelloggsells-worthington-and-loma-linda-brands 3 p. Oct. 9. Printed
March 13, 2018.
• Summary: “Today Atlantic Natural Foods, based in
Nashville, North Carolina, announced [2] it has bought the
Loma Linda and Worthington brands of canned meat analog
products, including FriChick, Choplets, Super-Links, Big
Franks and Tender Bits. The Kellogg Company [3], based in
Battle Creek, Michigan, had owned these meat alternative
brands since it acquired Worthington Foods in Ohio in 1999.
“For Kellogg–the maker of Corn Flakes, Special K, Rice
Krispies, Nutri-Grain Bars, Eggo and Pop Tarts–the business
of fake meat... was a minor one.
“This was a small piece in the Kellogg portfolio,” Kelly
Krause, CEO of Atlantic Natural Foods [4], said today. “But
for us, this is number one... We always felt there was a lot
more you could do with it.”
“Krause, who eats meat only occasionally herself, has
no Adventist connection. She was named CEO of Atlantic
Natural Foods, with 95 employees, last March.
“Atlantic Natural Foods has been manufacturing the
Worthington and Loma Linda canned foods since 2008,
under license.”

“Krause said that the Kellogg Company was always a
great partner to work with, but since the iconic ‘Adventist’
brands were such a small business unit within a much larger
company, they just weren’t getting the support they deserved.
Sales were declining.
“Atlantic Natural Foods had introduced two new meat
substitute brands into its product line–Meatless Select and
Caroline’s–which complemented the Worthington and Loma
Linda brands. The company, with Krause at its helm, felt
there was real opportunity in the meat analog market.
“After approaching Kellogg about buying the products
(and no one will share specific numbers or dollar amounts),
everything happened very quickly. Within 30 days, the
contracts were signed.
“Kellogg kept Worthington Foods’ frozen line in
the deal, including the widely-recognized MorningStar
Farms brand. When asked about the sale today, Kellogg
Company spokesperson Kris Charles had this to say: “’The
MorningStar Farms brand will continue to be an integral
part of our Frozen Foods business, as it has for many years.
This transaction allows us to provide greater focus on our
Specialty Channels business, which previously managed the
Loma Linda and Worthington brands. We know our longtime
partner, Atlantic Natural Foods, will continue to ensure brand
authenticity while delivering the same great foods customers
and consumers know and trust.’
“Krause is excited about finding ways to revitalize
the brands–and she says the company will be deliberate
about focusing on its core market of Adventists. As part
of her work, Krause has visited a California campmeeting
and an ASI (Adventist-laymen’s Services and Industries)
convention. She even attended the 2010 General Conference
Session in Atlanta, Georgia.
“She says her company wants to ‘reconnect with
the customer through the church’ and ‘bring back the
excitement.’ Atlantic Natural Foods intends to ‘do some
of the things that made these products a success years
ago.’ They are in the initial stages of strategizing with an
advertising agency, but community events and innovative
marketing are being discussed. The company wants to
introduce new products and try to find ways to make the old
ones more exciting.
“The company’s main focus is the United States, but
they are also in the Caribbean, and exploring the Canadian
and South African markets. Krause was intrigued by many of
the people she met at the GC and elsewhere, who wanted the
products to be accessible in other parts of the world. With a
shelf life of three years, Little Links and Vege-Burger might
be able to make the jump.
“And Krause feels that there is huge opportunity beyond
the Adventist market, as well, as people search for meat
alternatives. ‘You can start with a global approach,’ she said.
‘There will not be enough animal protein to meet the needs
of all individuals in the world.’”

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1092
Color photos show: (1) A can of Loma Linda Big
Franks. (2) A can of Loma Linda Nuteena.
Note: Contact Atlantic Natural Foods, LLC, 110
Industry Ct., Nashville, NC 27856. Phone (888) 491-0524.
On the web at www.atlanticnaturalfoods.com
2488. Chapman, Nancy. 2014. Mission and history [of the
Soyfoods Association of North America]. Washington, DC:
SANA. 9 p.

• Summary: Se also next page. “SANA Mission Statement:
The Soyfoods Association of North America represents a
diverse group united to increase consumption of soy-based

foods and beverages.
“SANA History: Founded on July 30, 1978 in Ann
Arbor, Michigan by a group of over 70 entrepreneurs, the
Soyfoods Association of North America has prospered into
a first-rate association. Originally called the Soycrafters
Association of North America, the association was
created as an outlet to provide a joint forum for discussing
industry issues as well as providing opportunities for joint
promotional efforts. By 1983, 15 members voted to change
the name of the association to the Soyfoods Association. By
1984 the Soyfoods Association officially became a non-profit
organization with by-laws and a membership structure in
place. Over the span of 40 years, the association has grown
to more than 50 members. Currently, membership of SANA
is comprised of large and small soyfoods manufacturers,
growers and suppliers of soybeans, consulting firms, and
academics. To reflect a growing international membership,
in 1997 the association expanded upon its name and changed
it to the Soyfoods Association of North America (SANA)
which includes Soy 2020, the Canadian counterpart, and the
Asociación Mexicana de Alimentos de Soya, the Mexican
counterpart. Soy Southern Africa (SSA) representing
soyfood manufacturers from several countries in the southern
Africa maintains membership in SANA. Over almost 40
years, SANA has achieved many accomplishments.
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1985-1986–developed tofu standards and submitted them to
the US Food and Drug Administration (FDA).
1989-1992–organized the Soyfoods Pavilion at Natural
Products Expo East and West
1996 -adopted the Voluntary Standards for the
Composition and Labeling of Soymilk in the United States
1997–submitted a Citizen’s Petition to the FDA for the
use of “soymilk” as a common or usual name on soy-based
beverages meeting a voluntary standard.
1997–established Soyfoods Month to promote soyfoods
with media and food retailers
1999–requested successfully FDA to waive the fat
limitation for health claims. allowing tofu, soymilk and other
soyfoods that are naturally higher than the fat limit to carry
the soy and heart disease health claim.
2000–defended the use of “soymilk” to FDA, after
challenge from the National Milk Producers Federation
2000–launched the SANA web site, attracting steady
traffic to Locating Products, Soyfoods Fact Sheets, and other
consumer information
2001–joined the United Soybean Board to host the 9th
annual Soy and launched a video news release on the Soy
Health Claim, attracting over 10 million viewers
2002–introduced members of Congress to soyfoods
through gift boxes delivered to offices on Capitol Hill
2003–celebrated its 25th anniversary of SANA with a
grand party, Soyfoods Come of Age, in Washington, DC with
some of the organization’s founders.
2004–secured an opening in the National Child
Nutrition Act for non-dairy alternatives, such as calciumfortified soymilk, to be offered to children who don’t
drink milk and advocated for inclusion of soyfoods in the
Dietary Guidelines, a proposed Food Guidance System, and
Reformulating the WIC Food Package.
2005–produced and released a Video News Release
on soy and obesity that reached about 12 million people
nationwide.
2007–redesigned www.soyfoods.org to be more userfriendly and distributed Feel Alive! brochures on soy and
cholesterol to 10,000 dietitians.
2008–published an evidence-based review by experts
in Obesity Reviews that found soy protein is equal to other
protein sources for promoting weight loss and satiety.
2009–partnered with USB the 14th Soy Symposium,
Soy: New Horizons that attracted 91 domestic and
international industries and domestic and international
soybean groups.
2009–relaunched the National Soyfoods Month,

sponsored FMI meeting breakfast and publicly commented
on FDA review of soy and heart health claim, on soyfoods in
2010 Dietary Guidelines, and soyfoods in USDA reimbursed
school meals
2010–presented on School Nutrition Association
webinar on Soyfoods in School Meals and hosted tasting
of soy-based foods at US Department of Agriculture main
building.
2010–partnered with USB for the 15th Soy Symposium:
Adapting to New Market Forces in Washington, DC with
84 attendees from several federal and local agencies, media,
nutrition organizations, universities, food industry, and
soybean groups.
2011–soyfoods were identified as foods to “eat more of”
in the 2010 Dietary Guidelines for Americans and included
in the Dairy Group of the new food guidance, MyPlate,
which also featured soyfoods in the Protein Group and
soybeans and edamame in the Vegetable Group.
2011–USDA issued final rule that included soyfoods
from whole beans as part of the meat and meat alternates and
restate the inclusion of other soy meat alternates and fortified
soymilk in a reimbursable school breakfast or lunch.
2012–released Soy and Performance Video Series with
top online nutritionist and trainer, Rebecca Scritchfield, MA,
RD, LD, to develop 4 video series for children, elite athletes,
fit adults and active seniors.
2013–partnered with USB to conduct the 16th Soy
Symposium, Exploring New Applications and Products with
Soy, as a short course at the annual IFT meeting in Chicago.
2013–launched Myth Busting Campaign to clarify any
lingering inaccuracies about soyfoods.
2014–partnered with the Sports, Cardiovascular
and Wellness Nutrition and the NSCA Personal Trainers
Conference to educate on the role of soy-based foods and
beverages in performance, muscle recovery, and well-being.
See more at: http://www.soyfoods.org/about-us/missionhistory.
Note: Three SANA logos are shown. (1) The current
“Soyfoods: Real Food, Real Delicious” logo was developed
in 2011; it has been used from 2011 to the present (Dec.
2014). (2) The “Soyfoods!” logo developed in 2000; it was
used from 2000 to 2010. (3) The letterhead used starting
when the association moved to 1050 17th Street, NW, Suite
600. Courtesy of Nancy Chapman, executive director of
SANA.
E-mail from Nancy Chapman. 2014. Dec. 29 in reply to
a question from W. Shurtleff:
The first Soyfoods Association office in DC was at 1723
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U Street, NW, Washington, DC 20009 from September 23,
1997 to June 30, 2004.
The second SANA office was at 1001 Connecticut Ave.,
NW, Suite 1125, Washington, DC 20036 from July 1, 2004 to
June 30, 2007.
The third SANA office is at 1050 17th street, NW,
Washington, DC 20036 from July 1, 2007 to the present.
Address: Executive Director, Soyfoods Assoc. of North
America, 1050 17th Street, N.W., Suite 600 Washington, DC
20036. Phone: 202-659-3520.
2489. Wilson, Brian C. 2014. Dr. John Harvey Kellogg:
and the religion of Biologic Living. Bloomington and
Indianapolis, Indiana: Indiana University Press. xviii + 240
p. Illust. Index. 24 cm. [1150* + 688 endnotes]
• Summary: Ella Eaton Kellogg is mentioned on pages 4244, 48, 53, 63, 101, 136, 149, and 150.
The following are not mentioned in the Index: Cooper,
Lenna F.; Soy (but “soybeans” are mentioned on page
47). Address: Prof. of Religion, Western Michigan Univ.,
Kalamazoo, Michigan.
2490. Kayal, Michelle. 2015. Fueled by heat-seeking
Americans, Korean cuisine is now hot. St. Joseph NewsPress (St. Joseph, Missouri). July 26. p. E3.
• Summary: Korean food has many characteristics that
recommend it to contemporary American diners. “The
cuisine’s foundation ingredients include doenjang, a
fermented soybean paste, and gochujang, a fermented
chili paste. These are often used in combination with other
ingredients and aromatics to produce a unified experience
of salt, sweet, sour, spice, and that elusive earthy, savory
satisfaction called umami.”
In the Atlanta area, menu items include “various tofu
preparations, pork, chicken and ribs marinated in gochujang
and rubbed with classic barbecue spices,...”
Skeptics are won over by the Korean way of preparing
classic crispy tofu.
America, a “country that moons over Sriracha also is
primed for the smoky, tangy heat of gochujang. The word
gochujang gets only a few mentions on chain menus... But
the spicy paste appears to be leading the migration of Korean
ingredients from ethnic groceries to supermarket shelves.
And some companies are determined to make it as familiar
as ketchup.” Address: Associated Press.
2491. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2015. US House of Representatives passes DARK Act. No.
155. July/Aug. p. 10-11.
• Summary: “The US House of Representatives recently
[July 23] passed H.R. 1599, the Orwellian named ‘Safe and
Accurate Food Labeling Act of 2015,’ also known as the
Denying Americans the Right to Know (DARK) Act. The
legislation, which passed by a vote of 275 to 150, faces

hurdles in the Senate and then must be signed by President
Obama.
“Bill described as a ‘scam’: The legislation preempts all
state GMO labeling efforts, crushing grassroots initiatives.
Pro-labeling group Just Label It says the bill shows a
disregard for Americans’ basic rights. ‘We are disappointed
but not surprised that the majority of House members have
sided with large chemical and food companies to protect
corporate interests over the 90 percent of American citizens
who simply want the right to know more about their food,’
said Gary Hirshberg, chairman of Stonyfield Farm and
chairman of Just Label It.
H.R. 1599 would establish voluntary GMO labeling,
meaning food companies could voluntarily label their
products as containing GMOs. In reality food companies
have been able to voluntarily label their products as
containing GM ingredients since 2001 when the FDA issued
guidance on such labeling. Since then not one company has
labeled their products as containing GMOs.
“’It’s a scam; it looks like they’re supporting labeling,
but they’re not,’ Hirshberg said.
“The bill would prohibit states from mandating labeling
of GMOs, and would invalidate Vermont’s labeling law,
which is set to take effect in July 2016.
“Other provisions in H.R. 1599 include the following:
“Make it virtually impossible for the Food and
Drug Administration to ever require mandatory labeling
nationwide;
“Establish a voluntary system of certifying foods as nonGMO that would be administered by the US Department of
Agriculture.
“H.R. 1599 also has a sweeping preemptive effect,
which could negate well over 130 existing statutes,
regulations, and ordinances in 43 states at the state and
municipal level.
“A number of amendments were offered by champions
of labeling and states’ rights intended to underscore the bill’s
flaws, however all four failed to pass.
“In order to become law, a companion bill must be
introduced and passed in the US Senate and then be signed
by President Obama. Both are considered significant hurdles.
“Congress favoring corporate lobbyists over public
interest: Over 300 farmer, consumer and environmental
groups opposed the bill in a letter to Members of Congress.
The nation’s second largest farming group, the National
Farmers Union, also opposed the bill. CFS alone channeled
over half a million emails and calls to Congress Members
from citizens across the U.S. opposed to HR 1599.
“’Passage of this bill is an attempt by Monsanto and
its agribusiness cronies to crush the democratic decisionmaking of tens of millions of Americans. Corporate influence
has won and the voice of the people has been ignored’ said
Andrew Kimbrell, executive director of Center for Food
Safety. ‘We remain confident that the Senate will preserve

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1095
the rights of Americans and stand up for local democracy.’
“The legislation was also blasted by some members of
Congress. Rep. Pater Welch of Vermont called the legislation
‘bizarre’ in that industry groups insist GMO’s are safe, but
don’t want to reveal their presence.
“Welch likened that to telling consumers, ‘Shut up.
We’ll let you know what we want you to know.’
“In an editorial for CNN, Rep. John Conyers of
Michigan wrote: ‘The fact that Congress is even considering
a proposal to deny Americans basic information about their
food speaks to overwhelming power of these corporate
lobbyists over the public interest.’
“In an editorial for the Boston Globe, Rep. Jim
McGovern of Massachusetts and Rep. Chellie Pingree of
Maine wrote: ‘This debate isn’t about the safety of GMOs.
It’s about consumers’ right to know what’s in the food
they put on their tables. We ought to give them that right.’
(Sources: Associated Press, CNN, Boston Globe).”
A color portrait photo shows a woman with a dollar bill
over her eyes.
2492. United States Department of Agriculture (USDA).
2016. National Agricultural Library–History (Website
printout–part). https://nal.usda.gov/history 2 p. Retrieved
Oct. 30.
• Summary: “National Agricultural Library Timeline
“This timeline presents a brief overview of milestones in
the National Agricultural Library’s long history with a focus
on notable firsts and public services and partnerships that
continue into the present.
“1837–Henry L. Ellsworth, Commissioner of the Patent
Office, stressed the need for a library of scientific works in
the field of agriculture
“1839–$1,000 set aside for the purchase of agriculturally
related books for the Agricultural Division of the Patent
Office
“1862–All property of the Agricultural Division of the
Patent Office transferred to the newly-created Department
of Agriculture and the Secretary of Agriculture is charged
with the duty “to acquire and preserve in his Department
all information concerning agriculture which he can obtain
by means of books and correspondence” (Sec. 3) 1864–
USDA appropriation included for $4,000 for the library and
laboratory
“1866–International exchanges of publications begun
“1911–First provided photographic copies for loans to
other libraries
“1919–Acquired responsibility for the Horticulture
Trade Catalog Collection (now called the Henry G. Gilbert
Nursery and Seed Trade Catalog Collection)
“1934–First provided microfilm copies instead of
lending the original documents
“1942–Publication of Bibliography of Agriculture
began, consolidating separate lists previously issued by

various agencies of the Department
“1943–Library of Congress agreed to supply to the
Department Library one copy of each agricultural book
deposited for copyright at the Library of Congress
“1962 May 23–Designated the “National Agricultural
Library” in Secretary’s Memorandum No. 1496 from
Secretary of Agriculture Orville L. Freeman
“1965–Began publication of the Dictionary Catalog of
the National Agricultural Library 1862-1965, with the first
volume available in 1967
“1967 September 28–Cornerstone for a new building in
Beltsville, Md., laid by Secretary of Agriculture Orville L.
Freeman
“1969–Library collections and staff move to Beltsville,
Md., from Washington, D.C.
“1970–The National Agricultural Library Gift Act
(Public Law 91-591 (link is external)) is the first recognition
of the library as the “National Agricultural Library” in a law
of the United States
“1971–Food and Nutrition Information Center (FNIC)
established
“1975–Began contributing records to AGRIS (link
is external), the International Information System for the
Agricultural Sciences and Technology from the Food and
Agriculture Organization of the United Nations
“1976–AGRICOLA (AGRICultural OnLine Access)
name adopted for the NAL database
“1984–NAL cooperates with the Forest Service in
the development of FS INFO (link is external), an online
network of field libraries and a bibliographic database
supporting forestry
“1985–Alternative Farming Systems Information Center
(AFSIC) established
“1986–Animal Welfare Information Center (AWIC)
established
“1987–AGRICOLA first available on CD-ROM
“1987–Pomological Watercolors Collection transferred
to NAL from the U.S. National Arboretum
“1987–Rural Information Center (RIC) established
“1988–AFSIC began videotaping oral history interviews
“1988–Helped establish USAIN (link is external)
(United States Agricultural Information Network)
“1988–Began association with the National Agricultural
Law Center (link is external) at the University of Arkansas
“1990–Water and Agriculture Information Center
(WQIC) established
“1990–NAL participates in the Core Agricultural
Literature Project at Cornell University’s [Ithaca, New York]
Mann Library, online as the Core Historical Literature of
Agriculture (link is external) collection
“1990–NAL recognized in the Food, Agriculture,
Conservation, and Trade Act of 1990 (Public Law 101624 (link is external)) as a national library, the “primary
agricultural information resource of the United States” (Sec.
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1410A)
“1995–NAL arrives online at www.nal.usda.gov (link is
external)
“1995–NAL, in collaboration with several land-grant
universities, launches AgNIC (link is external) (Agriculture
Network Information Center) website
“1997–NAL receives the USDA History Collection from
the former Agricultural and Rural History Section of USDA’s
Economic Research Service
“1998–AGRICOLA becomes available for free on the
internet (link is external)
“1999–International Bibliographic Information on
Dietary Supplements Database (IBIDS) first released; IBIDS
is now a subset within PubMed (link is external)
“2000–Secretary of Agriculture Dan Glickman
designated the Beltsville, Maryland, building as the Abraham
Lincoln Building
“2001–Food Safety Research Information Office
(FSRIO) established
“2002–Worked with other Federal agencies to establish
three multiagency websites: www.science.gov (link is
external), www.nutrition.gov (link is external), and www.
invasivespecies.gov (link is external)
“2002–Published first edition of the NAL Agricultural
Thesaurus (NALT)
“2004–AFSIC collaborated with the University of
Michigan to digitize 186 pre-1942 USDA publications (link
is external) related to organic agriculture; these documents
are now part of the Organic Roots Collection
“2005–National Invasive Species Information Center
(link is external) (NISIC) established
“2005–Renovated D.C. Reference Center reopens in the
USDA South Building in Washington, D.C.
“2007–Collaborated with the Inter-American Institute
for Cooperation on Agriculture to develop the Spanish
version of the NAL Agricultural Thesaurus and Glossary
“2009–Partnered with American Farm Bureau
Federation to create an information clearinghouse for
beginning farmers and ranchers, Start2Farm (link is external)
“2010–When Beans Were Bullets exhibit (link is
external) of World War I and II-era food posters from NAL
Special Collections hosted at NAL
“2011–NALT made available as Linked Open Data.”
2493. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2016. Largest-ever study finds GM crops increased herbicide
use by 28 percent: GM soybeans “correlated with negative
impact on the environment.” No. 167. Oct. p. 29-30.
• Summary: “A new study has found that widespread
adoption of genetically modified crops has increased the use
of weed-killing herbicides as weeds become more resistant,
while decreasing the use of insecticides.
“University of Virginia economist Federico Ciliberto led
the largest study of genetically modified crops and pesticide

use to date, alongside Edward D. Perry of Kansas State
University, David A. Hennessy of Michigan State University
and GianCarlo Moschini of Iowa State University. The
four economists studied annual data from more than 5,000
soybean and 5,000 maize farmers in the U.S. from 1998 to
2011, far exceeding previous studies that have been limited
to one or two years of data.
“’The fact that we have 14 years of farm-level data from
farmers all over the U.S. makes this study very special,’
Ciliberto said.”
A bar graph shows the increasing use of Glyphosate (in
kg/ha) from 1998 to 2011.
2494. Melina, V.; Craig, W.; Levin, S. 2016. Position of the
Academy of Nutrition and Dietetics: vegetarian diets. J. of
the Academy of Nutrition and Dietetics 116(12):1970-80.
Dec. [117 ref]
• Summary: “Abstract: It is the position of the Academy of
Nutrition and Dietetics that appropriately planned vegetarian,
including vegan, diets are healthful, nutritionally adequate,
and may provide health benefits for the prevention and
treatment of certain diseases. These diets are appropriate for
all stages of the life cycle, including pregnancy, lactation,
infancy, childhood, adolescence, older adulthood, and
for athletes. Plant-based diets are more environmentally
sustainable than diets rich in animal products because
they use fewer natural resources and are associated with
much less environmental damage. Vegetarians and vegans
are at reduced risk of certain health conditions, including
ischemic heart disease, type 2 diabetes, hypertension,
certain types of cancer, and obesity. Low intake of saturated
fat and high intakes of vegetables, fruits, whole grains,
legumes, soy products, nuts, and seeds (all rich in fiber and
phytochemicals) are characteristics of vegetarian and vegan
diets that produce lower total and low-density lipoprotein
cholesterol levels and better serum glucose control. These
factors contribute to reduction of chronic disease. Vegans
need reliable sources of vitamin B-12, such as fortified foods
or supplements.”
Note: Soy is mentioned 12 times in this document in the
forms “soy products,” “soybeans,” “soy milk,” “soy foods,”
and “soymilk.” Tofu is mentioned twice–as a good source
of calcium if “calcium set” and as a good weaning food.
Address: 1. Consultant, Vancouver, BC, Canada; 2. Andrews
Univ., Berrien Springs, Michigan; 3. Physicians Committee
for Responsible Medicine, Washington, DC.
2495. Clark, Kerry. 2017. Know your community: tropical
legumes. Soybean Innovation Lab Weekly Digest. 2(2):1. Jan.
15. https://us10.campaign-archive.com/?u=94232d99724faa3
22d3fa5543&id=ed2c84b4f4
• Summary: “Soybean Innovation Lab researcher Dr. Kerry
Clark discusses the importance of collaboration between
international and U.S.-based legume researchers through
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programs like the Soybean Innovation Lab (SIL). Programs
like SIL work to raise legume production and yields in the
tropics to improve the livelihoods of smallholder farmers
and enable their participation in global soybean value chains.
This story was featured in Crops, Soils, Agronomy (CSA)
News Magazine produced by the Alliance of Crop, Soil, and
Environmental Science Societies.” Click “Read story.”
“Legumes are a critical component of global food and
feed systems and are particularly important in the tropics
where protein energy malnutrition is associated with millions
of deaths each year. Legumes are attractive as a food security
and environment-friendly crop because of their symbiotic
relationship with soil microbes to fix atmospheric nitrogen,
thereby decreasing the reliance on nitrogen fertilizer inputs
and leading to improved production system sustainability.
“Long used as traditional food and legumes can serve as
a source of dietary protein, flour, vegetable oil, a component
of animal diets, a source of soil fertility as a green manure
or intercrop, and have a myriad of industrial uses. However,
many important legumes are not well adapted to tropical
environments, and many other tropical legumes as so low
yielding that they do not compete well in production priority
with higher-yielding grain crops. To help raise legume
production and yields in the tropics, the Tropical Legume
Community of ASA provides a forum for advancing and
sharing research on all aspects of tropical legumes including
breeding, germplasm adaptation, agronomic production,
nutrition, fertility needs, and smallholder access to legume
seed. The community will assist in bringing together both
U.S. and international researchers on tropical legumes to
build collaborations and networks that we hope will lead to
the strengthening of tropical legume research and funding
opportunities.
“In our community debut at the 2016 ASA Annual
Meeting in Phoenix, oral and poster presentations covered
the topics of legume nutrients, common bean physiology,
green manure intercropping, seed policies, symbiotic
nitrogen fixation, and building soybean breeding and
evaluation programs in Africa.
“Some examples of community members working in
tropical legumes include Julie Grossman at the University
of Minnesota, who is exploring ways to better manage
plant-soil-microbe relationships in order to enhance soil
fertility with the ultimate goal of developing sustainable
food production systems. Virupax Baligar is conducting
collaborative research on perennial legume cover crops in
Cacao plantations at the USDA-ARS Beltsville, Maryland
Agricultural Research Center and research institutes in Brazil
and Peru. At Michigan State University, the Sieg Snapp
lab and a team of national and international collaborators
have conducted action agroecology research for more than
a decade with legumes in Africa where they have found
sustainable production practices such as rotation with food
legumes to be limited in scope.

“At Texas A&M, Forrest Smith and Jim Muir focus
on domesticating native legumes for regional use as
forage, rangeland reseeding, prairie restoration, wildlife
plantings, roadside revegetation, and ornamentals and
have conducted similar efforts in northeastern Brazil and
southern Mozambique. Kristin Bilyeu, with the USDA-ARS
in Columbia, Missouri, and Dennis Thompson and Brian
Diers, with the University of Illinois, are collaborators in
the Feed the Future Soybean Innovation Lab, which helps to
provide access to the global soybean revolution to African
smallholder farmers.
“Most of these programs have collaborations with
researchers in Africa, Asia, and Central and South America,
and many U.S.-based labs are actively involved in training
students from tropical countries in legume breeding,
physiology, and agronomy. Although the majority of
members of the Tropical Legumes Community are based
in the United States, we are actively seeking new members
from research programs in the tropics. We welcome
suggestions on future programming to our leadership, Kerry
Clark, chair, University of Missouri (clarkk@missouri.edu),
and Dennis Thompson, vice-chair, University of Illinois
(dennis@dennisthompsonllc.com).
Photos: “Above: A doubled up legume technology
with pigeonpea [pigeon pea] (Cajanus cajan) as an over
story crop and peanut (Arachis hypogaea) as the understory.
On-farm experiments are under way in Malawi evaluating
the competition, impact on resources, and production of
fuel wood, fodder, and nutritious food products. Photo by
Sieg Snapp. Top right: Perennial peanut cover crop in a
banana plantation. Photo by Virupax Baligar. Middle right:
Soybean farming in Nigeria. Photo by Akinwale Akinsitan.
Bottom right: Soybean production in Ghana. Photo by
Dennis Thompson.” Address: Chair of the Tropical Legumes
Community of American Soybean Assoc.
2496. Soyfoods Association of North America. 2017.
Mission & history (Website printout–part). www.soyfoods.
org/about-us/mission-history 1 p. Retrieved Jan. 24.
• Summary: “SANA History: Founded on July 30, 1978 in
Ann Arbor, Michigan by a group of over 70 entrepreneurs,
the Soyfoods Association of North America has prospered
into a first-rate association. Originally called the Soycrafters
Association of North America, the association was
created as an outlet to provide a joint forum for discussing
industry issues as well as providing opportunities for joint
promotional efforts. By 1983, 15 members voted to change
the name of the association to the Soyfoods Association. By
1984 the Soyfoods Association officially became a non-profit
organization with by-laws and a membership structure in
place. Over the span of 40 years, the association has grown
to more than 50 members. Currently, membership of SANA
is comprised of large and small soyfoods manufacturers,
growers and suppliers of soybeans, consulting firms, and
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academics. To reflect a growing international membership,
in 1997 the association expanded upon its name and changed
it to the Soyfoods Association of North America (SANA)
which includes Soy 2020, the Canadian counterpart, and the
Asociación Mexicana de Alimentos de Soya, the Mexican
counterpart. Soy Southern Africa (SSA), representing
soyfood manufacturers from several countries in the southern
Africa, maintains membership in SANA.
“In almost 40 years, SANA has achieved many
accomplishments.
“1985-1986 -developed tofu standards and submitted
them to the US Food and Drug Administration (FDA).
“1989-1992 -organized the Soyfoods Pavilion at Natural
Products Expo East and West
“1996–adopted the Voluntary Standards for the
Composition and Labeling of Soymilk in the United States
“1997–submitted a Citizen’s Petition to the FDA for the
use of ‘soymilk’ as a common or usual name on soy-based
beverages meeting a voluntary standard.
“1997–established Soyfoods Month to promote soyfoods
with media and food retailers
“1999–requested successfully FDA to waive the fat
limitation for health claims. allowing tofu, soymilk and other
soyfoods that are naturally higher than the fat limit to carry
the soy and heart disease health claim
“2000–defended the use of ‘soymilk’ to FDA, after
challenge from the National Milk Producers Federation
“2000–launched the SANA web site, attracting steady
traffic to Locating Products, Soyfoods Fact Sheets, and other
consumer information
“2001–joined the United Soybean Board to host the 9th
annual Soy and launched a video news release on the Soy
Health Claim, attracting over 10 million viewers
“2002–introduced members of Congress to soyfoods
through gift boxes delivered to offices on Capitol Hill
“2003–celebrated its 25th anniversary of SANA with a
grand party, Soyfoods Come of Age, in Washington, DC with
some of the organization’s founders.
“2004–secured an opening in the National Child
Nutrition Act for non-dairy alternatives, such as calciumfortified soymilk, to be offered to children who don’t
drink milk and advocated for inclusion of soyfoods in the
Dietary Guidelines, a proposed Food Guidance System, and
Reformulating the WIC Food Package.
“2005–produced and released a Video News Release
on soy and obesity that reached about 12 million people
nationwide.
“2007–redesigned www.soyfoods.org to be more userfriendly and distributed Feel Alive! brochures on soy and
cholesterol to 10,000 dietitians.
“2008–published an evidence-based review by experts
in Obesity Reviews that found soy protein is equal to other
protein sources for promoting weight loss and satiety.
“2009–partnered with USB the 14th Soy Symposium,

Soy: New Horizons that attracted 91 domestic and
international industries and domestic and international
soybean groups.
“2009–relaunched the National Soyfoods Month,
sponsored FMI meeting breakfast and publicly commented
on FDA review of soy and heart health claim, on soyfoods in
2010 Dietary Guidelines, and soyfoods in USDA reimbursed
school meals
“2010–presented on School Nutrition Association
webinar on Soyfoods in School Meals and hosted tasting
of soy-based foods at US Department of Agriculture main
building.
“2010–partnered with USB for the 15th Soy
Symposium: Adapting to New Market Forces in Washington,
DC with 84 attendees from several federal and local
agencies, media, nutrition organizations, universities, food
industry, and soybean groups.
“2011–soyfoods were identified as foods to ‘eat more of’
in the 2010 Dietary Guidelines for Americans and included
in the Dairy Group of the new food guidance, MyPlate,
which also featured soyfoods in the Protein Group and
soybeans and edamame in the Vegetable Group.
“2011–USDA issued final rule that included soyfoods
from whole beans as part of the meat and meat alternates and
restate the inclusion of other soy meat alternates and fortified
soymilk in a reimbursable school breakfast or lunch.
“2012–released Soy and Performance Video Series with
top online nutritionist and trainer, Rebecca Scritchfield, MA,
RD, LD, to develop 4 video series for children, elite athletes,
fit adults and active seniors.
“2013–partnered with USB to conduct the 16th Soy
Symposium, Exploring New Applications and Products with
Soy, as a short course at the annual IFT meeting in Chicago.
“2013–launched Myth Busting Campaign to clarify any
lingering inaccuracies about soyfoods.
“2014–partnered with the Sports, Cardiovascular
and Wellness Nutrition and the NSCA Personal Trainers
Conference to educate on the role of soy-based foods and
beverages in performance, muscle recovery, and well-being.”
Address: 1050 17th Street, N.W., Suite 600 Washington, DC
20036. Phone: 202-659-3520.
2497. Organic and Non-GMO Report (The) (Fairfield, Iowa).
2017. Glyphosate cited as major cause for monarch butterfly
decline. No. 174. June. p. 30.
• Summary: Long subtitle: “A new study has found that
glyphosate, the main ingredient in Roundup herbicide, is
a primary cause for the declining populations of monarch
butterflies.”
“The research conducted at Michigan State University
and published in the current issue of the journal Ecography,
makes a strong case that the reasons for this decline go
far beyond what’s happening on the monarchs’ wintering
grounds in Mexico and addresses a current controversy
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about the primary causes of the species’ decline.
“’Our study provides the first empirical evidence of a
negative association between glyphosate application and
local abundance of adult monarch butterflies during 19942003, the initial phase of large-scale herbicide adoption
in the Midwest,’ says Sarah Saunders, MSU integrative
biologist and lead author.
“Glyphosate, a key ingredient found in Roundup and
other herbicides, may be a contributing cause of population
decline due to its ability to reduce milkweed plants. While
milkweed serves as the host plant for monarch eggs, the
extent in which milkweed loss affects monarch trends is still
controversial, she added.”
2498. Dow Chemical Co. 2017. DowDuPont merger
successfully completed (Web article). https://corporate.
dow.com/en-us/news/press-releases/dowdupontmerger-successfully-completed.html#:~:text=%2D%20
September%2001%2C%202017%20%2D%20
DowDuPont,31%2C%202017 2 p. Retrieved 9 Sept. 2020.
• Summary: DowDupont today announced the successful
completion of a merger of equals between The Dow
Chemical Company (“Dow”) and E.I. du Pont de Nemours
& Company (“DuPont”), effective Aug. 31, 2017. The
combined company is operating as a holding company under
the name ‘DowDuPont™’ with three divisions–Agriculture,
Materials Science and Specialty Products.
2499. Markel, Howard. 2017. The Kelloggs: The battling
brothers of Battle Creek. New York, NY: Pantheon Books.
xxix + 506 p. Illust. Index. 25 cm. [2500+* endnotes]
• Summary: Superbly researched, documented and written. A
completely new way of looking at these two titans who, for
most of their lives, “hated each other’s guts.”
Contents: Author’s Note. Introduction: The Cain and
Abel of America’s Heartland.
Part I: “Michigan Fever.” 1. “Go West, Young Man.” 2.
The Chosen One. 3. New Brooms Sweep Clean. 4. LongDistance Learning.

Part II: An Empire of Wellness. 5. Building the San. 6.
“What’s More American than Corn Flakes?” 7. “Fire!”... and
Cease-fire. 8. The New San.
Part III: Manufacturing Health. 9. The San’s Operations.
10. A “University of Health.” 11. Will’s Place.
Part IV: Battles of Old Age. 12. The Prison of
Resentment. 13. The Doctor’s Crusade Against Race
Degeneracy. 14. A Full Plate. 15. “Uneasy Lies the Head
That Wears a Crown.” 16. The Final Score.
Acknowledgments. Notes.
Chapter 14, “A Full Plate,” is about Dr. Kellogg’s many
pioneering experiments with foods, including nut butters,
peanut butter (with Will), Malted Nuts, Bromose (Clara
Barton was one of the product’s biggest fans), gluten, meat
alternatives, nut cutlets (such as Nuttolene and Nuttose),
psyllium (gentle laxative), work with Metchnikoff and
Tissier at Pasteur Institute in Paris, “good germs,” probiotics,
Soy Acidophilus Milk, soy milk. Markel concludes (p.
335): “... the many foods John invented or helped develop
constitute his most lasting contributions to human health and
nutrition, even if he is rarely recognized for them.”
Soy is mentioned on the following pages:
Soy Acidophilus Milk, p. 226, 330-33, 431n.
Soybeans, nutritional value of, p. 225.
Soy products, p. 320-21, 330-33, 335, 468n.
Also: Peanut butter, invention of, p. 323-25, 466n.
The story of Dr. Kellogg’s very influential and saintly
wife, Ella Eaton Kellogg, is told largely on pages 124-129,
but she is also discussed on pages 80, 110, 217, 421n, 131,
161, 189, 218-20, 274, 286, and 344-45.
“The tiny woman, with wavy brown hair parted in the
middle and rimless gold spectacles formed an immediate
bond with the dashing young physician, especially after Dr.
Kellogg asked her to join the Sanitarium’s staff.”
Ella was never very physically robust; she “endured a
long battle with neurasthenia, depression, deafness, and what
became a semi-invalided state due to colon cancer.” “In 1919
Ella underwent a tumor debulking operation performed by
William Mayo of the Mayo Clinic.” He “found too many
deadly metastases to her liver. She ‘lingered’ for a year after
the procedure, but needed constant nursing care, before
going into a coma and dying on June 14, 1920.”
From the publisher (inside rear dust jacket): “Dr.
John Harvey Kellogg and his world-famous Battle Creek
Sanitarium medical center, spa, and grand hotel attracted
thousands actively pursuing health and well-being. Among
the guests: Mary Todd Lincoln, Amelia Earhart, Booker T.
Washington, Johnny Weissmuller. Dale Carnegie, Sojourner
Truth, Henry Ford, John D. Rockefeller Jr., and George
Bernard Shaw. And the presidents he advised: Taft, Harding,
Hoover, and Roosevelt, with first lady Eleanor.” Address:
M.D., PhD, Univ. of Michigan.
2500. Roseboro, Ken. 2017. Whitewash book reveals
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“strategic deception” about safety of Roundup weed-killer.
Organic and Non-GMO Report (The) (Fairfield, Iowa) No.
178. Nov. p. 22-24.
• Summary: “Glyphosate, the main ingredient in
Monsanto’s Roundup herbicide, is the most widely used
herbicide in the U.S. with more than 300 million pounds
sprayed every year, mostly with Monsanto’s Roundup Ready
genetically modified crops. Despite Monsanto’s claims of
safety, there have been growing concerns about negative
health and environmental impacts of glyphosate, backed by a
mounting body of published research.
“With a laser-like focus, veteran journalist Carey Gillam

has been chronicling the glyphosate controversy first as a
senior correspondent for Reuters international news service
for two decades and now in her landmark book, Whitewash:
The Story of a Weed Killer, Cancer, and the Corruption of
Science.
“Gillam’s book goes to the heart of the debate over the
use of toxic chemicals in our foods and the extent to which
large corporations will push their billion dollar pesticide
agenda at the expense of public health.
“Gillam is currently research director for the nonprofit
consumer group U.S. Right to Know, whose mission is
to educate and inform consumers about the often-hidden
practices and policies that shape the food system.
“I recently interviewed Carey Gillam about Whitewash.
“What led you to write Whitewash? Carey Gillam: I was
inspired by more than 20 years working at Reuters, writing
about food and agriculture and the agro-chemical industry. I
also have a real admiration for farmers, who are on the front
lines, producing our food. But they are dealing with all these

chemicals, and they are being misled about the safety and
necessity of these chemicals.
“To me it’s a compelling story about how a very
powerful corporation has controlled the marketplace and
dominated it to such an extent that they have pushed this
dangerous chemical, glyphosate, in many ways and to such
pervasive use that it’s in our food supply, our water, and our
bodies. It literally touches every one of us, almost every time
we put something in our mouth. I thought this is an important
example of how out of balance we have gotten with pesticide
dependence in food production and how our regulators
are not necessarily putting public interest above corporate
interests. I felt there was a lot there that the public needed to
know.
“You gained access to Monsanto’s internal
communications and government agency documents. What
were some things that you found?
“Gillam: Jaw-dropping is the best way to describe some
of the documents that I and others have uncovered. As a
longtime journalist, I’m a bit of a hardened cynic. But to see
the level of deceit and intentional deception that Monsanto
has pursued to me is just jaw-dropping. The documents and
research demonstrate beyond a shadow of a doubt that this
is a company that worked very hard to manipulate scientific
studies, to collude with friends within regulatory agencies,
to alter or suppress information that would be harmful to
their interests, and to employ or collaborate secretly with
academics around the world–all to essentially trick the
public.
“It has been one deceit after another, year after year after
year. One example that really gets to me is Bruce Chassy
(former University of Illinois professor of food science). He
set up Academics Review, an online website that purports
to be an independent scientific review of scientists and
journalists. The documents discuss how Monsanto didn’t
want anybody to know they were involved, that they wanted
to be in the background. But Monsanto funds money for the
site, and they have a list of people to attack. It’s just such
a blatant, deceptive tactic. They set it up and fund it, and it
doesn’t look like Monsanto is behind it. Meanwhile they are
funneling all this money to Professor Chassy through his
university and university foundation.
“And the questions I keep asking are: if glyphosate is
truly so safe, why does Monsanto feel the need to ghost write
research studies? Why do they pay academics to put their
names on papers and to draft their presentations? Why do
they get writers like (pro-GMO columnist) Henry Miller to
put articles in publications like Forbes? There would be no
need for all this if glyphosate was such a safe chemical.
“This is strategic deception. It’s not accidental or
ambiguous. It’s intentional, and it’s all about generating
billions of dollars in revenue for a very powerful company.
“What was an example of collusion between Monsanto
and government regulators?
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“Gillam: A 1983 study looking at the impact of
glyphosate on mice is one example. The staff people,
toxicologists, and other scientists at EPA believed that the
study showed carcinogenicity of glyphosate. Monsanto
fought back on that, leveraged its political arm twisting
muscle, and was able to rope in enough high powered people
to shut down the toxicologists within the EPA. They were
able to get the interpretation of that study changed.
“I understand there are lawsuits against Monsanto by
people who say their cancers were caused by glyphosate. Tell
me about that.
“Gillam: The individual story that most resonated with
me is that of Teri McCall, whose husband Jack suffered
horribly before dying of cancer in 2015. The McCall family
lived a simple life, raising avocadoes and citrus fruits on
their Cambria, California farm, using no pesticides other than
Roundup in their orchards. Jack’s death from non-Hodgkin’s
lymphoma, a type of cancer linked to glyphosate, devastated
Teri and her children and grandchildren.
“That is how I open Whitewash. The first chapter
also introduces a lot of other people suffering from nonHodgkin’s lymphoma. People who have lost loved ones or
are suffering from it, and believe it was from their use of
Roundup. There are about 3000 plaintiffs in the U.S. suing
Monsanto over this, and the plaintiffs’ attorneys expect the
number will grow to 10,000 plaintiffs.
“The allegations are almost identical: that Monsanto
knew and covered up that Roundup causes non-Hodgkin’s
lymphoma.
“IARC (International Agency for Research on Cancer)
said in March 2015, when they released their report on
glyphosate, that they found what they call limited evidence
linking it to cancer with the strongest of that evidence linking
it to non-Hodgkin’s lymphoma. Some studies show two to
three times the risk for non-Hodgkin’s lymphoma if you use
glyphosate multiple times a year.
“While IARC found limited evidence linking glyphosate
to non-Hodgkin’s lymphoma in humans, they found
sufficient evidence of a link in animals. There is a much
more robust body of glyphosate/cancer research on animals;
studies involving mice and rats.
“Is there much published research showing a link
between negative health impacts and glyphosate?
“Gillam: There are a lot of published studies, and that’s
a whole chapter in my book. There have been studies done
all over the world that raise questions about glyphosate
safety for genotoxicity issues, genetic mutations with specific
types of cancer, chromosomal damage, and how it effects
other bodily functions and the DNA.
“Monsanto is now introducing dicamba resistant GM
crops with a dicamba herbicide formula. This year 3.1
million acres of crops have been damaged by dicamba drift.
What are your thoughts about this?
“Gillam: This goes to the bigger picture of what I

hope to convey in Whitewash. We have lost any sense of
balance, and we are on a pesticide treadmill. It is insane to
address an herbicide resistant weed problem that stems from
overuse of an herbicide, by pouring on more of that herbicide
in combination with another, perhaps more dangerous,
herbicide. You are not solving problems; you are simply
pushing problems down the road, and making them bigger.
It’s not smart, and that’s not just me saying that but also
agricultural experts. But it’s profitable for some big chemical
companies.
“When you were a reporter at Reuters, there was
pressure from corporate interests to have you removed from
writing about GMOs and pesticides. Can you tell me about
this?
“Gillam: There was pressure from day one from
Monsanto and others in the agrochemical industry, but
primarily from Monsanto. They were constantly on me and
or an editor if they didn’t feel a story was favorable to them.
In 2012 or 2013, glyphosate started to become a big issue. It
was partly because of GMO labeling initiatives and because
research was raising questions about the safety of glyphosate
and weeds were becoming resistant to it. So I was writing
more and more about those problems. There were calls
for me to be removed from my beat (covering GMOs and
pesticides). The Academics Review website that was secretly
set up by Monsanto attacked me. They said that I shouldn’t
be reporting both sides of the issue because the science was
settled and that I was wrong to quote critics and shouldn’t
raise questions. It became very difficult to do my job at
Reuters with so much pressure from the industry and from an
editor who was concerned about the complaints.
“What do see as solutions to the GMO-pesticide
treadmill?
“Gillam: There is a whole chapter in the book on
seeking solutions. The book doesn’t say to buy only
organic though I talk about organic and its benefits. Organic
agriculture is a way to reduce the pesticide load and improve
soil health. Farmers don’t have go organic necessarily but
they do have to look for alternatives to pesticides, such as
more cover cropping and diversity in crop rotations; just the
time-honored traditional farming methods. There is a whole
lot you can do with just more diversity in your fields. In a
lot of ways the last chapter is all about getting off pesticide
dependence. For example, rethinking corn; do we need this
much corn? And rethinking government policies; what we
are subsidizing and what we are encouraging.
“What do you hope readers take away from Whitewash?
“Gillam: I hope readers will want to be engaged in the
larger discussion and debate about how we build a future that
adequately balances the risks and rewards associated with
these pesticides. As Whitewash shows, the current system
is designed to pump up corporate profits much more than it
is to promote long-term environmental and food production
sustainability. There are many powerful forces at work to
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keep the status quo, to continue to push dangerous pesticides,
almost literally down our throats. It’s up to the rest of us to
push back.
“I guess the message in my book is let’s all take a
deep breath, realize that we’ve gone on off the deep end on
pesticide use, and reflect on how that is damaging our health
and our environment, and what steps we can all take to get
back into balance.” Address: Editor.
2501. Westerdahl, John. 2018. Academy co-founder Lenna
Frances Cooper: A pioneer in vegetarian nutrition and
dietetics (Web article). https://vndpg.org/resources/academyco-founder-lenna-frances-cooper/ 2 p. Jan. 10.
• Summary: “As we celebrate the 100th Anniversary of
the Academy of Nutrition and Dietetics (formerly the
American Dietetic Association), it is a good time to reflect
on our Academy’s rich history. It is a time to honor and
recognize the visionary women who started our professional
organization. One such woman, was the Academy’s cofounder Lenna Frances Cooper. In describing her character
and dedication to the dietetic profession, the July 1965
Journal of The American Dietetic Association states, “This
woman who accomplished so much in the field of applied
nutrition and dietetics was slight of stature, quiet in voice,
and gentle in manner, but she had the true spirit and courage
of the pioneers. She had vision, steadfastness of purpose,
high integrity, and a thirst for knowledge which she shared
freely with her students and staff. Her warm personality and
deep understanding of others made her an ideal teacher and
dietitian and won friends wherever she went.”
“Lenna achieved much in her nutrition and dietetics
career. To give structure and professionalism to the field of
dietetics, she was the first to propose the formation of and
co-founded the American Dietetic Association (now known
as the Academy of Nutrition and Dietetics) in 1917. She
became the Academy’s first vice president and later served
as the fourteenth president in 1937. During World War I, she
was the first Supervising Dietitian for the U.S. Army (19181919). In 1929, as a charter member, she became the first
president of the Michigan Dietetic Association. Lenna served
on the staff of the U.S. Surgeon General and created the
Department of Dietetics at the National Institutes of Health.
Her greatest renown came as senior author of Nutrition
in Health and Disease, used as a textbook for 30 years in
dietetic and nursing programs throughout the world.
“Each year at FNCE [Food & Nutrition Conference
& Expo], the Academy recognizes and honors Lenna’s
legacy of leadership in nutrition and dietetics through
the presentation of the Lenna Frances Cooper Memorial
Lecture award. This highly esteemed award is presented to a
dedicated Academy member, notable and inspiring speaker,
and a role model who has made significant contributions to
the profession of nutrition and dietetics. Yet, few Academy
members are aware of Lenna’s personal career background

and history as a pioneer in the field of vegetarian nutrition
and dietetics. Her study and career in foods and nutrition
began with a focus and specialization in vegetarian nutrition.
“In 1901, Lenna graduated in nursing from the
Battle Creek Sanitarium (a Seventh-day Adventist health
institution) in Battle Creek, Michigan. It was there that she
became a protégé of the famed vegetarian physician, Dr.
John Harvey Kellogg, superintendent, and medical director
of the sanitarium. During the early part of the twentieth
century, the Battle Creek Sanitarium became world-famous
as a leading medical center, spa-like wellness institute, and
grand hotel that attracted thousands of patients actively
pursuing health and well-being. The sanitarium served only
vegetarian meals to its patients and visitors.
“Under the tutelage and inspiration of Dr. Kellogg and
his wife, Ella Eaton Kellogg, Lenna first developed her love
for the study of foods and their scientific preparation. Dr.
Kellogg encouraged Lenna to go to the Drexel Institute in
Philadelphia to study foods and food chemistry. She excelled
in her studies at Drexel. Later, she received her bachelor’s
and master’s degrees from Columbia University.
“Dr. Kellogg appointed Lenna the Chief Dietitian of
the Battle Creek Sanitarium and the Director and Dean of
the Battle Creek Sanitarium School of Home Economics.
Vegetarian nutrition and cooking was the foundation of
the dietetics courses taught at the school under Lenna’s
supervision. More than 500 dietitians graduated from Battle
Creek under her tenure. Lenna became a leading proponent
for health care through diet and a pioneer in the field of
vegetarian nutrition and dietetics. Lenna’s first book, The
New Cookery (Good Health Publishing, 1913), featured
nutritionally balanced, attractive, and palatable vegetarian
recipes, most of which were served at the Battle Creek
Sanitarium. Many of these unique recipes incorporated
the innovative nut, wheat gluten, and legume-based meat
substitutes, whole grain cereals, and other vegetarian food
products that were originally created at the sanitarium.
Working closely with Dr. Kellogg, Lenna developed the
vegetarian cuisine medical nutrition therapy menus that
were served to the sanitarium’s patients. Because of her
multifaceted talents and accomplishments in dietetics at
the Battle Creek Sanitarium, Lenna’s reputation gradually
became recognized on a national level as a leader in her
field. Those early days of training and experience working
at Battle Creek gave her a strong foundation in nutritional
science that paved the way to an illustrious career.
“As the Academy begins its second century, we thank
Lenna Frances Cooper for her vision and leadership as
a co-founder of our professional organization. We also
acknowledge her pioneering work in the field of vegetarian
nutrition and dietetics. Today, scientific research continues
to confirm that plant-based and vegetarian diets are a more
optimal nutritional approach to the prevention, treatment, and
even the potential reversal of many of the chronic diseases
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facing the world today. Vegetarian nutrition plays a critical
role in achieving the Academy’s new mission to ‘accelerate
improvements in global health and well-being through food
and nutrition.’ Lenna was ahead of her time.”
A large photo shows Lenna F. Cooper in her cap and
gown. The date and place of this photo are unknown.
About the author: John Westerdahl, PhD, MPH, RDN,
FAND is a Past Chair of the Vegetarian Nutrition Dietetic
Practice Group of the Academy of Nutrition and Dietetics.
He is in private practice specializing in vegetarian nutrition
and is a radio talk show host on his weekly national radio
show, Health & Longevity on the LifeTalk Radio Network.
Note 1. John would like to write more about Lenna
Frances Cooper. Shurtleff asked him (26 Jan. 2018) about
archival sources: He knows of no archive that has her
personal papers. “Probably the Academy of Nutrition
and Dietetics has some archives in their files with many
documents. I am going to get all I can from the Loma Linda
Univ. and Andrews Univ. first, with her published works and
files they have. I did leave a message today with the Chair
of the History department at Andrews, to discuss if there
could be any possible interest of a graduate or PhD student
that want to do a thesis on Lenna as Richard Schwartz did
on Dr. John Harvey Kellogg. I think there could be some
documents with the Michigan Dietetic Association as Lenna
was President of that once. There is a lot of research for such
a project. My next project on this, is taking the current article
I wrote and going to add about 1,000 worlds and gather
more pictures to go along with it (need to do this by middle
of February) and it will be and article in the next issue of
Vegetarian Nutrition Update the official newsletter of the
Vegetarian Nutrition Dietetic Practice Group that goes to all
its members.
As for newspaper sources: Good Health magazine
[published by Dr. John Harvey Kellogg at Battle Creek,
Michigan], the local Battle Creek newspapers of that time,
and the Adventist Church publications of that time as during
those early days, Battle Creek was the world headquarters of
the Seventh-day Adventist Church.
Note 2. According to Wikipedia’s list of Online
Newspaper Archives, there are three online newspapers with
“Battle Creek” in the title:
Adventist Review and Herald–Battle Creek (1855-1998)
Free. Contains no significant mentions of Lenna Cooper, two
non-significant in the 1991, No. 5 edition.
Battle Creek Enquirer (1846-current) Pay
Battle Creek Enquirer (2002- ) Pay. Address: Newbury
Park, California.
2502. Kauffman, Jonathan. 2018. Hippie food: How backto-the-landers, longhairs, and revolutionaries changed the
way we eat. New York, NY: William Morrow, an imprint of
HarperCollins Publishers. 344 p. Index. 24 cm. [135 + 390
endnotes]

• Summary: See next page. Brown bread, brown rice,
granola, tofu, vegetarianism, organic foods. These are just
some of the iconic foods that Hippies introduced to America.
Contents: Introduction: Why the counterculture of the
late 1960s embraced a completely new type of food and a
new way of relating to that food. They wanted real food,
pure and from the source. Many Hippies felt America had
betrayed their trust. So they worked to build a new America
in the shell of the old. Why did Hippie food spread so fast–
as if by magic? Taking a journalist’s approach, Kauffmann
divides the story of Hippy Food into three eras: (1) The
years before 1968 are prehistory. (2) 1968-1974 is the
revolutionary era. (3) From 1975 on is the era of creating
institutions and businesses, writing cookbooks to bring the
revolution to a much broader audience.
1. Fruits, seeds, and (health) nuts in southern California:
The Aware Inn, run by Jim and Elaine Baker on Sunset
Strip; “it was one of the very first restaurants in the country
to print organic on the menu.” The Health Hut, owned by
Gypsy Boots and his wife Lois, on Beverly Boulevard near
La Cienaga. Only Los Angeles, which started as a destination
for tuberculosis sufferers in the late 1800s seeking to regain
their health, could have produced these two. Before them
came raw fooders John and Vera Richter, Naturmenschen
from Germany, Arnold Ehret, Paul Chappius Bragg,
Gayelord Hauser, Healthy Hollywood, California Health
News, Nature Boys, Jack LaLanne, Steve Allen, Rancho La
Puerta, and more.
2. Brown rice and the macrobiotic pioneers: The caravan
to Chico, California. Chico-San, George Ohsawa and his
teachings, Zen Macrobiotics, miso, miso soup, seitan, adzuki
beans and kudzu-root, tamari, George Ohsawa Macrobiotic
Foundation, rice cakes, organic brown rice, Cambridge,
Massachusetts, Evan Root, Beth Ann Simon’s death, George
Ohsawa’s death on 24 April 1966 in Tokyo at age 72, Michio
and Aveline Kushi, Erewhon, study houses, Paul Hawken,
Sanae, macrobiotic restaurants nationwide, the primary
practice of macrobiotics seemed to be eating, and selling
macrobiotic food, Hawken and organically grown food,
Frank Ford of Arrowhead Mills, Erewhon’s quest for brown
rice, Lundberg Family Farms starts growing brown rice for
Chico-San, fire destroys Chico-San. Sidebar at end on carob.
3. Brown bread and the pursuit of wholesomeness:
Haight-Ashbury and The Diggers, Sylvester Graham and
the history of whole-grain bread in America, white flour
and bread, discovery of vitamins, Adelle Davis, the poisons
in our food (1950-1970s), Black Muslims and dark bread,
Beatrice Trum Hunter, Clive McCay and Cornell bread, Ed
Brown and Tassajara, The Tassajara Bread Book.
4. Tofu, the political dish. Frances Moore Lappé, Diet
for a Small Planet, eating becomes a political act. Shurtleff
and Aoyagi in Japan, The Farm in Summertown, Tennessee,
Laurie Sythe Praskin, Stephen Gaskin, The Farm Soy
Dairy, soybean missionaries, The Book of Tofu, Soycrafters
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Association founded in Ann Arbor, Michigan, tempeh, Seth
Tibbott, tempeh and Tofurky.
Note: This is the best (most accurate and most complete)
account of how Shurtleff & Aoyagi, with The Book of Tofu,
introduced tofu and soyfoods to America in the mid-1970s.
5. Back-to-the landers and organic farming: Samuel
Kaymen, Natural Organic Farming Association established in
Vermont (June 1971), Sir Albert Howard, J.I. Rodale, Rodale
Press, Organic Gardening and Farming, Rudolf Steiner,
Biodynamics, communes, the back to the land movement,
NOFA.
6. Vegetarians on the curry trail: The Seventh-day
Adventists, meat substitutes, The Hurds and Ten Talents. At
the end is a sidebar on Granola and Granula.
7. Food co-ops, social revolutionaries, and the birth
of an industry: Whole Foods in Austin, Texas, and the
Wheatsville Food Co-op in Austin.
Conclusion: The revolution failed, the revolution
succeeded.
The Aware Inn, a restaurant in Los Angeles, is discussed
on pages 19-21, 29, 37-39, 42-44, 55, 178, 218, 232.
Jim Baker, who with his wife founded the Aware Inn, is
discussed on pages 19-20, 29-30, 33, 37-39, 42-48, 178, 218,
232.
The Source, a Los Angeles restaurant founded by Jim
Baker and his wife, is discussed on pages 45, 47-48, 50-55,
232. The Brotherhood of the Source on pages 51-52, 55. The
Source Family on ages 51-54, 275. Address: Reporter for the
food section of The San Francisco Chronicle.
2503. Shurtleff, William; Aoyagi, Akiko. comps. 2018.
Biography of Lenna Frances Cooper (1875-1961):
Extensively annotated bibliography and sourcebook.
Lafayette, California: Soyinfo Center. 250 p. Subject/
geographical index. Printed 15 May 2018. 28 cm. [635 ref]
• Summary: This book has been compiled, one record at
a time in an attempt to document the life and work of this
important and very remarkable woman. It is also the single
most current and useful source of information on this subject.
Contents: Search engine keywords. Dedication and
acknowledgments. Introduction: Brief chronology / timeline
of Lenna F. Cooper. About this book. Abbreviations used in
this book. How to make best use of this digital book–Three
keys. Contains 46 photographs and illustrations. Address:
Soyinfo Center, P.O. Box 234, Lafayette, California 94549.
2504. Fiering, Steve. 2018. Recollections of the first
soyfoods meeting 40 years ago in Ann Arbor, Michigan
(Interview). SoyaScan Notes. July 28. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: Q: It was your idea to host this meeting. What
do you remember most?
Steve: First, I remember that there were a small
number of older and much more experienced Asian (mostly

Japanese) tofu makers there and a large number of younger,
mostly vegetarians. The older Japanese could see that a
soyfoods movement, if successful, would be good for them
because it would greatly expand the market for their tofu and
other soyfood products.
Second, I remember that everyone there had the feeling
that something important was happening.
Q: Why do you think that your company, The Soy Plant,
offered to host the meeting rather than some other company
or group.
Steve: As I recall, most of the people who came to that
meeting were either interested in tofu and other soyfoods as
the basis for a business, or they were interested in them as an
idea. We were a co-operative and we were more interested in
the idea than in the business. “It was a very natural extension
for us to make the first move. We were always kicking
around ideas.”
Q: Where did we get the names and addresses needed to
invite people to the foundational meeting forty years ago.
Steve: I think we got the most from you and Akiko, but
we also got some from Larry Needleman, who had started
Bean Machines and had all the contact info for those who
contacted him, and we got some from David and Danette
Briscoe who published Soycraft newsletter. In some cases we
only had phone numbers, so we phoned those folks–and then
probably followed up with a letter of invitation.
2505. Demos, Steve. 2018. Re: Today is the 40th anniversary
of the founding of the Soycrafters Association of North
America in Ann Arbor, Michigan. Letter to William Shurtleff
at Soyfoods Center, July 30.–in reply to email. 1 p.
• Summary: “Hi Bill, Fondly I do remember the founding
of SANA. What a wonderful time `parenting’ the emergence
of soy in the US. There is no doubt in my mind that soy will
have a resurgence!
“White Wave was very good to me and the entire team.
Seven people fully retired upon its sale.
“I presently live in Southern Costa Rica. (we have a
wonderful tofu/tempeh maker down here). If and when I’m
ever in the bay area again I’d love to catch up.
“Wishing you the best,
“Steve.” Address: Costa Rica.
2506. Banta, Jim E.; Lee, J.W.; Hodgkin, G.; Yi, Z.; Fanica,
A.; Sabate, J. 2018. The global influence of the Seventh-day
Adventist Church on diet (Open Access). Religions (MDPI).
Aug. 22. [22 ref]
• Summary: “Abstract: The emphasis on health ministry
within the Seventh-day Adventist (SDA) movement led to
the development of sanitariums in mid-nineteenth century
America. These facilities, the most notable being in Battle
Creek, Michigan, initiated the development of vegetarian
foods, such as breakfast cereals and analogue meats. The
SDA Church still operates a handful of food production

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1106
facilities around the world. The first Battle Creek Sanitarium
dietitian was co-founder of the American Dietetics
Association which ultimately advocated a vegetarian diet.
The SDA Church established hundreds of hospitals, colleges,
and secondary schools and tens of thousands of churches
around the world, all promoting a vegetarian diet. As part
of the `health message,’ diet continues to be an important
aspect of the church’s evangelistic efforts. In addition to
promoting a vegetarian diet and abstinence from alcohol, the
SDA church has also invested resources in demonstrating
the health benefits of these practices through research.
Much of that research has been conducted at Loma Linda
University in southern California, where there have been
three prospective cohort studies conducted over 50 years.
The present study, Adventist Health Study-2, enrolled 96,194
Adventists throughout North America in 2003-2004 with
funding from the National Institutes of Health. Adventist
Health Studies have demonstrated that a vegetarian diet is
associated with longer life and better health.”
Page 9: “Shurtleff and Aoyagi (2014), have released
[published] a 1344 page book in which they present
historical details regarding Seventh-day Adventist work with
soy foods [sic, soyfoods], vegetarianism, meat alternatives,
wheat gluten, dietary fiber and peanut butter. The following
section [p. 9-11] relies heavily on their work.” Address: 1.
Center for Leadership in Health Systems, Loma Linda Univ.
School of Public Health, Loma Linda, California 92350.
2507. Segovia-Siapco, Gina; Sabate, J. 2018. Health and
sustainability outcomes of vegetarian dietary patterns: a
revisit of the EPIC-Oxford and the Adventist Health Study-2
cohorts. European J. of Clinical Nutrition 72(10):60-70. Oct.
[49 ref]
• Summary: “Abstract: Knowledge in the role of plantbased diets on health had been shaped in part by cohort
studies on vegetarians. We revisited publications from two
ongoing longitudinal studies comprising large proportions
of vegetarians–the Adventist Health Study-2 (AHS-2) and
the European Prospective Investigation into Cancer and
Nutrition–Oxford (EPIC-Oxford)–to describe the food
and nutrient intake, health effects, and environmental
sustainability outcomes of the dietary patterns identified in
these studies. The vegetarian diet groups in both cohorts have
essentially no meat intake, lower intake of fish and coffee,
and higher intakes of vegetables and fruits compared to their
non-vegetarian counterparts... Greenhouse gas emissions of
equicaloric diets are 29% less in vegetarian diet in AHS-2
and 47-60% less for vegetarian/vegan diets in EPIC-Oxford
than non-vegetarian/meat-eating diets. The beneficial health
outcomes and reduced carbon footprints make the case for
adoption of vegetarian diets to address global food supply
and environmental sustainability.”
For a correction see 73(6):968 June.
Note: Soy is mentioned 6 times in this article. Address:

1. Center for Nutrition, Healthy Lifestyle, and Disease
Prevention, School of Public Health, Loma Linda University,
Loma Linda, California.
2508. Shoemaker, Jeffrey J. 2018. Impact of Raphanus
and Brassica cultivars on Heterodera glycines (Nematoda)
population development. MSc thesis, Michigan State
University. 60 p.
• Summary: “Heterodera glycines, Soybean Cyst
Nematode (SCN), is a devastating pathogen to Soybeans...
The objectives of this M.S. Thesis were to: (1) Identify
cover crops that are nonhosts for SCN other than the
Gramminaceae, with special references to radishes and
mustards, under greenhouse conditions. (2) Select promising
cultivars and evaluate them under field conditions. (3)
Make initial observations on potential trap crops for SCN
management... While there was some variability in the field
experiments, Brassica and Raphanus cultivars were often
not significantly different from each other. They also never
resulted in more than 500 eggs per 100 cm3, which indicates
all cultivars can safely be used in SCN infested fields.”
Address: Dep. of Entomology, Michigan State Univ., East
Lansing, Michigan.
2509. Tan, Ruijuan. 2018. Genetic dissection of field
resistance to sudden death syndrome (SDS) in soybean. PhD
thesis, Michigan State University. 70 p.
• Summary: Written by a married Chinese woman, this
thesis has 2 full pages of beautiful Acknowledgements. It
ends: “Last but not the least, I want to give my deepest love
and appreciation to my dear husband, Dr. Zixiang Wen,
for giving me a great marriage, accompanying me through
the tough period of life, always supporting me, loving me,
spoiling me, and never giving up on me. Without him, I
would not be able to be the current self.”
The dissertation was “Submitted to Michigan State
University in partial fulfillment of the requirements for the
degree of Plant Breeding, Genetics, and Biotechnology–Crop
and Soil Sciences–Doctor of Philosophy.”
It contains 3 chapters with references at the end of each
chapter.
“Abstract: Sudden death syndrome (SDS), caused by the
soil-borne fungus Fusarium virguliforme, is a devastating
disease of soybean and has been found in most soybean
growing regions of the United States. Use of SDS resistant
cultivars is the most cost-efficient method to manage this
disease. Dissecting the genetic architecture of SDS resistance
is essential for soybean breeding...” Address: Dep. of
Entomology, Michigan State Univ., East Lansing, Michigan.
2510. Wilson, Valerie. 2018. Vegan cooking with kids: fun
recipes for children. Published by the author on Createspace.
42 p. Illust. (color photos). No index. 23 cm.
• Summary: Recipes that call for soy include: Tempeh sticks
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with mustard dipping sauce (p. 15). Tofu fries (p. 17).
In the glossary (p. 40-41) are brief definitions of tempeh
and tofu. Address: Author, Michigan.
2511. Battle Creek Enquirer (Michigan). 2019. Meatless chili
that treats tempeh like ground meat: America’s test kitchen.
March 10. p. E-6.
• Summary: “There are countless ways to make a meatless
chili, and for a diabetic-friendly version we turned to tempeh
as our starting point.” The recipe is titled “Vegetarian
chili” and it calls for “1 (8 ounce) package 5 grain tempeh,
crumbled into ¼ inch pieces.”
A color photo shows the finished dish. Address: OS
Foodie.
2512. SANA (Soyfoods Association of North America).
2019. Mission and history (Web article). http://www.
soyfoods.org/about-us/mission-history 1 p.
• Summary: “SANA Mission Statement: The Soyfoods
Association of North America represents a diverse group
united to increase consumption of soy-based foods and
beverages.
“SANA History: Founded on July 30, 1978 in Ann
Arbor, Michigan by a group of over 70 entrepreneurs, the
Soyfoods Association of North America has prospered into
a first-rate association. Originally called the Soycrafters
Association of North America, the association was
created as an outlet to provide a joint forum for discussing
industry issues as well as providing opportunities for joint
promotional efforts. By 1983, 15 members voted to change
the name of the association to the Soyfoods Association. By
1984, the Soyfoods Association officially became a nonprofit organization with by-laws and a membership structure
in place. Over the span of 40 years, the association has
grown to more than 50 members. Currently, membership
of SANA is comprised of large and small soyfoods
manufacturers, growers and suppliers of soybeans, consulting
firms, and academics. To reflect a growing international
membership, in 1997 the association expanded upon its
name and changed it to the Soyfoods Association of North
America (SANA) which includes Soy 2020, the Canadian
counterpart, and the Asociacion Mexicana de Alimentos de
Soya, the Mexican counterpart. Soy Southern Africa (SSA)
representing soyfood manufacturers from several countries in
the southern Africa maintains membership in SANA.
“In 40 years, SANA has achieved many
accomplishments.
“1985-1986 developed tofu standards and submitted
them to the US Food and Drug Administration (FDA).
“1989-1992 organized the Soyfoods Pavilion at Natural
Products Expo East and West.
“1996 adopted the Voluntary Standards for the
Composition and Labeling of Soymilk in the United States
“1997 submitted a Citizen’s Petition to the FDA for the

use of soymilk as a common or usual name on soy-based
beverages meeting a voluntary standard.
“1997 established Soyfoods Month to promote soyfoods
with media and food retailers.
“1999 requested successfully FDA to waive the fat
limitation for health claims, allowing tofu, soymilk and other
soyfoods that are naturally higher than the fat limit to carry
the soy and heart disease health claim.
“2000 defended the use of soymilk to FDA, after
challenge from the National Milk Producers Federation
“2000 launched the SANA web site, attracting steady
traffic to Locating Products, Soyfoods Fact Sheets, and other
consumer information
“2001 joined the United Soybean Board to host the 9th
annual Soy and launched a video news release on the Soy
Health Claim, attracting over 10 million viewers
“2002 introduced members of Congress to soyfoods
through gift boxes delivered to offices on Capitol Hill
“2003 celebrated its 25th anniversary of SANA with a
grand party, Soyfoods Come of Age, in Washington, DC with
some of the organization’s founders.
“2004 secured an opening in the National Child
Nutrition Act for non-dairy alternatives, such as calciumfortified soymilk, to be offered to children who don’t
drink milk and advocated for inclusion of soyfoods in the
Dietary Guidelines, a proposed Food Guidance System, and
Reformulating the WIC Food Package.
“2005 produced and released a Video News Release
on soy and obesity that reached about 12 million people
nationwide.
“2007 redesigned www.soyfoods.org to be more userfriendly and distributed Feel Alive! brochures on soy and
cholesterol to 10,000 dietitians.
“2008 published an evidence-based review by experts
in Obesity Reviews that found soy protein is equal to other
protein sources for promoting weight loss and satiety.
“2009 partnered with USB the 14th Soy Symposium,
Soy: New Horizons that attracted 91 domestic and
international industries and domestic and international
soybean groups.
“2009 relaunched the National Soyfoods Month,
sponsored FMI meeting breakfast and publicly commented
on FDA review of soy and heart health claim, on soyfoods in
2010 Dietary Guidelines, and soyfoods in USDA reimbursed
school meals.
“2010 presented on School Nutrition Association
webinar on Soyfoods in School Meals and hosted tasting
of soy-based foods at US Department of Agriculture main
building.
“2010 partnered with USB for the 15th Soy Symposium:
Adapting to New Market Forces in Washington, DC with
84 attendees from several federal and local agencies, media,
nutrition organizations, universities, food industry, and
soybean groups.
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“2011 soyfoods were identified as foods to eat more of
in the 2010 Dietary Guidelines for Americans and included
in the Dairy Group of the new food guidance, MyPlate,
which also featured soyfoods in the Protein Group and
soybeans and edamame in the Vegetable Group.
“2011 USDA issued final rule that included soyfoods
from whole beans as part of the meat and meat alternates and
restate the inclusion of other soy meat alternates and fortified
soymilk in a reimbursable school breakfast or lunch.
“2012 released Soy and Performance Video Series with
top online nutritionist and trainer, Rebecca Scritchfield, MA,
RD, LD, to develop 4 video series for children, elite athletes,
fit adults and active seniors.
“2013 partnered with USB to conduct the 16th Soy
Symposium, Exploring New Applications and Products with
Soy, as a short course at the annual IFT meeting in Chicago
[Illinois].
“2013 launched Myth Busting Campaign to clarify any
lingering inaccuracies about soyfoods.
“2014 partnered with the Sports, Cardiovascular
and Wellness Nutrition and the NSCA Personal Trainers
Conference to educate on the role of soy-based foods and
beverages in performance, muscle recovery, and well-being.
“2017 Defended the FDA-authorized soy protein heart
health claim
“2017 Shifted communications campaign from mythbusting to highlighting the incredible benefits of soyfoods
through the “Soy Reality” series.
“2017 SANA leads effort to force the Department of
Defense’s Defense Logistics Agency to withdraw a proposed
ban of soy protein ingredients.
“July 30, 2018–SANA marks its 40th Anniversary.”
A photo shows: “Steve Fiering, the host of the
foundation meeting in Ann Arbor, pouring hot soymilk
onto the cloth on top of a curding barrel in preparation for
a demonstration of how to make tofu.” Address: 1101 17th
Street, N.W. Suite 700 Washington, DC 20036. Phone:
202.659.3520.
2513. WISHH. 2019. WISHH: World Initiative for Soy in
Human Health (Website printout). www.wishh.org 10 p.
Retrieved March 14.
• Summary: The basic divisions are: Home. Who we are.
What we do. Where we work. News. Soy resources. Success
stories.
Searching this interesting website for “Africa” we get
the following results:
(1) “July 21, 2018. ASA/WISHH Presents at USAEDC
Conference about Market Potential in Africa: Last week the
American Soybean’s Association’s WISHH program (ASA/
WISHH) Regional Director for Africa, Josh Neiderman,
participated on a panel with USDA Foreign Agricultural
Service (FAS) personnel from sub-Saharan Africa
concerning business practices on the continent at the annual

USAEDC conference. Neiderman joined Charles Rush (FAS
Accra), Jude Akhenidor (FAS Lagos), Kevin Sage-El (FAS
Nairobi), Joshua Lagos (FAS Dakar), Justina Torrey (FAS
Algiers) and Rachel Bickford (FAS Addis Ababa) for a one
hour discussion on business climate and opportunities on the
continent.
“ASA/WISHH receives funding from USDA’s Market
Access Program (MAP), Foreign Market Development
(FMD), and Emerging Markets Program (EMP) to conduct
long-term market development activities in Africa. This year
a Nigerian company has doubled their import totals of U.S.
textured soy protein (TSP), importing two containers of
TSP for use in snack food manufacturing. With the ongoing
recovery of the Nigerian economy, the company expects
demand for textured soy protein to reach 10 containers per
year. In conjunction with market development activities
on the continent, ASA/WISHH works together with U.S.
companies to generate new ideas for gaining market share
for U.S. soy proteins in the meat and beverage industries in
Africa.”
(2) “April 20, 2018. WISHH Builds U.S. Soy Demand
in West Africa: The American Soybean Association’s (ASA)
World Initiative for Soy in Human Health (WISHH) recently
met stakeholders and partners working to build demand for
U.S. soybean products in Senegal and Cote d’Ivoire.
“In Dakar, Senegal WISHH Regional Director for Africa
Josh Neiderman met with U.S. Department of Agriculture
(USDA) Foreign Agricultural Service (FAS) personnel to
discuss recent trade team activities and current projects being
undertaken in Senegal, including the Emerging Markets
Program (EMP) funded feeding demonstrations in poultry
and aquaculture.
“A container of U.S. soybean meal was shipped to
Senegal for use in the demonstrations. Neiderman also met
with partner organizations Counterpart International and
the National School Feeding program to discuss upcoming
opportunities through the Cochran Fellowship program.
“In Cote d’Ivoire, Neiderman and the West Africa
Regional Representative Mamadou Bousso attended a
workshop hosted by the National School Feeding Program
to disseminate the results of their previous years efforts,
the first to incorporate U.S. textured soy protein into their
feeding rations. The National School Feeding Program
imported 180 MT of U.S. TSP in 2016 to introduce as a new
product to pupils and cooks. “The WISHH representatives
met privately with the head of the school canteens program
to discuss their continuing partnership to feed children in the
future and utilize U.S. sourced proteins.”
(3) “Jan. 19, 2018. U.S. Soybean Meal Delivered to
Senegal, West Africa: A 20 ft. container of U.S. soybean
meal supplied by Michigan soybean processor Zeeland Farm
Services Inc. arrived at the Port of Dakar in Senegal, West
Africa in early January.
“The World Initiative for Soy in Human Health
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(WISHH) ordered the shipment for use in a U.S. Department
of Agriculture (USDA) funded Emerging Markets Program
(EMP).
“WISHH is organizing feeding demonstrations to
highlight the benefits of using quality U.S. soybean meal in
poultry and aquaculture diets. To design the demonstrations,
WISHH has contracted with an aquaculture expert from
Auburn University [Alabama] and a U.S. Soybean Export
Council (USSEC) consultant based in Morocco.
“The results of the demonstrations will be presented at
a conference in Senegal scheduled to take place at the end of
2018. Several of the companies participating in the feeding
demonstrations will attend the 2018 International Production
and Processing Expo in Atlanta, Georgia in January.
WISHH will introduce these companies to additional U.S.
soy suppliers, help them network with other U.S. industry,
and spend additional time planning for the demonstrations.
Senegalese companies have expressed a need for better
quality soybeans than those available regionally. The EMP
demonstrations will be useful in demonstrating the quality
of U.S. soy and the benefits of altering feed formulations
to include higher levels of soy, which will increase the
demand for soy to fill the protein requirements of poultry
and aquaculture diets. Zeeland Farm Services Inc. is based in
Zeeland, Michigan and has now sold two containers for use
in the WISHH Africa program.” A color photo shows: “A 20
ft. container of U.S. soybean meal is loaded and ready for
departure from Zeeland Farm Services Inc.”
“Dec. 20, 2017 WISHH travels to Africa: During
the week of December 4th the ASA’s WISHH Regional
Director of Africa Josh Neiderman traveled to Senegal for
meetings with market development partners. Alongside the
WISHH West Africa Representative Mamadou Bousso, Mr.
Neiderman met with multiple stakeholders that participated
in the USDA funded Global Based Initiative (GBI)
conference, held in September, in order to follow up on
new market development activities. Neiderman and Bousso
visited multiple GBI attendees, including representatives
from the Institute of Food Technology (ITA), USDA/
FAS, the Senegal School Feeding Program, Counterpart
International, and the food company Patisen.
“ITA is a food research and business incubation group
based in Dakar, Senegal. WISHH has been working with
them to develop their technical capabilities for incorporating
soy ingredients into local foods. In November WISHH
sent soy foods technology consultant Suresh Itapu to train
ITA representatives on the use of soy in blended cereals,
beverages, and baked goods (pictured).
“Additionally, visits were made to multiple feed
producers that will be involved in the upcoming poultry
and aquaculture feeding trials, sponsored through USDA’s
Emerging Markets Program (EMP). Animal feed value chain
partners Avisen, NMA Sanders, GMD, Sedima, IPAS and the
National Aquaculture Agency were visited to discuss their

interest in importing U.S. soybean meal.
“Photo Caption: Suresh Itapu works with Senegalese
bakers from ITA on how to adapt their recipes to include
varying amounts of defatted soy flour. Neiderman and
Bousso met with ITA representatives to identify the next
steps in this market development activity.
(4) “May 27, 2017. WISHH Discusses Opportunities for
Value Added Soy Products in Africa: The World Initiative
for Soy in Human Health (WISHH) recently visited Ethiopia
to meet with local stakeholders and discuss future plans for
U.S. soy.
“WISHH Regional Director Josh Neiderman met with
several livestock production companies, feed millers, oil
refiners and producers of foods for human consumption.
“Neiderman also met with Foreign Agriculture Service (FAS)
Counselor Michael Francom, to discuss and strategize a plan
to address the opportunities for value added soy products,
along with greater access of the livestock feed industry to
high quality soybean meal.
“Neiderman visited with representatives of the United
States Agency for International Development (USAID),
Technoserve and the Ethiopian Agricultural Transformation
Agency, which has researched local agricultural investment
opportunities that include soy crushing operations.
“Neiderman will conclude the trip with visits to local
producers of corn-soy blend, a product currently in high
demand due to food shortages created by long-term drought
conditions.
“Photo: (From left to right): Lemma Asfaw, general
manager LEOS Food Complex, WISHH Regional Director
Josh Neiderman and Abdulrahman Mohammed of FAS/
Addis Ababa, stand in front of LEOS’s newly installed Insta
Pro extrusion line in Debre Zeit, Ethiopia” (Continued).
2514. Canter, Len. 2019. Build yourself a healthier burger
with mushrooms. Livingston County Daily Press and Argus
(Howell, Michigan). April 28. p. C4.
• Summary: Imagine you are a hamburger lover who no
longer wants to eat meat. “Start by experimenting with beef
alternatives like firm tofu. Because it takes on the taste of
ingredients in a marinade, you can flavor it with spices and
condiments before grilling.” Tempeh is another soyfood to
try; it’s even firmer than tofu and many feel it tastes closer
to beef. Or you might try those big, delicious Portobello
mushrooms.
Note: This article also appeared in Asbury Park Press
(Asbury Park, New Jersey; April 16, p. C2), Lansing State
Journal (Michigan; April 10, p. B6). The Tennessean
(Nashville, Tennessee; April 10, p. C3). Asheville CitizenTimes (Asheville, North Carolina; April 9, p. D2). The Daily
Advertiser (Lafayette, Louisiana; April 9, p. B). Address:
Healthday News.
2515. Roller, Ron. 2019. Update on American Soy Products

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1110
(ASP) and other soymilk manufacturers (Interview).
SoyaScan Notes. June 24. Conducted by William Shurtleff of
Soyinfo Center.
• Summary: Shurtleff hears from Trader Joe’s customer
service rep. that there are now only two companies that
manufacture soymilk in the USA. Ron says that American
Soy Products (which makes Edensoy) and SunOpta (Sunrich)
may be the two. SunOpta had a plant that made and
packaged soymilk in California and their main customer was
Costco (whose main private-label brand is now Kirkland).
SunOpta also has a plant in Minnesota that is bigger than
ASP.
A look at SunOpta’s website shows that “The following
soymilks qualify as a milk substitute for federal food
programs:
“Original Soymilk–32 oz.
“Vanilla Soymilk–32 oz.
“Unsweetened Vanilla Soymilk–32 oz.
“Original Soymilk–8 oz.
“Vanilla Soymilk–8 oz. Three links state:
“Learn more about SunOpta Soy Ingredients–Liquids.
“Download The Edge on the Shelf–Soymilk flyer.
“Contact Us About Organic Soymilk.
Several years ago, Ron wrote a lengthy, original,
unpublished report for the ASP board, which wanted to
understand why soymilk had fallen out of favor in the USA.
It was titled The Rise and Fall of Soymilk in America.” He
went to many different stores and bought one each of all the
different soymilk products they sold. He also has reports
from TetraPak loaded with data about aseptically packaged
soymilk going way back. For Ron, the main thing that stood
out was all the negative publicity about soy. The surge of
interest in plant protein does not include soy. Very significant
is the rise in private label nondairy brands.
Soymilk’s flavor is still a problem. 90% of Americans
prefer the taste of almond milk to that of soymilk, even
though almond milk is very low in protein and other
important nutrients.
The fact that soy may be allergenic is a big problem
for soy. It is the #1 reason for soymilk recalls. Even if a
statement appears about “Made in a plant that also processes
soy,” that is legally irrelevant. So allergen control is
extremely important in today’s world. ASP tests the CIP
[clean in place] rinsewater using special “allergen trace
kits.” There are many more regulations, which requires more
employees and raises costs. The FDA also seems to be very
concerned about food security–that a terrorist could poison
our food supply by slipping poison into a blend tank, for
example.
The biggest hit for ASP was when soymilk–starting
with Silk–started to be sold in refrigerated gable-top cartons.
Another ongoing problem is the “super discounters” such as
Walmart and Aldi, and the “dollar stores” where the poor are
likely to shop. These companies demand lower prices each

year; Ron this may be unsustainable.
TetraPak aseptic is growing. ASP was sold almost
exactly a year ago to Morgan Foods of Austin, Indiana. Ron
likes his work, which is focused on products, customers,
ingredients and making beverages. In Jan. 2019 he resigned
as president. ASP makes lots of private-label products.
Check out CloverDale Farms. Another soymilk maker
may be So Nice in Canada. Pacific Foods was purchased by
Campbell and its products are sold under the Pacific Foods
label. Address: American Soy Products, 1474 N. Woodland
Dr., Saline, Michigan 48176. Phone: 734-429-2310.
2516. Purucker, Taylor Scott. 2019. Impact of seeding rate
and fertilizer application, placement, and timing on soybean
and corn plant growth and grain yield. MSc thesis, Michigan
State University. 111+ p. *
• Summary: “Domestically introduced in 1765 by
Samuel Bowen, soybeans were predominantly used as a
supplemental forage crop in the eastern half of the United
States (US) until grain production became prevalent in the
1940s.” Address: Dep. of Crop and Soil Sciences, Michigan
State Univ.
2517. Seibert, Jeanne. 2019. Re: Founding and early history
of NSPA. Letter (e-mail) to William Shurtleff at Soyinfo
Center, July 17. 1 p.
• Summary: “Here is the information that I was able to find:
“Sometime in early 1930, several soy bean crusher
manufacturers met in Chicago to discuss the first rules to
govern the purchase and sale of soy bean oil.
“In May 1930 at the first general meeting of the group
the term “soybean” (one word not two) was adopted. At
this same meeting, Code of Ethics and Constitution and ByLaws were presented by the Chairman of the Organization
Committee, Otto Eisenschiml (Scientific Oil Compounding
Co.) and adopted. Trading Rules were presented by Trading
Rules Committee Chairman, Harry Haze of Harry Haze, Inc.
and adopted.
“The Articles of Incorporation were granted from the
State of Illinois in May of 1936.
“I have attached the list of representatives and their
respective companies to this email. Some of the names
may be misspelled because I had to create them from the
individual’s handwriting. I cannot provide any copies
because what we have in archive are very thin ‘onion skin’
carbon copies and the high resolution copiers of today cannot
read them. All you get is a dark shadow on the page.
“Unfortunately, I was unable to find any information
prior to 1930 nor was I able to find the publication on soy
flour.
“I did find a very interesting article on Gene A.E.
Stanley from American Magazine dated June 1926, which
I have attached too. This is a photocopy of a copy, which is
why parts are cut off. I do not have the original clipping.
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“Good luck with your research and book.”
Attachment 1:
“May 21, 1930
“Underwriting of original By-Laws, Code of Ethics, and
Trading Rules are established. Firms followed by company
attendee are listed below.
“Archer-Daniels-Midland Company
“By: W.H. Eastman
“Allied Mills Inc.
“By: H.G. Atwood
“Staley Sales Corporation
“By: H.T. Morris
“Funk Bros. Seed Co.
“By: I.C. Bradley
“Scientific Oil Company Co.
“By: Otto Eisenschiml
“Spencer Kellogg & Sons Sales Corp.
“By: Robt. G. Bennet
“Shellabarger Grain Products Co.
“By: W.L. Shellabarger
“Evans Milling Co.
“By: Edw. D. Evans
“Lafayette Milling Co.
“By: B.C. Williams
“Armstrong Paint & Varnish Works.
“By: R.G. Dahlberg
“Falk & Co.
“By: D. Lewis
“Central States Chemical Co.
“By: Walter C. Flumerfelt
“List of Witness Signatures:
“Ralston Purina Co.–E.F. Johnson
“Standard Soybean Mills–H.R. Schultz
“Central Soya Co., Inc.–H.D. Egly
“Spencer Kellogg & Sons Sales Corp.–J. Johnson
“Iowa Millings Co.–Joe Sinaiko
“Illinois Soy Products “The Larrowe Milling Co.–F.W. Thomas
“National Mills Inc.–J.H. Ball
“Plymouth Processing Mills “Buckeye Cotton Oil Co.–M. Knapp
“J.B.D. Hauler–Allied Mills Inc.
“Funk Bros. Seed Co.–E.D. Funk Jr.
“A.E. Staley Manufacturing Co.–E.K. Scheiter
“Archer Daniels Midland Company–Whitney Eastman
“Shellabarger Grain Products Co.–John
“National Soybean Processors Association
“Members:
“Allied Mills, Inc. J.B. DeHaven Board of Trade Bldg.,
Chicago
“American Soya Products Corp. H.O. McCutchan
Evansville, Ind.
“Archer-Daniels-Midland Co. W.H. Eastman Box 603,
Milwaukee, Wisconsin

“Buckeye Cotton Oil Co. W. Youtsey Cincinnati, Ohio
“Cairo Meal & Cake Co. A.T. Madra Cairo, Illinois
“Central Soya Co., Inc. H.D. Egly Ft. Wayne, Ind.
“Funk Bros. Seed Co. E.D. Funk Jr. Bloomington, Ill.
“The Glidden Co. W.G. Dickinson 2670 Elston Ave.,
Chicago
“Illinois Soy Products Co. I.D. Sinaiko Springfield, Ill.
“Iowa Milling Co. Joe Sinaiko Cedar Rapids, Iowa
“Larrowe Milling Co. F.W. Thomas Detroit, Michigan,
Box 68, N. End. Station
“I.F. Laucks, Inc. H.F. Armstrong Portsmouth, Virginia.
“National Mills, Inc. J.H. Ball Quincy, Illinois
“Norris Grain Co. E.M. Gallup Board of Trade Bldg.,
Chicago
“Old Fort Mills, Inc. G.A. Holland Marion, Ohio
“Plymouth Processing Mills C.J. Simmons Ft. Dodge,
Iowa
“Ralston–Purina Co. J.H. Caldwell St. Louis, Missouri
“Shellabarger Grain Prod. Co. W.L. Shellabarger
Decatur, Illinois
“Soy Bean Processing Co. W.E. Flumerfelt Waterloo,
Iowa
“Spencer-Kellogg & Sons Sales J.E. Johnson 105 W.
Adams St, Chicago, Illinois
“A.E. Staley Mfg. Co. E.K. Scheiter Decatur, Ill.
“Standard Soybean Mills H.R. Schultz Centerville, Iowa
“Ralph Wells & Co. Ralph Wells Monmouth, Ill.
“Clinton Company E.W. Myers Clinton, Iowa
“Associate Members:
“Barlett Frazier Co. 111 W. Jackson Blvd.
“Chicago, Ill.
“Cummings & McAlister 30 E. Broad Street Columbus,
Ohio
“Harry Haze, Inc. 435 N. Michigan Ave. Chicago, Ill.
“Procter & Johnson 520 N. Michigan Ave. Chicago, Ill.
“H.L. Raclin, Inc. 135 S. LaSalle St. Chicago, Ill.
“Roesling, Monroe & Co. 327 S. LaSalle St. Chicago,
Ill.
“Scientific Oil Compounding Co. 1637 S. Kilbourn Ave.
Chicago, Ill. [Scientific Oil Compounding Co.]
“Snow Brokerage Co. 221 N. LaSalle St. Chicago, Ill.
“Soy Bean Products Co. 4900 W. Flournoy St. Chicago,
Ill.
“Stein, Hall Mfg. Co. 2841 S. Ashland Ave. Chicago, Ill.
“Sterne & Sons Co. 332 S. LaSalle St. Chicago, Ill.
“Wilbur-Ellis, Inc. 141 W. Jackson Blvd. Chicago, Ill.
“Zimmerman-Alderson-Carr Co. 105 W. Adams St.
Chicago, Ill.
“Special Associate Members:
“Dr. Roger Adams University of Illinois Urbana, Ill.
“Dr. H.E. Barnard Farm Chemurgic Council Dearborn,
Michigan.
“K.E. Beeson Purdue Experiment Station W. Lafayette,
Indiana.
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“Dr. W.L. Burlison University of Illinois, Urbana,
Illinois.
“Dr. A.A. Horvath, P.O. Box 385 Newark, Delaware.
“H.W. Irwin Swift & Co., Union Stock Yards, Chicago,
Illinois.
“Dr. H.R. Kraybill Purdue University Lafayette, Ind.
“Glen H. Pickard United Chemical & 4100 S. Ashland
Ave.
“L.M. Tolman Organic Products Co. Chicago, Ill.”
Note: The majority of founders were from Illinois.
Address: Secretary, National Oilseed Processors Assoc.,
1300 L Street, NW #1020, Washington, DC 20006. Phone:
202-864-4365.
2518. Hasbianto, Agus. 2019. Evaluating soybean
germplasm from USA, China, and Brazil for tolerance
to acidic soils in Indonesia. PhD thesis, Michigan State
University. 133+ pages. [Eng]
• Summary: “Chapter 1. General introduction” states:
“Background: Soybean has long been a part of the traditional
cuisine of Indonesian people since 12th century (Sidharta,
2008). It is the main ingredient used for a number of
processed food items that represent a part of the basic diet
in Indonesia. Two types of processed foods, tempeh and
tofu, are consumed as side dishes and as vegetables on a
daily basis. Soybean is widely accepted by all levels of the
society as a high protein food (Astuti et al., 2000; Sumarno
and Adie, 2010).” Address: Dep. of Crop and Soil Sciences,
Michigan State Univ., East Lansing, Michigan.
2519. Michigan Soybean Promotion Committee. 2019.
Michigan ag facts and figures (Web article). https://
www.michigan.gov/documents/mdard/MI_Ag_Facts__
Figures_474011_7.pdf 3 p.
• Summary: “Michigan produced 109 million bushels of
soybeans in 2018; a value of $941 million. Soybeans are
also Michigan’s top food export. In 2018, $185 million of
Michigan soybeans were exported around the world.
“Popular soybean products include soy milk, soy flour,
soy protein, and tofu. Soybeans are processed for animal
feed, human consumption, and industrial products.”
www.michigansoybean.org
2520. SoyaScan Notes. 2020. Brief chronology of The
Drackett Company’s work with soybeans, soy protein, and
Azlon (Overview). June 5. Compiled by William Shurtleff of
Soyinfo Center.
• Summary: 1910–The Drackett Co. is organized as a
partnership named P.W. Drackett and Sons. Its main business
is distributing a line of bulk chemicals to industrial users. In
1933 the company adopted its present name.
1918-1928–Drackett is America’s leading manufacturer
and seller of U.S.P. grade Epsom salts.
1923–Drackett starts production of Drano (a chemical

composition used to clear clogged drains), which soon
becomes the company’s major consumer product.
1934-36–Drackett starts production of Windex (a spray
that cleans windows without water), which soon becomes
its second major consumer product. Both products are made
at Drackett’s plant at 5020 Spring Grove Ave. in Cincinnati,
Ohio.
1935-36–Laboratory studies at Drackett lead to the
design of an original pilot plant for oil extraction by the
solvent method. Laboratory research is also conducted on the
extraction of soy protein from defatted soybean flakes.
1935, fall–Drackett submits samples of industrial soy
protein to the Champion Coated Paper and Fiber Co. for
examination as to use in paper coatings in place of milk
casein.
1936–A pilot plant for making industrial soy protein
begins operation inside Drackett’s plant at 5020 Spring
Grove Ave. in Cincinnati, Ohio.
1937 Feb.–A solvent extraction pilot plant begins
operation on Spring Grove Ave. and continues for 3 years.
1938 April–The world’s first soy protein fiber (and the
first experimental textile fiber made from a plant protein)
is exhibited by Robert Boyer of The Ford Motor Co. at the
Fourth Annual Conference of the Farm Chemurgic Council
in Omaha, Nebraska.
1938–Drackett purchases 60-75 acres of farmland at
Sharonville, Ohio (several miles north of the Spring Grove
Ave. headquarters), for a solvent extraction plant. Ground is
broken in Sept. 1939.
1940, first quarter–Drackett starts to work cooperatively
with The Ford Motor Co. to develop a soybean protein
suitable for spinning into fiber from which upholstery cloth
could be made.
1941 Jan.–Soybean oil extraction begins at the
Sharonville plant. Drackett’s initial investment was about
$1.5 million. The plant has an annual capacity of 35,000 tons
of soybean meal and 15 million lb of soybean oil.
1941–Drackett’s first industrial soy protein isolate is
sold commercially. 15,018 lb were produced and 7,039 lb
were sold during the year. By 1942 this soy protein was
brand-named Alysol. Some of it was sold to the Ford Motor
Co. to make experimental soy protein fibers.
1941 Dec. 7–Japanese military forces attack Pearl
Harbor. The United States enters World War II. Henry Ford
is soon told to stop making automobiles and to build an
assembly line for making bombers for the war effort.
1942 May–The Ford Motor Company produces its first
B-24 Liberator bomber using a giant assembly line one mile
long that it had constructed at Willow Run in Michigan.
Thereafter Ford made one bomber per hour–plus engines,
gliders, tanks, armored cars, jeeps, etc.
1943 Nov.–Drackett purchases the Ford Motor
Company’s soy protein and soybean fiber spinning
operations. Robert Boyer, Francis (Frank) Calvert, and
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William Atkinson go to Drackett from Ford as part of the
deal.
1943 Dec. 2–Drackett starts commercial production of
Soybean Azlon, the world’s first commercial fiber made from
plant proteins. The fibers were used mainly in felt hats by the
America Hat Corporation.
1944?–Drackett is now making a new line of industrial
soy proteins named Drackett Protein 110, 112, and 220. The
first 2 are for use in paper coatings and sizings, the latter for
water-based paints.
1945–The Drackett Co. is the largest soybean processor
in Ohio.
1946–Drackett finishes construction of 18 new concrete
silos at Sharonville, costing $500,000, to store one million
bushels of soybeans.
1947, mid–Drackett’s plant making industrial soy
protein isolates begins operation at Sharonville. It also makes
Ortho Protein and Impact Plastic Molding Compounds.
1948 March–Harry R. Drackett, the company’s second
president, dies. His son, Roger Drackett, is elected president
of the company.
1949 July 12–Drackett’s soybean plastics operations are
discontinued completely.
1949–Robert Boyer leaves The Drackett Co. when it
shut down its Azlon fiber spinning plant. He begins research
on developing the world’s first edible soy protein fibers–to
imitate muscle fiber in meats.
1949 Sept.–Drackett introduces Charge dessert for dogs,
which contains soya bean flour as an ingredient.
1957 July 1–Drackett sells its entire isolated soy protein
business to the Archer Daniels Midland Co. (ADM). William
Atkinson goes to ADM as part of the deal. At ADM Atkinson
invents TVP–a registered trademark that stands for textured
vegetable protein.
1965 Nov.–The Drackett Co. is sold to Bristol-Myers.
1984–The Drackett Company, now part of BristolMyers, celebrates its 75th anniversary with an attractive
brochure. It makes some American household cleaning
products that are first in their category including Windex
glass cleaner, Drano drain cleaner, Vanish bowl cleaners,
Twinkle copper cleaner, Renuzit air fresheners, and O-Cedar
mops and brooms.
1992 Oct.–S.C. Johnson & Sons Inc., of Racine,
Wisconsin, buys The Drackett Co. from Bristol-Myers for
about $1.15 billion.
2521. Sasatani, Daisuke. ed. 2021. Utilization of food-grade
soybeans in Japan (Web article). https://www.fas.usda.gov/
data/japan-utilization-food-grade-soybeans-japan 14 p. Illust.
[9 ref. Eng]
• Summary: See next 2 pages. “Soybeans (Glycine max)
can be classified into two distinct categories based on use:
(i) food-grade, primarily used for direct human consumption
and (ii) feed-grade, primarily used for crushing and animal

feed. In comparison to feed-grade soybeans, food-grade
soybeans used in Japan have a higher protein and sugar
content, typically lower yield and are not genetically
engineered (GE). Japan is a key importer of both feed-grade
and food-grade soybeans (2020 Japan Oilseeds Annual).
“History of food soy in Japan: Following introduction
of soybeans from China, the legume became a staple of
the Japanese diet. By the 12th century, the Japanese widely
cultivate soybeans, a key protein source in the traditional
largely meat-free Buddhist diet. Soybean products continue
to be a fundamental component of the Japanese diet even as
Japan’s consumption of animal products has dramatically
increased over the past century. During the last 40 years, soy
products have steadily represented approximately 10 percent
(8.7 grams per day per capita) of the overall daily protein
intake in Japan (Figure 1).
“Food soybean supply in Japan
“Domestic: Japan’s Ministry of Agriculture, Forestry
and Fisheries (MAFF) oversees the production and
distribution of domestically produced soybeans, which are
all food-grade. As of 2019, MAFF identified 89 primary
food-grade soybean varieties cultivated in Japan... The top
five varieties account for approximately three quarters of
Japanese soybean sales in 2019 (Table 1). To improve pest
resistance, yield and mechanization, six major research
centers around Japan conduct research to develop soybean
varieties for different climatic conditions in the country.
There is no commercial application of GE techniques to
food-grade soybeans in Japan.”
“Imported: Since the 1960s, Japanese food processors,
trading houses and wholesalers have imported food-grade
soybeans. Initially, the soybeans came from Indiana, Ohio,
and Michigan (“IOM Soybeans”) due to high protein content
and were shipped in bulk. Gradually, the development of
new food-grade varieties has expanded the production of
food-grade soybeans into more northern regions of North
America and replaced exports of IOM soybeans. These new
specialty varieties are mostly exported in containers to avoid
commingling with GE feed-grade soybeans. The United
States, Canada, and China are the top food-grade soybean
suppliers of Japan with approximately 53 percent, 44
percent, and 3 percent, respectively, of the 2020 market share
of imported food-grade soybeans.
“Japanese food manufacturers evaluate soybeans
based on four parameters, which are related to the end use
(e.g., tofu, miso, natto). The first parameter is the physical
characteristics of the food-grade soybean (e.g., bean size,
skin color, appearance, intactness, foreign materials, and
splits). The physical aspect is particularly important for
producers of natto and simmered soybean (nimame) because
beans are not mashed during processing. The second
parameter is the nutritional profile of the soybean, which
will impact the taste of and potentially health claims for
the resulting soy products. The specific characteristics of
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interest include sugar, protein, isoflavone, oligosaccharide,
lipoxygenase (i.e., beany odor), bitter taste, oleic acid,
and other mineral content. The third parameter represents
characteristics related to processing efficiency (e.g., seed
uniformity for steaming or fermentation, ease of dehulling).
As most soy processors begin processing by submerging

soybeans in water, the ability of soybeans to absorb water
quickly and uniformly facilitates processing. The final
parameter is the availability of a stable supply, especially for
large Japanese manufacturers.”
“Trends in Soybean Manufacturing Along with sourcing,
the structure of the soybean processing sector has undergone
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substantial changes. The traditional regionally diversified
manufacturers have largely given way to factories that
reach their customers through supermarkets. Although
the Act for Securing Business Opportunities for Small
and Medium-Sized Enterprises by Adjusting the Business
Activities of Large Enterprises (hereafter referred to as the
“Adjustment Act,” only available in Japanese) has kept
large companies from manufacturing tofu, the total number
of tofu producers has fallen by over 70 percent in the last
30 years (Figure 2). The consolidation has resulted in
soybean products becoming more standardized.” Soybean
products Tofu (bean curd) and Freeze-Dried Tofu The tofu
industry is the largest consumer of food-grade soybeans
in Japan. MAFF does not publish production statistics for
tofu. According to the General Incorporated Foundation
National Federation of Tofu (“Zentoren”), to estimate the
volume of tofu production, the volume of utilized soybeans
should be quadrupled (Table 2). Most tofu producers, even
larger medium-sized companies, rely on Japanese soybean
wholesalers to procure their soybeans. Small tofu producers
tend to rely on long-standing relationships with wholesalers
and source domestic soybeans. On the other hand, mediumsized tofu manufacturers usually purchase high-protein U.S.
or Canadian food-grade soybean varieties based on price
and supply size considerations. High protein content and
larger seed typically lead to a higher yield of soymilk, an
intermediate product in tofu production (Figure 3). Other
desirable characteristics for tofu soybean varieties are linked
to color and water absorption. Tofu producers prefer clear
or light-colored hilum because that color carries into okara,
a by-product of tofu production. Consumers prefer white
okara. Unlike IOM, the new food-grade soybean varieties
typically do not have a black hilum. Higher speed and
uniformity of water absorption increase tofu quality and
production efficiency. Fukuyutaka, Sato no Hohoemi, Ryuho
and Enrei are popular varieties of domestic soybeans for
tofu.
“Tofu factories typically utilize all of the soymilk they
produce to make tofu, but small tofu producers sometimes
sell a portion of soymilk and tofu skin (yuba) directly to
consumers. According to Zentoren, about 70 percent of tofu
is packaged and sold as tofu, while the remaining 30 percent
of tofu are further processed (i.e. deep-fried tofu (e.g., atsuage, abura-age, ganmodoki) or freeze-dried (e.g., koya-dofu,
kori-dofu). Traditionally, there are two tofu types sold in
Japan: firm (momen meaning cotton) and soft (kinu-goshi
meaning silken). Kinu-goshi has a higher water content and
is consumed as is, while momen can be further processed
into deep-fried tofu or freeze-dried tofu). In 1974, MHLW
established Tofu Specifications and Standards (available in
Japanese only) to guide the production and storage of tofu.
As of 2021, MAFF has not established a Japan Agricultural
Standard (JAS) for tofu.
“Natto (fermented soybeans): Natto, a traditional

breakfast food consumed in eastern Japan, has been gaining
popularity in western Japan due to its perceived health
benefits, convenience and affordability. Typical natto
packages include a soy sauce-based MSG sauce and a
packet of karashi mustard. The ready-to-eat natto is whipped
and placed on warm rice before consumption. Unlike
the tofu industry, the natto sector is highly consolidated.
Six companies (Takano Foods Inc. (Ibaraki prefecture),
Mizkan Inc. (Aichi prefecture), Azuma Foods Inc. (Tochigi
prefecture), Yamada Foods Co. (Akita prefecture), Marukin
Foods Inc. (Kumamoto prefecture), Marumiya Inc.
(Kumamoto prefecture)) account for over 75 percent of total
natto production in Japan. Small natto producers largely
target local and/or high-end markets.”
“Fig. 5. Examples of natto products: Package sold in
grocery stores. Regular small bean. Large bean. Crushed
bean. Black bean. Traditional natto wrapped in straw.”
Miso (fermented soybean paste): Japan boasts over a
thousand types of miso typically used as a condiment to
flavor food. Retailers usually offer three types of miso that
differ in texture, flavor and color. Red miso (aka-miso) is
salty and has a strong flavor. White miso (shiro-miso) is
characterized by a sweet and delicate flavor. Finally, mixed
miso (awase-miso) is a combination of red miso and white
miso. Producers typically achieve variation in miso flavor
through the use of different ingredients (5) and variation
in the duration of the fermentation stage (Figure 6). While
white miso has less salt and is typically fermented for up to a
month, red miso is produced with more salt and fermentation
may take years.
“Miso manufacturers prefer medium to large soybeans
with high protein content and water-absorption capacity,
more soluble carbohydrates, and lower oil and calcium
contents. The white miso manufacturers prefer soybeans
with a light-yellow seed coat and a clear hilum. Akimaro is a
popular Japanese soybean variety for miso.”
Footnote (5). In most parts of Japan, rice is added to
soybeans during miso production (kome-miso). In Kyushu,
Yamaguchi and Ehime prefectures, it is common to add
barley to soybeans resulting in mugi-miso. On the other
hand, in Nagoya and surrounding areas, there is a preference
for mame-miso, a darker miso produced only from soybeans
(Continued). Address: Foreign Agricultural Service, USDA,
Tokyo, Japan.
2522. Detroit Metro Times. 2021. 25 essential Detroit area
brunches you should have tried by now (Web article). April
9.
• Summary: One is: PJ’s Lager House at 1254 Michigan
Ave., Detroit. Phone: 313-961-4668. pjslagerhouse.com. A
large photo shows the bar and stools.
“Though they’re known for being a lowkey rock ‘n’ roll
venue, PJ’s Lager House also hosts a killer brunch during
weekend daylight hours. The bar is a haven for vegetarians
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and vegans, who often come in seeking the tofu scramble,
vegan biscuits and gravy, or tempeh Reuben, as well as other
scrumptious menu items like po’boys, corned beef hash, and
burgers. What would brunch be without cocktails? PJ’s offers
cocktails like the Gold Rush, Hot Toddy, and a Detroit-made
classic, Last Word. Oh, they also have bottomless mimosas
to-go, because brunch is not for quitters.”
2523. Spots at front of book: History of soybeans and
soyfoods in Michigan. 2021.
• Summary: (a-b) Michigan maps.. (c) Young Henry Ford.
(6) Edensoy.
2524. SoyaScan Notes. 2021. Chronology of Soyfoods
Center: The work of William Shurtleff and Akiko Aoyagi.
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. Introducing soyfoods to the West: Popular
books (1972 Oct.–1979 July).
The Book of Tofu:
1972 Oct. 22–First visit to San-gen-ya tofu shop in
Tokyo. Mr. Toshio Arai begins to teach William Shurtleff the
traditional art of making tofu.
1972 Dec. 22–Meet Nahum Stiskin of Autumn Press.
Start to write tofu booklet.
1973 Jan. 13–Sign contract for Book of Tofu with
Autumn Press.
1973 March 2–Visit Sasa-no-yuki tofu restaurant in
Tokyo.
1975 Dec. 12–The Book of Tofu* published by Autumn
Press.
* = Book illustrated by Akiko Aoyagi.
1978 Dec. 22–The Book of Tofu* published by
Ballantine Books in a mass-market pocketbook edition that
retails for $2.95.
The Book of Miso
1974 Feb/March–Study miso and shoyu in Japan on trip
with Bob Gerner, head of Westbrae Natural Foods.
1974 May 7–Start to write The Book of Miso, table of
contents.
1975 April–Autumn Press accepts idea of publishing
The Book of Miso. Contract signed Aug. 18.
1976 Sept. 23–The Book of Miso* published by Autumn
Press.
1976 Sept. 29–1977 Feb. 3–Tofu & Miso America Tour.
We do 70 public programs, many TV and radio interviews,
drive our van 15,000 miles in 17 weeks.
The Book of Tempeh
1977 May–To Indonesia for one month of tempeh
research.
1978 Feb. 27–Sign contract with Harper & Row.
1979 July 14–The Book of Tempeh* published by Harper
& Row.
2. Working to build a soyfoods industry in the Western
world (1977 April–present)

1977 April 5–Establish Takai Tofu and Soymilk
Equipment Co.
1977 Aug. 16–First Takai catalog of tofu and soymilk
equipment published.
1977 Aug. 16–Miso Production* published by Soyfoods
Center–the first book we self-published.
1978 July 28-30–The Soycrafters’ Association of
North America is founded in Ann Arbor, Michigan.
William Shurtleff helps to organize the inaugural meeting,
is a founding member, and a member of the first board of
directors.
1978–Soyfoods Center starts to develop a mailing list
(typed so as to fit on pressure sensitive labels) of all people
who have purchased books or contacted us.
1979 July 15–Tofu and Soymilk Production* published
by Soyfoods Center.
1979 July–The first issue of Soycraft magazine is
published by Richard Leviton, director of Soycrafters’
Association in Massachusetts. Each mailing is based on the
use of Soyfoods Center’s mailing list–free of charge.
1980 March 10–Tempeh Production* published by
Soyfoods Center.
1980 Sept.-Dec.–Our mailing list of about 5,000
names and addresses, divided into 70 coded categories, is
computerized by Parallel Procedures in San Francisco. This
was done primarily to help Richard Leviton of Soycraft
magazine.
1981 Dec.–There are now 10,900 names on our
computerized Soyfoods mailing list, rising to 13,800 names
by May 1982.
3. Documenting the history of soybeans and soyfoods
(1980 Oct.–present)
1980 Sept. 10–Start to build what we hope will become
a large library at Soyfoods Center with regular trips to the
University of California at Berkeley library system.
1980 Oct. 22–Start writing History of Soybeans and
Soyfoods.
1984 June 1–History book manuscript is now
completely in our word processor: 2,500+ pages, 70+
chapters.
1984 June 21–Soyfoods Center’s annual summer intern
program begins. Irene Yen, a Stanford student starting her
senior year, is our first summer intern.
1984 July 17–History of Tempeh published–our first
history book.
4. Studying the burgeoning soyfoods industry and
market (1982 Sept.–1985 Feb.)
1982 May 16–Soyfoods Directory and Databook (1st
edition) published. Renamed Soyfoods Industry and Market:
Directory and Databook on 26 Feb. 1983. 3rd edition.
1982 Sept. 10–Soyfoods Labels, Posters, and Other
Graphics published. But there is a much larger significance.
We have now started a “Graphics Collection,” separate
from the documents in our library. The graphics are mostly

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1118
for soyfood products, and they are filed alphabetically by
product. These graphics will much later (starting March
2008) become the “face” of our digital book series published
online.
1984 Feb. 25–Soymilk Industry and Market published.
1985 Feb. 22–Tofutti and Other Soy Ice Creams
published.
1990 May 8–Tofu Industry and Market in Europe
published.
1990 July 17–Soymilk Industry and Market in Europe
published.
1994 Jan.–Soyfoods Industry and Market: Bibliography
and Sourcebook published.
5. Foreign language editions of our books are published
(1980 -)
1980 July–Das Miso Buch* (hardcover and paperback)
published by Ahorn Verlag (Wolfgang and Gabriella FurthKuby) in Germany.
1981 Aug.–Das Tofu Buch* (hardcover) published by
Ahorn Verlag in Germany.
1988 Nov.–Das Tempeh Buch* (hardcover) published by
Ahorn Verlag in Germany–6 years after the project started.
1988 Nov.–New German pocketbook editions of Das
Tofu Buch and Das Miso Buch (paperback) published by
Goldmann Verlag.
6. Developing a computerized information center (1980
Dec.–present).
1980 Dec. 12–Mailing lists of Soyfoods Center and
Soyfoods magazine merged and computerized by Parallel
Procedures in San Francisco. 5,500 names in 50 categories.
1983 Sept. 28–Install first computer at Soyfoods
Center, IBM-PC with 20 MB hard disk and word processing
software to use for writing our book on History of Soybeans
and Soyfoods.
1985 May 9–Install Revelation database manager
software for developing a computerized bibliographic
database on soya.
1985 July 31–Finish keying all 6,677 file cards (3x5
inch) into our computerized database. Our library is now
computerized.
1985 Aug. 30–Our computerized database, containing
9,500 bibliographic records, is now available for use by the
public.
1986 Sept. 1-16–The first of many trips to do library
research at the USDA National Agricultural Library, Library
of Congress, and National Library of Medicine–America’s
three national libraries, all located in and about Washington,
DC.
1987 July 6–Start entering Commercial Soy Products
into our database.
1987 Oct. 11–Bibliography of Soymilk, from 1578
to 1987: With 1,584 References published–our first
bibliography.
1987 Oct. 19–Coin the name SoyaScan, start using it to

refer to our computerized database, and apply for a registered
trademark, which we are issued on 19 July 1988.
1993 Feb.–Install a Novell 5-user network to link our
various computers.
1995 Feb. 11–We enter the 50,000th record into our
SoyaScan database.
1997 Nov. 24–We enter the 55,000th record into our
SoyaScan database.
1997 Nov. 24–We enter the 55,000th record into our
SoyaScan database.
2000 May 9–We enter the 60,000th record into our
SoyaScan database.
2004 Oct. 3–We enter the 70,000th record into our
SoyaScan database.
2008 Aug. 31–We enter the 80,000th record into our
SoyaScan database.
2013 July 29–We enter the 90,000th record into our
SoyaScan database.
2017 July 7–We enter the 100,000th record into our
SoyaScan database.
7. Current status of computerized information–2020
March 10
SoyaScan database now contains 108,600+ records
from 1100 B.C. to the present, including 92,300+ published
documents, 16,000+ commercial soy products, 6,315 original
interviews and overviews, and 8,384 unpublished archival
documents.
More than 88.5% of all SoyaScan records have a
summary/abstract averaging 186 words in length.
More than 52,200 records (50% of the total) are for
documents published before 1970.
Fifty six major books in the series Bibliographies
and Sourcebooks on Soya, produced from the SoyaScan
database, are now available, published by Soyfoods Center.
Soyfoods Center Library owns about 95,000 documents,
almost all of which have a record in the SoyaScan database.
SoyaScan Directory now contains the name, address,
and phone number of 20,300 people and organizations
worldwide actively involved with soyfoods and soybeans.
Each entry is coded to show the type of activity, e.g. 2A =
Tofu manufacturers.
8. Collecting and Publishing Information on
Vegetarianism and Other Non-Soy Food Products that can
Replace Animal Products.
1984 Oct. 31–Create our first vegetarian keyword
(subject heading) VegeAnim = Vegetarian Diets and Animal
Rights.
1988 Feb. 21–Amazake and Amazake Frozen Desserts:
Industry and Market in North America published. Updated
bibliographic supplement published in March 1995.
1992 Oct.–Start actively collecting information
specifically on vegetarianism and veganism, and entering it
into our new VegeScan database.
1992 March 4–Bibliography of Vegetarianism: 1,755

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1119
References from A.D. 1170 to 1992, Extensively Annotated
published (360 p. large format, preliminary edition).
1992 June 12–Sourcebook on Wheat Gluten Foods and
Seitan published. Expanded edition published in Jan. 1994.
2013 Jan. 1–VegeScan database now contains 8,800
bibliographic records on vegetarianism and veganism from
238 B.C. to the present.
Best selling books from Soyfoods Center (Englishlanguage editions only, as of Jan. 2013).
The Book of Tofu–600,000 copies sold.
The Book of Miso–140,000 copies sold.
The Book of Tempeh–47,950 copies sold.
Tofu & Soymilk Production–5,020 copies sold.
Other–9,200 copies sold.
Total–820,070 copies sold.
2007 Dec. 29.–We start to publish digital soy history
books in PDF format on our website (www.soyinfocenter.
com), free of charge. Each book contains many color
photographs, illustrations, and sometimes maps. Our first
book is “History of Soybeans and Soyfoods in the Middle
East.” On 20 Jan. 2010 we also publish the first of these
books on Google Books; soon we publish all past books in
this series on Google Books as well. By March 2020 we
have published 91 books in this series. The largest of these
books, History of Tofu and Tofu Products, published on 20
May 2013, contains 4,004 pages (8½ x 11 inches), 13,302
references in chronological order, and 538 photographs and
illustrations. Address: Lafayette, California. Phone: 925-2832991.
2525. SoyaScan Notes. 2021. The best libraries and centers
for doing research on Henry Ford’s work with soybeans and
soyfoods (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: (1) By far the best library is located at the
Henry Ford Museum & Greenfield Village at Dearborn,
Michigan. Within the Museum is the Research Center,
which is divided into two parts: (A) The Archives (all Henry
Ford’s automotive, soy-related, and other material) and (B)
The Library (all other American history). In the Museum’s
collection are more than 500,000 photographic images. All
archives are open to the public.
(2) The Detroit Public Library has the Automotive
History Collection and the excellent Burton Historical
Collection.
(3) The University of Michigan at Ann Arbor, which has
at least three good collections on the early development and
history of the automotive industry.
(4) The Dearborn Public Library. The public library
acquired the back issues of many old Detroit newspapers as
they went out of business.
(5) National Archives in Washington, DC. The
thousands of films produced by the Ford Motion Picture
Laboratories were donated by the Ford Motor Co. to the

National Archives. Each film has a National Archives
number, such as 200FC 1187. Copies of these films may be
obtained from: The Ford Film Collection, Motion Picture and
Sound Recording Branch, National Archives, Washington,
DC. The National Archives sells a catalog of these films for a
few dollars.
(6) The Dearborn Historical Museum, 915 Brady St. in
Dearborn.
(7) The Detroit News, the largest newspaper in Detroit,
has a good library and archives; all of the significant articles
in its back issues are indexed and can be ordered for a fee.
2526. SoyaScan Notes. 2021. The best libraries and centers
in the USA for doing research on soya using East Asian
language documents (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: According to Jean Han of the East Asiatic
Library at the University of California, the U.S. libraries with
the largest holdings in East Asiatic languages are: 1. Library
of Congress (Washington, DC). 2. Harvard Yenching Library
(Cambridge, Massachusetts). 3. University of California at
Berkeley. 4. Other: Columbia Univ. (New York), Princeton
Univ. (New Jersey), University of Chicago, Univ. of
Michigan.
2527. SoyaScan Notes. 2021. The best libraries and centers in
the USA for doing research on Seventh-day Adventist work
with health reform, vegetarianism, and soyfoods (Overview).
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. The large collection of Ellen G. White’s
unpublished manuscripts and letters housed in the vault of
the Ellen G. White Estate, Inc., in Washington, DC. Many
of these documents are restricted and may be used only with
the permission of the trustees. Fortunately, however, some
of the following collections have duplicate copies of these
documents.
2. The C. Burton Clark Collection, acquired in the 1970s
and now housed in the Heritage Room, Vernier-Radcliffe
Library (Loma Linda University Library / Del E. Webb
Memorial Library), Loma Linda, California. This collection
is especially strong in medical and health-related documents.
Jim Nix, an archivist at the library until early 1993, knows
the collection intimately. In addition the Heritage room
has microfilmed all the Kellogg papers at the University of
Michigan (Ann Arbor) and Michigan State University (East
Lansing). The Vernier-Radcliffe Library is an excellent
source of information. The library is willing to try to answer
written questions as long as they do not require too much
research time; the staff is limited. Visiting researchers are
welcome to visit the library for as much as 3 weeks. There
are hotels within 2 miles.
3. The Adventist Heritage Room in the James White
Library at Andrews University, Berrien Springs, Michigan.
Has a good collection on the history and development of the
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SDA church. 4. Michigan Historical Collections, University
of Michigan, Ann Arbor, Michigan; contain the John Harvey
Kellogg Papers. 5. Michigan State University Archives and
Historical Collections, East Lansing, Michigan; Contains the
John Harvey Kellogg Collection.
6. The Ballenger-Mote Papers, a private collection in
the possession of Mr. Donald F. Mote, Riverside, California;
especially rich in documents relating to dissident Seventhday Adventists. 7. As of 1991 the Adventist church has
a functioning archives department at their new General
Conference headquarters in Silver Spring, Maryland. This
denominational collection is pretty much open to the public.
It is in the same building as the Ellen G. White Estate with
its vault.
8. The best early periodicals are Advent Review and
Sabbath Herald, Health Reformer, and Good Health.
2528. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soybeans–then and now:
Played a leading role in transforming the soybean from a
minor to a major American farm crop (Overview). Compiled
by William Shurtleff of Soyinfo Center.
• Summary: During the 1800s and early 1900s the soybean
was such a minor a crop in America that the government
didn’t bother to measure its size. It wasn’t until 1910 that
the first statistics on soybean production were collected.
This was done as part of the 13th U.S. census. The results,
published in 1913, showed that in 1909 an estimated 16,835
bushels of soybeans were produced on 1,629 acres in the
USA. They were worth $20,577.
In May 1918 the U.S. Department of Agriculture
published its first statistics on U.S. soybean acreage and
production. In 1917 some 531,000 acres were planted (56%
of these were interplanted with other crops) and only 17% of
these were harvested for grain/seed, yielding 1.186 million
bushels. Most soybeans were grown for hay or forage.
In 1931 in America 17.260 million bushels of soybeans
were produced on 1,141,000 acres. That same year, Henry
Ford planted his first soybeans–about 500 acres near
Dearborn and by 1932 he was growing 8,200 acres of
soybeans in Michigan. By 1933 Henry Ford was growing
soybeans on 12,000 acres of his own land in Michigan. This
made him the single largest soybean grower in America
and in the Western World, and (from 1933) in the United
Kingdom. He also urged Michigan farmers to plant soybeans
with the assurance that the Ford Motor Co. would buy them.
Henry Ford was active in promoting soybeans from
1931 to 1943. He was certainly not the only soybean
promoter during this period, but he was probably the
most influential–with the possible exception of the U.S.
Department of Agriculture (largely through the work of
William Morse). Fortune magazine reported of Ford in
late 1933, ‘He is as much interested in the soya bean as he
is in the V-8.’ Ford’s great prestige–he was by now a true

American ‘folk hero’–and his strong, unswerving belief in
the future of the soybean, made Americans everywhere take
notice.
The Ford Motor Co. was also a major soybean user.
On October 21, 1935 Time magazine (p.34), in an article
on soybeans, noted: ‘This year Ford will use the crop from
61,500 soy-bean acres.’ That year a bushel of soybeans was
used in the manufacture of every Ford car. On October 12,
1936 Time magazine (p.76, 78, 80) ran another long article
on soybeans, noting that in 1935 soybeans had put $35
million into the pockets of U.S. farmers, outranking in value
rye and barley. Soybean trading had grown so active that the
Chicago Board of Trade in Illinois had just started trading
soybean futures. But their greatest praise was reserved for
Ford: ‘The number 1 U.S. soybean man is Henry Ford.’ A
portrait photo showed Ford with the caption, ‘Motormaker
Ford. A bean’s best friend.’
The soybean has unquestionably been the most
successful American farm crop of the 20th century. A graph
of harvested acreage of the major U.S. crops from 1924 to
the present, shows that while the total acreage off all other
crops was decreasing, soybean acreage was skyrocketing–
and taking their place. Soybean acreage passed that of barley
in 1940, cotton in 1956, oats in 1961, wheat in 1977, hay in
1978, and corn (harvested for grain) in 1979.
2529. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soybeans–then and now: The
great communicator introduced soybeans to mainstream
America (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: If you had asked a sampling of Americans
nationwide during the period 1935-1950 which person they
thought of first when they heard the word “soybeans,” Henry
Ford would have certainly been the name most frequently
mentioned. Ford was among the first to predict a major
role for soybeans in America agriculture–and this visionary
prediction proved very accurate and important. A master at
generating publicity and the head of one of the world’s most
effective publicity machines, he promoted the soybean at
every opportunity. Soybeans were a major part of the Ford
Motor Company’s exposition in 1934 at the Chicago Century
of Progress World’s Fair (which was viewed by an estimated
25 million people). Many people were attracted to the Ford
Exposition Building, which was the largest single building at
the Fair. Henry Ford even held a gala press luncheon during
the fair in which every dish was made from soybeans. This,
too, received extensive media coverage–some of it quite
humorous.
Ford also exhibited his automotive products made from
soybeans at major state fairs, sometimes attended by roughly
half a million people.
In August 1941 when Ford launched the “plastic
car,” whose lightweight body was made from farm crops
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(including soybeans), the story was carried by every major
newspaper in America–and soybeans were usually featured.
The Ford Motor Company produced the ten earliest
known films on soybeans and their uses, from 1930 to 1941.
Most states had one or more county agents, or USDA
personnel or university extension workers or professors who
took the lead in introducing and promoting soybeans in each
state (think Hackleman, Burlison, Woodworth, Meharry,
Hurrelbrink, and Staley from Illinois; Fouts (Taylor, Noah,
and Finis), Beeson, Ostrander, and Edmondson from Indiana;
Briggs from Wisconsin; C.B. Williams from North Carolina;
Jacob Hartz and George H. Banks from Arkansas; Strayer
(George and Bert) and F.S. Wilkins from Iowa; McIlroy,
Wing, and E.F. (“Soybean”) Johnson from Ohio, etc.); but
Michigan had no such person–except, of course, for Henry
Ford, Robert Boyer, and Dr. John Harvey Kellogg–all in the
private domain.
2530. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soybeans–then and now:
Played a leading role in the farm chemurgic movement and
industrial utilization of soybeans (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: By the mid-1920s huge farm surpluses were
threatening the livelihood of America’s farmers. A new
idea arose at this time for an innovative solution to the
problem using free-market forces and the rapidly advancing
new science of organic chemistry: Surplus farm crops
could be transformed into non-food, non-feed industrial
products–such as automobile parts. Two of the foremost
early proponents of this new idea (which later came to be
called Farm Chemurgy) were the highly respected chemist
Dr. William J. Hale (Chairman of the Division of Chemistry
and Chemical Technology, National Research Council) and
Wheeler McMillen, publisher of the popular magazine Farm
& Fireside.
In Jan. 1927 McMillen wrote an article titled “Wanted:
Machines to Eat up Our Crop Surplus,” which is widely
credited with having started what soon became the farm
chemurgic movement. He argued that American chemists
and industrialists should work together to find new ways to
convert farm crops into industrial products. In early 1928
McMillen discussed his ideas on new industrial uses for farm
products, and new crops, with Henry Ford.
In 1928 Henry Ford decided to set up an experimental
agricultural chemical factory to determine what products
could be obtained from plants. He had a quarter-sized model
of his mammoth wood distillation plant at Iron Mountain,
Michigan constructed, and in late 1928 moved it to
Greenfield Village in Dearborn, Michigan. Ford asked Robert
Boyer to supervise this new plant, which became known as
the Chemical Plant.
By 1931 Boyer and his young crew of 12-15 permanent
helpers were destructively distilling and analyzing a great

variety of vegetables and other crop plants. By August 1931
they had tested soybeans, and in December 1931 Henry Ford
told them to stop work on other crop plants and concentrate
on soybeans.
In March of 1930, in an interview with the New
York Times, Ford first publicly expressed his interest in
and support for the new concept of farm chemurgy. “He
advocated full production of all crops by farmers and said
the scientist and chemist will take care of the surplus,
pointing out that new uses have been discovered for corn and
cotton.” He did not believe that politicians could bring relief
to farmers through government programs to reduce crop
production.
Following the stock market crash in Oct. 1929 and
the start of the Great Depression, the financial problems
of America’s farmers grew steadily worse. This directly
effected the Ford Motor Co. since farmers were among the
best customers for his Ford cars and Fordson tractors. In
1931 Ford lost $31 million; during 1932-33 the company lost
an additional $88 million.
As the Depression deepened, Ford’s interest and active
involvement in the chemurgic movement grew. In March
1933 he was quoted in Ford News as saying: “I see the
time soon coming when the farmer will not only raise raw
materials for industry but will do the initial processing on
his farm. He will stand on both his feet–one foot on the soil
for his livelihood, and the other foot in industry for the cash
he needs. He will have a double security. Agriculture suffers
from a lack of market for its product, industry suffers from
a lack of employment for its surplus men. Bringing them
together heals the ailments of both. That is my conviction
and that is what I am working for.” Ford believed that
“industry and agriculture are natural partners” and that “If
we want the farmer to be our customer, we must find a way
to be his customer.”
On May 7-8, 1935, at the joint invitation of Henry
Ford and Francis P. Garvan (president of the Chemical
Foundation in New York City) the first chemurgic meeting
was held in Dearborn, Michigan, near the Ford Motor Co.
headquarters. Some 300 industrialists, scientists, and farmers
met to organize the National Farm Chemurgic Council. Ford
hosted this key initial event which launched the chemurgic
movement. The published proceedings of this conference
were the world’s earliest “Conference Proceedings” seen
in which soybeans were discussed. The next two annual
meetings of this prestigious group, in 1936 and 1937, were
also held in Dearborn, hosted by Henry Ford. In 1962
McMillen wrote: “The outstanding single thing Mr. Ford did
in behalf of chemurgy was to lend his name to the call for
the first national conference on the subject and to ask that it
be held in Dearborn, Michigan. With his name as one of the
sponsors, the attendance was excellent and of high order.
This launched the Chemurgic Council quite effectively.”
Ford ended up using large amounts of soy oil in the enamel
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paints on his cars and small amounts of soy protein in small
plastic parts in the cars.
The work of Ford and the farm chemurgic movement led
to the establishment of the U.S. Regional Soybean Industrial
Products Laboratory (Urbana, Illinois) in the spring of 1936.
It led further in 1938 to the Congressional Agricultural
Adjustment Act, which called for the establishment of 4
federally-run regional research centers to develop new uses
and new markets for farm crops. Of these, the Northern
Regional Research Laboratory in Peoria, Illinois (which
opened in the summer of 1940), became one of America’s
leading centers of research on soybean utilization. In July
1942 work related to industrial uses of soya was moved from
Urbana to Peoria.
In about 1987 a rebirth of interest began in the USA in
research on industrial utilization of farm crops, including
soybeans–based on the early concept of chemurgy. Known
as the “new use” or “value added” movement, it has grown
steadily ever since, with conferences, new products, and
many scientific publications. Several states have established
special centers for research on new uses of soybeans–such
as the Center for Crops Utilization Research at Iowa State
University. The New Uses Council has been a leader of this
movement.
2531. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soybeans–then and now:
Pioneered solvent extraction of soybeans and the use of
hexane solvent (Overview). Compiled by William Shurtleff
of Soyinfo Center.
• Summary: By September 1934 Henry Ford’s researchers
had developed a relatively small and inexpensive,
continuous-process, counter-current, solvent extractor which
was displayed at the “Industrialized Barn” portion of the
massive Ford exhibit at the Chicago World’s Fair–where it
was viewed by millions. Ford hoped that American farmers
would build similar extractors in their own barns and use
them to process soybeans grown on their own farms as an
additional source of income during the non-farming months.
This was the first solvent extractor ever built in America. It
used high-test aviation gasoline as a solvent. The extractor
was a piece of 12-inch diameter steel pipe, 30 feet in length,
set at an angle of 10 degrees to the horizontal. The flaked
soybeans were moved against the current of solvent by use of
a screw conveyor.
In the summer of 1935 Ford spent $5 million to
construct a soybean mill with solvent extraction units in his
huge River Rouge automobile plant. Newsweek magazine
(April 1936) reported that in 1935 the soybean provided oil
for the enamel on 1 million Ford cars, 540,000 gallons of
the oil went into glycerine for shock absorbers, and 200,000
gallons were used to bind sand cores in the Ford foundries.
The soybean meal was reacted with formaldehyde to produce
a thermoplastic resin, which was used to make numerous

small automotive parts, such as gear-shift knobs, window
frames, distributor caps, horn buttons, etc. for Ford cars.
In 1937 and 1938, as part of his village industries
program, Ford installed and operated similar solvent
extraction plants at his mills in Saline and Milan, Michigan.
In 1950 in America the solvent extractor passed the
screw press to become the leading method of crushing
soybeans to obtain oil and meal. It remains so to this day,
worldwide, and hexane remains the leading solvent.
Ford was one of the pioneers in the use of hexane
as a solvent for extracting soybeans. In 1933 Ford began
experiments using hexane solvent for extraction of soybean
oil (Boyer, R. 1985. Reminiscences, p. 20-23). That year, at
the Ford Exposition of Progress in New York City, Ford had
a glass model of this extractor that used hexane solvent. In
March 1934, the Archer-Daniels-Midland Co. in Chicago
became the first company in America to use hexane solvent
commercially in an extractor with soybeans. By April 1935
researchers at Ford’s Edison Institute were testing the use
of hexane as a solvent for extracting soybeans and by April
1936 Ford had switched to using hexane in his extractors at
the River Rouge plant.
2532. SoyaScan Notes. 2021. The visionary work of
Henry Ford and his researchers with soyfoods–then and
now: Popularized the use of soybeans as foods in America
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: Before Henry Ford began his pioneering work
with soybeans in the early 1930s, most American consumers
and farmers thought their only use was as feed for animals.
Ford and his researchers and chefs played a major role in
developing a remarkable variety of tasty and nutritious
American-style foods from soybeans, and in publicizing
these foods and their health benefits nationwide.
Prior to 1934 (according to records in the SoyaScan
database) only about 188 commercial soyfood products
had been introduced in America. Of these, 78 had been
launched in the Hawaiian Islands, so only 110 had been
introduced on the American mainland. Of these 110, at least
46 were made by Asian-American companies primarily for
Asian-Americans (such as Chinese-Americans, JapaneseAmericans, etc.). Thus only 70 products were made by
Caucasian-American companies, and, of these, 27 products
were made by Seventh-day Adventist companies and sold
mostly to other Seventh-day Adventists. In short, between
1766-1767 (When Samuel Bowen launched America’s
first two commercial soy products–Soy-based Vermicelli
Noodles and Bowen’s Patent Soy [Sauce]) and 1934, only 43
commercial soy products had been introduced by CaucasianAmerican companies, not including Seventh-day Adventists.
Henry Ford’s ideas about introducing American-style
soyfoods took their first clear form on August 13, 1934,
when he presented an all-soy gala dinner banquet for the
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American media at the immensely popular Ford Exhibit in
the Century of Progress World’s Fair in Chicago, Illinois.
Note first that he chose a world-class event to introduce
the little-known Cinderella crop. Now listen to the names
of dishes on the menu: “Tomato juice seasoned with soy
bean sauce. Salted soy beans. Celery stuffed with soy bean
cheese [tofu]. Puree of soy bean. Soy bean cracker. Soy bean
croquettes with tomato sauce. Buttered green soy beans.
Pineapple ring with soy bean cheese [tofu] and soy bean
dressing. Soy bean bread with soy bean relish. Soy bean
biscuit with soy bean butter. Apple pie (soy bean crust).
Cocoa with soy bean milk. Soy bean coffee. Assorted soy
bean cookies. Soy bean cakes. Assorted soy bean candy.”
This menu represented a fresh, new vision of soyfoods
in America! Note the creative use of tofu in a pineapple ring
and as a celery stuffing, and of soymilk with cocoa.
But this was just the beginning. By Aug. 1935 Ford
was serving soy ice cream for dessert at VIP and press
luncheons held at the Ford Engineering Laboratory. In about
1936 Ford’s Edison Institute published a 19-page booklet
titled “Recipes for Soy Bean Foods,” which contained 58
innovative American-style preparations including: Soy
bran bread. Cinnamon buns. Muffins (for diabetic patients).
Waffles (with soy flour). Scalloped green soy beans.
Omelette (with tofu). Salad soy bean sprouts. Gingerbread.
Honey soy bean ice box cookies. Macaroons. Coconut balls
(with chopped soynuts). Lady fingers. Soy bean chocolate
bars. Apple sauce cake. Doughnuts. Soy bean custard (with
soymilk).
In 1938, when Ford researcher Bob Smith invented
a new and greatly improved type of soymilk (based on
soy protein isolates), Ford and his researchers focused on
developing new dairylike products based on this soymilk,
including a non-dairy whipped cream, and an improved soy
ice cream. The soymilk itself was widely served at Ford
institutions in and around Dearborn, Michigan.
Indeed a strong case can be made that Henry Ford and
his coworkers played the leading pioneer role in developing
American-style soyfoods and introducing them in a big way
to America. In so doing, they set the stage for the rapid rise
of soyfoods consumption among typical Americans that
began in a small way during World War II, and in a big way
starting in the 1970s and continuing into the 1990s.
2533. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Pioneered soy protein isolates (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: Robert Boyer and Bob Smith did extensive,
pioneering work on developing soy protein isolates at the
Ford Motor Co. Both started research in 1938. Boyer used
his isolates to make industrial products, such as spun soy
protein fibers and water-based paints. The soy fibers were
produced in a pilot-plant with a capacity of 1,000 pounds

per day of soybean “wool” and soon a fabric containing
25% soybean wool and 75% sheep’s wool was used in
the sidewall upholstery of many Ford cars. Bob Smith
used his isolates to make a good-tasting soymilk, that was
served in Ford cafeterias and schools, and at the Henry
Ford Hospital, and was also used as the base for most of
the early commercial soy-based whipped toppings–starting
with Delsoy. In Nov. 1943 The Drackett Co. bought Ford’s
soybean fiber spinning operations; Boyer, Francis (Frank)
Calvert, and William Atkinson went to Drackett from Ford
as part of the deal. Drackett made and sold their fibers,
Soybean Azlon, spun from soy protein isolates, from 2 Dec.
1943 to 1949. They were used mainly in felt hats by the
American Hat Corporation. Drackett also commercialized
other industrial soy proteins, such as Protein 110, 112, and
220, Ortho Protein, and plastic molding compounds. Boyer
left Drackett in 1949 when they shut down their Azlon fiber
spinning plant; he focused all his energy on developing food
uses of edible products made from spun soy isolates. In
mid-1957 ADM (Archer Daniels Midland Co.) purchased
Drackett’s soy protein business. Bob Boyer began to work
as a full-time consultant for Ralston Purina in the field of
soy proteins starting in early 1960. Since 13 June 1959
Ralston Purina had been manufacturing industrial soy protein
isolates (for use in paper coatings) at a plant in Louisville,
Kentucky, which they purchased from Procter & Gamble
in December 1958. In 1960, after starting consultation
with Boyer, Ralston Purina began its first work with edible
soy proteins by establishing a research and pilot plant at
company headquarters in St. Louis, Missouri. In about
September 1962 Boyer was named technical director of
protein products sales in the soybean division of the Ralston
Purina Co.; he worked for Ralston until his retirement in
1971. Frank Calvert, Boyer’s coworker from the Ford Motor
Co. was hired in November 1962 to head up Ralston Purina’s
R&D work on food-grade isolated soy protein in St. Louis.
In 1965 Calvert was named director of soybean research,
and in 1967 director of research of the Protein Division. In
1969 Calvert was promoted to director of research, New
Venture Management, and finally in 1971 vice president
and research director, New Venture Management. During
these years, Calvert developed new soy protein isolation
processes, 70 percent soy protein concentrate products, and
modified soy protein coating compositions for industrial use.
Calvert is considered a visionary in soy protein research and
the accomplishments of his career were honored in 1973
when the Ralston Purina plant at Memphis, Tennessee, was
dedicated to him in recognition of his years of service and
dedication to protein technology.
In Oct. 1962 Ralston Purina began to introduce a line
of edible soy protein isolate products made at their plant
in Louisville: The first three were Edi-Pro A and Edi-Pro
N (spray-dried isoelectric and neutral isolated soy proteins
respectively) and Textured Edi Pro (an edible spun soy
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protein fiber). Supro 610 was launched in October 1966.
As sales of these products increased, Ralston Purina soon
found itself a leader in this new field–along with the pioneer,
Central Soya, which had launched Promine in Oct. 1959.
Ralston Purina expanded food grade isolate capacity with
new facilities at Memphis, Tennessee, beginning production
on April 10, 1973; Pryor, Oklahoma, beginning production
on December 1, 1976. By late 1975 the company was
making about 75 million pounds per year of isolates from its
three plants, and was starting to advertise its isolates in a big
way, with full-page color ads. This expansion easily vaulted
Ralston Purina into the position of world leader in foodgrade isolated soy proteins by 1976. On 21 August 1979 the
company began producing soy protein isolates at its first
plant located outside the Unites States, in Ieper, Belgium. On
1 July 1987 Ralston Purina established Protein Technologies
International (PTI) as a wholly owned subsidiary focused
on manufacturing soy protein and fiber products. In 1993
PTI was by far the world’s leading producer of soy protein
isolates, controlling about 60% of the U.S. market. PTI’s
sales of consumer soy protein products rose from $221.6
million in 1989 to a record $288.1 million in 1992.
2534. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Pioneered textured soy flour and TVP (Overview). Compiled
by William Shurtleff of Soyinfo Center.
• Summary: The world’s most popular textured soy protein
product among consumers is TVP; the name is a registered
trademark of ADM, The Archer Daniels Midland Co. of
Decatur, Illinois. One of the two main developers of textured
soy flour was William Atkinson, a researcher at the Ford
Motor Co. since 1935. After doing early work on industrial
soy protein fibers, he went to The Drackett Co., then to ADM
when Drackett sold their agricultural operations to ADM
in 1957. “TVP Textured Vegetable Protein” was launched
commercially in April 1966, and Atkinson was issued a
key patent on the product in Jan. 1970 (No. 3,488,770).
The product described in this patent has probably had “the
greatest impact in bringing the low-cost, textured vegetable
products into commercialization.” A major breakthrough
came on 22 Feb. 1971 when USDA’s Food and Nutrition
Service authorized the use of textured vegetable proteins
(which, in practice meant TVP) as an extender for meat,
poultry, or fish in National School Lunch Programs and
Special Food Service Programs for children. Up to 30%
on a hydrated basis could be used. By 1975 some 75 to
100 million pounds were being used in these programs
alone. Starting in March 1973 TVP became a popular
retail item as an extender for ground beef–whose price had
skyrocketed. By 1976 approximately 60% of the soy flour
and grit texturizing capacity in the U.S. was licensed under
this Atkinson patent. It dominated the industry from 1970
to 1976 when it, in turn, came to be dominated by the Flier

patent assigned to Ralston Purina Co. Wolf (1984) estimated
that in 1982 approximately 95 million lb of textured soy
flour, worth about $13.8 million at the wholesale level, were
produced in the USA. It continues to be widely used in foods
for both people and pets.
2535. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Developed spun soy protein fibers to replace wool and fur
in auto upholstery, felt hats, and other non-food industrial
products (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: The first textile filament spun from a protein
derived from a plant/vegetable source (specifically from
soybeans) was developed by Ryohei Inouye of Japan. On
5 March 1938 he received the Fuji prize award for his
discovery. At about this same time, the same product was
being developed by Robert Boyer and William T. Atkinson
at the Ford Motor Co. In April 1938 Boyer displayed his first
soy fiber (for use in auto upholstery) at the Fourth Annual
Conference of the Farm Chemurgic Council, in Omaha,
Nebraska. The earliest article seen on Boyer’s soy fiber
appeared in Science News Letter on 7 May 1938. Boyer and
Atkinson applied for the first U.S. patent for industrial (nonedible) spun soy protein fibers in June 1941; it was issued in
June 1945 (No. 2,377,854).
In early 1942 the Ford Motor Co. began operation of a
pilot plant at Highland Park, Michigan, that produced 1,000
pounds per day of soybean “wool,” a synthetic fiber, at less
than half the cost of sheep’s wool. Soon a fabric containing
25% soybean wool and 75% sheep’s wool was used in the
sidewall of some cars used by Ford company employees.
And Henry Ford began sporting a suit made of soybean fiber
on special media occasions.
In November 1943, under pressure to produce
machinery for World War II, Ford sold its entire soy protein
and soybean fiber spinning operations to The Drackett
Co. of Cincinnati, Ohio. On 2 Dec. 1943 Drackett began
commercial production of Soybean Azlon, the world’s first
commercial fiber made from plant proteins. The fibers were
used mainly in felt hats by the American Hat Corporation.
2536. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Invented meat alternatives based on spun soy protein fibers
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: One day in 1942 at the Ford plant, Robert
Boyer, while sampling fibers of his “soybean wool,” realized
that these same soy protein fibers, if made tender by omitting
the protein denaturation, hardening, and insolubilization,
could be used as a basic ingredient in making meatlike
textured soy protein foods. He had already developed an
analog for the protein fibers that grow on the outside of a
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sheep (wool), why not develop an analog for those on the
inside, a meatless meat or meat analog? In 1949 Boyer left
his job at The Drackett Co.
He devoted all his energy to developing food uses of
edible products made from spun soy isolates. His first patent
for edible soy fibers was applied for in 1949; It was rewritten
and applied for in May 1952 and issued in June 1954 (No.
2,682,466). In 1956 Worthington Foods purchased a license
from Boyer and began to develop the world’s first meatlike
meatless products based on these soy protein fibers. In Oct.
1962 Ralston Purina Co. began to produce the world’s first
food-grade spun soy protein fibers–named Textured Edi
Pro–at its plant in Louisville, Kentucky. Worthington Foods
purchased these fibers and used them as key ingredients in
a new generation of meatlike products. The first of these
were on the market by 1963, with names like Worthington
Soyameat–Fried Chicken Style, Chicken Style Roll, Prosage
(like pork sausage), White-Chik, Soya Meat–Beef Like; The
Soyameat–Fried Chicken style was canned whereas the other
products were frozen. The flavor and texture were better than
any meatlike product ever made in America. Initially these
products were sold in health food stores but in late 1965
they started to be sold in supermarkets. In 1966 Worthington
started to spin its own soy fibers, and the next year Ralston
Purina stopped spinning.
Other companies also licensed the rights to spin soy
protein fibers from Robert Boyer. In December 1965 General
Mills introduced its Bontrae line of spun soy protein fiber
products, starting with Bac-O*s (imitation bacon bits). By
May 1966 General Mills was making analogs for ground
beef, diced ham, and diced poultry–all from spun soy protein
fibers. So successful were these products (they also won
several prizes) that in June 1969 General Mills broke ground
for a multi-million dollar state-of-the-art fiber spinning plant
at Cedar Rapids, Iowa. It began making Bontrae products
in later 1970. By 1975 Cortaulds in England had launched
Kesp, based on spun soy protein.
Today about 15-20% of Worthington’s meat alternatives
contain spun soy protein fibers. These products have a retail
value of about $8.8 million. Worthington’s Morningstar
Farms line of meat alternatives, some of which contain spun
soy protein fibers, is sold in the frozen foods section of about
95% of all supermarkets and grocery stores in America.
2537. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Pioneered soy-based non-dairy whip toppings (Overview).
Compiled by William Shurtleff of Soyinfo Center.
• Summary: The entire non-dairy whip topping industry
traces its roots back to Henry Ford’s George Washington
Carver Laboratory. There the initial research work was done
by chemists Robert Smith and Holton W. “Rex” Diamond,
based on soymilk made from soy protein isolates that Smith
had begun to develop in 1938. During World War II the U.S.

government prohibited the sale of whipping cream. Therefore
a number of soy-based whipped toppings hit the market–and
each manufacturer learned how to make the product at Henry
Ford’s Carver Lab: Delsoy (Aug. 1944, Russell-Taylor
Inc./Delsoy Products Inc., Dearborn, Michigan; Started
by Herbert Marshall Taylor, and run by Bob Smith, Eric
Russell Swanson, and Harvey Whitehouse); Whip Topping
(March 1945; Rich Products Corp., Buffalo, New York; Run
by Bob Rich); Presto Whip or Delsoy Super Whip (1947,
Delsoy Products; in a pressurized can); Wonder Whip (Sept.
1947, Vegetable Products Corp., Saline, Michigan; Run
by Rex Diamond). Scotch Topping (1949, Mitchell Foods,
Inc., Fredonia, New York; Run by Frank S. Mitchell) was
only indirectly influenced by Henry Ford’s work; Mitchell,
an employee of Spencer Kellogg & Sons, Inc., in Buffalo,
initially played an important part in developing the non-dairy
whip topping made by Rich Products Corp., then he left and
started his own company.
Rich Products Corp. transformed this product concept
into a national best-seller. In May 1956 Rich’s Whip
Topping began to be made by the superior Diamond Process
(developed and patented by Rex Diamond) which used
no protein. Today about 265 million lb of non-dairy whip
toppings worth $453.4 million dollars are sold each year to
the retail, foodservice, and bakery trades. Sales of all food
products made by Rich Products Corp. are expected to top
$1,000 million for the first time in 1994, the company’s 50th
anniversary.
2538. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Pioneered soymilk in America (Overview). Compiled by
William Shurtleff of Soyinfo Center.
• Summary: Henry Ford and his researchers pioneered
soymilk in America. As early as Feb. 1921, in an interview
with The New York Tribune, Ford predicted that “The
milk and meat from cows will be replaced by man-made
products.” He explained that his laboratories had already
made an experimental “milk which is superior to the natural
article and much cleaner... not subject to tuberculosis.”
Starting in about 1928 Dr. Edsel Ruddiman, working
for Henry Ford at Dearborn, Michigan, did research and
development work on soymilk made from whole soybeans.
At the 1934 Chicago World’s Fair, Henry Ford served
soymilk in various dishes, such as Cocoa with Soy Bean
Milk, at his gala banquet for the media, and exhibited
soymilk and other soyfoods in the Ford Barn. Millions
of people saw this exhibit and read the media coverage.
In about 1936 Ford’s Edison Institute published a 19page booklet titled “Recipes for Soy Bean Foods,” which
contained a recipe for making soymilk at home plus various
recipes for using this soymilk, such as Soy Bean Custard.
In 1938 Bob Smith developed a completely new type
of soymilk based on isolated soy protein. Henry Ford liked
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the taste very much and said he preferred it to cow’s milk.
He often kept a supply in his soymilk, which he enjoyed
drinking, in his home refrigerator. In about September 1942,
this new type of soymilk started to be made at the rate of
150 gallons a day from isolated soy protein, hydrogenated
soy oil, and corn sugar at Ford’s George Washington Carver
Laboratory in Dearborn; the goal–to replace cow’s milk.
Tests conducted by the Henry Ford Hospital showed that
rats could live and reproduce for five generations on nothing
but this soymilk. It was served at the Henry Ford Hospital
in Detroit, and at Ford cafeterias and schools. During World
War II, in about 1943 the Ford News Bureau wrote a 3-page
background paper on “Ford soy milk” stating that it could
play a major role worldwide in supplementing the diets
of millions of people who faced a shortage of cow’s milk
due to wartime conditions. Ford’s soymilk was first used
commercially to make Delsoy, a non-dairy whipped topping
introduced in the mid-1940s.
Since the early 1980s there has been a boom in soymilk
consumption worldwide–as well as in the USA. Since the
mid-1980s, soymilk has been the fastest growing basic
soyfood product in America. In 1992 an estimated 995,750
gallons (3,768,910 liters) of soymilk (not including infant
formulas), worth about $75,000,000 at the retail level, were
sold in the USA. The market is estimated to be growing
at the rate of about 12% a year. Soymilk, packaged in
aseptic cartons that do not require refrigeration, is one of
the most popular products in natural- and health food stores
nationwide. By 1993 at least 234 brands of soymilk / soy
beverages had been introduced in the USA and another
152 had been introduced in Europe. By a remarkable
coincidence, America’s leading soymilk manufacturer
(American Soy Products, Inc., maker of Edensoy) is located
in Saline, Michigan, the same small, rural town where
Henry Ford established one of his “village industries” that
processed soybeans from August 1938 until the start of
World War II.
2539. SoyaScan Notes. 2021. The visionary work of Henry
Ford and his researchers with soyfoods–then and now:
Pioneered soy ice cream (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: Starting in the mid-1970s, soy ice cream has
become quite popular and widely available in America.
Ice Bean, made by The Farm Food Co. in San Rafael,
California, was launched in 1976, soon achieved nationwide
distribution at natural- and health food stores, and is till
on the market. Tofutti–the best-selling soy ice cream of
all time–was introduced by David Mintz at his Kosher
Jewish Deli, Mintz’s Buffet, in 1981. By 1982 it was sold
throughout New York City, and in 1983 Mintz established a
corporation named Tofu Time Inc. to sell stock to the public
and market Tofutti nationwide. Sales of Tofutti skyrocketed
to $9 million in 1984, then to a record $17.1 million in 1985.

By the summer of 1985 at least 26 brands of soy ice cream
(many with “Tofu” on the label) were on the market in
America. Today soy ice creams are sold throughout America
at virtually all natural- and health food stores and at many
supermarkets. By early 1993 at least 208 commercial soy ice
cream products had been launched worldwide, including 127
in the USA. Henry Ford was a pioneer in developing soy ice
cream. In the early 1930s Ford researchers Robert Boyer and
Edsel Ruddiman developed an experimental soy ice cream
at Greenfield Village. It was based on fresh tofu curds and
soy protein isolates. Chef Jan Willemse claimed (in 1992)
to have served vanilla and honey flavored soy ice cream to
Henry Ford in his private dining room in late 1934. By Aug.
1935 Ford was serving soy ice cream for dessert at VIP and
press luncheons held at the Ford Engineering Laboratory.
By Sept. 1942 a soymilk plant at Ford’s George Washington
Carver Laboratory in Dearborn was producing 150 gallons of
soymilk a day. Soon part of this soymilk was being used to
make soy ice cream, which was served at the Ford cafeterias
and the Henry Ford Hospital in Detroit, Michigan. In 1951
Bob Rich of Rich Products in Buffalo, New York, launched
Chil-Zert, America’s first commercial soy ice cream. He got
the idea from Henry Ford’s Carver Laboratory and, like the
Lab, made his ice cream from isolated soy proteins.
2540. SoyaScan Notes. 2021. Definition of whip toppings
(Overview). Compiled by William Shurtleff of Soyinfo
Center.
• Summary: Most American shoppers are familiar with
non-dairy whip toppings–alternatives to whipped cream
or whipping cream. The top retail brands are CoolWhip
(launched in April 1966 by the Birds Eye Division of
General Foods, Inc.), RichWhip (Rich Products Corp),
Presto Whip, and La Creme; they generate retail sales of
about $222 million per year.
But few realize that this food category was a child of
World War II (in November 1942 the government’s War
Food Administration issued an order outlawing the sale of
whipping cream in America during the war) and that all
of the earliest non-dairy whip toppings were based on soy
protein and had their roots in the work of Henry Ford and his
researchers.
The first commercial soy-based whip topping was
Delsoy, launched in about August 1944 in Dearborn,
Michigan. By 1949 four similar products were on the market;
all contained soy protein (derived from soymilk) and none of
them contained dairy products.
However an unusual government law, which is now
more than 50 years old, allows food manufacturers to
use casein (the major protein in cow’s milk) or a casein
derivative (such as sodium caseinate) in a food product and
still label this product “non-dairy.” Because of this outdated
and misleading law, all of the major brands of so-called
“non-dairy whip toppings” contain casein. If the law were
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changed, many new opportunities would arise for true nondairy products that based on soy protein and containing no
casein or other animal products. Address: Soyinfo Center.
2541. SoyaScan Notes. 2021. Chronology of soymilk
worldwide–1950 to present. Part II. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1950’s–Soymilk enters the modern era as it
begins to be marketed in bottles like soft drinks, largely due
to work by K.S. Lo of Vitasoy in Hong Kong and Yeo Hiap
Seng in Singapore.
1957–Japan’s first commercial soymilk, sold in bottles,
named Tônyû, is introduced by the Ueda Tofu Shop in
Hachioji, Tokyo. Dr. Harry Miller was the inspiration for and
helped to establish the shop.
1960s–In Japan, soymilk slowly increases in popularity.
New manufacturers are: Nihon Tanpaku Kogyo (1962).
College Health Foods (later renamed San-iku Foods) in
Chiba prefecture with its Soyalac (1969, also inspired
and aided by Dr. Harry Miller). Luppy Tanpaku (House
Shokuhin) in Saitama prefecture with its Luppy soymilk
(1969).
1965–ProSobee, the world’s earliest known non-dairy
infant formula based on soy protein isolates, is launched by
Mead Johnson & Co. of Evansville, Indiana.
1966–The enzyme lipoxygenase is discovered by
scientists at Cornell University [Ithaca, New York] to be
responsible for the “beany” flavor in soymilk. A process is
developed which could be used to help eliminate this flavor.
1967–Soymilk begins to be packaged aseptically in Tetra
Pak cartons. This allows it to be sold without refrigeration
for six months or more. The first such product was Beanvit,
made by Yeo Hiap Seng Ltd. in Singapore and packaged in a
disposable tetrahedron-shaped container.
1970’s and 1980’s–Soymilk becomes a popular beverage
throughout Asia, spreading to Europe, Australia and the
United States.
1979–Hong Kong Soya Bean Products Co. Ltd. starts
to export Vitasoy, packed in Tetra Brik cartons, to selected
countries throughout the world. By the early 1980s exports
were going to over 20 countries, both developed and
developing. Exports to the USA began in 1980. 1980 Jan.–
DE-VAU-GE Gesundkostwerk, a Seventh-day Adventist
food company near Hamburg, Germany, launches GranoVita
Soja Drink in 500 ml Tetra Brik cartons; this soymilk product
is made by N.V. Vandemoortele (one of Europe’s largest
oilseed crushers, founded in 1934) in Izegem, Belgium.
1980 June–N.V. Alpro is founded by Vandemoortele to
take over production of this soymilk. Inspired and headed
by Philippe Vandemoortele, Alpro purchased the land on
which it was located from Vandemoortele, and became an
independent manufacturer. Alpro quickly became Europe’s
leading producer of soymilk, making private-label brands for
scores of companies.

1983 July–Edensoy brand soymilk is launched by Eden
Foods of Clinton, Michigan. Imported from Japan (where
it is made by Marusan-Ai Co.), it is sold in plain and carob
flavors in stand-up foil retort pouches.
1984 Feb.–The first comprehensive study of the
soymilk market in the U.S. is published by Soyfoods Center
of Lafayette, California. It estimates that total soymilk
consumption in the U.S. in 1983 (not including soy-based
infant formulas) was 2.68 million gallons (26% of this was
imported), and total production of soy-based infant formulas
was 32 million gallons.
1984 Aug.–Westsoy Natural brand soymilk is launched
by Westbrae Natural Foods of Emeryville, California.
Imported from Japan (where it is made by San-Iku Foods), it
is sold in one flavor in standup foil retort pouches.
1984 Oct.–Westbrae Natural Malted’s, a thick soymilk
resembling a milk shake, are launched in many flavors by
Westbrae Natural Foods, imported from Japan.
1986 Nov.–Edensoy starts to be made in America by
American Soy Products (ASP) at a large, modern plant in
Saline, Michigan, and sold in Tetra Brik aseptic cartons. ASP
is a joint venture of 4 Japanese companies and Eden Foods.
1988 Nov.–Pacific Foods of Oregon, launches its first
soymilk product, Naturally Northwest Soy Beverage [Plain],
in a 1-quart Tetra Brik Aseptic carton. The company’s new
factory is in Tualatin, Oregon.
1990 April–WestSoy Lite, America’s first “lite” soymilk,
with a low fat content, is introduced in plain, vanilla, and
cocoa flavors by Westbrae Natural Foods. Made by adding
water to regular soymilk, the product is less expensive to
make, but also contains less nutrients.
1990 June–Alpro opens a new soymilk plant at
Wevelgem, Belgium. Costing about US$15 million and
having a capacity of 45 million liters a year, it is reputed to
be the largest in the world. Alpro now makes about 70% of
the soymilk in Europe.
1990 Sept. 24–The company name is changed to Vitasoy
International Holdings Ltd. from Hong Kong Soya Bean
Products Co. Ltd.
1991–There are at least 35 processors or marketers of
soymilk in the U.S., increasing production to approximately
9.8 million gallons. Consumption is estimated to be growing
at between 15 and 20% per year since 1984.
1993–More than 200 scientific journal articles about
soymilk have been published in English, and at least 80
English-language patents on soymilk have been issued
between 1912 and 1993.
1994 Jan.–Soy-Um, a low-priced and attractively
packaged soymilk, is launched by J&G Inc., a product
developer and distributor in Chicago, Illinois. The product is
made in Oregon by Pacific Foods.
1995–A market study is published, estimating that
$108 million of soymilk was sold in the U.S. in 1994. This
equates to approximately 13.5 gallons of soymilk. By 1995
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sales are projected to have risen to over $130 million, or
approximately 16.3 million gallons.
2542. SoyaScan Notes. 2021. Chronology of tofu
worldwide–965 A.D. to 1929. Part I. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 965 A.D.–Tofu is first mentioned in China
in a document, the Qing Yilu (Wade-Giles: Ch’ing I Lu)
[Anecdotes, Simple and Exotic], by Tao Ku. It states: “In
the daily market were several catties of doufu. People of
the region called doufu the ‘vice mayor’s mutton.’” It goes
on to tell the story of a vice mayor named Jishu, who was
so poor that he couldn’t afford to buy mutton. Instead he
bought a few pieces of tofu every day and ate them as a side
dish with rice. Soon people in the area came to call tofu
the “vice mayor’s mutton.” The story implies that tofu was
widely consumed in China in those days and that it was less
expensive than mutton.
1183 A.D.–Tofu is first mentioned in Japan in the diary
of Hiroshige NAKAOMI, a Shinto priest of the shrine at
Nara; the tofu was used as an offering at the shrine’s altar.
1489–The word “tofu” is first written in Japan with the
characters used today.
1603–The word “tofu” is first mentioned in a Europeanlanguage (Portuguese) document, Vocabulario da lingoa de
Iapam... [Vocabulary of the language of Japan], the earliest
dictionary of the Japanese language compiled by Europeans
(Jesuits living in Nagasaki, Japan). Tofu is referred to as
Cabe, Tôfu, or Taufu.
1613–The word tofu is first referred to (though
indirectly) for the second time by a Westerner, Captain John
Saris, in the log of his trip to Japan. He wrote “Of Cheese
[probably tofu] they haue plentie. Butter they make none,
neither will they eate any Milke, because they hold it to
bee as bloud [blood], nor tame beasts.” This is the earliest
English-language document that mentions tofu in connection
with Japan.
1665–Tofu is first mentioned specifically by a Westerner,
Domingo Fernández de Navarrete, in his book A Collection
of Voyages and Travels. Navarrete, who served as a
Dominican missionary in China, wrote: “Before I proceed
to the next chapter, because I forgot it in the first book, I
will here briefly mention the most usual, common and cheap
sort of food all China abounds in, and which all men in
that empire eat, from the emperor to the meanest Chinese,
the emperor and great men as a dainty, the common sort
as necessary sustenance. It is call’d teu fu, that is, paste of
kidney-beans. I did not see how they made it. They draw
the milk out of the kidney-beans, and turning it, make great
cakes of it like cheeses, as big as a large sieve, and five or
six fingers thick. All the mass is as white as the very snow,
to look to nothing can be finer. It is eaten raw, but generally
boil’d and dressed with herbs, fish, and other things. Alone
it is insipid, but very good so dressed and excellent fry’d in

butter. They have it also dry’d and smok’d, and mix’d with
caraway-seeds, which is best of all. It is incredible what
vast quantities of it are consum’d in China, and very hard to
conceive there should be such abundance of kidney-beans.
That Chinese who has teu fu, herbs and rice, needs no other
sustenance to work; and I think there is no body but has
it, because they may have a pound (which is above twenty
ounces) of it any where for a half-penny. It is a great help
in case of want, and is good for carriage. It has one good
quality, which is, that it causes the different airs and seasons,
which in that vast region vary much, to make no alteration in
the body, and therefore they that travel from one province to
another make use of it. Teu fu is one of the most remarkable
things in China, there are many will leave pullets for it. If I
am not deceiv’d, the Chineses of Manila [Philippines] make
it, but no European eats it, which is perhaps because they
have not tasted it, no more than they do fritters fry’d in oil of
Ajonjoli ([sesame seed] a very small seed they have in Spain
and India, which we have not) which the Chineses make in
that city and is an extraordinary dainty.”
1704–Friar Domingo Navarrete’s book is published in
English. This is the earliest English-language document that
mentions tofu in connection with China.
1770 Jan. 3–James Flint in Capringe writes Benjamin
Franklin in London (in response to an inquiry from
Franklin) a detailed description of how the “Chinese convert
Callivances into Towfu” (soybeans into tofu).
1770 Jan. 11–The earliest document seen in which an
American mentions tofu is a letter written by the famous
Benjamin Franklin (who was in London) to John Bartram in
Philadelphia, Pennsylvania. He sent Bartram some soybeans
(which he called “Chinese caravances”) and with them
he sent “Father Navarrete’s account of the universal use
of a cheese made of them in China, which so excited my
curiosity, that I caused enquiry to be made of Mr. [James]
Flint, who lived many years there, in what manner the cheese
was made, and I send you his answer. I have since learned
that some runnings of salt (I suppose runnet) is put into
water, when the meal is in it, to turn it to curds.”
1821–The second earliest reference seen to tofu in
America, and the first to be published in the USA, appeared
when A.F.M. Willich of Philadelphia mentioned it in The
Domestic Encyclopedia. Speaking of soybeans (which he
called “the seeds of the Chinese plant Dolichos soja”), he
wrote: These seeds are used in China and Japan as food; they
are made into a kind of jelly or curd, which is esteemed very
nutritious, and which is rendered palatable by seasonings of
different kinds.”
1870 Dec.–The term “Bean curd” is first used by Emil
V. Bretschneider, writing in English in the Chinese Recorder
and Missionary Journal (Foochow, p. 173). He said: “Beancurd is one of the most important articles of food in China.”
Then he gave an accurate description of how it was made.
1880–Tofu is first made in Europe by Paillieux, in
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France, for the Society for Acclimatization (but not on a
commercial scale).
1878–The earliest tofu company in the USA, Wo Sing
& Co., is in business at 708½ Dupont St. in San Francisco,
making both fermented and regular tofu.
1895–Hirata & Co. in Sacramento, California, the
earliest known Japanese-American company in the USA,
starts making tofu.
1896 June–Tofu first appears in print in an American
scientific journal (American Journal of Pharmacy), in
an article by Henry Trimble, a pharmacist, titled “Recent
Literature on the Soja Bean.”
1906–Quong Hop & Co., the oldest existing tofu maker
in America today, starts making tofu in San Francisco,
California.
1910–Europe’s first commercial soyfoods manufacturer,
named Caséo-Sojaïne, is founded by Li Yu-ying, a Chinese
citizen, biologist and engineer, at 46-48 Rue Denis Papin,
Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris. By May 1911 he was making and selling
tofu, and by August 1911 he had added smoked tofu, pressed
tofu sheets, fermented tofu cheese (in Gruyere, Roquefort,
and Camembert flavors), and soymilk.
1923–The two oldest existing Japanese-American tofu
companies (House Foods & Yamauchi Inc. of Los Angeles
and Aala Tofu Co. of Honolulu) are founded in Hawaii.
They both began as H. Iwanaga Daufu at 1031 Aala St. in
Honolulu. In 1926 the company was renamed Shoshiro
Kanehori Tofu, and in 1937 Haruko Uyeda Tofu, still at the
same address. In about 1939 the company was purchased
by Mr. and Mrs. Shokin Yamauchi, who later renamed it
Aala Tofu Co. Their son, Shoan Yamauchi, made tofu at the
family company until 1946, when he went to Los Angeles,
purchased the Hinode Tofu Co., and began making tofu there
in 1947. After becoming Matsuda-Hinode Tofu Co. in 1963,
the company was renamed House Foods & Yamauchi Inc. in
1983.
1929 Nov.–T.A. Van Gundy, a Seventh-day Adventist
and founder of La Sierra Industries in Arlington, California
(near Riverside), becomes the first Westerner to make tofu
commercially when he introduces La Sierra Soya Cheese.
This tofu was canned and pimiento was added to prevent
graying after canning. Continued.
2543. SoyaScan Notes. 2021. Chronology of tofu
worldwide–1930 to present. Part II. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 1930s early–Azumaya Tofu Seizo-sho (later
renamed Azumaya Co.) starts making tofu, yaki-dofu (grilled
tofu), and ganmodoki (fried tofu patties) in San Francisco
at 1636 Post St. between Buchanan and Laguna streets. The
company is owned by Mr. Teranishi, who may have started
it as early as the early 1920s. In Feb. 1937 it was sold to
George and Jack Mizono, and their mother and father (Saichi

Mizono).
1932, Dec.–Madison Foods, part of Madison College in
Madison, Tennessee, was making Soy Cheese, then by 1939
they had launched Cheze-O-Soy (seasoned tofu), and by
1940 they were making a canned tofu bologna named Yum.
1934–By this year Loma Linda Food Co. (Adventist)
in Loma Linda, California, was making Loma Linda VegeCheese (canned tofu with pimiento).
1942 Sept.–Dr. Harry Miller, a Seventh-day Adventist
doctor who had worked for many years in China as a medical
missionary, begins making Miller’s Soya Cheese (tofu) at
Mt. Vernon, Ohio.
1944 Sept.–Butler Food Co. in Cedar Lake, Michigan,
introduces Butler’s Soynut Cheese. Note that the first five
Caucasian-run tofu companies in the Western World were
all founded and run by Seventh-day Adventists. Note also
that each of these five Seventh-day Adventist tofu products
used the word “cheese” in the name and that each was
canned. 1957 Aug.–Shizuka Hayashi, head of the JapaneseAmerican Soybean Institute in Tokyo, publishes (in Soybean
Digest) the earliest English-language statistics on tofu in
Japan. “There are approximately 45,000 tofu manufacturers
in Japan, of which about 23,000 are members of the Tofu
Association. There is one large factory in Osaka, the largest
in Japan, which consumes 2 tons of soybeans a day.” In 1957
Japan will use somewhere between 160,000 and 308,000
tons of soybeans to make tofu.
1958–The world’s first packaged tofu is sold in Los
Angeles, California, by Matsuda Hinode Tofu Co. Mr. Shoan
Yamauchi, owner, conceived of the idea of putting individual
cakes of tofu each in a plastic bag with water, sealing the bag
with a heat sealer, placing the bag in a stiff paper deli carton
with a wire handle, then folding over the top. The process
was labor intensive. This happened at about the same time
that a letter from journalist George Yoshinaga had led the
city to pass a new regulation requiring tofu to be packaged in
individual containers.
1958–Tofu is first sold in a U.S. supermarket–Boy’s
Market supermarket chain (which had about 12 stores at
the time) in Los Angeles. The tofu was sold in individual
packages (see above) and made by Matsuda Hinode Tofu
Co., whose owner, Mr. Shoan Yamauchi was responsible
for this major innovation, and for seeing the mainstream
potential of tofu.
1965–The Library of Congress establishes the subject
heading “Tofu” as the official name for that food in
cataloging books for libraries across America. However, in
the mid-1970’s disputes arose there about the proper form
of romanization of that term. The dispute was resolved by
the decision to use the common English term “Bean Curd”
instead.
1966–Tofu is first packaged in plastic trays/tubs, the type
so widely used today. Again, Mr. Yamauchi conceived of the
idea. He went to the Sealright Company in Los Angeles that
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made Sealright trays and asked them to make a waterproof
plastic tray for his tofu. Mr. Yamauchi created three specific
early innovations in tray packaging: (1) A very deep tray,
holding 26-28 ounces; (2) A method for heat sealing a plastic
film to the flange of a tray which had cold water flooding
over the flange; (3) High-speed sealing machines to pack and
seal the tofu in his plant.
1975 March–Alec Evans, owner of first of the new
breed of Caucasian-run tofu shops, starts to make “Tofu”
in Corvallis, Oregon. His Welcome Home Bakery and Tofu
Shop is the sixth Caucasian-run tofu company in America.
1975 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is
published by Autumn Press. This book, which had sold about
550,000 copies by 1997, played a major role in introducing
tofu to the Western World.
1977 Aug.–Takai Tofu & Soymilk Equipment Co.
publishes its first English-language equipment catalog, which
helps many American and European tofu shops to get started.
1977 Sept.–White Wave, owned by Steve Demos, starts
making tofu at 1738 Pearl St., in Boulder, Colorado.
1977–Morinaga Milk Industry Co., Ltd. in Japan
introduces the world’s first aseptically packaged tofu in
a Tetra Brik carton. It is named “Morinaga brand Tofu.
Soybean Curd.” In 1978 the name was changed to “Morinaga
brand Ever-Fresh Silken Tofu.”
1977–Swan Foods Corporation, owned by Robert
Brooks and Mary Pung, starts making “Tofu–Organic” at
The Soybeanery, 5758½ Bird Rd., Miami, Florida. This is
the first tofu in the Western World labeled “Organic.” Swan
Foods is also the first American company to make a wide
variety of soyfoods, and the first to open a soy deli–which
had a take-out menu.
1978 April–Nasoya Foods, owned by John Paino and
Bob Bergwall, starts making Nasoya Organic Tofu (water
pack) at Mechanic Street Exit, Leominster, Massachusetts.
1978 Dec.–The Book of Tofu, by Shurtleff and Aoyagi, is
published by Ballantine Books in a mass-market edition that
retails for $2.95.
1979 July–Tofu & Soymilk Production, by Shurtleff
and Aoyagi, is published by Soyfoods Center in California.
This book is used to start hundreds of tofu manufacturing
companies throughout the Western World and in some Third
World countries.
1982 April–There are 242 tofu manufacturers in the
Western World, including 173 in the United States.
1985 June–The Library of Congress decides to change
its subject heading from “Bean curd” back to “Tofu.” This,
perhaps more than any other single thing, makes the word
tofu “official.”
1983–House Food Industrial Co., Ltd. of Japan
purchases 50% ownership in Yamauchi Enterprises (formerly
Hinode Tofu Co., owned by Mr. Shoan Yamauchi) in
Los Angeles. The company is renamed House Foods &
Yamauchi, Inc.

1989 Dec.–Sixty-five books (each more than 48 pages
long) on tofu have been published in the Western World
since 1970. Each one has the word “tofu” or its equivalent
in the title. Forty of these books were published in the
United States, 6 in Canada, 5 in Switzerland, 5 in Japan (but
written in English for sale primarily outside of Japan), 3 in
West Germany, 3 in France (but 2 of these were published
simultaneously and primarily in Quebec, Canada), 2 in
England, and 1 each in Italy, Sweden, and Brazil.
1990 Aug. 3–Hong Kong Soya Bean Products Co. Ltd.
(makers of Vitasoy) acquires Nasoya Foods of Leominster,
Massachusetts.
1993 June–Vitasoy purchases Azumaya Inc. (America’s
largest tofu manufacturer, and the low-price leader) in
California for an estimated $4-$5 million.
1993–House Foods Corp. of Japan purchases the
remaining 50% of House Foods & Yamauchi, Inc. from
Mr. Shoan Yamauchi. The new company is renamed House
Foods American Corporation.
1997 March 12–House Foods America Corporation
holds the opening ceremony for America’s largest tofu
factory, in Garden Grove, California; the company closes its
tofu plant in central Los Angeles.
2544. SoyaScan Notes. 2021. Chronology of Charles
Christian Georgeson (1851-1931) of Kansas and Alaska.
Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1851 June 26–Born in Denmark on the island of
Langeland.
1872–Emigrated to the USA.
1878–Graduated from Michigan Agricultural College
with a B.Sc. degree.
1878-1880–Associate editor for the Rural New Yorker of
New York City.
1880 fall–Chosen professor of agriculture and
horticulture at the Texas Agricultural and Mechanical
College.
1882–Received an MSc degree from the same College.
1885–Invited to teach in Japan.
1886-1889–From early 1886 to late 1889 he is employed
by the Japanese government for 4 years as Professor of
Agriculture at the Imperial College of Agriculture and
Dendrology at Komaba, near Tokyo, Japan.
1887 Dec. Publishes “Fertilizer Experiments with
Rice,” which is Bulletin of the College of Agriculture, Tokyo
Imperial University No. 1.
1889 fall–He returns to the United States. Very
shortly thereafter he is offered the position of professor of
agriculture in the Kansas Agricultural College at Manhattan,
Kansas.
1890 Jan.–He accepts the offer and remains at the
college for nearly 8 years until Sept. 1897, when the final
dispersion of the old faculty took place at the hands of the
Populist party.
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1890 April–He receives a considerable consignment
of seeds directly from Japan for experimental trial in
Kansas. Among these seeds are three varieties of soya beans
(including one later identified as the famous Ito San) and one
or two varieties of adzuki beans.
1890 June 7–Writes his first article, titled “Farm Notes,”
that mentions soya beans in The Industrialist (Manhattan,
Kansas). He reports that he grew both his Japanese and
American (“home-grown”) soybeans. “In all cases we find
that home-grown seed has given us the best stand.”
1890 Dec.–Writes his first article about testing azuki
beans in Kansas.
1893 Jan.–Sent to Europe by the U.S. Secretary of
Agriculture to investigate the thriving dairy industry in
Denmark.
1898 March–Appointed special agent in Charge of the
Alaska agricultural investigations, and at once started for
Sitka, Alaska.
1925 Jan.–Publishes the earliest document seen about
soybeans in Alaska or the cultivation of soybeans in Alaska.
It appears in “Report of the Agronomist in Charge,” Alaska
Agric. Exp. Stations, Annual Report. The soybean varieties
Mandarin and Pekin [Peking] were planted on 15 May 1923
for use as silage.
1927–He retires.
1931 April 1–Dies at his home in Seattle, Washington.
He is nearly 80 years of age.
2545. SoyaScan Notes. 2021. Chronology of green vegetable
soybeans and edamamé (incl. maodou) worldwide–A.D.
1275 to 1939. Part I. Compiled by William Shurtleff of
Soyinfo Center.
• Summary: First a few basic definitions: (1) “Vegetable-type
soybeans” refers to certain large-seeded soybean varieties
developed for use as a vegetable crop. (2) “Green vegetable
soybeans” refers to vegetable-type soybeans harvested at
the green stage for use as a vegetable. The beans can be
cooked and served in or out of the pods. (3) “Edamamé” is
the Japanese term for green vegetable soybeans cooked and
served in the pods, often as a snack–like peanuts in the shell.
The green beans are popped out of the pods directly into the
mouth of the person eating them.
Before 7th century BC–The Shijing (Book of Odes)
is China’s earliest classic and the earliest document seen
worldwide that mentions the soybean, which it calls shu.
It does not mention green vegetable soybeans. Zheng
Xuan (Wade-Giles: Chêng Hsüan), the most important
commentator of the 2nd century AD, confirms that shu refers
to the soybean and that soybean leaves, called huo, can be
pickled–presumably when green, then presumably eaten.
AD 100–The term Sheng dadou [Chinese characters:
raw / fresh + large + bean] appears in both Shennong bencao
jing (Classical pharmacopoeia of Shen Nung) and later
(about AD 450-500) in the Mingyi bielu (A critical record

of famous doctors. A materia medica). However a careful
analysis of the context by a Chinese scholar who is an expert
in the history of Chinese foods and of soybeans (H.T. Huang,
PhD) indicates that this term refers to raw soybeans rather
than fresh green soybeans. Therefore, surprisingly, we know
of no early reference to green vegetable soybeans in China.
1275 July 26–The word “edamamé” first appears in
Japan when the well-known Buddhist saint Nichiren Shônin
writes a note thanking a parishioner for the edamamé he left
at the temple. In: In: Nichiren Shonin Gosho Zenshu (The
Collected Writings of Saint Nichiren).
1406–The Ming dynasty famine herbal titled Jihuang
bencao, by Zhu Xiao is the earliest Chinese document
seen that describes: (1) eating the tender leaves of soybean
seedlings (doumiao); (2) eating the whole pods of young
soybeans, (3) eating green vegetable soybeans; (4) or
grinding the green beans for use with flour. The last three
uses are recommended for times of famine only.
1620–Maodou (Chinese characters: hairy + bean)
are first mentioned in the Runan pushi [An account of the
vegetable gardens at Runan], by Zhou Wenhua. “Maodou
has green, hairy pods. It is also called qingdou (‘green
beans).’ It is mentioned in the Bencao [materia medica]
literature [we are not told which book], which states that it
has a sweet flavor, is neutral, and nontoxic. It can be used
medicinally mainly to ‘kill bad / evil chi.’ It stops bodily
pain, eliminates water [reduces edema], dispels heat in the
stomach, reduces bad blood, and is an antidote to poisonous
drugs... Boil the beans in the pods until done, then remove
the beans from the pods and eat them. The flavor will be
sweet and fresh. Or you can remove the beans from the pods
before cooking, then cook the beans in lightly salted water.
Or the beans can be placed on a metal screen over a charcoal
fire to roast or dry them... They can be served with tea or
fruits, as a snack.” This is also the earliest document seen
that gives medicinal uses for green vegetable soybeans.
1855 April 12–T.V. Peticolas of Mount Carmel, Ohio,
is the first Westerner to mention green vegetable soybeans.
In an article on soybeans in the Country Gentleman (p. 12)
he writes: “They are inconvenient to use green, being so
difficult to hull.”
1856–Only a year later, at least two Americans have
apparently figured out how to shell them with ease, and to
enjoy them. Thomas Maslin of Virginia writes: “They are
fine for table use, either green or dry...” Abram Weaver
of Bloomfield, Iowa, praises them in the Report of the
Commissioner of Patents, Agriculture (p. 256-57). “I had
some of them cooked, while green, at their largest size, and
found them delicious.”
1890 Dec.–The first large-seeded vegetable-type
soybean variety arrives in America. Named Edamame, it was
introduced from Japan by Charles C. Georgeson, who had
been a professor of agriculture in Japan. Other early largeseeded varieties included Easycook (introduced in 1894
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from Shandong Province, China) and Hahto (1915, from
Wakamatsu, Japan).
1915 Jan.–William J. Morse (of USDA’s Office of
Forage Crop Investigations), the man most responsible for
introducing green vegetable soybeans and vegetable type
soybeans to the United States, mentions them for the first
time in a USDA special publication titled “Soy beans in the
cotton belt”: “The green bean when three-fourths to full
grown has been found to compare favorably with the butter
or Lima bean.”
1917–During World War I, USDA researchers conduct
cooking tests on many soybean varieties in search of
an inexpensive source of protein that lacks the typical
unpleasant beany flavor and will cook quickly. Only two
such varieties are found–Hahto and Easy Cook; both
are large-seeded. Some progress is made in convincing
Americans to eat these varieties–but only as whole dry
soybeans.
1923 March–The Soybean, by Charles V. Piper and
William J. Morse, published by McGraw-Hill (329 p.), is
the first major book written about this plant in the United
States. It contains a long section titled “Immature or Green
Soybeans” (p. 221-22) that includes a description, nutritional
analysis, recipe ideas. It also includes the first photograph
in a U.S. publication of green vegetable soybeans, showing
many cooked, open pods on a white plate. The caption reads:
“Seeds and pods of the Hahto variety of soybeans, the seeds
being especially valuable as a green vegetable.” Between
1915 and 1929 Morse mentioned green vegetable soybeans
in more than 20 publications.
1929-32–During the USDA sponsored Dorsett-Morse
Expedition to East Asia, William J. Morse (now a soybean
expert) and P.H. Dorsett were surprised to learn that: (1)
Soybeans are widely “used as a green vegetable” or as “green
vegetable beans,” served in the pods. (2) The seeds for these
soybean varieties are sold by horticultural seed companies,
are listed with the garden beans in their seed catalogs, and
are larger and sweeter than regular soybeans. On 24 April
1929, while in Tokyo, Dorsett made the first edamamé
purchases, seven varieties with “Edamame” in the varietal
name from T. Sakata & Co. They eventually collected more
than 100 varieties of large-seeded vegetable-type soybeans
(other suppliers included Yamato Seed Co. in Tokyo) and
had them grown for a year at USDA’s Arlington Farm in
Virginia. (3) Edamamé account for less than 1% (actually
0.8%) of all the soybeans used in Japan. (4) Green soybeans
are salt-pickled in the pod in Hokkaido, the northernmost
main island. (5) The soybean seeds are planted at intervals of
several weeks in the same field, then, when ready, the plants
are uprooted and sold in bundles. On 15 July 1929 Morse
wrote: “Saw many plantings of soybeans from just coming
up to ready to pull for market. It is extremely interesting
to note how they are planted for succession. We saw many
plantings of beans ready for pulling for market with rows

interplanted as seedlings or transplants just coming into
bloom.” Near Tokyo, three crops of vegetable soybeans are
grown during the season–early, medium and late season.
The 8,000-page typewritten report is interspersed with many
photos of green vegetable soybeans at various stages from
the farm to the table.
1929 July 20–A letter from William Morse in Tokyo is
read before the attendees at the Tenth Annual Meeting of the
American Soybean Association in Guelph, Ontario, Canada,
and later published in the Proceedings of the American
Soybean Assoc. (Vol. 2., p. 50-52). It is the first publication
in which Morse describes his many new discoveries
concerning vegetable soybeans.
1931 Jan. 3–Morse writes in his log in Tokyo: “At one
of the department stores, in the vegetable market section,
we found small bundles of soybean sprouts and also
some bundles of green vegetable soybean plants.” This is
the earliest document seen that contains the term “green
vegetable soybean(s).”
1934–Vegetable-type soybean varieties that yielded
well at Arlington Farm are sent to many state agricultural
experiment stations for further trials. In addition, extensive
investigations of the cooking qualities and composition of
the green shelled and dry edible soybeans are conducted at
various departments of home economics. The green beans
are found to be one of the most nutritious vegetables ever
analyzed.
1935 Dec.–Dr. John Harvey Kellogg of Battle Creek,
Michigan, is the first person on record to can green vegetable
soybeans, or to consider harvesting them mechanically. In
a letter dated Dec. 9 he writes to William Morse at USDA.
“We have been doing some experimenting this year with
growing and canning shell soy beans. I am having a couple
of cans sent you so you can see what our product is like. We
think it is very fine. The few thousand cans we put up went
off like hot cakes... One of the difficulties in the way of the
soy shell bean business is the expense of picking from the
vines and shelling the pods. Do you know of any machinery
that is used for either of these purposes?”
1935 Aug.–Rokusun, the first vegetable-type soybean
is mentioned in a U.S. publication–followed in March 1936
by Bansei, and Chusei. These soybeans are now publicly
available in the U.S.
1936 April–A 2-page leaflet titled “Soybean
introductions named in January 1936” is published by the
USDA, Bureau of Plant Industry, Div. of Forage Crops
and Diseases. It is the first official publication in which
varietal names are given to the new vegetable type soybeans
introduced by Dorsett and Morse from Japan and tested at
USDA’s Arlington Farm. Twenty varieties suitable for use
as a “green vegetable” are listed, together with their seed
color, days to maturity, and region of the USA best suited for
production. This is the earliest English-language document
seen that mentions the following vegetable-type varieties–all
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with Japanese names: Chame, Fuji, Goku, Hakote, Higan,
Hiro, Hokkaido, Jogun, Kanro (in USA), Kura, Nanda,
Osaya, Sato, Shiro, Sousei, Suru, Toku, and Waseda. It
is also the earliest document seen in which soybeans are
classified by use as “green vegetable” or “dry edible bean” or
both.
1936 July–Green Shelled Soy Beans (canned) are first
sold in the USA by Dr. John Harvey Kellogg’s Battle Creek
Food Co. in Battle Creek, Michigan. This is the earliest
known commercial green vegetable soybean product in the
USA.
1936 Oct. 30–A long article titled “Canning green soy
beans,” by Corinne Loskowske, appears in the Herald,
published by the students of Henry Ford’s Edison Institute.
They have mechanized the canning process. They canned
and sold 500 cans in 1935 and 1,000 cans in 1936. Similar
canned green soybean products soon follow: 1939–Mother’s
Choice Brand Green Vegetable Soybeans (Canned), by the
Fox Valley Canning Co. of Hortonville, Wisconsin.
1939 March–”Eighteen Varieties of Edible Soybeans,”
by J.W. Lloyd and W.L. Burlison is published at the
University of Illinois Agricultural Experiment Station,
Bulletin No. 453. The 58-page report is the most detailed
and interesting to date, being based in part on comments
received from 1935 to 1938 from more than 685 home
gardeners, market gardeners, and canners in Illinois. The
university offered to send free seed and growing instructions
to any gardener who would test the green soybeans and
submit frank comments in writing. The new way of growing
and eating soybeans got rave reviews. For example: “Fresh
soybeans had a satisfying flavor... They were delicious...
We like them better than peas or beans... I served soybeans
to all guests this summer and most everyone liked them...
Everyone who tried them said they were splendid... We have
never eaten beans as good... The beans were delicious to eat
and were universally liked by my family and guests. In fact it
took persuasion to leave any for seed.”
During the 1930s William Morse and the University of
Illinois took the lead in popularizing both green-vegetable
soybeans and vegetable-type soybeans in the USA.
Continued. Address: Lafayette, California. Phone: 925-2832991.
2546. SoyaScan Notes. 2021. The development of
conventions and systems for naming soybean varieties in the
United States (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: (1) Japanese varietal names imported to
USA: In 1891 the first two soybeans with varietal names
appear in the United States. They are Eda Mame and
Yamagata Cha-daidzu, both imported from Japan by Prof.
Charles Georgeson of Kansas State Univ. He apparently
left the Japanese varietal names unchanged. Other early
varieties which apparently kept their Japanese names were:

Kiyusuke daizu (1890-1892), Asahi (1901), Bakajiro (1902),
Rokugatsu (1902), Yoshioka (1902), Hahto (1918).
(2) Varieties named in the USA by maturity and color:
In 1894 the first three varieties were named in the USA.
The form of the two-word name was maturity plus color:
Medium Black, Medium Green, and Early White.
(3) Three-word names introduced: In 1896 the first
three-word name was introduced: Extra Early Dwarf. It was
also the first name to include the size of the plant (“Dwarf”).
In 1897 three more three-word names appeared, each
specifying the maturity more precisely: Medium Early Black,
Medium Early Green, Medium Late Black.
(4) Single-word names introduced: Black (1900), Yellow
(1900), Mammoth (1902), Green (1904).
(5) Japanese names given by American soybean
workers: By 1902 Ito San was named by Mr. E.E. Evans,
a soybean breeder in West Branch, Michigan, in honor of
Marquis Ito, the Japanese statesman. “San” is an honorific
suffix in Japanese. So “Ito San” means “the honorable Mr.
Ito.”
(6) American place names become part of variety names:
In 1903 Wisconsin Black was introduced. It was followed
by Ogemaw (1904, a county in Michigan where E.E. Evans
lived and bred soybeans), Amherst (Massachusetts, 1907),
Manhattan (Kansas, 1907), Arlington (Virginia, 1910),
Auburn (1910), Columbia (1910), Virginia (1915), etc.
(7) The names of American and European soybean
workers used in variety names: In 1907 the variety
Haberlandt is named after the first Friedrich J. Haberlandt
of Vienna, Austria, the first Westerner to conduct largescale soybean trials or to write a book about soybeans. Also
in 1907 the variety Meyer is named after Frank N. Meyer
(1875-1918), an early USDA plant explorer in Asia who
sent back hundreds of soybean varieties. Also in 1907 the
variety Nuttall is named after Thomas Nuttall of the Botanic
Garden, Cambridge, Massachusetts. He cultivated soybeans
is the summer of 1829 and wrote an early article about
them in Oct. 1929. Also in 1907 the variety Baird is named
for Reverend W.M. Baird, a missionary, who secured the
seeds in Korea, and had them sent to the USA. Also: Wilson
(1909), Brooks (1909), Morse (1909), Hansen (1910),
Fairchild (1910), Nielsen (1910).
(8) Fanciful American names: Hollybrook (1906),
Buckshot (1907), Butterball (1907), Cloud (1909), Hope
(1909), Acme (1910).
(9) Numbers are included in soybean variety names–
usually at the end: Ohio 9035 (1914), O.A.C. 81 (1914),
Wilson-Five (1918), O.A.C. 211 (1922).
2547. SoyaScan Notes. 2021. Chronology of early isolated
soy protein (soy protein isolate) developed for food use. 5
June 2011. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1911–Beltzer develops isolated soy protein
(ISP) for food use in France.
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1921–Satow develops isolated soy proteids for food use
in Japan.
1935–First U.S. patent for soy protein issued to Burruss
& Ruth.
1932–The Glidden Co. (Chicago) first develops soy
protein for food use in the USA but did not yet make a
commercial product.
1939–Albusoy, made by The Glidden Co. in Chicago, is
launched. It takes the place of egg albumen (egg whites) in a
wide variety of products, especially confections.
1942–Central Soya Co. launches a similar whipping
compound named Soy Whip–also meant to replace an animal
product–egg whites.
1945–Rich Products Corp. (Buffalo, New York), during
World War II when whipping cream is unavailable, launches
Whip Topping, made from “Soy Cream,” based on soy
protein.
1946–Borden Co., Whitson Products Div., launches
Soyco–a “soy albumen whipping agent.”
1947–Vegetable Products Corp. (Saline, Michigan)
launches Wonder Whip–a soy-based non-dairy whip topping.
1948–Rich Products Corp. launches Whip Topping,
based on isolated soy protein, in a pressurized aerosol metal
can. It is a smash success.
1950–Presto Food Products (of Industry, California)
launches Mocha-Mix Coffee Creamer (later renamed Mocha
Mix Non-Dairy Creamer)–based on soy protein.
1951–Rich Products Corp. launches Chil-Zert, the first
non-dairy frozen dessert (ice cream)–based on soy protein.
1951–Hoffman Products (York, Pennsylvania),
Subsidiary of York Barbell Co., launches Bob Hoffman’s HiProteen (powder)–based on soy protein.
1952–Rich Products Corp. launches Sundi Whip, a nondairy fountain topping in a pressurized can, based on soy
protein.
1952–Rich Products Corp. launches Rich’s Chocolate
Eclairs (non-dairy and frozen), filled with Rich’s Whip
Topping.
1959–Central Soya Co. (Chicago, Illinois) launches
Promine–food-grade soy protein in two types; D is
dispersible, R is regular.
1962–Ralston Purina launches Edi-Pro–spray-dried soy
protein.
Observations:
1. Using plant proteins to replace animal proteins is
generally a good thing for many reasons, and is definitely a
long term green trend.
2. Many people who are unable (allergies, lactose
intolerance, heart condition, etc.) or unwilling (vegan,
kosher) to use dairy products are extremely grateful for nondairy alternatives made from soy protein.
3. One of the Buddhist precepts is not to find fault with
others... which may be interpreted to include other things.
There is a place for just about everything if it is used wisely.

The few groups criticizing isolated soy proteins are those
promoting animal products (meat, dairy and eggs); they are
therefore criticizing the competition–soyfoods and edible soy
products.
2548. SoyaScan Questions. 2021. Questions about the history
Asgrow Seed Co. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: In 1948 was Asgrow divided into a vegetable
division and an agronomic division? If NOT, then Asgrow
was selling soybeans in 1948!! Note: The Asgrow that started
in the 1850s was only the vegetable side of the business also.
“In 1968, Asgrow became part of the Agricultural
Division of The Upjohn Company.” Why did Upjohn
purchase Asgrow in 1968? Was Asgrow the first seed
company that Upjohn owned? When was Upjohn’s
Agricultural Division founded? Could Upjohn see by 1968
that the PVPA would likely be enacted? Did this acquisition
have anything to do with Upjohn’s long history of making
sterols from soybeans?
When and why did Asgrow move to Kalamazoo,
Michigan? From where?
When was the term “Agronomic Division” first used in
connection with Asgrow (before 1975).
Did Asgrow sell its first post-1973 soybeans in 1974 or
1975?
When (before 1974) did Bill Dimond start to work for
Asgrow. What was his first job?
When (about late 1970s) did Upjohn realize that
there were greater opportunities for expansion and less
competition in the soybean seed market than in the corn
side? At some point soybeans sales began to grow faster than
those of corn.
Why did Upjohn sell Asgrow in 1994 to Empresas La
Moderna of Monterey, Mexico. Who approached who?
Is anyone still at Upjohn who can tell the Asgrow story
from Upjohn’s viewpoint? Call Upjohn–located where?
I asked the following to John Schillinger: Note: First
full-page ad in Soybean Digest–Oct. 1973. 1. Give a profile
of the company and its best selling seeds in 1970, just before
it got involved with soybeans. 2. When did the company start
selling corn? Breeding corn? 3. Are soybeans more important
than corn for Asgrow as Jim O’Connor said? In what year
did soybeans become the company’s best-selling seed?
Over last 5 then last 10 years. Which was greater? Sales of
corn or soybeans? Profits from corn or Soybeans? 4. Roles
of Dimond vs. Schillinger. 5. I need more early documents
on Asgrow and soybeans, 1970-1980! 6. Also more real
catalogs, etc.
2549. SoyaScan Questions. 2021. Questions about the life
and work of Mildred Lager. Compiled by William Shurtleff
of Soyinfo Center.
• Summary: We need a better relative chronology and
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absolute chronology of Mildred’s life, both before and after
she arrived in California; after she started the House of
Better Living in Oct. 1933, our knowledge of her life and
work is quite good.
Was her middle name Mathilda?
When did Mildred enter college and when did she
graduate? From when to when, and at what schools did she
teach in Wisconsin and Michigan? Why did she change
schools?
When did she start work at The Family Shoe Store in
Superior? Why? When did she become a co-owner of the
store?
When did Mildred arrive in California? Why did she
come to California? Was she influenced primarily by her
doctor or by Frank McCoy? If by McCoy, how? By reading
his column in her local newspaper or otherwise? Did she first
meet McCoy in Michigan or in California.
Where did Mildred first live in California and what did
she do to earn a living?
How and when did she meet Frank McCoy? What
was the name of his institute? When did Mildred enter that
institute, what did she learn, and how long did she stay?
How and when did McCoy get his column in the Superior
newspaper? When did Mildred start to travel around the
United States teaching about and demonstrating foods? How
often and for how long did she so this?
When and how did Mildred first meet Gilbert Thayer?
Was he in Indiana or southern California at the time? What
did he do to help her and her work?
Add to history chapter the 3 key dates related to her two
radio programs.
Try to get a marriage certificate for her marriage to Ed
Jones. Exactly when in 1946 were they married? Who was
present?
The California Marriage Index states that Martha D. Van
Gundy married Edwin S. Jones on 7 Aug. 1960 in Riverside,
California. He was age 69 (born about 1891) and she was
age 57 (born about 1903); Dorothea’s formal first name was
Martha.
Try to get a death certificate for Mildred Lager.

An asterisk (*) at the end of the record means that SOYINFO
CENTER does not own that document. A plus after eng
(eng+) means that SOYINFO CENTER has done a partial
or complete translation into English of that document. An
asterisk in a listing of number of references [23* ref] means
that most of these references are not about soybeans or
soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS

1971 1108, 1329, 2146
Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa) 1205

Aarhus Oliefabrik (Aarhus, Denmark) 2318
Africa–Gambia (The). Includes Senegambia.. 14
Aburagé. See Tofu, Fried
Africa (General) 252, 1169, 1711, 1766, 1802, 2495
Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance

Africa–Ghana (Gold Coast before 1957) 2495

Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented

Africa–Guinea (French Guinea before 1958; Guinée in French; Part
of French West Africa from 1895-1958) 825

Adhesives, Asphalt Sealants and Preservation Agents, Caulking
Compounds, Artificial Leather, Foam, Polyols, and Other Minor or
General–Industrial Uses of Soy Oil as a Drying Oil 381, 478, 604,
1068, 1108, 2450, 2473

Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920) 2513

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy
Flour) 131, 284, 377, 380, 387, 422, 423, 427, 436, 448, 452, 453,
457, 469, 478, 487, 515, 516, 541, 598, 615, 731, 768, 795, 800,
805, 825, 848, 872, 888, 935, 961, 1002, 1013, 1014, 1019, 1041,
1092, 1108, 1115, 1635, 2121, 2122, 2124, 2129, 2135, 2449
Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a NonDrying Oil 377, 2432

Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also
Spelled Libia) 1585, 1586
Africa–Malawi (Nyasaland from 1891-1964) 2495
Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956) 597,
722
Africa–Mozambique (Moçambique; Portuguese East Africa before
1975) 2495
Africa–Nigeria, Federal Republic of 1205, 1273, 1697, 2141, 2233,
2495, 2513

ADM. See Archer Daniels Midland Co.
ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd.
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged
with Maple Leaf Milling in 1962 926, 1270, 1506, 2241
Adulteration of Foods and its Detection 23
Adulteration of Foods and its Detection–Soy Oil Used as an Actual
or Potential Adulterant in Other Oils 120

Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia) 14, 2513
Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named
Union of South Africa from May 1910 to May 1961 67, 346, 953,
954, 1205, 1536, 1711, 1916, 2487
Africa, soyfoods movement. See Soyfoods Movement in Africa

Adventists, Seventh-day. See Seventh-day Adventists
Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar) 1508, 1924, 2011

Adzuki bean. See Azuki Bean
Aflatoxins. See Toxins and Toxicity in Foods and Feeds–Aflatoxins

Africa–Togo (Togoland until 1914) 597
Africa–Algeria, Democratic and Popular Republic of 597, 598, 722
Africa–Tunisia 597
Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic
Foods (Uganda)

Africa–Uganda 1583, 2469

Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960) 597

Ag Processing Inc a cooperative (AGP) 2050, 2111, 2192, 2241,
2432, 2446

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959) 2463, 2513

AGRI Industries, Inc. (Iowa) 2241

Africa–Egypt. Named United Arab Republic (UAR) from 1958-

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

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf
Protein Concentrate (LPC). See Also Alfalfa Sprouts 1030, 1920,
2406
Alfalfa Sprouts (Medicago sativa) 1030, 1641

Agricultural colleges and universities, state. See Land-Grant
Colleges and Universities
Agricultural Economics, Bureau of. See United States Department
of Agriculture (USDA)–Bureau of Agricultural Economics
Agricultural Experiment Stations in the United States 19, 28, 34,
39, 46, 52, 54, 58, 63, 67, 69, 72, 76, 78, 79, 81, 84, 92, 94, 95, 96,
98, 99, 108, 114, 116, 118, 128, 130, 177, 179, 180, 181, 183, 184,
185, 189, 190, 194, 195, 197, 206, 209, 214, 216, 219, 222, 224,
225, 227, 248, 249, 251, 256, 288, 303, 321, 331, 367, 394, 424,
430, 441, 447, 452, 453, 501, 506, 507, 508, 509, 510, 511, 516,
527, 528, 541, 563, 564, 584, 595, 601, 616, 624, 635, 640, 744,
751, 757, 790, 827, 835, 849, 852, 869, 888, 909, 915, 918, 922,
933, 935, 936, 937, 942, 950, 954, 964, 977, 979, 989, 1005, 1006,
1033, 1070, 1083, 1095, 1134, 1137, 1157, 1158, 1205, 1252, 1340,
1359, 1448, 1494, 1500, 1531, 1632, 1665, 1705, 1887, 1916, 1917,
1978, 1979, 2007, 2105, 2106, 2165, 2203, 2231, 2269, 2355, 2379,
2544, 2545
Agricultural Marketing Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Marketing Service
(AMS)
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)
Agronomy, soybean. See Cultural Practices, Soybean Production
Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics 1225, 1275, 1340, 1341, 1715, 1963, 2014, 2278
Alcohol and vegetarianism. See Vegetarianism and the Temperance
Movement
Alcott, Amos Bronson (1799-1888). Vegetarian Pioneer in the
United States. Also His Daughter Louisa May Alcott (1832-1888),
and Fruitlands 1121, 1176, 1398

Alkaline food, ash, reaction, or balance in diet and health. See
Nutrition–Acid-Base Balance
Allergies. See Nutrition–Allergens
Allied Mills, Inc. (Formed 6 Aug. 1929) by the Merger of American
Milling Co. (Peoria, Illinois) and McMillen Feed Co. Maker of
Wayne Feeds 284, 427, 458, 740, 741, 752, 805, 807, 848, 850, 857,
926, 937, 961, 973, 1042, 1052, 1108, 1181, 1635, 2517
All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)
Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made
Farm Equipment (Tractors, Combines) and Soybean Processing
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction
Units) 671, 675, 856, 857, 1161, 1320
Almond Butter or Almond Paste 23, 78, 114, 145, 186, 235, 346,
365, 395, 610, 1049, 1746
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc.. 23, 62, 186, 201, 230, 266, 279, 365, 485,
1151, 1228, 1977, 2444
Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products 1745, 1815, 1839
Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari 14, 23, 93,
107, 114, 173, 229, 231, 1254, 1255, 1812
Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores 1711, 1836, 1889, 2185, 2318,
2541
Alternative medicine. See Medicine–Alternative

Alcott House (Formerly Concordium), at Ham Common (Near
London), Richmond, Surrey, England. Named after A. Bronson
Alcott (1799-1888) of Massachusetts. Pioneer Vegetarian
Community in England (1838-1848). Founded in July 1838 by
James Pierrepont Greaves 2416, 2475
Alcott, William Andrus (M.D., 1798-1859). Vegetarian Pioneer in
the United States 1121, 1666

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned 390, 1294
Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus)
1459, 1946
Amazake. See Rice Milk (Non-Dairy)–Amazake

Alfa-Laval (Lund, Sweden) 1711, 2006, 2318
Alfalfa or Lucerne / Lucern (Medicago sativa) 36, 37, 72, 84, 92,
185, 271, 303, 508, 1030, 1227, 1632, 1641, 2212, 2257, 2258

American Health Food Association, Founder. See Berhalter,
Anthony A.
American Lecithin Corp. (Incorporated 1930), American Lecithin
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Company (Re-incorporated 1934-35), and Joseph Eichberg,
President of Both 478, 752, 1042, 1769, 1774

American Soybean Association (ASA)–Legislative Activities 637,
874, 1052, 1501, 1502, 2092, 2129

American Milling Co. See Allied Mills, Inc.

American Soybean Association (ASA)–Meetings / Conventions
(Annual) and Meeting Sites 178, 184, 185, 194, 195, 227, 246, 248,
249, 289, 516, 617, 618, 624, 636, 829, 849, 976, 1217, 1219, 1245,
1687, 1688

American Miso Co. (Rutherfordton, North Carolina) 1508
American Natural Snacks (St. Augustine, Florida) 2213
American Philosophical Society (Philadelphia). See Franklin,
Benjamin
American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods
American Soy Products (Saline, Michigan). Started Nov. 1986
1204, 1817, 1819, 1822, 1825, 1826, 1830, 1831, 1832, 1834, 1835,
1856, 1889, 1901, 1910, 1963, 1971, 1998, 2006, 2010, 2017, 2024,
2027, 2028, 2033, 2039, 2042, 2046, 2067, 2068, 2094, 2095, 2110,
2131, 2132, 2133, 2179, 2180, 2183, 2189, 2213, 2214, 2219, 2265,
2267, 2313, 2314, 2315, 2326, 2515, 2541
American Soybean Association (ASA)–Activities in the United
States and Canada, and General Information (Headquarters in
St. Louis, Missouri. Established 3 Sept. 1920. Named National
Soybean Growers’ Association until 1925) 256, 288, 478, 506, 516,
517, 612, 614, 617, 636, 848, 850, 976, 1127, 1155, 1179, 1215,
1218, 1219, 1223, 1330, 1338, 1340, 1341, 1381, 1451, 1500, 1501,
1502, 1525, 1555, 1585, 1586, 1604, 1612, 1766, 1929, 2111, 2121,
2122, 2124, 2125, 2129, 2192, 2338, 2446
American Soybean Association (ASA)–Activities, Offices, and
Influence in Africa 2233
American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia 1179, 1330, 1761
American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern) 1179, 1720, 2185
American Soybean Association (ASA)–Activities, Offices, and
Influence Worldwide (General) 2338
American Soybean Association (ASA)–Checkoff Programs
(Legislated / Mandatory Funding. State Programs Starting in North
Carolina in Sept. 1966, National Programs–SPARC–Starting in
1989-1991), and State Promotion Boards (Research & Promotion
Councils) 1334, 1501, 1502, 1925, 2054, 2127, 2173, 2197, 2235,
2379, 2398, 2407, 2446
American Soybean Association (ASA)–Funding and Fundraising
Before Checkoff Program or 1971. Voluntary or from USDA (FAS
or ARS) 955, 980, 993, 997, 1179, 1219
American Soybean Association (ASA)–Honorary Life Members
937
American Soybean Association (ASA)–Japanese-American
Soybean Institute (JASI) 1108, 1179, 1218, 1525, 2543

American Soybean Association (ASA)–Members and Membership
Statistics 850, 980, 993, 997, 1286, 1501, 1502, 2197
American Soybean Association (ASA)–New State Soybean
Associations (Starting with Minnesota in 1962) 1280
American Soybean Association (ASA)–Officers, Directors (Board),
and Special Committees 248, 288, 829, 874, 937, 976, 1076
American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy
Nutrition, Outside the United States (Not Including Soy Oil) 1720
American Soybean Association (ASA)–Periodicals, Including
Soybean Digest, Proceedings of the American Soybean Assoc.,
Soybean Blue Book, Soya Bluebook, Late News, etc.. 246, 976,
1052, 1108, 1158, 1179, 1330, 1377, 1501, 1502, 1525
American Soybean Association (ASA)–Soybean Council of
America (June 1956-1969). Replaced by American Soybean
Institute (Est. 11 July 1969) 1108, 1179, 1218, 1219, 1501, 1502
American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962) 1155, 1223, 1280,
1286, 1330, 1925, 1996, 2038, 2102, 2173, 2185, 2197, 2205, 2222,
2224, 2235, 2240, 2281, 2283, 2308, 2312, 2352, 2376
American Soybean Association (ASA)–State Soybean Associations
and United Soybean Board–Activities Related to Food Uses of
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not
Including Soy Oil or Edible Oil Products) 185, 249, 289, 478, 615,
617, 636, 757, 849, 918, 1245, 1608, 1974, 2054, 2099, 2102, 2127,
2145, 2185, 2197, 2205, 2215, 2216, 2222, 2224, 2240, 2281, 2283,
2293, 2300, 2308, 2312, 2345, 2352, 2397
American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa
American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri) 1925, 2038, 2050,
2054, 2102, 2111, 2127, 2129, 2135, 2145, 2185, 2187, 2192, 2216,
2235, 2327, 2352, 2397, 2446, 2450, 2463, 2473, 2488, 2496, 2512
American Soybean Association–Research Foundation (ASARF,
1965-1980), Market Development Foundation (ASAMDF, ASMDF,
1977-1980), and American Soybean Development Foundation
(ASDF, Dec. 1980--1991) 1501, 1502
American Vegetarian Society. See Vegetarianism–Vegetarian
Societies in North America–American Vegetarian Society (18501862?)
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Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type 166, 224, 325,
442, 521, 713, 853, 949, 959, 966, 970, 992, 1108, 1166, 1177,
1459, 1473, 1525, 1534, 1567, 1569, 1634, 1778, 1845, 1914
Anderson International Corp. (Cleveland, Ohio). Manufacturer of
Expellers for Soybean Crushing, Solvent Extraction Equipment,
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co.
and Anderson IBEC 211, 212, 213, 394, 426, 675, 831, 849, 856,
857, 980, 1108, 1769, 2421
Andreas Family of Minnesota and Iowa–Incl. Reuben Peter
Andreas, and his sons Albert, Glenn, Dwayne (1918-2016), and
Lowell Andreas (1922-2009) 848, 973, 2283
Animal Rights / Liberation. Avoidance of Exploitation of Animals
by Humans 2433
Animal welfare. See Vivisection
Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors.
See also: Phytic Acid 1152, 1786, 1845, 1968, 1979, 2089, 2231

Agriculture (USDA)–Arlington Experimental Farm
Arrowhead Mills (Hereford, Deaf Smith County, Texas).
Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing 1032, 1202, 1203, 1204, 1236, 1237, 1254, 1259, 1275,
1287, 1294, 1308, 1337, 1386, 1418, 1426, 1482, 1660, 1711, 1919,
1920, 2034, 2037, 2041, 2484, 2502
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers,
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM) 1184, 1187, 1292, 1298, 1628, 1699, 1719,
2001, 2137, 2159, 2190, 2201, 2212, 2217, 2218, 2225, 2226, 2232,
2239, 2250, 2254, 2257, 2258, 2259, 2313, 2318, 2419, 2548
Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian
Soviet Republic from 1917 to Dec. 1991) 2405
Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China 137, 204, 205, 211, 241, 263, 300, 309, 316,
346, 480, 726, 819, 1354, 1630, 1665

Appliances. See Blender, Juicer

Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 54, 58,
79, 81, 85, 99, 129, 175, 186, 188, 199, 202, 204, 213, 215, 229,
268, 269, 279, 287, 295, 299, 341, 373, 381, 389, 402, 463, 469,
478, 484, 511, 521, 553, 559, 563, 598, 671, 722, 740, 741, 798,
827, 856, 857, 858, 956, 984, 989, 1064, 1082, 1132, 1161, 1203,
1215, 1245, 1273, 1276, 1279, 1324, 1339, 1364, 1373, 1389, 1413,
1585, 1586, 1587, 1610, 1626, 1678, 1711, 1821, 1867, 1871, 1877,
1916, 2004, 2047, 2087, 2106, 2148, 2169, 2184, 2231, 2233, 2261,
2322, 2338, 2355, 2357, 2369, 2518, 2542, 2543, 2545

APV Systems, Soya Technology Division. Named Danish Turnkey
Dairies Ltd., Soya Technology Division until 1987 (Aarhus,
Denmark; DTD / STS) 1711

Asia, East–China–Shennong / Shên Nung / Shen Nung–The
Heavenly Husbandman and Mythical Early Emperor of China 326,
360, 373, 463, 484, 740, 741, 1215

Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean
Meal Using Aquaculture or Mariculture

Asia, East–China–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 2338

Archaeology and Archaeological Discoveries of Ancient Soybeans
or Soyfoods 1610

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

Antioxidants and Antioxidant / Antioxidative Activity (Especially
in Soybeans and Soyfoods) 423, 453, 790, 856, 857, 1840, 1918,
2049, 2078, 2126, 2164, 2275, 2326
Antivitamin Activity and Antivitamins (Substances in Raw
Soybeans Which Can Destroy Vitamins A, B-12, D, E, and K) 367

Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969) 394, 426, 427, 436, 457, 458,
478, 487, 541, 615, 623, 671, 740, 741, 752, 753, 805, 848, 857,
926, 961, 973, 999, 1042, 1052, 1064, 1108, 1122, 1173, 1228,
1229, 1270, 1288, 1340, 1356, 1457, 1506, 1532, 1554, 1558, 1561,
1594, 1692, 1710, 1743, 1764, 1766, 1769, 1774, 1836, 1964, 1969,
1980, 2050, 2075, 2079, 2090, 2103, 2109, 2157, 2162, 2184, 2185,
2235, 2241, 2254, 2283, 2308, 2312, 2318, 2327, 2352, 2399, 2444,
2517, 2520, 2531, 2533, 2534, 2543
Argentina. See Latin America, South America–Argentina
Arkady, British. See British Arkady Co. Ltd.
Arkansas Grain Corp. See Riceland Foods
Arlington Experimental Farm. See United States Department of

Asia, East (General) 63, 850, 1288, 1707, 1802, 1977, 2186, 2206,
2303, 2526
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China) 244, 597,
1082, 1193, 1205, 1508, 1534, 1678, 1711, 1724, 1743, 1783, 1836,
1877, 1880, 1916, 1963, 2086, 2169, 2184, 2318, 2541, 2543
Asia, East–Japan (Nihon or Nippon) 4, 6, 20, 29, 39, 49, 58, 81, 83,
96, 98, 99, 110, 121, 155, 159, 201, 207, 224, 229, 231, 244, 287,
294, 296, 389, 405, 408, 421, 507, 527, 528, 540, 542, 559, 563,
564, 597, 598, 601, 722, 741, 785, 856, 858, 862, 884, 987, 989,
1076, 1082, 1105, 1108, 1132, 1161, 1169, 1179, 1193, 1202, 1203,
1204, 1205, 1206, 1218, 1242, 1245, 1270, 1273, 1275, 1279, 1290,
1295, 1330, 1342, 1363, 1370, 1373, 1389, 1411, 1417, 1428, 1430,
1452, 1469, 1501, 1508, 1525, 1526, 1559, 1562, 1582, 1583, 1585,
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1586, 1587, 1616, 1655, 1659, 1661, 1662, 1674, 1678, 1680, 1691,
1697, 1701, 1711, 1715, 1724, 1728, 1729, 1730, 1732, 1735, 1738,
1743, 1766, 1774, 1805, 1817, 1819, 1821, 1822, 1825, 1826, 1831,
1832, 1834, 1835, 1836, 1837, 1838, 1855, 1867, 1877, 1879, 1880,
1888, 1889, 1899, 1916, 1919, 1920, 1963, 1964, 1998, 2015, 2032,
2035, 2039, 2041, 2042, 2071, 2080, 2086, 2092, 2098, 2101, 2105,
2106, 2131, 2133, 2148, 2158, 2176, 2177, 2185, 2203, 2214, 2231,
2251, 2255, 2262, 2265, 2269, 2278, 2318, 2319, 2355, 2400, 2420,
2457, 2480, 2504, 2521, 2524, 2535, 2541, 2542, 2543, 2544, 2545,
2547
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 1373
Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]) 215, 229, 299,
527, 722, 726, 741, 856, 985, 1132, 1249, 1260, 1324, 1464, 1626,
1711, 1724, 1788, 1789, 1867, 1916, 1963, 2028, 2098, 2298, 2366,
2405, 2418, 2462, 2466, 2490
Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy
Asia, East–Manchuria. See South Manchuria Railway and the South
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)
Asia, East–Manchuria (Called Manchoukuo or Manchukuo by
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang],
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950)
79, 85, 116, 210, 211, 213, 222, 224, 283, 296, 336, 380, 403, 418,
421, 481, 527, 553, 602, 612, 620, 671, 722, 740, 741, 785, 856,
857, 862, 1279, 1363, 1373, 1916, 1917
Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 224
Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945) 722,
1061, 1273, 1354, 1585, 1586, 1610, 1711, 1761, 1963, 2176, 2369
Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet 1341

2268, 2338
Asia, South–India. Work of the Indian Agricultural Research
Institute (IARI, New Delhi) with Soyabeans in India. Established
in 1905 as the Imperial Agricultural Research Institute (Pusa
Samastipur, and Bihar) 1208
Asia, South–India. Work of the Indian Council of Agricultural
Research (ICAR), the All-India Research Project on Soyabean
(ICAR, Uttar Pradesh), and the National Research Centre for
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India 1208,
1381
Asia, South–Pakistan, Islamic Republic of (Part of British India
until 1947. Divided into West Pakistan and East Pakistan 19471971, when East Pakistan Became Independent as Bangladesh)
1108, 1802
Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name) 1711
Asia, Southeast (General) 102
Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West
Irian], and Sumatra) 81, 563, 722, 741, 856, 1082, 1193, 1372,
1389, 1407, 1469, 1508, 1585, 1586, 1610, 1711, 1757, 2106, 2269,
2369, 2451, 2518, 2524
Asia, Southeast–Indonesians overseas. See Indonesians Overseas,
Especially Work with Soy
Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963 563,
1711, 1724, 1877
Asia, Southeast–Philippines, Republic of the 266, 566, 613, 722,
1711, 2542
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946) 1161, 1711, 1724, 1877, 1963, 2086, 2541
Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 229,
1177, 1711

Asia, Middle East–Afghanistan, Islamic State of 563, 2405
Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935) 563

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945) 563, 1242, 1275, 1711

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 229, 231, 563

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967) 1802, 1980

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)

Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands) 14, 23, 81, 176, 224, 252, 478, 523, 622, 935, 936,
1064, 1121, 1208, 1242, 1273, 1275, 1381, 1546, 1711, 1802, 2106,

Australia. See Oceania–Australia

Atlantic Ocean islands. See Oceania

Australia, health foods movement and industry. See Health Foods
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Movement and Industry in Australia, New Zealand...

Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers

Axon, William Edward Armytage (1846-1913), His Wife and
Descendants. Vegetarian Pioneer in England 2416
Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki,
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientific names:
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi 81, 84,
98, 99, 266, 1206, 1236, 1248, 1251, 1254, 1308, 1354, 1660, 1665,
1879, 2026, 2028, 2035, 2544
Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993 1428, 1429,
1430, 1599, 1644, 1836, 1873, 1874, 1880, 1955, 1963, 2318, 2383,
2543
Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products

Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)
Benni, Benne, Benniseed. See Sesame Seed
Berczeller, Laszlo (1890-1955) 262, 478, 544, 598
Berhalter, Anthony Albert (1878-1965). Founder of American
Health Food Association in 1936 in Chicago 1347, 2064
Bible Christian Church in England and the USA, Including Rev.
William Cowherd (1763-1816), Joseph Brotherton (1783-1857),
William Harvey (1787-1870), Martha Harvey (1783-1861), and
James Simpson (1812-1859)–all of Salford, England; and Rev.
William Metcalfe (1788-1862) and Rev. Henry S. Clubb (18271921) of Philadelphia, Pennsylvania 23, 1121

Bacteria causing toxicity. See Toxins and Toxicity in Foods and
Feeds–Microorganisms, Especially Bacteria, and that Cause Food
Poisoning

Bibliography and / or Review of the Literature (Contains More
Than 50 References or Citations) 7, 8, 11, 67, 597, 598, 604, 740,
741, 831, 856, 857, 887, 935, 936, 965, 966, 1024, 1103, 1104,
1113, 1140, 1161, 1166, 1277, 1350, 1399, 1460, 1565, 1666, 1707,
1711, 1752, 1845, 1933, 1950, 1968, 2079, 2093, 2105, 2116, 2168,
2231, 2343, 2413, 2416, 2448, 2461, 2477, 2483, 2485, 2507

Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker,
Ojai, California 587, 610

Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy
Oil as a Drying Oil 329, 331, 336, 373, 377, 393, 407, 416, 417,
419, 422, 423, 436, 448, 457, 516, 542, 554, 575, 591, 598, 703,
731, 741, 823, 846, 930, 1042, 1143, 1689, 1766

Balanced Foods, Inc. (New York City, and North Bergen, New
Jersey). Wholesale Distributor of Health Foods and Natural Foods.
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will
Reiser. Purchased in Dec. 1986 by Tree of Life 1030, 1149, 1203,
1386, 2064
Barges used to transport soybeans. See Transportation of Mature
Soybeans to Market
Barricini Foods (Mountain Lakes, New Jersey)–Soy Ice Cream
Company. Acquired Farm Foods and Ice Bean on 31 May 1985.
Sold Farm Foods to 21st Century in 1993 1836, 1964, 2318

Biodynamic / Bio-Dynamic Farming and Gardening (General).
Closely Allied with the Natural Foods Movement 1032, 2025, 2365,
2472, 2502
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries 8, 86, 94, 95, 96, 270, 303, 412, 507, 508, 563, 663,
669, 709, 859, 937, 952, 1048, 1064, 1066, 1124, 1151, 1156, 1157,
1190, 1219, 1228, 1252, 1294, 1353, 1440, 1458, 1630, 1632, 1686,
1705, 1755, 1766, 1802, 1886, 2004, 2017, 2019, 2076, 2077, 2103,
2231, 2287, 2353, 2366, 2374, 2375, 2393, 2411, 2415, 2421, 2444,
2445, 2458, 2462, 2478, 2480

Bartram, John (1699-1777) and William (1739-1823) 2542
Biological control. See Integrated Pest Management (IPM)
Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Battle Creek Sanitarium Health Food Co. See Kellogg, John Harvey
(M.D.) as a Health Food Pioneer

Biotechnology applied to soybeans. See Genetic Engineering,
Transgenics, Transgenic Plants and Biotechnology / Biotech

Bean curd. See Tofu

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color

Bean curd skin. See Yuba

Black-eyed pea. See Cowpea–Vigna unguiculata

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean
Crushing Equipment, Especially the Rotocel 831, 1108, 2425

Bean paste. See Miso
Blender, Electric (Kitchen Appliance)–Including Liquefier,
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Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 610, 1049,
1149, 1482
Boca Burger. See Kraft Foods Inc.
Boone Valley Cooperative Processing Association (Eagle Grove,
Iowa) 848, 926, 961, 973

Also called Faba Bean, Fava Bean, Double Bean, Horse Bean,
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne.
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane
58, 218, 2229
Brown rice. See Rice, Brown
Brown soybeans. See Soybean Seeds–Brown

Borden, Inc. (Columbus, Ohio; New York City, New York;
Waterloo, Iowa; Elgin and Kankakee, Illinois) 752, 844, 897, 907,
926, 961, 973, 1587, 1604, 1662, 1938, 2547

Bruno Fischer GmbH (Aetorf, Germany). Sold to DE-VAU-GE
on 31 Dec. 1998. Fischer Then Started a New Company Named
Natumi GmbH 2318

Botany–Soybean 1565, 1816, 1933
Buckeye Cotton Oil Co. See Procter & Gamble Co.
Bowen, Samuel (1732-1777)–He Introduced the Soybean to North
America in 1765. See also: (1) His Ancestors and Descendants. (2)
James Flint 1697
Boyer, Robert. See Ford, Henry

Building materials. See Adhesives or Glues for Plywood, Other
Woods, Wallpaper, or Building Materials
Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979 1508, 1836, 1964, 2241

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP) 1482
Bragg, Paul Chappius (1895-1975) Author and Health Foods
Advocate 390, 481, 610, 1347, 1482, 2162, 2502

Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties
Burke, Armand. See Soya Corporation of America and Dr. Armand
Burke

Bran, soy. See Fiber, Soy

Brassica napus (L.) var. napus. See Canola

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 179, 180,
181, 184, 185, 189, 194, 195, 249, 288, 409, 427, 522, 527, 624,
740, 741, 785, 829, 848, 849, 869, 976, 1103, 1104, 1179, 1215,
1218, 1500, 2355, 2545

Brazil. See Latin America, South America–Brazil

Butter made from nuts or seeds. See Nut Butters

Breeding of soybeans. See Genetic Engineering, Transgenics,
Transgenic Plants and Biotechnology / Biotech, Variety
Development and Breeding

Butter-beans. See Lima Bean

Breeding of Soybeans and Classical Genetics 217, 430, 515, 527,
528, 977, 1067, 1140, 1292, 1581, 1699, 1719, 2105, 2190, 2230,
2237, 2257, 2285

Cake or meal, soybean. See Soybean Meal

Brassica napus. See Rapeseed

Cacoja (France). See Sojinal / Biosoja

Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds 67, 1771, 1914, 2007, 2292

Breeding or Selection of Soybeans for Use as Soy Oil or Meal 977
Breeding soybeans for food uses. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses

Calf, Lamb, or Pig Milk Replacer
Replacers 1033, 1035, 1062, 1063, 1065, 1079, 1097, 1178,
1638, 1648, 1756
California. See United States–States–California

Briggs, George M. (1884-1970, Univ. of Wisconsin) 179, 180, 181,
185, 194, 195, 227, 249, 527, 829, 849, 964, 976, 1215, 1500
British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group 1964, 2318
British Columbia. See Canadian Provinces and Territories–British
Columbia
Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch.

Canada 36, 58, 67, 80, 98, 99, 104, 128, 200, 216, 389, 403, 421,
425, 426, 430, 431, 432, 435, 446, 458, 475, 478, 483, 486, 489,
491, 501, 521, 527, 538, 595, 598, 602, 625, 640, 712, 722, 825,
829, 849, 866, 888, 903, 926, 933, 953, 954, 955, 1009, 1098, 1108,
1138, 1146, 1151, 1167, 1175, 1193, 1217, 1228, 1233, 1240, 1242,
1252, 1257, 1258, 1270, 1273, 1275, 1283, 1287, 1294, 1337, 1342,
1362, 1373, 1380, 1386, 1399, 1417, 1418, 1455, 1459, 1478, 1480,
1506, 1508, 1523, 1553, 1561, 1581, 1631, 1643, 1644, 1655, 1711,
1724, 1743, 1758, 1764, 1774, 1780, 1783, 1784, 1786, 1835, 1860,
1867, 1877, 1880, 1881, 1884, 1916, 1917, 1921, 1933, 1940, 1947,
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1980, 1982, 2016, 2026, 2048, 2073, 2090, 2096, 2106, 2114, 2115,
2155, 2179, 2181, 2182, 2184, 2185, 2186, 2192, 2200, 2202, 2205,
2233, 2241, 2244, 2256, 2299, 2303, 2304, 2305, 2306, 2316, 2318,
2338, 2339, 2355, 2365, 2388, 2395, 2401, 2408, 2409, 2418, 2432,
2434, 2436, 2438, 2441, 2444, 2464, 2488, 2494, 2512, 2515, 2543,
2545

2306, 2316, 2318, 2339, 2408, 2444, 2464, 2545
Canadian Provinces and Territories–Prince Edward Island 595
Canadian Provinces and Territories–Québec (Quebec) 426, 431,
595, 602, 869, 888, 903, 1294, 1523, 1655, 1774, 1867, 1982, 2388,
2395, 2438, 2543

Canada. See Ontario Soybean Growers (Marketing Board)
Canada–Introduction of Soybeans to. Earliest document seen
concerning soybeans in Canada or a certain Canadian province 640

Canadian Provinces and Territories–Saskatchewan 267, 431, 595,
640, 953, 1342, 2432
Canadian soybean varieties. See Soybean Varieties Canada

Canada–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in Canada or a certain
Canadian province 640
Canada–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in Canada or a certain Canadian
province 640
Canada–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in Canada or a
certain Canadian province 640

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)
Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer
Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention
Cancer or Tumor Causing / Promoting Substances in Soybeans or
Soyfoods, or Experiments Showing That Soybeans or Soyfoods
May Be Carcinogenic or Mutagenic 2206

Canada soy pioneers. See Zavitz, Charles Ambrose (1863-1942)
Canada–Soybean crushers, early. See Soybean Crushers (Canada),
Early (Before 1941)
Canada–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses 426, 1108, 1270, 1877, 2073

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer
Prevention
Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil 457, 1633, 2321, 2331, 2337, 2378, 2412
Cannabis sativa. See Hemp

Canada, soyfoods associations in. See Soyfoods Associations in
Canada
Canadian Provinces and Territories–Alberta 216, 267, 431, 595,
866, 1581

Canola (Brassica napus (L.) var. napus)–An Improved Variety of
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic
Acid 1842, 1958, 2073

Canadian Provinces and Territories–British Columbia 431, 640,
825, 1240, 1287, 1294, 1337, 1342, 1386, 1418, 1916, 2244, 2316,
2401, 2438, 2494

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber) 23, 78, 173, 186,
228, 231, 242, 243, 335, 340, 444, 530, 1398, 1527, 1967, 1990,
2231, 2255, 2264, 2329

Canadian Provinces and Territories–Manitoba 267, 421, 431, 595,
602, 640, 1867, 2048, 2073

Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars) 46, 93, 114, 1064, 1124, 1190

Canadian Provinces and Territories–New Brunswick 595

Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned 199, 1318,
1739, 1958, 2116, 2145, 2185, 2194, 2205, 2206, 2286, 2288, 2316,
2323, 2324, 2327, 2329, 2333, 2352, 2488, 2494, 2496, 2512

Canadian Provinces and Territories–Newfoundland and Labrador
640
Canadian Provinces and Territories–Nova Scotia 431, 595, 640,
1980
Canadian Provinces and Territories–Ontario 36, 80, 104, 421, 426,
431, 432, 435, 446, 458, 475, 483, 491, 527, 538, 595, 602, 625,
640, 712, 829, 866, 903, 926, 933, 955, 1098, 1108, 1138, 1151,
1167, 1217, 1228, 1240, 1257, 1258, 1270, 1337, 1386, 1418, 1459,
1506, 1553, 1561, 1581, 1643, 1644, 1711, 1724, 1758, 1764, 1780,
1860, 1877, 1880, 1881, 1916, 1921, 2048, 2073, 2096, 2114, 2115,
2155, 2181, 2182, 2185, 2192, 2200, 2233, 2241, 2256, 2299, 2303,

Cargill, Inc. (Minneapolis, Minneapolis) 848, 926, 961, 973, 979,
1108, 1189, 1692, 1774, 1836, 2050, 2148, 2192, 2235, 2241, 2308,
2320, 2327, 2399, 2412, 2421
Caribbean. See Latin America–Caribbean
Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer
and Retailer of Health Food Products and Vegetarian Products in
Los Angeles. Also spelled Carqué 86, 390, 481, 587, 610
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Association (ASA)–Checkoff Programs
Cartoons or Cartoon Characters 445, 1244, 1374, 1470, 1560, 1747,
1841, 2193

Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Carver, George Washington (ca. 1864-1943, Tuskegee Inst.,
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy,
and the Carver Laboratory in Dearborn, Michigan 445, 447, 498,
709, 714, 730, 733, 734, 736, 739, 745, 746, 747, 749, 750, 754,
755, 759, 760, 761, 762, 763, 770, 771, 788, 789, 815, 836, 884,
902, 952, 995, 1031, 1067, 1151, 1228, 1244, 1300, 1479, 1481,
1487, 1632, 1639, 1686, 1687, 1688, 1705, 1762, 1763, 1764, 1765,
1767, 1833, 1848, 1886, 1895, 1966, 1988, 2062, 2079, 2103, 2444,
2537, 2538, 2539

Cheese, cream. See Soy Cream Cheese

Casein and Caseinates Used with Soy in Products That Are Labeled
or Advertised as “Non-Dairy” “Nondairy” or “Dairy Free” 1772

Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components 21, 23, 46, 58, 69, 72, 76,
78, 87, 93, 114, 145, 199, 200, 201, 202, 224, 237, 242, 266, 308,
856, 857, 1064, 1165, 1242, 2146

Casein or Caseinates–Problems in So-Called Non-Dairy Products
1566, 1772, 1836, 2540
Catering. See Foodservice and Institutional Feeding or Catering

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as
Peanut / Groundnut Cheese, Almond Cheese, etc.) 773, 780, 781,
1608, 1609
Cheesecake. See Tofu / Soy Cheesecake
Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

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

Catsup. See Ketchup, Tomato (Tomato Ketchup, Western-Style)

Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan) 257, 304, 324,
332, 349, 356, 360, 368, 369, 373, 374, 378, 379, 380, 381, 392,
412, 427, 428, 429, 431, 435, 448, 454, 490, 498, 499, 518, 531,
532, 535, 539, 541, 542, 547, 560, 561, 571, 572, 576, 588, 596,
617, 624, 636, 654, 715, 765, 785, 794, 795, 800, 802, 804, 812,
821, 822, 823, 824, 854, 859, 884, 888, 892, 930, 952, 1002, 1008,
1009, 1028, 1031, 1042, 1048, 1103, 1104, 1130, 1180, 1183, 1244,
1246, 1331, 1350, 1352, 1353, 1389, 1481, 1487, 1555, 1632, 1687,
1688, 1689, 1705, 1710, 1766, 1774, 1843, 1848, 1900, 1926, 1952,
1960, 1966, 1981, 1987, 1988, 2016, 2036, 2045, 2072, 2076, 2079,
2092, 2093, 2105, 2153, 2154, 2155, 2306, 2477, 2530

Central America. See Latin America–Central America

Chenopodium quinoa Willd. See Quinoa

Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna,
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding
company], operating as a member of the Eridania / Beghin-Say
agro-industrial group, within Ferruzzi-Montedison. Acquired in
Oct. 2002 by Bunge 623, 671, 740, 741, 752, 805, 848, 856, 857,
896, 907, 926, 961, 973, 979, 1052, 1100, 1103, 1104, 1108, 1172,
1181, 1193, 1224, 1331, 1478, 1480, 1561, 1604, 1614, 1764, 1766,
1769, 1774, 1775, 1776, 1806, 1836, 1964, 2038, 2050, 2075, 2162,
2185, 2235, 2241, 2318, 2327, 2352, 2363, 2517, 2547

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

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document
Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean Cake
or Meal as Feed 142, 147
C.E. Cole. Seedsman (Buckner, Missouri). Seller of Cole’s
Domestic Coffee Berry–at high prices 2223

Chicago Board of Trade (CBOT, organized in April 1848) 457,
2131, 2528
Chicago Heights Oil Co. (Chicago Heights, Illinois; Started by I.C.
Bradley and George Brett) 394, 467, 849, 937, 1103, 1104, 1635,
1769
Chicago Vegetarian Society. See Vegetarianism–Vegetarian
Societies in North America–Chicago Vegetarian Society (1895 -)

Cereol. See Ferruzzi-Montedison (Italy)
Ceres (Colorado Springs, Colorado). Run by Frank Calpeno 1240,
1275, 1294, 1337, 2037

Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey

Certification of soybean seeds. See Seed Certification (Soybeans)
Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed 24, 58, 455, 478, 992, 1152,
1179, 1227

Ceylon. See Asia, South–Sri Lanka
Checkoff programs (state and national). See American Soybean
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Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous 272, 610, 1030,
2372
Chico-San Inc. (Chico, California). Maker and Importer of
Macrobiotic and Natural Foods. Founded in March 1962 1242,
1251, 1275, 1299, 1308, 1386, 1482, 1660, 1739, 1963, 2035, 2203,
2502

Clubb, Henry Stephen (Rev.) (1827-1921). Vegetarian Pioneer in
England and Philadelphia, USA 23
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc.. 1078, 1873
Coffee Creamer, Whitener or Lightener–Etymology of These Terms
and Their Cognates / Relatives in Various Languages 897, 1154

China. See Asia, East–China
Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines 2169
Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 254, 300,
309, 316, 362, 526, 543, 559, 649, 726, 752, 783, 978, 1043, 1064,
1074, 1088, 1124, 1131, 1190, 1321, 1389, 1430, 1444, 1449, 1453,
1468, 1475, 1476, 1486, 1508, 1512, 1514, 1532, 1553, 1589, 1594,
1602, 1603, 1625, 1644, 1723, 1905, 1963, 1965, 2043, 2087, 2089,
2297, 2373, 2532
Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Chocolate or cocoa substitute made from roasted soybeans. See Soy
Chocolate
Chocolate–Problems with or Prohibitions against the Consumption
of Chocolate, Initially Because it Was Considered a Stimulant,
Later Because of the Harmful Caffeine-like Effects of Theobromine
93, 395
Chronology / Timeline 131, 740, 741, 756, 786, 1001, 1023, 1025,
1031, 1137, 1202, 1203, 1204, 1205, 1240, 1290, 1389, 1452, 1463,
1508, 1520, 1561, 1583, 1655, 1697, 1743, 1800, 1836, 1880, 1998,
2071, 2102, 2205, 2246, 2254, 2258, 2269, 2278, 2316, 2355, 2365,
2370, 2371, 2376, 2391, 2415, 2475, 2476, 2477, 2492, 2503, 2524,
2541, 2542, 2543, 2544, 2545, 2547
Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond,
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German:
Erdmandel. Italian: Cipero comestible 33, 508

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy) 879, 897, 1129, 1139, 1148, 1154, 1209, 1300, 1550,
1566, 1759, 1764, 1765, 1767, 1948, 2023, 2086, 2547
Coffee–Problems with or Prohibitions against the Consumption
of Coffee, Initially Because it Was Considered a Stimulant, Later
Because of the Harmful Effects of Caffeine 93, 199, 390, 1075,
1121, 1162, 2507
Coffee, soy. See Soy Coffee
Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes 12, 14, 107, 199,
242, 327, 346, 395, 610, 1165, 1169, 1206, 1251, 1295, 1339, 1347,
1357, 1489, 1969, 1994, 2401
Coix lachryma-jobi. See Job’s Tears
Coker Pedigreed Seed Co. (Hartsville, South Carolina) 430, 528,
1258, 1298, 1916, 2203, 2273
Cold tolerance / hardiness in soybeans. See Soybean–Physiology–
Tolerance to Cold
Color of soybean seeds. See Seed Color (Soybeans)–Specific
Varieties), Soybean Seeds (of different colors)
Combines. Also called the Combined Harvester-Thresher in the
1920s and 1930s (Combine) 211, 212, 213, 222, 238, 267, 323, 422,
463, 585, 594, 620, 739, 747, 750, 849, 850, 976, 1150, 1219, 1233,
1292, 1525, 1635, 2332
Combines or Combined Harvester-Thresher–Etymology of This
Term and its Cognates 238, 267, 620
Commercial soy products–earliest. See Historical–Earliest
Commercial Product

Cicer arietinum. See Chickpeas or Garbanzo Beans
Civil War in USA (1861-1865) 412, 498, 1041, 1157, 1398, 2258,
2416
Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA) 2235, 2275, 2316, 2324,
2329, 2333, 2352
Cleaning soybean seeds. See Seed Cleaning–Especially for Food or
Seed Uses
Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Commercial Soy Products–New Products, Mostly Foods 215, 220,
241, 264, 265, 299, 337, 338, 339, 357, 364, 411, 438, 439, 473,
474, 475, 552, 573, 644, 645, 646, 766, 772, 773, 774, 775, 776,
777, 778, 779, 780, 803, 808, 817, 834, 836, 840, 841, 842, 843,
885, 938, 943, 944, 945, 946, 948, 982, 1003, 1004, 1026, 1037,
1056, 1080, 1112, 1114, 1144, 1197, 1200, 1201, 1209, 1237, 1238,
1239, 1250, 1255, 1256, 1261, 1262, 1263, 1272, 1291, 1296, 1297,
1302, 1303, 1304, 1305, 1306, 1309, 1310, 1311, 1312, 1313, 1316,
1317, 1319, 1326, 1327, 1333, 1349, 1361, 1367, 1368, 1369, 1379,
1384, 1391, 1393, 1394, 1395, 1396, 1397, 1403, 1405, 1406, 1408,
1419, 1420, 1421, 1436, 1437, 1441, 1442, 1443, 1444, 1445, 1446,
1450, 1453, 1454, 1456, 1467, 1475, 1476, 1484, 1488, 1511, 1512,
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1514, 1529, 1537, 1541, 1543, 1544, 1545, 1547, 1549, 1563, 1564,
1574, 1576, 1579, 1591, 1592, 1629, 1645, 1651, 1656, 1657, 1658,
1663, 1669, 1676, 1682, 1684, 1703, 1704, 1721, 1744, 1745, 1746,
1748, 1749, 1750, 1751, 1772, 1779, 1790, 1795, 1796, 1798, 1808,
1809, 1810, 1811, 1812, 1814, 1815, 1824, 1828, 1839, 1859, 1862,
1863, 1864, 1868, 1881, 1883, 1906, 1918, 1923, 1944, 1945, 1946,
1956, 1959, 1962, 1970, 2009, 2043, 2049, 2095, 2104, 2117, 2157,
2163, 2164, 2195, 2234, 2244, 2262, 2266, 2309, 2323, 2324, 2326,
2340, 2347, 2348, 2350, 2351, 2377, 2384, 2388, 2390, 2395, 2417,
2434, 2435, 2437

Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion
Continental Grain Co. See ContiGroup Companies, Inc.
Continental Grain Co. Named ContiGroup Companies from 1999
until 2008 (New York, New York) 973, 2241
Cookbooks, macrobiotic. See Macrobiotic Cookbooks
Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Commercial soy sprouts. See Soy Sprouts Production–How to
Grow Soy Sprouts on a Commercial Scale
Commercial soynuts. See Soynuts Production–How to Make
Soynuts on a Commercial Scale
Commercial tempeh. See Tempeh Production–How to Make
Tempeh on a Commercial Scale
Commercial tofu. See Tofu Production–How to Make Tofu on a
Commercial Scale
Commercial yuba. See Yuba Production–How to Make Yuba on a
Commercial Scale
Commissioner of Patents, Agriculture. See United States
Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)
Component / value-based pricing of soybeans. See Seed Quality
Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Computer Software, Computerized Information Services, and
Modeling / Simulation Related to Soy 1301, 1887, 2524
Computerized Databases and Information Services, Information
or Publications About Those Concerning Soya 1205, 1257, 1399,
1662, 1752, 1887, 1933, 2044, 2074, 2106, 2169, 2220, 2363, 2411,
2448, 2476, 2492, 2524, 2532
Computers (General) and Computer Hardware Related to Soybean
Production and Marketing. See also: Computer Software 1100,
1251, 1301, 1308, 1350, 1482, 1715, 1865, 1913, 2372, 2379
Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets 2156, 2221, 2236
Concordium (Pioneer vegetarian community in England). See
Alcott House (Concordium), on Ham Common (Near London),
Richmond, Surrey, England
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)

Cookbooks, vegetarian. See Vegetarian Cookbooks
Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian
Cookbooks, Vegan Cookbooks 10, 12, 13, 23, 62, 86, 100, 107, 110,
113, 135, 136, 137, 145, 147, 173, 188, 199, 242, 243, 254, 268,
281, 300, 316, 335, 352, 390, 391, 395, 396, 443, 478, 480, 481,
513, 526, 529, 568, 574, 590, 597, 610, 649, 757, 781, 783, 810,
819, 827, 915, 918, 957, 978, 986, 1030, 1043, 1049, 1064, 1074,
1086, 1088, 1124, 1131, 1149, 1190, 1194, 1206, 1242, 1244, 1266,
1287, 1293, 1294, 1295, 1321, 1337, 1346, 1354, 1362, 1366, 1380,
1381, 1459, 1470, 1471, 1477, 1483, 1489, 1535, 1559, 1571, 1572,
1593, 1598, 1604, 1630, 1631, 1647, 1665, 1667, 1673, 1675, 1702,
1726, 1755, 1820, 1829, 1833, 1844, 1896, 1931, 1932, 1937, 1965,
1977, 1980, 1997, 2000, 2003, 2065, 2066, 2103, 2106, 2116, 2199,
2202, 2204, 2215, 2352, 2365, 2416, 2469, 2501, 2510
Cooper, Lenna Frances (1875-1961), Pioneer Dietitian at Battle
Creek, Michigan. Author. Co-Founder of American Dietetic
Association 1917 107, 113, 135, 137, 145, 242, 268, 269, 281, 391,
562, 723, 806, 809, 947, 986, 1029, 1086, 1145, 1156, 1191, 1192,
1194, 1355, 1664, 2416, 2501, 2503
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers 251, 406, 424, 426, 869, 935, 936,
950, 977, 1006, 1014, 1070, 1082, 1095, 1103, 1104, 1134, 1202,
1208, 1270, 1300, 1340, 1341, 1361, 1379, 1387, 1392, 1405, 1406,
1411, 1417, 1423, 1426, 1428, 1429, 1431, 1438, 1439, 1471, 1472,
1477, 1481, 1494, 1517, 1519, 1525, 1530, 1532, 1535, 1553, 1563,
1598, 1619, 1640, 1643, 1650, 1652, 1671, 1698, 1715, 1717, 1751,
1766, 1773, 1785, 1794, 1810, 1823, 1846, 1905, 1919, 1955, 1980,
2004, 2012, 2014, 2024, 2032, 2035, 2090, 2101, 2133, 2152, 2157,
2158, 2196, 2235, 2274, 2279, 2297, 2341, 2365, 2370, 2372, 2374,
2375, 2406, 2409, 2415, 2441
Cooperative soybean crushers. See Soybean Crushers (USA),
Cooperative
Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Corn Gluten 36, 37, 54, 63, 84, 85,
107, 117, 118, 124, 125, 142, 152, 172, 177, 179, 180, 181, 185,
194, 195, 196, 199, 225, 227, 238, 241, 252, 268, 299, 302, 372,
373, 441, 508, 518, 554, 690, 697, 703, 704, 720, 725, 754, 771,
785, 815, 849, 850, 870, 885, 919, 928, 929, 938, 960, 968, 983,
984, 988, 989, 991, 1034, 1065, 1066, 1067, 1081, 1149, 1184,
1196, 1197, 1202, 1228, 1236, 1251, 1252, 1254, 1259, 1263, 1315,
1319, 1401, 1438, 1444, 1459, 1478, 1479, 1490, 1532, 1555, 1583,
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1614, 1615, 1625, 1626, 1753, 1754, 1762, 1763, 1764, 1765, 1766,
1799, 1829, 1889, 1900, 1903, 1920, 1924, 1966, 1969, 1976, 1977,
2011, 2013, 2034, 2035, 2051, 2092, 2097, 2101, 2118, 2128, 2147,
2186, 2188, 2190, 2208, 2212, 2214, 2217, 2226, 2239, 2246, 2250,
2257, 2258, 2259, 2296, 2300, 2311, 2314, 2316, 2320, 2324, 2328,
2372, 2390, 2425, 2444, 2456, 2530, 2538, 2548
Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development 851, 1030, 1053, 1064, 1113, 1124, 1190, 1215, 1340,
1341, 1500, 1523, 1528, 1638, 2223, 2541
Cornucopia Natural Foods (Massachusetts). Founded in 1976 1711
Costs and/or Profits / Returns from Producing Soybeans 1315
Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based
Products, Other
Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales,
All from the Boll of the Cotton Plant (Gossypium sp. L.) 58, 436,
578, 627, 628, 633, 639, 708, 711, 737, 771, 801, 828, 931, 1554,
2075

Creamer or soy cream for coffee. See Coffee Creamer / Whitener
Crop Rotation Using Soybean Plants for Soil Improvement 58, 123,
124, 194, 195, 196, 448, 602, 849, 933, 1095, 1936, 2357
Cropping Systems: Intercropping, Interplanting, Mixed Cropping
or Mixed Planting (Often Planted in Alternating Rows with Some
Other Crop) 31, 52, 58, 63, 84, 181, 185, 719, 722, 861, 894, 925,
2413, 2495, 2528
Crown Iron Works Co. (Minneapolis, Minnesota). Maker of
Soybean Processing Equipment. Acquired by CPM (Formerly
California Pellet Mill, Waterloo, Iowa) on 16 Aug. 2007 961, 1108,
2421
Crushing, soybean–equipment manufacturers. See Allis-Chalmers,
Anderson International Corp., Blaw-Knox Co. and Rotocel, Crown
Iron Works Co., French Oil Mill Machinery Co.
Crushing statistics for soybeans, and soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region

Cottonseed Flour. Previously Spelled Cotton-Seed Flour 1030
Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake 46, 224, 949, 2097
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil
23, 118, 131, 211, 212, 213, 224, 268, 284, 394, 398, 598, 671, 722,
740, 741, 805, 961, 963, 965, 1015, 1042, 1108, 1633, 2080, 2484

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)
Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of
Los Angeles, California 481, 610, 807, 851, 2256

Cover Crop, Use of Soybeans as. See also: Intercropping 47, 256,
706

Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation) 1, 3, 4, 5, 6, 18, 36, 46, 52, 58, 63, 102,
104, 124, 134, 152, 177, 181, 190, 196, 206, 209, 218, 227, 234,
237, 249, 301, 317, 418, 421, 422, 425, 478, 602, 640, 740, 824,
835, 862, 1064, 1095, 1140, 1168, 1264, 1282, 1460, 1461, 1500,
1628, 1699, 2516

Cowherd, William (Rev.) (1763-1816). Vegetarian Pioneer in
England 1121

Culture Media / Medium (for Growing Microorganisms)–Industrial
Uses of Soybeans, as in Antibiotic / Antibiotics Industry 1208

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean,
Yardlong Cowpea. Chinese: Jiangdou. Previous scientific names:
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920),
Vigna Katiang (1889) 36, 37, 40, 46, 49, 50, 52, 58, 60, 64, 69, 72,
76, 80, 82, 84, 123, 124, 142, 198, 224, 303, 508, 602, 611, 1157,
1459, 2231

Cultures of nitrogen fixing bacteria for soybeans. See Nitrogen
Fixing Cultures

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed
870, 961, 1343

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 36, 63, 124

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup) 1759, 2539
Cutlets, meatless. See Meat Alternatives–Meatless Cutlets

Crayons. See Candles, Crayons, and Soybean Wax
Cream Cheese. See Soy Cream Cheese
Cream, sour, alternative. See Sour Cream Alternatives
Cream, soymilk. See Soymilk Cream

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger
Nuts, etc.
Dairy alternatives (soy based). See Coffee Creamer / Whitener
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese
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Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk,
Soymilk, Fermented, Soymilk, Fermented–Soy Kefir, Tofu (Soy
Cheese), Whip Topping

1891, 1904, 2023, 2056, 2057, 2058, 2069, 2086, 2533, 2537, 2538,
2540

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream,
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee
Creamer / Whitener or Cream, and Sour Cream 486, 733, 734, 777,
908, 1148, 1294, 1458, 1550, 1566, 1746, 1764, 1765, 1878, 1977,
2086, 2372

Depression. See Mental Health

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan

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

Daitokuji Fermented Black Soybeans–from Japan. In Japan called
Daitokuji Natto or Daitoku-ji Natto 1161
Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy)
99, 221

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detection of soy oil as an adulterant. See Adulteration of Foods and
its Detection–Soy Oil
Detection of soy proteins. See Soy Proteins–Detection

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 814,
1953, 2318, 2541
Developing countries, soybean production in. See Tropical and
Subtropical Countries, Soybean Production in (Mostly in
Developing nations. See Third World

Dannen Mills (St. Joseph, Missouri). Sold (Oct. 1963) to Farmers
Union Cooperative Marketing Assoc. (CMA) in Kansas City 805,
848, 857, 926, 961, 973, 979, 1052, 1108
Dansk Sojakagefabrik (Islands Brygge, Copenhagen, Denmark).
Owned by the East Asiatic Company 1711
Davis, Adelle (1904-1974). Author and Health Foods Advocate
1347, 1398, 1739, 1958, 2502
Dawson Mills (Dawson, Minnesota) (Tri-County Soy Bean Cooperative Association until 1969) and Dawson Food Ingredients
(from 1974)–Cooperative 1552, 1616, 2421

Development, sustainable. See World Problems–Sustainable
Development and Growth
Diabetes and Diabetic Diets 21, 78, 108, 114, 125, 130, 145, 169,
173, 186, 199, 200, 202, 228, 229, 230, 231, 235, 243, 244, 265,
268, 269, 284, 308, 335, 338, 339, 340, 364, 377, 380, 391, 395,
396, 457, 470, 478, 487, 490, 501, 562, 567, 588, 597, 598, 602,
610, 615, 752, 1341, 1527, 1575, 1612, 1828, 1901, 2116, 2286,
2352, 2532

Daylength Neutrality. See Soybean–Physiology–Photoperiod
Insensitivity

Diamond, Holton W. “Rex” 836, 863, 875, 879, 896, 897, 907, 908,
920, 934, 938, 957, 962, 967, 968, 969, 971, 975, 994, 998, 1010,
1015, 1050, 1078, 1126, 1148, 1163, 1164, 1180, 1550, 1566, 1759,
1762, 1763, 1764, 1765, 1767, 1948, 2023, 2052, 2056, 2057, 2058,
2069, 2537

Day-neutral soybean varieties. See Soybean–Physiology–DayNeutral / Photoperiod Insensitive Soybean Varieties

Dies, Edward Jerome (1891-1979) 427, 541, 740, 741, 848, 856,
1215, 2355

Death certificates. See Obituaries, Eulogies, Death Certificates, and
Wills

Diesel Fuel, SoyDiesel, Biodiesel–Interchem Industries,
Inc., Interchem Environmental, Inc., Midwest Biofuels, Ag
Environmental Processing (AEP), Bill Ayres and Doug Pickering.
Pioneer Biodiesel Makers and Marketers in the USA 2050, 2192,
2432, 2446

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration
DeKalb Genetics. Including DeKalb-Pfizer Genetics (DeKalb,
Illinois) from 1982 to 1990 1911
Delphos Grain & Soya Products Co. (Delphos, Ohio) 848, 926, 973,
976, 1108, 2241
Delsoy Products, Inc. (Dearborn, Michigan). Soy Protein Company.
Renamed Whitehouse Products in 1963. Purchased by C.J. Christoff
& Sons in 1983 (Lowell, Michigan). Renamed Chadalee Farms,
Inc.. 747, 836, 864, 866, 875, 877, 943, 948, 969, 994, 995, 998,
1010, 1050, 1112, 1114, 1144, 1209, 1478, 1479, 1480, 1550, 1685,
1686, 1687, 1688, 1705, 1759, 1762, 1763, 1764, 1765, 1782, 1886,

Diesel Fuel, SoyDiesel, Biodiesel–Kenlon Johannes, Pioneer in the
USA 2038, 2050, 2192, 2446
Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil) 427, 1447, 1536, 1554, 2038,
2050, 2111, 2130, 2135, 2140, 2152, 2192, 2228, 2338, 2432, 2446
Diesel, soy. See National Biodiesel Board
Diet and Breast Cancer Prevention (Soy Is Usually Mentioned)
2102, 2184, 2187, 2194, 2206, 2270, 2286, 2290, 2325, 2334, 2400,
2485
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Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned) 2145, 2185, 2288, 2327
Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned)
2102, 2139, 2205, 2206, 2275, 2286, 2400
Dietitians. See Cooper, Lenna Frances (1875-1961), Battle Creek,
Michigan
Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in USA
23, 178, 394, 458, 478, 752, 851, 915, 964, 996, 1096, 1108, 1116,
1149, 1153, 1182, 1186, 1195, 1231, 1242, 1275, 1287, 1325, 1330,
1337, 1581, 1711, 1877, 2021, 2123, 2170, 2293, 2524
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control 81, 87, 225, 527, 563, 602, 799,
883, 899, 933, 935, 936, 977, 1021, 1095, 1138, 1292, 1933, 2131,
2212, 2258, 2509

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood 753, 2173
Domestic Science / Home Economics Movement in the United
States 12, 13, 23, 62, 100, 145, 268, 269, 562, 723, 809, 947, 1029,
1086, 1145, 1194, 1355, 1664, 2415
Dorsett, Palemon Howard (1862-1943, USDA) 81, 478, 563, 564,
985, 1867, 2269, 2545
Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931)
478, 564, 985, 1867, 2545
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans
Drackett Co. (The) (Cincinnati and Sharonville [or Evendale],
Ohio) 623, 740, 741, 791, 796, 801, 802, 804, 805, 816, 821, 822,
828, 848, 854, 857, 930, 931, 961, 973, 1009, 1013, 1014, 1244,
1288, 1331, 1371, 1550, 1554, 1555, 1615, 1692, 1710, 1766, 2016,
2075, 2076, 2079, 2155, 2520, 2533, 2534, 2535, 2536

Diseases, plant protection from. See Soybean Rust
Dried yuba sticks. See Yuba–Dried Yuba Sticks
District of Columbia. See United States–States–District of
Columbia
Diversity, Genetic. See Soybean–Genetic Diversity, Variability and
Population Structure
Documents with More Than 20 Keywords 6, 12, 14, 23, 34, 36, 46,
54, 58, 62, 63, 67, 72, 79, 81, 84, 85, 92, 98, 99, 102, 107, 109, 114,
115, 122, 128, 130, 131, 145, 172, 177, 181, 185, 186, 194, 195,
196, 197, 199, 200, 206, 207, 208, 210, 218, 219, 221, 222, 223,
224, 225, 227, 229, 231, 245, 247, 249, 255, 256, 259, 266, 267,
276, 287, 323, 334, 346, 373, 377, 390, 394, 395, 406, 408, 409,
421, 422, 424, 426, 427, 430, 431, 436, 448, 452, 453, 457, 458,
478, 479, 481, 487, 501, 507, 508, 527, 528, 541, 563, 564, 566,
568, 588, 595, 597, 598, 602, 610, 611, 640, 671, 722, 731, 740,
741, 752, 753, 805, 814, 829, 837, 848, 849, 850, 851, 856, 857,
860, 861, 868, 869, 879, 882, 884, 888, 893, 894, 897, 925, 926,
941, 954, 961, 964, 965, 973, 976, 989, 1005, 1030, 1041, 1042,
1064, 1100, 1103, 1104, 1108, 1121, 1124, 1148, 1149, 1151, 1153,
1161, 1165, 1167, 1169, 1176, 1179, 1186, 1190, 1195, 1202, 1203,
1204, 1205, 1206, 1208, 1215, 1217, 1219, 1228, 1229, 1232, 1242,
1244, 1245, 1251, 1270, 1275, 1276, 1287, 1288, 1294, 1308, 1325,
1330, 1337, 1340, 1341, 1342, 1347, 1373, 1377, 1386, 1389, 1398,
1401, 1418, 1428, 1430, 1431, 1439, 1452, 1458, 1459, 1469, 1482,
1489, 1490, 1500, 1508, 1520, 1523, 1525, 1532, 1550, 1553, 1554,
1555, 1559, 1561, 1583, 1585, 1586, 1587, 1599, 1604, 1608, 1609,
1612, 1614, 1615, 1616, 1631, 1632, 1633, 1643, 1644, 1655, 1662,
1668, 1697, 1707, 1710, 1711, 1723, 1743, 1762, 1763, 1764, 1765,
1766, 1774, 1836, 1867, 1873, 1874, 1877, 1879, 1880, 1885, 1889,
1899, 1916, 1917, 1920, 1933, 1955, 1958, 1963, 1964, 1969, 1977,
1988, 2012, 2035, 2064, 2073, 2074, 2076, 2080, 2086, 2090, 2098,
2102, 2103, 2105, 2106, 2111, 2140, 2148, 2184, 2185, 2190, 2192,
2203, 2205, 2231, 2235, 2241, 2246, 2254, 2258, 2275, 2316, 2318,
2338, 2352, 2355, 2369, 2372, 2397, 2416, 2421, 2432, 2444, 2446,
2463, 2524, 2533, 2536, 2541, 2542, 2543, 2545, 2546

Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole
Drying of soybeans. See Storage of Seeds
DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology
Division
DuPont (E.I. Du Pont de Nemours & Co., Inc.) and DuPont
Agricultural Enterprise / Products (Wilmington, Delaware).
Formerly spelled Du Pont 436, 588, 629, 671, 725, 1008, 1257,
1258, 1378, 1766, 1989, 2001, 2096, 2254, 2275, 2316, 2318, 2421,
2498
Dust Suppressants and Dust Control–Industrial Uses of Soy Oil as a
Non-Drying Oil 1880
Earliest articles on soy in major magazines and newspapers. See
Media–Earliest Articles on Soy
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen
Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)
Ecology (“The Mother of All the Sciences”) and Ecosystems 1253,
1273, 1277, 1340, 1519, 2012, 2090, 2171, 2370
Economic Research Service of USDA. See United States
Department of Agriculture (USDA)–Economic Research Service
(ERS)
Economics of soybean production and hedging. See Marketing
Soybeans
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Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé
Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986)
1199, 1200, 1201, 1202, 1203, 1204, 1205, 1206, 1210, 1211, 1212,
1214, 1220, 1226, 1230, 1234, 1236, 1237, 1238, 1239, 1240, 1241,
1248, 1250, 1254, 1255, 1256, 1259, 1261, 1262, 1263, 1268, 1271,
1272, 1275, 1278, 1281, 1283, 1284, 1285, 1287, 1289, 1290, 1291,
1294, 1299, 1314, 1317, 1327, 1328, 1340, 1341, 1342, 1369, 1370,
1375, 1384, 1385, 1386, 1387, 1400, 1403, 1408, 1409, 1418, 1472,
1490, 1508, 1511, 1535, 1538, 1578, 1591, 1592, 1597, 1642, 1656,
1657, 1658, 1659, 1660, 1661, 1674, 1679, 1682, 1691, 1697, 1700,
1701, 1706, 1711, 1712, 1715, 1718, 1721, 1722, 1723, 1739, 1743,
1748, 1749, 1773, 1777, 1779, 1780, 1781, 1783, 1784, 1786, 1787,
1800, 1804, 1805, 1817, 1819, 1820, 1822, 1823, 1825, 1826, 1828,
1829, 1830, 1831, 1832, 1834, 1835, 1836, 1837, 1838, 1844, 1855,
1856, 1860, 1866, 1869, 1870, 1875, 1879, 1886, 1889, 1890, 1896,
1901, 1905, 1908, 1909, 1910, 1912, 1915, 1919, 1920, 1921, 1923,
1934, 1940, 1941, 1942, 1947, 1949, 1963, 1971, 1973, 1985, 1986,
1998, 2000, 2002, 2003, 2004, 2006, 2012, 2013, 2014, 2015, 2017,
2018, 2024, 2026, 2027, 2028, 2029, 2032, 2033, 2034, 2035, 2037,
2039, 2040, 2041, 2042, 2044, 2046, 2049, 2068, 2071, 2078, 2083,
2094, 2095, 2100, 2101, 2110, 2119, 2126, 2131, 2132, 2133, 2164,
2177, 2179, 2180, 2183, 2186, 2189, 2195, 2199, 2203, 2214, 2219,
2234, 2251, 2265, 2267, 2274, 2277, 2278, 2279, 2313, 2314, 2315,
2328, 2333, 2341, 2348, 2361, 2365, 2368, 2377, 2390, 2406, 2409,
2428, 2429, 2430, 2431, 2436, 2439, 2442, 2472, 2515, 2541
Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums
Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum
England. See Europe, Western–United Kingdom
Entomology and Plant Quarantine. Bureau of. See United States
Department of Agriculture (USDA)–Bureau Entomology and Plant
Quarantine
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Renewable Energy,
etc.). See also Global Warming / Climate Change, and Water Use
1202
Enzyme active soy flour. See Soy Flour, Grits, and Flakes–Enzyme
Active
Enzymes–Commercial Enzyme Preparations Used in
Making Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides) 1033, 1035,
1079, 1097, 1457
Enzymes (General) 853
Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation 963, 1534, 1766, 2342, 2345, 2541
Enzymes in Soybean Seeds–Other 367, 856, 857, 889, 901, 1910
Enzymes in Soybean Seeds–Peroxidase 334, 367

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

Enzymes in Soybean Seeds–Urease and Its Inactivation 494, 536

Edmondson, J.B. “Ben” (1846-1929). Soybean Pioneer in Indiana,
and in Hendricks County, Indiana 829, 850, 1127, 1215

Enzymes in the Body of Humans and Other Animals (Including
Lactase, Trypsin, Phytase) 2078

Effect of Soy on Development–Early Onset of Puberty, Menarche,
2485, 2507

Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy
Sauce) 1889, 2353

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

Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans 1372

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

Equipment for making soymilk. See Soymilk Equipment

Egypt. See Africa–Egypt

Equipment for making tofu. See Tofu Equipment

Eichberg, Joseph. See American Lecithin Corp.

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

El Molino Mills (Los Angeles Area. Founded by Edward Allen
Vandercook. Began Operations on 1 March 1926 in Alhambra,
California) 458, 752, 1030, 1251, 1308, 1482, 1546, 1604, 2064
Elizabeth City Oil and Fertilizer Co. (Elizabeth City, North
Carolina; 1915) 118, 394, 740, 741
Embargoes, tariffs, duties. See Trade Policies (International)

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 1202,
1203, 1204, 1205, 1236, 1242, 1275, 1287, 1294, 1308, 1310, 1340,
1341, 1342, 1370, 1382, 1386, 1418, 1490, 1523, 1739, 1743, 1919,
1920, 2012, 2013, 2014, 2015, 2027, 2034, 2035, 2037, 2203, 2279,
2406, 2472, 2502
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Part of Czechoslovakia from 1918 until 1 Jan. 1993) 2432
Erewhon–Los Angeles / West / West Coast. Established Sept.
1969. Purchased from Erewhon (Boston) by John Fountain & John
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken
Up and Re-Sold in 1979. Part Became Erewhon West 1205, 1242,
1287, 1386, 1482, 1490, 2012, 2013, 2035, 2037, 2472
Ernst, Andrew H. (1796-1860)–Pioneer Horticulturalist and
Nurseryman of Cincinnati, Ohio 6, 98
Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion
Essene Traditional Foods (Philadelphia, Pennsylvania) 1205, 1240,
1242, 2037, 2472
Estrogens in plants. See Phytoestrogens

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991) 98, 99, 221, 1191
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist
on 26 Dec. 1991) 325, 418, 563, 584, 597, 598, 722, 741, 1090,
1561, 1610, 1916, 2092
Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992.
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina,
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume /
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See
also Serbia and Montenegro 722, 741, 856

Ethanol (ethyl alcohol). See Solvents

Europe–European Union (EU) or European Economic Community
(EEC; also known as the Common Market), renamed the European
Community (Headquarters: Brussels, Belgium) 1836

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

Europe, soyfoods associations in. See Soyfoods Associations in
Europe

Etymology of the Word “Soy” and its Cognates / Relatives in
English 2184, 2185

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages 418, 1401, 1411, 1417
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages 33, 35, 46, 69, 72, 81,
85, 133, 147, 185, 226, 470, 849, 989, 2158

Europe, Western 8, 81, 334, 463, 484, 633, 691, 958, 1711, 1771,
1802, 1977, 2112, 2150, 2214, 2217, 2269, 2278, 2316, 2332, 2538
Europe, Western–Austria (Österreich) was independent before 8
June 1876 when the dual monarchy was formed. As the AustroHungarian Empire began to break up, the Republic of Austria
declared independence on 12 Nov. 1918 221, 224, 262, 283, 544,
597, 722, 741, 953, 989, 1067, 1275, 1501, 2185, 2445, 2463, 2546

Etymology of vegetarianism. See Vegetarianism–Etymology
Euronature (Paris, France). See Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France)
Europe, Eastern–Bulgaria 322, 491, 722, 741, 760, 856
Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko) 1067, 2297
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]) 722,
741, 1067
Europe, Eastern–Hungary (Magyar Köztársaság) 283, 722, 856,
1398, 1697, 2019, 2432, 2463

Europe, Western–Austria-Hungary (Austro-Hungarian Empire).
Officially Dissolved on 12 Nov. 1918 44, 64, 98, 99
Europe, Western–Belgium, Kingdom of 722, 1242, 1275, 1360,
1552, 1614, 1616, 1697, 1711, 1713, 1720, 1743, 1783, 1836, 1844,
1879, 1964, 2080, 2102, 2185, 2205, 2318, 2369, 2432, 2533, 2541,
2543
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]) 96, 167, 436, 722, 814, 1169, 1242,
1273, 1275, 1616, 1697, 1711, 1953, 2105, 2318, 2544
Europe, Western–Finland (Suomen Tasavalta) 1452, 1561, 2185
Europe, Western–France (République Française) 14, 21, 36, 40, 99,
200, 201, 221, 244, 383, 421, 430, 460, 472, 507, 514, 528, 595,
597, 598, 722, 814, 1169, 1242, 1275, 1295, 1342, 1655, 1697,
1711, 1743, 1836, 1889, 1964, 1971, 2105, 2106, 2109, 2142, 2185,
2318, 2369, 2542, 2543, 2547

Europe, Eastern–Poland 741, 953, 1867, 1916
Europe, Eastern–Russian Federation (Russia); Formerly Russian
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 85, 563,
584, 1916, 2041, 2463
Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern

Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990) 14, 23, 58, 67, 86, 94, 98, 99, 114,
130, 131, 133, 211, 212, 213, 217, 221, 283, 287, 295, 319, 334,
356, 378, 394, 399, 403, 421, 436, 508, 521, 527, 540, 553, 563,
584, 588, 595, 597, 598, 612, 622, 634, 671, 706, 722, 744, 756,
814, 856, 857, 886, 887, 966, 989, 1028, 1041, 1064, 1067, 1100,
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1108, 1169, 1179, 1215, 1218, 1242, 1273, 1275, 1290, 1318, 1501,
1525, 1561, 1587, 1633, 1655, 1697, 1766, 1769, 1774, 1836, 1953,
1964, 2025, 2092, 2105, 2106, 2109, 2142, 2205, 2207, 2241, 2248,
2273, 2318, 2415, 2418, 2445, 2451, 2486, 2524, 2541, 2543
Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Western
European country 421

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr.
Edward Ellsworth Evans (1864-1928) 41, 46, 49, 54, 58, 61, 63, 75,
77, 79, 85, 92, 99, 116, 158, 177, 194, 195, 197, 206, 207, 210, 217,
236, 260, 261, 270, 271, 278, 421, 501, 528, 602, 625, 850, 1091,
1916, 1917, 2271, 2273, 2307, 2391, 2392, 2393, 2394, 2396, 2411,
2546
Exercise. See Physical Fitness, Physical Culture, and Exercise

Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain Western European country 421

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

Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic) 1275, 1320

Experiment Stations, Office of. See United States Department of
Agriculture (USDA)–Office of Experiment Stations

Europe, Western–Italy (Repubblica Italiana) 99, 221, 274, 283, 287,
295, 528, 540, 597, 622, 634, 722, 954, 1240, 1242, 1273, 1275,
1290, 1554, 1697, 1743, 1774, 1836, 1916, 1964, 2050, 2108, 2142,
2185, 2543

Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States

Europe–Western–Italy–Soy Ingredients Used in Italian-Style
Recipes, Food Products, or Dishes Worldwide 1743, 1824
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland 94, 430, 563, 597, 634, 722, 1067,
1108, 1205, 1242, 1273, 1275, 1452, 1552, 1587, 1614, 1616, 1697,
1720, 1743, 1766, 1775, 1833, 1836, 1872, 1902, 1922, 2103, 2105,
2109, 2142, 2160, 2235, 2258, 2318, 2369, 2484
Europe, Western–Norway, Kingdom of (Kongeriket Norge) 722,
1275
Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores) 1242, 1275, 1867, 2184,
2542
Europe, Western–Scotland (Part of United Kingdom since 1707)
421, 478, 544, 1242, 2106
Europe, Western–Spain, Kingdom of (Reino de España) 14, 186,
272, 1242, 1273, 1275, 2050, 2142, 2258, 2432, 2475

Explosions or fires. See Soybean Crushing–Explosions and/or Fires
in Soybean Solvent Extraction Plants
Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy
Oil as a Non-Drying Oil 323, 457, 821, 1115
Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported
Extruders and Extrusion Cooking: Low Cost Extrusion Cookers
(LECs) 1205, 1508, 1532, 1918, 1924, 2011
Extruders and Extrusion Cooking, Low Cost–Including Triple “F”
Inc., Insta-Pro International, Soy Innovations International, and
Heartland Agri Partners, LLC 2513
Extruders, Extrusion Cooking, Extrusion Cookers and Expanders.
See also Low Cost Extrusion Cookers (LEC / LECs) 1457, 1554,
1616, 1836, 1945, 1946, 2067, 2080, 2135, 2374, 2388, 2395, 2438,
2513
Faba bean or fava bean. See Broad Bean (Vicia faba)

Europe, Western–Sweden, Kingdom of (Konungariket Sverige)
722, 825, 1049, 1242, 1252, 1275, 1459, 1561, 1711, 2073, 2204,
2458, 2543

Fairchild, David (1869-1954). In 1897 founded Section of Foreign
Seed and Plant Introduction. After March 1901, Renamed Office of
Foreign Seed and Plant Introduction, then Office of Foreign Plant
Introduction, then Division of Foreign Plant Introduction 81, 563,
806, 2269

Europe, Western–Switzerland (Swiss Confederation) 814, 1169,
1242, 1275, 1295, 1342, 1428, 1503, 1633, 1655, 1711, 1743, 1964,
1994, 2142, 2318, 2449, 2543

Family history. See Genealogy and Family History
Fantastic Foods, Inc. (Petaluma, California) 1866

Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar) 37, 58, 86, 114, 130, 200, 201, 280, 307,
356, 361, 375, 388, 403, 418, 421, 426, 430, 432, 478, 508, 527,
544, 584, 595, 622, 722, 814, 828, 862, 1068, 1102, 1122, 1151,
1169, 1173, 1228, 1242, 1275, 1356, 1399, 1554, 1605, 1616, 1655,
1691, 1711, 1724, 1843, 1884, 1953, 1964, 1969, 1988, 2031, 2076,
2086, 2090, 2105, 2106, 2142, 2187, 2205, 2318, 2347, 2389, 2401,
2433, 2444, 2459, 2475, 2528, 2536, 2542

FAO. See United Nations (Including UNICEF, FAO, UNDP,
UNESCO, and UNRRA) Work with Soy
Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993 1340, 1341, 1363, 1389, 1401, 1486,
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1508, 1561, 1594, 1655, 1697, 1768, 1964, 2318, 2476, 2502, 2539

32, 33, 35, 36, 49, 84, 123, 225, 233, 256, 852, 860, 925, 965, 989,
2073, 2203

Farm machinery. See Tractors
Farm Machinery–Etymology of Related Terms and Their Cognates
63, 267, 1135

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off,
and Sheeping-Down / Off 55, 58, 124, 152, 177, 181, 185, 187, 195,
196, 206, 227, 233, 249, 849, 2203

Farm (The) (Lanark, ONT, Canada). See Plenty Canada
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co.. 1240, 1340, 1341, 1363, 1389,
1401, 1430, 1433, 1439, 1452, 1468, 1486, 1508, 1594, 1599, 1643,
1653, 1655, 1697, 1768, 1905, 1954, 1964, 2370, 2371, 2372, 2416,
2502
Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created
on 1 June 1968 by the merger of four regional grain cooperatives
including Farmers Union Cooperative Marketing Assn., which had
owned the former Dannen soybean crushing plant in St. Joseph,
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc..
1520, 1766, 2235
Farmers Union Grain Terminal Association (GTA). Established in
1938 in St. Paul, Minnesota 1161, 1520
Farming and gardening, biodynamic. See Biodynamic / BioDynamic Farming and Gardening (General)
Farmland Industries, Inc. Named Consumers Cooperative
Association from 1934 to 1 Sept. 1966. Declared Bankruptcy in
May 2002 926, 961, 973, 1520
Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water 145, 199
Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of
Soy Oil 422, 741, 765, 769, 848, 1041, 1073, 1099, 1108, 2338
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods 458, 478, 502, 752, 1251, 1308, 1343, 1482, 1532,
2064
Feed manufacturing companies. See Ralston Purina Company
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods 553, 1227
Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included) 18, 24, 27, 31, 39, 46,
52, 54, 63, 70, 80, 84, 116, 124, 159, 172, 174, 177, 185, 187, 190,
194, 195, 196, 209, 222, 224, 227, 233, 234, 237, 246, 249, 256,
283, 463, 602, 835, 849, 860, 893, 935, 954, 1500, 1916

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo 19, 31, 36, 37, 46, 49, 54, 57, 58, 63, 68, 70, 72, 73, 75, 83, 84,
172, 177, 184, 185, 190, 195, 196, 206, 207, 209, 222, 224, 225,
227, 256, 303, 329, 336, 501, 592, 602, 620, 976, 1115, 1501, 2073,
2544
Feeds / Forage from Soybean Plants–Soilage and Soiling (Green
Crops Cut for Feeding Confined Animals) 19, 27, 36, 39, 46, 84,
101, 224, 602, 2073
Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition 46, 72, 84, 103, 134, 222, 224, 267, 283,
459, 602, 850, 2073
Feeds Made from Soybean Meal (Defatted) 501, 635, 668, 671,
1100, 1128, 1181, 1227, 1775, 1842
Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls,
etc.) 455, 1033, 1035, 1062, 1063, 1065, 1079, 1097, 1638, 1648,
1756
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Feminization. See Reproduction / Reproductive, Fertility, or
Feminization Problems
Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie 224, 1161, 1354, 1630, 1665
Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 598,
1924

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 55, 71,
77, 79, 81, 85, 91, 96, 97, 111, 122, 133, 142, 147, 180, 181, 200,
210, 211, 234, 239, 394, 448, 528, 584, 869, 888, 1152, 1157

Fermented tofu. See Tofu, Fermented

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

Ferruzzi-Montedison (Italy). Purchased Central Soya Co. (USA) in

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao
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Oct. 1987. European crushing operations renamed Cereol on 1 Jan.
1990. Cereol acquired by Bunge in April 2003 1836, 1964, 2050

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

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

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and
Other Seafood-like Products

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders
of Soybeans (Including Chlorosis) 31, 72, 177, 212, 275, 285, 1109,
1171, 1247

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed
Using Aquaculture or Mariculture 2338
Fitness. See Physical Fitness, Physical Culture, and Exercise
Flakes, from whole soybeans. See Whole Soy Flakes

Fiber. See Carbohydrates–Dietary Fiber
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 1149, 1963
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems 133, 1441, 1486, 2183
Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin) 133, 315, 455, 553, 598, 1064, 1124, 1149,
1190, 1276, 1290, 1293, 1465, 1466, 1472, 1477, 1486, 1489, 1491,
1508, 1510, 1523, 1524, 1539, 1553, 1559, 1586, 1641, 1655, 1662,
1681, 1716, 1717, 1773, 1853, 1873, 1874, 1955, 1963, 2183, 2255
Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products 1421, 1441, 1445, 1529, 1751
Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber 107, 145, 186, 199, 228, 229, 231,
242, 243, 327, 335, 340, 346, 365, 391, 395, 444, 530, 772, 774,
1398, 1969, 2204, 2329

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk 451, 545, 557, 1457, 1534, 1587, 1604, 1605,
1606, 1845, 1852, 1882, 1975, 1976, 2160, 2162
Flavor / Taste Problems and Ways of Solving Them (Especially
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry
Soybeans, or Soy Protein Products, and Ways of Masking or
Eliminating Them) 334, 367, 377, 452, 453, 468, 513, 544, 815,
876, 1064, 1196, 1457, 1552, 1616, 1662, 1823, 1937, 1974, 1975,
2184, 2262, 2541, 2545
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant
Flint, James. Translator, Agent and Resident Administrator
(Supercargo) in China of the East India Company (England) in the
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel
Bowen 2542
Flour, cottonseed. See Cottonseed Flour
Flour, soy. See Soy Flour

Fiber, Soy–Bran–Etymology of This Term and Its Cognates /
Relatives in Various Languages 589
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls 589, 2075, 2532

Flour, soy–Imports, Exports. See Soy Flour–Imports, Exports,
International Trade
Flour, soy–Industrial uses of. See Soy Flour, Industrial Uses of–
Other

Fiber–Soy Cotyledon Fiber / Polysaccharides (from Making Soy
Protein Isolates) 1527

Fluoridation of Municipal Drinking Water with Fluorine 1053, 2472

Fiber, Soy–General, for Food Use (Specific Type Unknown) 730,
1587

Foam (Soft) for Seats, Mattresses, etc.–Industrial Uses of Soy Oil
(Foaming Agents) 2398, 2450, 2473

Fibers (Artificial Wool or Textiles Made from Spun Soy Protein
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial
Uses of Soy Proteins 356, 452, 453, 540, 542, 549, 554, 560, 578,
580, 603, 614, 626, 627, 628, 633, 634, 638, 639, 641, 663, 665,
669, 670, 678, 709, 711, 713, 714, 715, 716, 717, 718, 725, 727,
728, 729, 730, 735, 737, 738, 739, 743, 747, 750, 758, 767, 770,
771, 786, 791, 796, 797, 798, 801, 802, 804, 816, 822, 828, 872,
873, 884, 930, 931, 987, 1008, 1009, 1010, 1013, 1219, 1244, 1265,
1288, 1458, 1550, 1552, 1554, 1555, 1614, 1615, 1627, 1692, 1766,
1843, 1894, 1898, 1911, 1988, 2016, 2062, 2075, 2076, 2079, 2125,
2155, 2533, 2534, 2535, 2536

Foams for Fighting Fires–Industrial Uses of Soy Proteins (Foam,
Foaming Agents) 131, 821, 1108, 1769, 1774
Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services) 268, 867, 871, 895, 1121, 1176, 1204, 1347, 1398,
1508, 1566, 1606, 1608, 1697, 1706, 1743, 1763, 1780, 1781, 1783,
1784, 1786, 1787, 1800, 1823, 1826, 1835, 1836, 1880, 1908, 1921,
1940, 1941, 1942, 1947, 1949, 2027, 2098, 2112, 2160, 2262, 2275,
2316, 2324, 2333, 2363, 2377, 2399, 2416
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Food and Nutrition Service of USDA. See United States
Department of Agriculture (USDA)–Food and Nutrition Service
(FNS)
Food for Life (Illinois) 1240, 1287, 1294, 2037
Food Production and Distribution Administration of USDA. See
United States Department of Agriculture (USDA)–War Food
Administration (WFA)
Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
Foodservice and institutional feeding or catering. See School Lunch
Program
Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes 1532, 1571, 1760, 1767, 1939, 2086,
2112, 2136, 2149, 2184, 2196, 2537
Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds /
Forage from Soybean Plants or Full-Fat Seeds
Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 65, 131,
246, 257, 286, 290, 292, 293, 297, 301, 302, 304, 305, 306, 307,
308, 310, 311, 312, 313, 314, 317, 318, 322, 323, 324, 326, 328,
329, 330, 332, 333, 336, 342, 343, 344, 345, 348, 349, 350, 351,
352, 353, 354, 355, 356, 357, 358, 359, 360, 368, 369, 370, 371,
372, 373, 374, 375, 376, 377, 378, 379, 380, 381, 383, 385, 386,
388, 392, 393, 394, 398, 403, 407, 412, 415, 416, 417, 418, 419,
420, 421, 422, 423, 425, 426, 427, 429, 431, 432, 435, 436, 437,
445, 447, 448, 454, 456, 457, 459, 462, 463, 464, 466, 467, 468,
469, 475, 476, 477, 478, 482, 484, 487, 488, 490, 492, 495, 496,
498, 499, 503, 504, 505, 518, 520, 523, 524, 525, 531, 532, 533,
534, 535, 537, 539, 540, 541, 542, 546, 547, 548, 549, 551, 552,
554, 556, 560, 565, 566, 568, 569, 572, 573, 574, 575, 578, 580,
581, 585, 586, 588, 590, 591, 592, 593, 594, 596, 598, 599, 600,
603, 606, 607, 608, 612, 614, 617, 618, 619, 620, 621, 623, 624,
626, 627, 628, 629, 630, 631, 632, 633, 634, 636, 638, 639, 641,
643, 648, 651, 652, 653, 654, 655, 656, 657, 659, 660, 661, 662,
663, 664, 665, 666, 667, 668, 669, 670, 671, 673, 674, 676, 677,
678, 679, 680, 681, 682, 683, 684, 685, 686, 687, 688, 689, 690,
691, 692, 693, 694, 695, 696, 697, 698, 699, 700, 701, 702, 703,
704, 705, 706, 707, 708, 709, 710, 711, 713, 714, 715, 716, 717,
718, 720, 721, 724, 725, 727, 728, 729, 730, 732, 733, 734, 735,
736, 737, 738, 739, 740, 741, 743, 745, 746, 747, 748, 749, 750,
754, 755, 756, 757, 758, 759, 760, 761, 762, 763, 767, 769, 770,
771, 782, 785, 786, 788, 789, 791, 792, 796, 798, 801, 803, 804,
805, 812, 813, 815, 816, 820, 821, 822, 826, 828, 829, 836, 846,
854, 856, 857, 859, 862, 863, 866, 872, 873, 875, 877, 879, 881,
884, 888, 890, 891, 892, 896, 897, 902, 907, 908, 911, 912, 913,
914, 916, 917, 920, 921, 923, 927, 930, 931, 932, 934, 938, 939,
943, 948, 956, 957, 961, 962, 967, 968, 969, 971, 973, 974, 975,
976, 990, 995, 998, 1000, 1001, 1008, 1009, 1010, 1013, 1014,
1015, 1022, 1025, 1028, 1031, 1034, 1041, 1042, 1044, 1050, 1052,
1058, 1059, 1075, 1078, 1082, 1083, 1084, 1085, 1090, 1103, 1104,

1107, 1112, 1114, 1115, 1118, 1119, 1120, 1121, 1126, 1127, 1130,
1132, 1133, 1135, 1144, 1146, 1148, 1151, 1154, 1158, 1163, 1164,
1165, 1172, 1176, 1180, 1183, 1188, 1209, 1215, 1216, 1218, 1219,
1244, 1245, 1246, 1253, 1265, 1267, 1269, 1288, 1290, 1320, 1323,
1331, 1332, 1338, 1345, 1350, 1351, 1352, 1353, 1371, 1378, 1398,
1410, 1457, 1458, 1463, 1470, 1472, 1478, 1479, 1480, 1481, 1487,
1501, 1502, 1518, 1525, 1550, 1551, 1552, 1554, 1555, 1566, 1577,
1587, 1590, 1612, 1614, 1615, 1616, 1627, 1632, 1635, 1636, 1639,
1683, 1685, 1686, 1687, 1688, 1689, 1690, 1692, 1693, 1705, 1710,
1736, 1759, 1762, 1763, 1764, 1765, 1766, 1767, 1770, 1774, 1782,
1833, 1843, 1848, 1854, 1857, 1884, 1885, 1886, 1891, 1892, 1893,
1894, 1895, 1897, 1898, 1900, 1901, 1903, 1904, 1910, 1911, 1922,
1926, 1948, 1952, 1960, 1966, 1981, 1983, 1988, 1991, 1992, 1993,
1995, 1997, 2005, 2016, 2019, 2022, 2023, 2036, 2045, 2052, 2053,
2055, 2056, 2057, 2058, 2059, 2060, 2061, 2062, 2069, 2072, 2075,
2076, 2077, 2079, 2080, 2081, 2082, 2084, 2085, 2086, 2093, 2103,
2105, 2107, 2113, 2153, 2154, 2155, 2171, 2204, 2207, 2222, 2224,
2227, 2240, 2248, 2281, 2283, 2306, 2312, 2330, 2343, 2373, 2381,
2382, 2398, 2416, 2450, 2451, 2470, 2473, 2477, 2486, 2499, 2520,
2525, 2528, 2529, 2530, 2531, 2532, 2533, 2534, 2535, 2536, 2537,
2538, 2539, 2540, 2545
Foreign Agricultural Service of USDA. See United States
Department of Agriculture (USDA)–Foreign Agricultural Service
(FAS)
Foundry cores, binder. See Binder for Sand Foundry Cores
Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943),
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts
(1826-1907) 179, 180, 181, 182, 183, 184, 185, 194, 195, 197, 249,
829, 849, 850, 976, 1215, 1217, 1218, 1500
France. See Europe, Western–France
Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages
Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania) 2389, 2416, 2542
French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean
Crushing Equipment. Also Named French Oil Machinery Co.. 131,
675, 831, 856, 857, 980, 1108, 1244, 2425
Frozen desserts, non-dairy. See Soy Ice Cream
Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole
Fruitlands community. See Alcott, Amos Bronson and Louisa May
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd..
1616
Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp.
Name Changed to Blue Planet Foods in 2004 1251, 1308, 1482,
1558, 1620, 2167, 2280, 2282
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Genetics
Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods,
or Medicinal Foods 2185, 2235, 2275, 2329, 2363
Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds
International, Inc. by 1972. Controlled by Ciba-Geigy by 1974 373,
394, 427, 436, 458, 478, 541, 752, 818, 858, 926, 937, 1005, 1031,
1042, 1064, 1103, 1104, 1108, 1258, 1635, 1867, 1916, 2223
Galactina S.A. (Belp, Switzerland) 1711

GeniSoy Products Co. (Fairfield, California). Including MLO and
Mus-L-On 1482, 2441, 2464
Georgeson, Charles Christian (1851-1931) of Kansas and Alaska
29, 44, 54, 58, 63, 94, 95, 96, 98, 99, 207, 845, 989, 1270, 2355,
2544, 2545, 2546
Germany. See Europe, Western–Germany
Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida) 1880, 2397
Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian
Pioneer Worldwide, and in India and England 523
Ganmodoki. See Tofu, Fried
Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu
Garden Protein International (GPI), Maker of Gardein Meat
Alternatives (Founded by Yves Potvin, 2005, Vancouver, British
Columbia, Canada) 2434, 2438

Germplasm Collections and Resources, Gene Banks, and Seed
Stores 1257, 1258, 1867, 1916, 1917, 2212
Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl.
Durkee Famous Foods. See also: Julian, Percy 427, 436, 448, 458,
464, 598, 623, 634, 641, 658, 671, 713, 725, 740, 741, 752, 805,
807, 848, 853, 857, 859, 888, 907, 908, 926, 961, 973, 1016, 1036,
1042, 1052, 1103, 1104, 1110, 1181, 1312, 1555, 1614, 1762, 1763,
1764, 1765, 1769, 1774, 1775, 2057, 2445, 2517, 2547
Gluten. See Wheat Gluten
Glycerine, explosives made from. See Explosives Made from
Glycerine

Gardner, Henry A. See Paint Manufacturers’ Association of the U.S.
Gas, intestinal. See Flatulence or Intestinal Gas

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as
Feed 679

Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed 58, 2047

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter) 581, 1355, 1707, 2156, 2236

Gene banks. See Germplasm Collections and Resources, and Gene
Banks

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

Genealogy and Family History. See Also: Obituaries, Biographies 8,
11, 86, 94, 95, 96, 130, 229, 231, 271, 373, 412, 507, 508, 539, 563,
663, 669, 709, 806, 930, 937, 952, 1036, 1048, 1054, 1055, 1066,
1067, 1127, 1151, 1157, 1219, 1228, 1294, 1353, 1440, 1458, 1562,
1632, 1686, 1705, 1755, 1802, 1886, 1983, 2017, 2076, 2077, 2103,
2231, 2246, 2273, 2444
General Mills, Inc. (Minneapolis, Minneapolis) 848, 926, 961, 973,
1041, 1042, 1108, 1128, 1193, 1205, 1331, 1343, 1552, 1554, 1614,
1615, 1616, 1764, 1766, 1774, 1776, 2058, 2076, 2167, 2256, 2316,
2536
Genetic Diversity. See Soybean–Genetic Diversity, Variability and
Population Structure
Genetic Engineering, Transgenics, Recombinant DNA, Transgenic
Plants and Biotechnology / Biotech 2001, 2021, 2105, 2123, 2170,
2190, 2201, 2205, 2212, 2217, 2218, 2225, 2232, 2238, 2239, 2250,
2254, 2258, 2260, 2275, 2278, 2313, 2314, 2316, 2318, 2328, 2332,
2345, 2357, 2376, 2447, 2451, 2457, 2491, 2493, 2497, 2500
Genetics, soybean. See Breeding of Soybeans and Classical

Government policies and programs effecting soybeans. See Policies
and programs
Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)
Graham, Sylvester (1794-1851). American Health Reformer and
Vegetarian (Actually Vegan) (New York) 176, 199, 202, 229, 231,
395, 1121, 1176, 1229, 1398, 1666, 1958, 2064
Grain Farmers of Ontario (GFO). See Ontario Soybean Growers
(Canada)
Grain Processing Corporation (GPC–Muscatine, Iowa) 1743
Grainaissance, Inc. (Emeryville, California) 2068
Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.],
England). Founded in 1899 under the name The International
Health Association Ltd. Renamed Granose Foods Ltd. in 1926.
Acquired by Haldane Foods Group in Jan. 1991 814, 1122, 1151,
1173, 1228, 1356, 1953, 1969, 2444
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Granules, from whole soybeans. See Whole Soy Flakes
Granum. See Natural Foods Distributors and Master Distributors in
the USA–Janus

Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans 640, 740, 741, 1005,
1064, 1107, 1124, 1190, 1635, 1845, 2355, 2545
Griffith Laboratories (Chicago and Alsip, Illinois) 752, 1108, 1604,
2097

Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging

Grilled tofu. See Tofu, Grilled. Japanese-Style

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina)
1783, 1856, 1880, 1889, 1963

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

Green Manure, Use of Soybeans as, by Plowing / Turning In
/ Under a Crop of Immature / Green Soybean Plants for Soil
Improvement 46, 72, 80, 87, 96, 104, 132, 152, 177, 206, 860, 893,
925, 965, 2313, 2418, 2495

Groundnuts. See Peanut, Peanuts

Green soybeans. See Soybean Seeds–Green

Gunther Products, Inc. (Galesburg, Illinois. Founded by J.K.
Gunter in 1949. Started in 1950. Acquired in April 1995 by Quest
International, a Unit of Unilever) 896, 1108, 1205, 1769, 2318

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment
Used for Harvesting or Picking, Sorting, Cleaning, and / or
Shelling, Threshing, or Depodding 389, 459, 2545

Growth regulators / substances -. See Soybean–Growth Regulators
/ Substances

Haage & Schmidt (Erfurt, Germany) 99, 221

Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 389, 2355

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur,
Vienna, Austria) 44, 98, 99, 221, 262, 283, 598

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially 389, 434, 564, 640, 1064, 1107, 1124,
1190, 1459

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Green Vegetable Soybeans Industry and Market Statistics, Trends,
and Analyses–By Geographical Region 459, 566
Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible
Soybeans, General Information About, Not Including Use As Green
Vegetable Soybeans 404, 651, 730, 930, 1103, 1104, 1604, 1877,
2131, 2133, 2304, 2546
Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese 2545
Green Vegetable Soybeans–Soybean Seedlings or Their Leaves
Served as a Tender Vegetable. Called Doumiao or Tou Miao in
Chinese 2545
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 408, 1161, 1459,
1559, 1852, 2342, 2345, 2355, 2403, 2545
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans 85, 130, 133, 159, 200, 211, 226, 354, 355, 377, 389,
408, 434, 438, 455, 459, 478, 501, 513, 528, 563, 564, 566, 568,
584, 602, 606, 615, 640, 740, 741, 752, 757, 792, 807, 856, 858,
910, 915, 918, 945, 947, 1005, 1064, 1075, 1107, 1119, 1124, 1132,
1161, 1190, 1288, 1424, 1439, 1458, 1459, 1555, 1559, 1635, 1665,
1836, 1845, 1852, 1892, 1893, 2060, 2103, 2215, 2325, 2342, 2345,
2352, 2355, 2373, 2403, 2408, 2488, 2496, 2512, 2521, 2532, 2545
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or

Hackleman, Jay C. (1888-1970, Extension Agronomist, Univ. of
Illinois) 185, 189, 194, 195, 197, 214, 219, 506, 527, 740, 741, 829,
849, 850, 937, 976, 1215, 1218, 1252, 1500
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods
610, 1308, 1347, 1482, 1486, 2254, 2318, 2399, 2438, 2524, 2539,
2541
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England). Including Regular Tofu Co., Realeat Foods, Direct Foods,
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice,
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial
Group in fall 2006 1122, 1151, 1173, 1228, 1356, 1953, 1964, 1969,
2090, 2318, 2444
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto 224, 1161
Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg,
Germany)
Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and
Bruno Rewald, PhD 131, 394, 436, 671, 856, 857, 1100, 1769
Harrison, D.W. (M.D.) (1921-2011), and Africa Basic Foods
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(Uganda) 1583
Harry N. Hammond Seed Co. (Decatur, Michigan) 9, 32, 33, 35, 38,
42, 48, 53, 59, 99, 1113, 2220, 2223
Hartwig, Edgar Emerson (1913-1996, North Carolina and
Mississippi). Soybean Breeder for the U.S. South 1221, 1257, 1581,
1916, 1917
Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting) 4, 36, 46, 63,
79, 103, 172, 177, 194, 195, 212, 222, 225, 238, 267, 323, 422, 501,
556, 585, 594, 602, 739, 747, 750, 850, 1005, 1095, 1159, 1233,
1270, 1320, 1525, 1843, 1884, 1966

Association (NPA). Named National Nutritional Foods Association
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the
National Health Foods Association by Anthony Berhalter of
Chicago. Renamed NNFA in 1970 1347, 1697, 2064
Health Foods–Manufacturers 10, 78, 86, 114, 130, 220, 235, 244,
264, 265, 277, 312, 337, 338, 339, 390, 395, 396, 438, 439, 458,
473, 478, 481, 502, 512, 559, 610, 644, 645, 646, 752, 808, 814,
817, 819, 851, 1018, 1024, 1037, 1056, 1066, 1121, 1122, 1173,
1176, 1229, 1356, 1357, 1608, 1969, 1994
Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El
Molino Mills, Health Food Company of New York, Ralston Health
Food Co.

Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a
Major Ingredient) 346

Health Foods Movement and Industry in Australia, New Zealand
and the Pacific Islands 814, 1357, 1969, 1994, 2401, 2541

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and
lecturer in Los Angeles, California 481, 610, 1121, 1176, 1229,
1251, 1347, 1398, 1482, 1958, 2502

Health Foods Movement and Industry in the United Kingdom/
England 814, 1173, 1356, 1953

Hawaii. See United States–States–Hawaii
Hay, soybean. See Feeds / Forage from Soybean Plants–Hay
Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and
Hayes General Technology (Israel) 2327

Health Foods Movement and Industry in the United States–General
(Started in the 1880s by Seventh-day Adventists) 11, 13, 23, 888,
1049, 1106, 1108, 1123, 1149, 1176, 1199, 1228, 1229, 1347, 1398,
1483, 1631, 1712, 1935, 2444, 2458, 2549
Health foods movement in Los Angeles, California. See Baker,
Bill, Bragg, Paul Chappius, Carque, Otto, Cubbison, Sophie, Davis,
Adelle, El Molino Mills, Hauser, Gayelord

Healing arts, alternative. See Medicine–Alternative
Health and Dietary / Food Reform Movements, especially from
1830 to the 1930s 8, 252, 495, 1023, 1024, 1025, 1121, 1151, 1162,
1176, 1228, 1229, 1398, 1612, 1613, 1885, 2064, 2444, 2527
Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA

Health foods movement in the USA and UK. See Kellogg, John
Harvey as a Health Food Pioneer
Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to
1960s) 312, 390, 396

Health–Domestic science. See Domestic Science / Home
Economics Movement in the United States

Health Valley (Los Angeles, then Montebello, California). Acquired
by Natural Nutrition Group. Acquired by Hain Food Group of
Uniondale, New York, on 18 May 1999 1311, 1482, 1783, 1856,
2439

Health Food Company of New York (Started in 1875 by Frank
Fuller) 10, 130

Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke

Health Food Distributors and Wholesalers–General and Other
(1890s to 1960s) 114, 264, 502, 1030, 1149, 1337, 1386, 1418

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate
Red Blood Cells) 1166, 1707, 1882

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s)
235, 244, 478, 559, 587, 610, 752, 819, 839, 1027, 1030, 1347,
1612, 1958, 2064

Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
plantain) 109, 199, 508, 633, 692, 708, 1244, 1351, 1458, 1636,
1766, 2372

Health foods distributors and wholesalers. See Balanced Foods,
Inc. (New York City, and New Jersey), Health Foods, Inc. (Illinois),
Kahan & Lessin Co. (California), Landstrom Co. (California)
Health Foods, Inc. (Des Plaines, Illinois). Wholesale Distributor
of Health Foods and Natural Foods. Founded in 1936 by Samuel
Middell 1337, 1386, 1418
Health Foods Industry–Trade Associations–Natural Products

Herbicides. See Weeds–Control and Herbicide Use
Heuschen-Schrouff B.V. (Landgraaf, Netherlands), Including Its
Subsidiary SoFine Foods (The Latter Acquired by Vandemoortele
Group on 23 June 2006) 1720

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1159

Hexane. See Solvents
Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)
Historical–Documents on Soybeans or Soyfoods Published Before
1900 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19,
20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46,
47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64,
65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82,
83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100,
101, 102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113,
114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126,
127, 128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139,
140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152,
153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165,
166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178,
179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191,
192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204,
205, 206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217,
218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230,
231, 232
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area 220, 264, 299, 364, 411,
438, 836, 841, 1237
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase 1, 4, 20, 23, 39, 46, 58, 62, 63, 78, 81, 85, 107, 114,
118, 125, 147, 173, 180, 181, 184, 185, 199, 200, 204, 223, 229,
231, 238, 246, 249, 266, 287, 289, 294, 315, 334, 356, 360, 389,
410, 417, 443, 452, 453, 478, 498, 515, 532, 540, 542, 543, 557,
564, 566, 568, 572, 578, 589, 603, 633, 634, 668, 672, 711, 767,
775, 781, 782, 792, 815, 827, 839, 863, 866, 877, 879, 897, 1021,
1030, 1034, 1049, 1059, 1062, 1063, 1100, 1135, 1149, 1154, 1165,
1206, 1248, 1251, 1270, 1276, 1292, 1294, 1342, 1354, 1388, 1401,
1411, 1417, 1489, 1525, 1530, 1533, 1552, 1554, 1559, 1586, 1605,
1670, 1694, 1731, 1786, 1885, 2094, 2545
Historical–Earliest Document Seen of a Particular Type 7, 990
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent 1, 34, 67, 218, 220, 364, 640
Historical–Earliest Document Seen on a Particular Subject 4, 10,
12, 20, 21, 23, 32, 62, 81, 114, 117, 125, 155, 181, 232, 246, 257,
287, 302, 323, 353, 367, 370, 377, 389, 406, 408, 427, 458, 459,
540, 604, 752, 831, 863, 864, 879, 897, 961, 977, 1030, 1032, 1100,
1199, 1206, 1230, 1237, 1251, 1287, 1337, 1340, 1361, 1387, 1411,
1528, 1772, 1817, 1885, 2398
Historical–Earliest Document Seen on a Particular Subject 1, 4, 6,
10, 20, 21, 23, 32, 34, 46, 49, 54, 58, 62, 63, 67, 81, 86, 99, 116,
117, 118, 122, 128, 145, 147, 155, 176, 179, 180, 183, 185, 196,
197, 200, 204, 211, 213, 218, 232, 246, 256, 257, 287, 297, 311,

315, 323, 328, 334, 353, 356, 360, 370, 373, 374, 377, 389, 404,
408, 410, 421, 422, 426, 427, 447, 457, 458, 459, 498, 506, 528,
540, 542, 556, 572, 578, 602, 604, 611, 634, 640, 690, 702, 711,
726, 740, 741, 752, 753, 781, 792, 848, 851, 863, 864, 869, 884,
897, 911, 912, 926, 954, 973, 977, 988, 1021, 1030, 1032, 1034,
1083, 1100, 1135, 1154, 1173, 1206, 1230, 1248, 1251, 1259, 1276,
1292, 1294, 1301, 1312, 1335, 1337, 1340, 1342, 1373, 1382, 1387,
1401, 1411, 1417, 1451, 1489, 1490, 1528, 1533, 1553, 1718, 1786,
1817, 1833, 1939, 1951, 2109, 2542
Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety 46, 54, 58, 81, 122, 128, 196, 404, 528, 602, 869,
954
Historically Important Events, Trends, or Publications 102, 180,
624, 797, 1205, 1240, 1290, 1389, 1452, 1469, 1508, 1561, 1655,
1697, 1711, 1719, 1743, 1836, 1880, 1921, 2111, 2205, 2254, 2316
History–Chronology. See Chronology / Timeline
History of the Soybean–Myths and Early Errors Concerning Its
History 360, 373, 740, 741, 1215
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries 7, 8, 9, 11, 36, 63, 94, 95, 96, 98, 99, 131,
200, 215, 229, 231, 238, 248, 249, 266, 267, 271, 299, 303, 421,
429, 430, 501, 507, 508, 539, 563, 588, 595, 648, 671, 726, 740,
741, 744, 753, 756, 786, 800, 806, 825, 829, 849, 850, 863, 877,
897, 930, 937, 964, 966, 976, 989, 990, 1001, 1005, 1013, 1014,
1023, 1024, 1025, 1028, 1031, 1041, 1042, 1052, 1066, 1067, 1078,
1095, 1100, 1103, 1104, 1118, 1127, 1130, 1134, 1135, 1147, 1156,
1157, 1161, 1162, 1163, 1169, 1173, 1179, 1181, 1202, 1203, 1204,
1215, 1217, 1219, 1229, 1244, 1245, 1252, 1253, 1266, 1267, 1269,
1270, 1275, 1276, 1279, 1288, 1301, 1323, 1324, 1330, 1331, 1340,
1341, 1347, 1350, 1351, 1352, 1353, 1356, 1357, 1358, 1363, 1392,
1398, 1424, 1440, 1458, 1461, 1463, 1465, 1469, 1478, 1479, 1480,
1481, 1489, 1500, 1501, 1502, 1518, 1520, 1525, 1532, 1534, 1540,
1550, 1555, 1556, 1557, 1558, 1562, 1566, 1577, 1582, 1583, 1585,
1586, 1590, 1594, 1595, 1600, 1604, 1605, 1608, 1609, 1612, 1613,
1620, 1625, 1626, 1632, 1633, 1635, 1636, 1653, 1659, 1660, 1662,
1674, 1678, 1679, 1686, 1693, 1705, 1711, 1715, 1739, 1762, 1763,
1764, 1765, 1766, 1767, 1769, 1774, 1775, 1776, 1788, 1789, 1800,
1805, 1819, 1825, 1826, 1834, 1835, 1837, 1843, 1857, 1867, 1871,
1873, 1874, 1884, 1885, 1893, 1898, 1900, 1902, 1903, 1904, 1905,
1915, 1916, 1917, 1919, 1920, 1955, 1958, 1960, 1963, 1966, 1971,
1972, 1980, 1983, 1987, 1988, 1989, 1991, 1994, 1998, 2008, 2012,
2013, 2014, 2015, 2017, 2019, 2022, 2024, 2026, 2027, 2030, 2034,
2035, 2037, 2051, 2053, 2055, 2056, 2059, 2063, 2064, 2069, 2071,
2072, 2073, 2076, 2077, 2079, 2080, 2082, 2084, 2086, 2092, 2096,
2097, 2098, 2100, 2101, 2102, 2103, 2105, 2106, 2108, 2114, 2115,
2116, 2129, 2147, 2151, 2153, 2154, 2155, 2160, 2162, 2166, 2171,
2176, 2179, 2189, 2203, 2204, 2205, 2207, 2210, 2211, 2212, 2213,
2214, 2223, 2226, 2233, 2243, 2246, 2248, 2249, 2254, 2257, 2258,
2261, 2263, 2264, 2268, 2269, 2274, 2276, 2277, 2278, 2279, 2280,
2282, 2287, 2294, 2295, 2296, 2305, 2306, 2307, 2316, 2355, 2365,
2369, 2370, 2371, 2372, 2374, 2375, 2381, 2382, 2387, 2389, 2391,
2392, 2393, 2394, 2398, 2411, 2415, 2416, 2418, 2421, 2426, 2427,
2439, 2446, 2451, 2471, 2474, 2477, 2480, 2482, 2484, 2488, 2492,
2496, 2503, 2505, 2517, 2524, 2525, 2527, 2530, 2531, 2532, 2533,
2534, 2537, 2538, 2539, 2541, 2542, 2543, 2544, 2545, 2548
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1963, 1964, 2090, 2172, 2254, 2318, 2542, 2543
Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Hoisin / Haisien Sauce 1354

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel) 1697, 1964,
2318

Holland. See Europe, Western–Netherlands

Hulls, soybean, uses. See Fiber, Soy

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden).
Soybean Breeder for the Far North 1459

Human Nutrition–Human Trials 485, 545, 844, 1786, 1914, 2116,
2156, 2288, 2354

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide 402, 1193, 1273, 1274, 1439, 2165

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen.
Formerly Suzuki Shoten (Suzuki & Co.) 598

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos
Home economics movement. See Domestic Science / Home
Economics Movement in the United States
Homemade ketchup (Western style). See Ketchup (Western
Style, without Soy), Homemade–How to Make at Home or on a
Laboratory Scale, by Hand
Homemade soy sprouts. See Soy Sprouts, Homemade–How to
Grow at Home or on a Laboratory Scale, by Hand
Homemade soynuts. See Soynuts–How to Make at Home or on a
Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region 452, 453, 457, 482, 487, 572, 1042, 1193, 1608
Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty
Acids, Vanaspati, also Margarine and Shortening
Hydrogenation–General, Early History, and the Process. Soy is Not
Mentioned 268, 598, 824, 2484

Honeymead (Mankato, Minnesota)–Cooperative 1161, 2241
Honeymead Products Co. (Cedar Rapids, Spencer, and Washington,
Iowa, 1938-1945. Then Mankato, Minnesota, 1948-1960). See also
Andreas Family 623, 805, 848, 857, 961, 973, 1108

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin
212, 380, 478, 560, 566, 568, 720, 815, 832, 856, 857, 863, 975,
1108, 1213, 1479, 1608, 1903, 2060
Hydrogenation–Safety and Digestibility Issues 1580

Hong Kong. See Asia, East–Hong Kong
Hormones from soybeans. See Sterols or Steroid Hormones
Horse bean. See Broad Bean (Vicia faba)

Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and
Hydrolysates (General)
Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos

Horsell, William (1807-1863). British Health Reformer,
Temperance and Vegetarian (Actually Vegan) Publisher 2475
Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 24, 58, 79, 103
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke 298, 312, 334, 367, 427, 455, 462, 468, 478, 509,
510, 511, 569, 752, 961, 1612, 2355
House Foods America Corporation (Garden Grove, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 1341,
1428, 1430, 1599, 1644, 1697, 1723, 1835, 1873, 1874, 1880, 1955,

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives
Ice cream, soy. See Soy Ice Cream, Soy Ice Cream (Frozen or Dry
Mix)–Imports, Exports, International Trade
Icing, non-dairy. See Dairylike Non-dairy Soy-based Products,
Other
Identity Preserved / Preservation 1189, 1373, 1382, 1391, 1680,
1724, 2001, 2148, 2303, 2345, 2408, 2419, 2438, 2455, 2456
IITA (Nigeria). See International Institute of Tropical Agriculture
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(IITA) (Ibadan, Nigeria)

Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported

Illinois. See United States–States–Illinois
INARI, Ltd. See Sycamore Creek Co.
Illinois Center for Soy Foods (University of Illinois, UrbanaChampaign). Barbara Klein and Keith Cadwallader, Co-Directors
2463
Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development 640, 1005, 1340, 1341, 1346, 1448, 2090,
2185, 2206, 2275
Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil 377,
463, 484
Illustrations (Often Line Drawings) Published before 1924. See also
Photographs 34, 38, 48, 53, 59, 62, 80, 81, 172, 237

India. See Asia, South–India
Indian Agricultural Research Institute. See Asia, South–India. Work
of the Indian Agricultural Research Institute (IARI, New Delhi)
with Soyabeans in India
Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)
Indiana. See United States–States–Indiana
Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry
Indonesia. See Asia, Southeast–Indonesia

Illustrations Published after 1923. See also Photographs 258, 324,
344, 346, 387, 390, 395, 406, 445, 519, 599, 605, 609, 740, 741,
836, 856, 857, 859, 866, 885, 903, 943, 966, 1011, 1018, 1113,
1144, 1183, 1202, 1230, 1236, 1244, 1251, 1293, 1299, 1374, 1379,
1387, 1400, 1402, 1405, 1421, 1446, 1459, 1466, 1470, 1510, 1533,
1559, 1560, 1564, 1575, 1621, 1631, 1633, 1646, 1656, 1661, 1700,
1706, 1718, 1747, 1801, 1828, 1841, 1866, 1869, 1919, 2005, 2023,
2024, 2058, 2088, 2105, 2171, 2193, 2195, 2204, 2246, 2274, 2323,
2328, 2330, 2332, 2347, 2348, 2375, 2434, 2542

Indonesians Overseas, Especially Work with Soy 1340, 1341
Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste
Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California) 1341, 2068, 2138, 2213

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying
Applications (As in Hot-Melt Glues or the Curing Component of
Epoxy Glues), Steroids, Steroid Hormones, and Sterols

Implements, agricultural. See Machinery (Agricultural),
Implements, Equipment and Mechanization

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather, and
Other Minor or General Uses, Ink for Printing, Paints, Varnishes,
Enamels, Lacquers, and Other Protective / Decorative Coatings,
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)

Important Documents #1–The Very Most Important 1, 3, 4, 5, 6, 10,
12, 20, 21, 23, 32, 34, 46, 49, 54, 58, 62, 67, 81, 86, 99, 114, 116,
117, 122, 125, 147, 155, 179, 183, 185, 196, 199, 211, 212, 213,
218, 229, 231, 232, 238, 246, 256, 257, 259, 267, 287, 289, 293,
302, 311, 315, 323, 334, 353, 356, 367, 370, 373, 374, 377, 381,
389, 404, 406, 408, 410, 421, 422, 426, 427, 430, 458, 459, 492,
498, 506, 528, 540, 566, 593, 602, 604, 640, 690, 711, 726, 740,
741, 751, 752, 792, 807, 831, 849, 850, 856, 857, 863, 864, 869,
879, 887, 897, 911, 912, 954, 961, 964, 965, 966, 977, 983, 988,
991, 1021, 1030, 1032, 1034, 1059, 1083, 1100, 1103, 1104, 1156,
1173, 1199, 1206, 1217, 1230, 1237, 1244, 1248, 1251, 1259, 1270,
1277, 1287, 1294, 1335, 1337, 1340, 1341, 1350, 1361, 1382, 1387,
1404, 1411, 1414, 1415, 1422, 1423, 1451, 1469, 1501, 1502, 1528,
1653, 1662, 1772, 1817, 1867, 1885, 1916, 2071, 2100, 2116, 2154,
2204, 2205, 2206, 2274, 2306, 2398, 2413, 2477, 2503
Important Documents #2–The Next Most Important 63, 85, 98, 102,
107, 145, 176, 200, 204, 222, 415, 417, 431, 457, 478, 527, 564,
572, 578, 634, 732, 781, 800, 827, 884, 1023, 1024, 1025, 1064,
1124, 1135, 1149, 1154, 1165, 1190, 1288, 1292, 1342, 1388, 1412,
1417, 1481, 1490, 1525, 1530, 1533, 1616, 1692, 1711, 1723, 1752,
1786, 1800, 1845, 1877, 1917, 1939, 1955, 1963, 1968, 2079, 2109,
2185

Industrial uses of soy oil as a non-drying oil. See Dust Suppressants
and Dust Control, Lubricants, Lubricating Agents, and Axle Grease
for Carts
Industrial Uses of Soy Oil (General) 200, 370, 383, 393, 394, 425,
462, 463, 476, 477, 484, 524, 571, 592, 643, 663, 668, 732, 796,
985, 1073, 1099, 1102, 1110, 1125, 2135, 2450
Industrial uses of soy oils. See Foams (Soft) for Seats
Industrial uses of soy proteins. See Fibers (Artificial Wool or
Textiles Made from Spun Soy Protein Fibers, Including Azlon,
Soylon, and Soy Silk / Soysilk), Foams for Fighting Fires, Paints
(Especially Water-Based Latex Paints), Paper Coatings or Sizings,
or Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic
Film, Disposable Eating Utensils and Tableware–From Spoons to
Plates, and Packaging Materials)
Industrial Uses of Soy Proteins–Etymology of This Term and Its
Cognates / Relatives in Various Languages 356, 452, 453, 540, 542,
603, 633, 767
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China or Chinese Cultures 279, 377
Industrial Uses of Soy Proteins–General and Minor Uses–Galalith,
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber
Substitutes, Insecticides, etc. See also Culture Media as for
Antibiotics Industry 383, 385, 415, 420, 464, 478, 542, 560, 662,
784, 821, 822, 854, 884, 935, 936, 989, 1013, 1094, 2125
Industrial uses of soy proteins (including soy flour). See Adhesives
or Glues for Plywood, Other Woods, Wallpaper, or Building
Materials
Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses
Movement (USA, starting 1987), Successor to the Farm Chemurgic
Movement (1930s to 1950s), Soy Flour, Industrial Uses of–Other,
Soy Protein Isolates, Industrial Uses of, Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil
Industrial Uses of Soybeans (General Non-Food, Non-Feed) 143,
302, 344, 386, 388, 424, 501, 515, 522, 582, 599, 616, 652, 797,
813, 847, 856, 857, 917, 1036, 1044, 1075, 1090, 1103, 1104, 1118,
1323, 1371, 1895, 2227
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region
374, 409, 427, 428, 432, 436, 452, 453, 482, 499, 540, 598, 731,
825, 965, 977, 1031, 1042, 2121, 2122, 2124, 2125, 2338, 2473
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–Larger Companies (Ford
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co.,
ADM, General Mills, etc.) 328, 348, 360, 373, 386, 407, 415, 416,
417, 419, 423, 427, 429, 432, 445, 448, 463, 469, 482, 484, 542,
554, 556, 560, 575, 603, 643, 665, 690, 694, 703, 711, 717, 727,
728, 729, 765, 796, 816, 846, 884, 930, 1042, 1135, 1244, 1246,
1351, 1463, 1554, 1614, 1687, 1688, 1689, 1897, 1911, 1988, 2075

Infinity Food Co. Renamed Infinity Company by 1973 (New York
City, New York) 1242, 1294, 2012, 2013, 2035
Information. See Computer Software and Modeling / Simulation
Related to Soya, Computers (General) and Computer Hardware
Related to Soybean Production and Marketing. See also: Computer
Software, Libraries with a Significant Interest in Soy, Reference
Books and Other Reference Resources
Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet
Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 257,
323, 377, 380, 422, 436, 457, 487, 571, 823, 1115, 1996, 2084,
2129, 2173, 2338
Inoculum / inocula of nitrogen fixing bacteria for soybeans. See
Nitrogen Fixing Cultures
Insects–Pest Control. See also: Integrated Pest Management 26,
212, 246, 251, 406, 409, 597, 602, 620, 852, 1053, 1459, 1705,
1848, 1933, 2349, 2456
Institutional feeding. See Foodservice and Institutional Feeding or
Catering
Integrated Pest Management (IPM) and Biological Control 1077,
1851, 2413
Interchem Industries (Kansas). See Diesel Fuel, SoyDiesel,
Biodiesel–Interchem
Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping
International Institute of Agriculture (IIA) (Rome) 430

Industrial uses of soybeans or soy products. See Culture Media /
Medium (for Growing Microorganisms)
Industry and Market Analyses and Statistics–Market Studies 1711,
1958
Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based 125, 266, 279, 400, 538, 545, 619, 752, 1151,
1196, 1197, 1228, 1574, 1786, 1947, 1977, 2444
Infant Formula / Formulas, Soy-based, Including Effects on Infant
Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates) 478, 815, 844,
1165, 1172, 1458, 1550, 1662, 1706, 1710, 1711, 1780, 1781, 1783,
1784, 1800, 1802, 1860, 1908, 1909, 1921, 1940, 1941, 1949, 2128,
2156, 2160, 2185, 2221, 2236, 2317, 2541
Infant Formula Industry and Market Statistics, Trends, and Analyses
2160

International Institute of Tropical Agriculture (IITA) (Ibadan,
Nigeria) 1697, 2141, 2233
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
International soybean programs. See INTSOY–International
Soybean Program (Univ. of Illinois, Urbana, Illinois), International
Institute of Agriculture (IIA) (Rome), International Institute of
Tropical Agriculture (IITA) (Ibadan, Nigeria), United Nations
(Including UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work
with Soy
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union, founded 1889), and
Other International Vegetarian Societies, Conferences, Congresses,
and Unions 2416
Internet. See Websites or Information on the World Wide Web

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in

© Copyright Soyinfo Center 2021

SOY IN MICHIGAN (1853-2021) 1163
Internment / relocation camps in the United States. See Japanese the
the United States–Work with Soy in Internment / Relocation Camps
during World War II
Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.) 145, 242,
266, 287, 295, 315, 334, 335, 340, 341, 361, 382, 384, 389, 400,
403, 410, 411, 413, 414, 433, 443, 444, 446, 449, 450, 451, 460,
461, 465, 471, 472, 483, 486, 489, 491, 493, 495, 496, 497, 500,
514, 530, 538, 557, 567, 570, 583, 940, 1057, 1121, 1176, 1228,
1398, 1540, 1612, 2444
Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction

Ivory Coast. See Africa–Côte d’Ivoire
Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely).
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 494
Jackson, James Caleb (1811-1881). American Health Reformer and
Vegetarian (New York) 1121, 1122, 1176, 1228, 1398, 1666, 2444
Jacob Hartz Seed Co. (Stuttgart, Arkansas). Founded by Jacob
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr.
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des
Moines, Iowa, since Jan. 1998 541, 624, 829, 1096, 1108, 1298,
1964, 2089, 2133, 2231, 2232, 2239, 2250, 2259
James J.H. Gregory (Marblehead, Massachusetts) 9, 1113

INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. Initially (from 1971) named Program
for International Research, Improvement and Development of
Soybeans (PIRIDS) 1461, 1532, 1867, 1916, 2233
Iodine number. See Soy Oil Constants–Iodine Number

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang,
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 1464,
2298, 2466, 2490
Janus Natural Foods (Seattle, Washington). And Granum 1275,
1287, 1294, 1340, 1341, 1490, 2027, 2472

Iowa. See United States–States–Iowa
Japan. See Asia, East–Japan
Iowa State University / College (Ames, Iowa), and Univ. of Iowa
(Iowa City) 394, 671, 1448, 1532, 2098, 2148
Iron Availability, Absorption, and Content of Soybean Foods and
Feeds 199, 201, 229, 395, 489, 493, 545, 940, 1020
Island Spring, Inc. (Vashon, Washington). Founded by Luke
Lukoskie and Sylvia Nogaki 1340, 1452, 1508, 1523, 1561, 1599,
1644, 1836, 2476
Isoflavone or Phytoestrogen Content of Soyfoods, Soy-based
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein,
Daidzein, and Glycitein) 2146
Isoflavones. See Estrogens (in Plants–Phytoestrogens, Especially
in Soybeans and Soyfoods), Including Isoflavones (Including
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Japan–Shokuhin Sogo Kenkyujo. See National Food Research
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)
Japanese in the United States–Work with Soy in Internment /
Relocation Camps during World War II 1955, 2468
Japanese Overseas, Especially Work with Soy or Macrobiotics 215,
241, 276, 479, 1206, 1275, 1342, 1386, 1428, 1429, 1430, 1452,
1599, 1625, 1644, 1656, 1659, 1661, 1715, 1805, 1817, 1819, 1831,
1837, 1838, 1870, 1915, 1919, 1920, 1934, 1955, 1963, 2012, 2014,
2035, 2037, 2039, 2041, 2042, 2098, 2099, 2143, 2177, 2203, 2254,
2263, 2278, 2341, 2353, 2369, 2454, 2468, 2472, 2532
Japanese Soybean Types and Varieties–Early, with Names 81, 408,
528, 1916, 2546

Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 2196,
2197

Isoflavones (Soy) Industry and Market Statistics, Trends, and
Analyses–Individual Companies 2235, 2254, 2275

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted

Isolated soy proteins. See Soy Proteins–Isolates

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia
1665, 2087, 2369, 2451

Israel. See Asia, Middle East–Israel and Judaism
Italian recipes, soyfoods used in. See Europe–Western–Italy
Ito San soybean variety. See Soybean Varieties USA–Ito San
Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk
Products, Soynuts, and Meat Alternatives 1605

J.M. Thorburn & Co. (New York City, New York) 9, 99, 221, 1916,
2223
Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia.
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated
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to Barley) 1828, 1870, 1875, 1889
Johannes, Kenlon. See Diesel Fuel, SoyDiesel, Biodiesel
John E. Wannamaker (St. Matthews, South Carolina) 2273
Johnson Family of Stryker, Williams County, Ohio. Including (1)
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon.
Solomon Johnson (1850-1918) 172, 191, 192, 196, 197, 210, 227,
249, 427, 976, 1215, 2080
Johnson & Stokes (Philadelphia, Pennsylvania) 9, 49, 61, 75, 77,
99, 2220, 2223
Jonathan P.V.B.A. (Kapellen, Belgium) 1360, 1964, 2318
Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only 390, 610, 1251, 1482, 1489
Juicer–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1251
Julian, Percy (African-American Organic Chemist). See also
Glidden Company 1769, 1774, 2445
Kaempfer, Engelbert (1651-1716)–German physician and traveler
1215
Kahan & Lessin Co. (Los Angeles then Compton, California).
Wholesale Distributor of Health Foods and Natural Foods. Formed
in 1945 by Merger of Two Companies Founded in 1932 and 1935
Respectively 1030, 1149, 1337, 1386, 2012
Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)

325, 327, 334, 335, 337, 338, 339, 340, 341, 346, 361, 363, 364,
365, 366, 367, 382, 384, 388, 389, 390, 391, 395, 396, 399, 400,
401, 402, 403, 404, 405, 408, 410, 411, 413, 414, 433, 434, 438,
439, 440, 441, 443, 444, 446, 449, 450, 451, 455, 458, 460, 461,
462, 465, 470, 471, 472, 473, 478, 480, 481, 483, 485, 486, 489,
491, 493, 495, 496, 497, 500, 502, 509, 510, 511, 512, 514, 521,
523, 530, 538, 544, 545, 553, 557, 559, 567, 570, 579, 583, 584,
589, 601, 609, 610, 622, 644, 645, 646, 647, 742, 752, 806, 807,
808, 814, 817, 819, 851, 940, 1003, 1018, 1023, 1025, 1056, 1057,
1061, 1066, 1101, 1111, 1121, 1122, 1151, 1156, 1157, 1162, 1165,
1169, 1173, 1176, 1198, 1228, 1229, 1245, 1276, 1319, 1331, 1339,
1347, 1356, 1357, 1378, 1398, 1534, 1540, 1552, 1557, 1577, 1585,
1586, 1587, 1588, 1590, 1595, 1601, 1605, 1612, 1613, 1631, 1752,
1766, 1871, 1885, 1900, 1953, 1958, 1969, 1976, 1994, 2008, 2030,
2051, 2064, 2082, 2166, 2167, 2204, 2208, 2210, 2211, 2246, 2256,
2287, 2294, 2296, 2311, 2322, 2343, 2344, 2355, 2387, 2401, 2416,
2426, 2444, 2451, 2459, 2460, 2474, 2475, 2476, 2483, 2484, 2486,
2487, 2489, 2499, 2527, 2545
Kellogg, John Harvey (M.D.) as a Health Food Pioneer 10, 814
Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co.
Later Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan) 117, 118, 125, 273, 284, 885, 904, 919, 928, 929, 960,
983, 984, 988, 991, 1066, 1173, 1198, 1218, 1228, 1356, 1525,
1612, 1766, 1900, 1974, 1975, 2030, 2051, 2064, 2166, 2167, 2246,
2255, 2287, 2296, 2311, 2316, 2318, 2324, 2329, 2332, 2340, 2343,
2347, 2350, 2358, 2364, 2399, 2414, 2422, 2424, 2426, 2434, 2435,
2438, 2444, 2499
Kesp. See Meat Alternatives–Kesp (Based on Spun Soy Protein
Fibers)
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document 10
Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or
Ketchup in which Tomatoes are the Main Ingredient 10
Ketchup (Western Style, without Soy), Homemade–How to Make
at Home or on a Laboratory Scale, by Hand. Including Mushroom
Ketchup, Walnut Ketchup, etc.. 10

Kefir / Kephir (Made From Dairy / Cow’s Milk) 1251
Kefir, soy. See Soymilk, Fermented–Soy Kefir

Kibun. See Soymilk Companies (Asia)
Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company
Kellogg, Ella Eaton (1853-1920). Wife of Dr. John Harvey Kellogg.
Battle Creek Sanitarium (Battle Creek, Michigan) 12, 13, 62, 100,
107, 242, 1122, 1151, 1156, 1228, 2204, 2478, 2499, 2501
Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co.,
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co.,
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek
Foods Was Acquired by Worthington Foods in 1960 7, 8, 10, 11,
12, 13, 20, 21, 23, 62, 78, 86, 93, 100, 105, 107, 108, 113, 114, 116,
119, 125, 126, 130, 144, 145, 147, 148, 156, 163, 173, 175, 176,
186, 188, 199, 200, 201, 202, 203, 204, 205, 220, 226, 228, 229,
230, 231, 235, 240, 242, 243, 244, 252, 262, 264, 265, 266, 274,
279, 280, 281, 287, 288, 289, 291, 294, 295, 298, 315, 319, 320,

Kidney / Renal Function 199, 229, 266, 601, 1914, 2185, 2286,
2352
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co.. 1340, 1341, 1417, 1532, 1559,
1789, 1890, 1963, 2099, 2263
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
Kloss, Jethro (1863-1946) and his Book Back to Eden 478, 1024,
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1558, 1562, 1587, 1631, 1871, 2416

1347, 2458, 2549

Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style

Land-Grant Colleges and Universities, and Their Origin with the
Land Grant Act of 1862 (the so-called Morrill Act) 94, 95, 508, 595,
1157, 2105

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 1064, 1452,
1511, 1537, 1890, 2068, 2105, 2213, 2263, 2353, 2369

Landstrom Co. (San Francisco, California). Wholesale Distributor
of Health Foods and Natural Foods. Founded in 1931 by Wesley
Landstrom 1337, 1386, 1418

Koji, Soybean (Soybeans Fermented with a Mold, Especially
Aspergillus oryzae), Such as Miso-dama or Meju 2087

Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans

Korea. See Asia, East–Korea

Latin America–Caribbean–Bermuda (A British Dependent
Territory) 430

Koreans Overseas, Especially Work with Soy 215, 299, 726, 1249,
1260, 1324, 1626, 1788, 1789, 1963, 2366, 2405, 2462

Latin America–Caribbean–Cuba 67, 430, 479, 487

Korean-style fermented red-pepper and soybean paste. See RedPepper and Soybean Paste–Korean-Style

Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844) 430

Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste including Doenjang

Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe
(consisting of two large islands–Basse-Terre and Grande-Terre)
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands
Antilles) 430

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial) 1553, 1643, 1767, 2539
Kosher Products (Commercial) 1026, 1906, 2095, 2195
Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar 973, 1532
Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides)
1206, 1251, 1254, 1283, 1294, 1299, 1308, 1340, 1341, 1409, 1632,
1661, 1879, 2035, 2229
Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27 Feb.
1923 to 3 July 2001)–Their Life and Work with Macrobiotics, and
Organizations They Founded or Inspired 1206, 1275, 1340, 1915,
1963, 2012, 2035, 2037, 2177, 2203, 2341, 2472

Latin America–Caribbean–Lesser Antilles–Virgin Islands
(Including British Virgin Islands and Virgin Islands of the United
States–St. Croix, St. John, and St. Thomas), Leeward Islands
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica,
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher]
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St.
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and
Netherlands Dependencies (Including Aruba, Curaçao or Curacao,
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and
Martinique and the five dependencies of Guadeloupe, which are
French Overseas Departments in the Lesser Antilles, are also called
the French West Indies, French Antilles, or Antilles françaises 430,
722, 1585, 1586
Latin America–Caribbean or West Indies (General) 58

Kuzu. See Kudzu or Kuzu (Pueraria...)
Latin America–Caribbean–Puerto Rico, Commonwealth of (A SelfGoverning Part of the USA; Named Porto Rico until 1932) 67, 128,
430, 1242, 1531, 1581, 2190

Kyoto Food Corp. USA (Terre Haute, Indiana) 2143
La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept.
1943 by Beatrice Creamery Co.. 215, 232, 253, 254, 263, 273, 299,
300, 309, 316, 346, 347, 362, 526, 649, 726, 783, 793, 851, 954,
978, 1043, 1074, 1088, 1131, 1147, 1249, 1260, 1321, 1324, 1584,
1617, 1624, 1626, 1773, 1788, 1916, 1963, 1965, 2263, 2366, 2462
La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries

Latin America–Caribbean–Trinidad and Tobago 1585, 1586
Latin America–Caribbean–Virgin Islands of the United States–St.
Thomas, St. John, and St. Croix (Danish West Indies before Jan.
1917) 722
Latin America–Central America–Costa Rica 67, 430, 1275, 2297,
2505

Lactose Intolerance or Lactase Deficiency 1802
Latin America–Central America–El Salvador 430, 954, 1916
Lager, Mildred (Los Angeles, California) 807, 888, 1049, 1106,
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Latin America–Central America–Guatemala 430
Latin America–Central America–Introduction of Soybeans to.
Earliest document seen concerning soybeans or soyfoods in
connection with (but not yet in) a certain Central American country
67

Lauhoff Grain Co. (Danville, Illinois). Affiliate of Bunge Corp.
since June 1979. Named Lauhoff Soya Co. in 1960 1108, 1508,
1964
Laurelbrook Natural Foods (Bel Air, Maryland) 1240, 1287, 1294,
1337, 1340, 1386, 1418, 1426, 1490, 2037, 2472

Latin America–Central America–Mexico 58, 430, 479, 640, 1017,
1196, 1242, 1275, 1802, 2086, 2137, 2150, 2159, 2186, 2212, 2254,
2258, 2548

Lazenby, Elizabeth. See Harvey’s Sauce

Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide 1333,
1489, 1703

Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lea & Perrins. See Worcestershire Sauce

Lecithin companies. See American Lecithin Corp.
Latin America (General) 1711
Latin America–South America–Argentina (Argentine Republic)
311, 430, 814, 1275, 1877, 2092, 2190, 2338, 2357
Latin America–South America–Brazil, Federative Republic of 430,
1099, 1242, 1275, 1461, 1877, 2092, 2105, 2276, 2338, 2357, 2518,
2543

Lecithin Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 2363
Lecithin, Soy 334, 367, 436, 452, 453, 478, 492, 566, 567, 568,
597, 598, 602, 604, 671, 741, 752, 753, 777, 790, 802, 807, 856,
857, 862, 886, 887, 936, 973, 1042, 1064, 1108, 1110, 1124, 1149,
1190, 1251, 1312, 1318, 1355, 1482, 1580, 1769, 1772, 1774, 1775,
1977, 2080, 2241, 2363, 2418

Latin America–South America–Chile (Including Easter Island) 430,
722, 2190

Lecithin, Soy–Industrial Uses 423, 436, 753, 856, 857, 1769

Latin America–South America–Colombia 430, 1109

Lectins. See Hemagglutinins (Lectins or Soyin)

Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of the
Spanish “Ecuador”) 430

Legislative activities. See American Soybean Association (ASA)–
Legislative Activities

Latin America–South America (General) 1169, 1802, 2186
Latin America–South America–Guyana (British Guiana before
1966) 58, 430

Legume, Inc. (Fairfield, New Jersey) 1561, 1655, 1697, 1723, 1743,
1880
Lend-Lease (Program and Administration). U.S. Program to Send
Key Supplies to Overseas Allies During World War II 864, 1762,
1763, 1764, 1765

Latin America–South America–Paraguay 2338
Lens culinaris or L. esculenta. See Lentils
Latin America–South America–Peru 229, 430
Latin America–South America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. See also Argentina and
Brazil 722

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens
12, 58, 62, 107, 145, 173, 199, 205, 229, 231, 243, 390, 610, 1030,
1287, 1609
Lever Brothers Co. See Unilever Corp.

Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975) 430

Leviton, Richard. See Soyfoods Association of North America
(SANA)

Latin America–South America–Uruguay, Oriental Republic of 430
Latin America–South America–Venezuela 425
Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink
Laucks (3 July 1882 to 9 March 1981) 284, 427, 436, 448, 478,
541, 800, 805, 825, 848, 857, 888, 961, 1041, 1103, 1104, 1635,
1769, 1770, 2449, 2517

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris, and China) 597, 598, 1064, 1587, 2542
Libraries. See National Agricultural Library (NAL, Beltsville,
Maryland)

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Libraries with a Significant Interest in Soy 1557, 1758, 2524, 2525,
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2526, 2527
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded
by Arran and Ratana Stephens 1240, 1287, 1294, 1337, 1342, 1386,
1418, 1482
Lighting by burning soy oil. See Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene
Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfield,
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985.
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000.
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March
2017 1401, 1508, 1523, 1723, 1880, 2136, 2184, 2341
Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean 107, 133, 196, 377, 390, 399, 459,
564, 568, 610, 818, 1064, 1458, 2545

Loma Linda University (Loma Linda, California). Including Loma
Linda Hospital (Formerly named Loma Linda Sanitarium and
College of Medical Evangelists) 1061, 1169, 1583, 2030, 2051,
2211, 2294, 2387, 2469, 2527
Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism 235, 244, 390, 458, 752,
1030, 1149, 1170, 1242, 1294, 1341, 1428, 1430, 1436, 1532, 1662,
1835, 1874, 1899, 1955, 1963, 1964, 2012, 2013, 2027, 2035, 2041,
2149, 2172, 2189, 2211, 2216, 2254, 2542, 2543
Low cost extrusion cookers. See Extruders and Extrusion Cooking:
Low Cost Extrusion Cookers (LECs)
Low-cost extrusion cookers. See Extruders and Extrusion Cooking
Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 350, 377, 436, 1350
Lucerne / lucern. See Alfalfa or Lucerne

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of
Paris, France, since 1989. Owned by the Hain-Celestial Group since
10 Dec. 2001 1204, 1299, 1711, 1844, 1879, 1964, 2318

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 257, 323, 377, 380, 406,
422, 425, 428, 432, 436, 452, 453, 457, 463, 484, 571, 572, 731,
741, 821, 823, 824, 1002, 1042, 1897

Lust, Benedict (1872-1945), Louise Stroebel Lust (1868-1925;
his wife) and Louis Lust. Pioneers in Naturopathy in the United
States (New York City; “Yungborn,” Butler, New Jersey; Tangerine,
Florida) 86, 1121, 2064, 2416

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax /
Flaxseed Plant (Linum usitatissimum L.) 46, 88, 96, 120, 199, 200,
311, 329, 331, 336, 372, 426, 428, 448, 508, 576, 671, 692, 703,
708, 720, 722, 753, 949, 965, 1042, 1149, 1270, 1351, 1458, 1766,
2073

Lysinoalanine (LAL)–An Unusual, Toxic Amino Acid Derivative
Created by Severe Alkali Processing of Food Proteins (As in Spun
Protein Fibers) 1707

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant),
or Soybean Products (Including Soy Oil), and Lipids in the Human
Diet 200, 334, 367, 508, 977, 1889
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation
Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation
Lists and Descriptions (Official and / or Extensive) of Early U.S.
Soybean Varieties with Their P.I. Numbers and Synonyms 81, 528,
954, 1867, 1916
Llama Toucan & Crow. See Stow Mills, Inc.
Loma Linda Foods (Riverside, California). Named La Loma Foods
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990 481, 587, 610, 752, 814, 888, 1162, 1169, 1364, 1378,
1523, 1532, 1534, 1556, 1587, 1595, 1616, 1662, 1710, 1964, 1976,
2008, 2114, 2115, 2160, 2182, 2256, 2318, 2343, 2424, 2460, 2487,
2543

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis) 36, 58, 508

Machinery (Agricultural), Implements, Equipment, and
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers,
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers).
See also: Combines and Tractors 46, 58, 63, 80, 102, 103, 104, 124,
149, 153, 194, 195, 225, 459, 556, 1135, 1159, 1168, 1270, 1288,
1301, 1513, 1843, 2376, 2379, 2452
Machinery, farm. See Combines
Macrobiotic Cookbooks 1206, 1242, 1294, 1931, 2000, 2106, 2365
Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto,
Noboru–His Life and Work, Ohsawa, George and Lima
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara 1199, 1200, 1201, 1202, 1203, 1204,
1205, 1206, 1210, 1211, 1212, 1214, 1220, 1225, 1226, 1230, 1234,
1236, 1237, 1238, 1239, 1240, 1241, 1242, 1248, 1250, 1251, 1254,
1255, 1256, 1259, 1261, 1262, 1263, 1268, 1271, 1272, 1275, 1278,
1281, 1283, 1284, 1285, 1289, 1291, 1294, 1299, 1308, 1314, 1317,
1327, 1328, 1369, 1370, 1375, 1384, 1385, 1398, 1400, 1403, 1408,
1409, 1446, 1508, 1511, 1538, 1578, 1591, 1592, 1597, 1642, 1656,
1657, 1658, 1659, 1660, 1661, 1674, 1679, 1682, 1691, 1700, 1701,
1706, 1711, 1712, 1715, 1718, 1721, 1722, 1723, 1739, 1748, 1749,
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1777, 1780, 1781, 1783, 1800, 1804, 1805, 1810, 1817, 1819, 1822,
1825, 1826, 1828, 1832, 1834, 1835, 1838, 1844, 1855, 1856, 1870,
1875, 1879, 1889, 1905, 1908, 1909, 1910, 1912, 1915, 1919, 1920,
1921, 1923, 1931, 1934, 1940, 1941, 1942, 1947, 1949, 1963, 1964,
1973, 1998, 2000, 2002, 2003, 2012, 2013, 2014, 2015, 2017, 2024,
2026, 2027, 2029, 2032, 2033, 2034, 2035, 2037, 2039, 2040, 2041,
2042, 2044, 2049, 2071, 2078, 2083, 2100, 2101, 2106, 2119, 2126,
2164, 2177, 2186, 2203, 2251, 2274, 2277, 2278, 2279, 2318, 2328,
2333, 2341, 2361, 2365, 2380, 2409, 2431, 2442, 2472, 2502

Margarine Made without Soy Oil 12, 14
Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics
Market statistics on soybean production. See Soybean Production
and Trade–Industry and Market Statistics,
Market studies. See Industry and Market Analyses

Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964 277, 312, 458, 478,
543, 559, 601, 706, 752, 806, 851, 874, 884, 1023, 1024, 1025,
1064, 1076, 1124, 1165, 1170, 1190, 1245, 1276, 1358, 1449, 1516,
1562, 1582, 1583, 1589, 1595, 1596, 1608, 1637, 1885, 2008, 2343,
2468, 2469, 2476, 2482, 2483, 2543

Marketing Association, Soybean. See Soybean Marketing
Association (1929-1932)
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of
Marketing soybeans. See Chicago Board of Trade

Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc.
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota,
from 1978 to March 1989 1644, 1789
Maize. See Corn / Maize
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality
Malnutrition Matters (Ottawa, Ontario, Canada). Non-Profit
Organization. Founded in 2000 by Frank Daller and Brian Herrigan
2463

Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models)
245, 247, 409, 457, 487, 490, 1028, 1100, 1174, 1270, 1301, 1322,
1330, 1334, 1515, 1724, 1753, 1754, 1877, 1888, 1925, 1929, 2048,
2092, 2131, 2148, 2357
Marketing–Soyfoods and Soy Products 1026, 1694, 1695, 1725,
1860, 1876, 1967
Markets and Crop Estimates, Bureau of. See United States
Department of Agriculture (USDA)–Bureau of Agricultural
Economics

Mame-maki. See Roasted / Parched Soybeans (Irimame)
Marusan-Ai. See Soymilk Companies (Asia)
Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow
Manchu soybean variety. See Soybean Varieties USA–Manchu

Massachusetts. See United States–States–Massachusetts
Maturity groups. See Soybean–Physiology and Biochemistry–
Maturity Groups

Manchuria. See Asia, East–Manchuria
Manna Foods, Inc. (Scarborough, Ontario, Canada) 1337, 1386,
1418, 2026, 2090
Map / Maps 194, 195, 236, 437, 595, 640, 732, 740, 741, 869, 965,
1040, 1085, 1140, 1161, 1167, 1340, 1341, 1350, 1532, 1683, 1689,
1843, 1925, 1958, 1988, 2190, 2246, 2278, 2386
Maple Leaf Monarch or Maple Leaf Mills. See ADM AgriIndustries Ltd. (Windsor, Ontario, Canada)
Margarine 355, 422, 452, 457, 487, 492, 566, 568, 572, 604, 741,
752, 824, 832, 834, 838, 856, 857, 867, 871, 874, 877, 878, 884,
895, 897, 905, 915, 1002, 1011, 1016, 1026, 1027, 1042, 1064,
1108, 1124, 1149, 1190, 1193, 1308, 1355, 1444, 1501, 1502, 1525,
1600, 1608, 1763, 1895, 1897, 1977, 1997, 2060, 2075, 2086, 2103,
2357, 2418
Margarine Made with Soy 169, 212, 224, 257, 308, 377, 436, 513,
588, 624, 637, 731, 823, 839, 848, 910, 935, 965, 976, 1052, 1181,
1266, 1482, 1799, 1806, 2338

McCay, Clive M. and Jeanette (Cornell Univ.) 851, 876, 888, 966,
1053
McCoy, Frank (thrived 1923-1940). Health Foods Author, Lecturer
and Radio Personality, and Drugless Physician 2458, 2549
Meal or cake, soybean. See Soybean Meal
Meals for Millions Foundation (Los Angeles, California), MultiPurpose Food (MPF), and Freedom from Hunger 1064, 1117, 1124,
1190, 1532
Meals, vegetarian or vegan, served at institutions. See
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also
Meatless Burgers 62, 107, 543, 610, 773, 1018, 1024, 1049, 1170,
1206, 1228, 1297, 1304, 1703, 1859, 1871, 2434
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Meat Alternatives–Commercial Products (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 1529,
1790, 1810, 1863, 2104
Meat alternatives companies. See Tofurky Company (Hood River,
Oregon. Maker of Tofurky and Tempeh)
Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 574,
1059, 1123, 1206, 1458, 1555, 1612, 1879, 1919, 1920, 1931, 1954,
1969
Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders 21, 186, 235, 242, 268, 287, 291, 395,
396, 402, 473, 521, 780, 808, 1276, 1302, 1303, 1305, 1307, 1319,
1326, 1339, 1367, 1368, 1378, 1395, 1612, 1631, 2215, 2343, 2467
Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian
Jin or Mienchin / Mien Chin) 610, 1049, 1206, 1354, 1534, 1586,
2115
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies 1885, 2311
Meat Alternatives–Kesp (Based on Spun Soy Protein Fibers). See
Also Meat Extenders 2536
Meat alternatives makers. See Garden Protein International (GPI)
Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages 107, 839,
843, 878, 1034, 1205, 1229, 1306, 1307, 1339, 1348, 1367, 1394,
1554, 1607, 1608, 1609, 1615, 1616, 1620, 1766, 1885, 1976, 2486,
2536
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders 62, 107, 543, 559, 782, 839, 841, 878, 1024, 1049, 1064,
1101, 1111, 1123, 1170, 1270, 1287, 1296, 1307, 1308, 1341, 1348,
1367, 1368, 1387, 1392, 1393, 1396, 1439, 1469, 1482, 1489, 1508,
1558, 1583, 1588, 1598, 1607, 1608, 1609, 1643, 1655, 1681, 1684,
1693, 1716, 1717, 1736, 1773, 1811, 1836, 1861, 1862, 1874, 1878,
1885, 1969, 1976, 2107, 2115, 2136, 2183, 2184, 2256, 2318, 2341,
2347, 2350, 2364, 2372, 2375, 2408, 2422, 2435, 2543

1704, 1716, 1717, 1751, 1773, 1809, 1853, 1873, 1880, 1953, 1969,
1976, 1994, 2115, 2136, 2183, 2340, 2372, 2536
Meat Alternatives–Meatless Turkey 107, 1348, 1489, 1607, 1655,
1793, 1937, 1976, 2115, 2375, 2460, 2486
Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various
Languages 1034, 1059
Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 1293, 1955,
2375, 2543
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such) 431, 1448, 1575, 1616, 2235, 2534
Meatless burgers. See Vegetarian / Meatless Burgers
Media–Earliest Articles on Soy in Major Magazines and
Newspapers 417, 700, 1401
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia 457, 487, 630, 1230, 1401,
1455, 1465, 1468, 1469, 1472, 1505, 1553, 1598, 1627, 1643, 1653,
1715, 1727, 1731, 1737, 1739
Medical aspects of soybeans. See Cancer or Tumor Causing /
Promoting Substances in Soybeans or, Diabetes and Diabetic
Diets, Kidney / Renal Function, Menopause–Relief of Unpleasant
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health
Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects
Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General)
486, 1860
Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine, 8, 86, 1342, 1398, 2064, 2229
Medicine, Chinese Traditional. See Chinese Medicine

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey 1024, 1165, 1170, 1228,
1339, 1583, 1595, 1667, 1871, 1885, 1953, 1976, 2043, 2047, 2115,
2434, 2438, 2468, 2469, 2486, 2536
Meat Alternatives–Meatless Cutlets 62
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products 1101, 1111, 1151, 1228, 1553, 1564, 1588, 1629, 1976,
2115, 2444, 2486
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders 107, 113, 473, 810, 1276, 1290, 1307,
1339, 1348, 1441, 1465, 1466, 1472, 1477, 1482, 1489, 1491, 1508,
1510, 1523, 1524, 1553, 1586, 1595, 1607, 1609, 1641, 1655, 1681,

Meharry, Charles Leo (1885-1937), the A.P. Meharry Farms (One
Near Tolono, Champaign County, Illinois, and Three in Indiana),
and William E. Riegel, Meharry Farm Manager and Independent
Soybean Grower in Tolono, Illinois 179, 180, 181, 194, 195, 197,
248, 249, 829, 849, 850, 976, 1179, 1215, 1217, 1500
Menarche. See Effect of Soy on Development
Menopause–Relief of Unpleasant Menopausal Symptoms, Such as
“Hot Flashes” and “Night Sweats” 2109, 2184, 2185, 2187, 2205,
2286, 2317, 2352
Mental Health (Including Depression) 199
Mesoamerica. See Latin America–Central America
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Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state; moved to Pittsfield,
Massachusetts in early 2016). Mark is one of the world’s leading
experts on soy nutrition 2054, 2102, 2116, 2136, 2184, 2185, 2187,
2205, 2206, 2231, 2291, 2327, 2400, 2485
Metcalfe, William (1788-1862). Vegetarian Pioneer in England and
Philadelphia, USA 1121

879, 1151, 1206, 1208, 1228, 1239, 1432, 1632, 1634, 1953, 1977,
2091, 2101, 2204, 2444
Milk, peanut. See Peanut Milk
Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 93,
485, 742, 1802
Milk, rice. See Rice Milk (Non-Dairy)

Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico

Milk, sesame. See Sesame Milk

Mexico. See Latin America, Central America–Mexico

Milk, soy. See Soymilk

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 81, 85,
175, 563, 564, 1867, 2203, 2269, 2546

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio) 408, 613, 740, 741, 752, 798, 807,
851, 858, 888, 910, 940, 1061, 1064, 1082, 1124, 1132, 1133, 1169,
1190, 1245, 1276, 1364, 1378, 1523, 1532, 1534, 1556, 1582, 1583,
1585, 1586, 1587, 1595, 1596, 1608, 1612, 1711, 1871, 1885, 2160,
2322, 2365, 2541, 2543, 2545

Michigan. See United States–States–Michigan
Microalgae. See Single Cell Proteins (Non-Photosynthetic)
Microbiological Problems (Food Spoilage, Sanitation, and
Contamination). See also: Nutrition–Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents
1343, 1649, 1899, 2335

Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned, Calcium Availability, Absorption,
and Content of Soy
Minerals (General) 1064, 1124, 1190, 1344, 1771, 1914

Microbiology and Bacteriology–History of Early Discoveries 2105
Minnesota. See United States–States–Minnesota
Microscopic analysis and microscopy. See Soybean–Morphology,
Structure, and Anatomy of the Plant and Its Seeds as Determined by
Microscopy or Microscopic Examination
MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly
Nichii Co. and MYCAL Corp.. 2098, 2133, 2158, 2454
Middle America. See Latin America, Central America, and Latin
America, Caribbean or West Indies
Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan)
1203, 1251, 1308, 1309, 1310, 1311, 1312, 1313, 1337, 1386, 1418,
1438, 1472, 1482, 1715, 1773, 2015, 2024, 2026, 2071, 2100, 2439
Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland)
1743
Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)
Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.
Milk, coconut / cocoanut. See Coconut Milk and Cream
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk
23, 62, 114, 186, 199, 201, 230, 242, 266, 279, 346, 365, 395, 610,

Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina), Miyako Oriental Foods (Baldwin Park,
California), South River Miso Co. (Conway, Massachusetts)
Miso–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1206, 1963
Miso–Imports, Exports, International Trade 1201, 1261, 1291,
1327, 1408, 1591, 1656, 1658, 1721
Miso in Second Generation Products, Documents About 1641, 1866
Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented
Soybean Paste
Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1373, 1877, 2029
Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]) 29, 211, 212, 213,
224, 229, 287, 296, 478, 598, 1105, 1132, 1161, 1189, 1193, 1201,
1202, 1203, 1204, 1205, 1206, 1218, 1225, 1229, 1230, 1236, 1240,
1241, 1242, 1245, 1248, 1251, 1254, 1259, 1261, 1268, 1271, 1275,
1278, 1283, 1289, 1290, 1291, 1293, 1294, 1295, 1299, 1308, 1314,
1328, 1340, 1341, 1342, 1363, 1370, 1373, 1381, 1385, 1389, 1400,
1404, 1408, 1409, 1411, 1415, 1417, 1419, 1423, 1424, 1425, 1439,
1452, 1455, 1465, 1466, 1469, 1477, 1482, 1489, 1491, 1503, 1508,
1510, 1525, 1533, 1537, 1559, 1561, 1578, 1580, 1597, 1621, 1655,
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1658, 1659, 1660, 1661, 1674, 1713, 1715, 1721, 1722, 1723, 1724,
1743, 1773, 1855, 1873, 1879, 1888, 1919, 1920, 1933, 1954, 1963,
1970, 1980, 1986, 1998, 2014, 2029, 2035, 2039, 2071, 2101, 2102,
2106, 2148, 2215, 2229, 2255, 2338, 2345, 2352, 2353, 2369, 2375,
2400, 2431, 2457, 2472, 2521, 2524

2108, 2149, 2185, 2254, 2543
Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy
Morrill Act. See Land-Grant Colleges and Universities, and Their
Origin with the Land

Miso–Marketing of 1230, 1241, 1661, 1722
Miso Soup–Mainly Japanese 1105, 1206, 1229, 1242, 1245, 1293,
1341, 1559, 1591, 1836, 2014, 2319, 2375, 2451, 2502

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste including Doenjang

Morse, William Joseph (1884-1959, USDA Soybean Expert) 98,
99, 102, 116, 117, 127, 132, 133, 154, 158, 175, 185, 189, 195, 196,
197, 200, 210, 214, 219, 221, 222, 223, 224, 225, 230, 246, 249,
256, 296, 384, 389, 401, 404, 405, 406, 408, 414, 433, 434, 478,
512, 527, 528, 564, 612, 640, 650, 740, 741, 829, 849, 858, 869,
888, 898, 909, 936, 950, 953, 954, 964, 976, 985, 989, 1064, 1124,
1179, 1190, 1215, 1218, 1276, 1500, 1585, 1612, 1766, 1867, 1903,
2203, 2355, 2528, 2545, 2546

Miso, Used as an Ingredient in Commercial Products 1327, 1436,
1437, 1512, 1529, 1545, 1591, 1656

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse
Expedition to East Asia (1929-1931)

Missouri. See United States–States–Missouri

Motion Pictures or References to Motion Pictures. Also called
Movies, Films, or Documentaries 292, 314, 392, 393, 476, 477,
524, 565, 648, 654, 724, 2525

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste

Missouri Farmers Association (MFA), Mexico and Columbia,
Missouri–Cooperative Soybean Crushers 926, 961, 1520
Mitchell Foods, Inc. (Fredonia, New York; and North Abington,
Massachusetts) 995, 2023, 2537
Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan)
1203, 1205, 1291, 1369, 1408, 1537, 1836, 2015, 2071

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled
Mountain People’s Warehouse (Nevada City, California). Founded
in 1976 2360, 2372, 2471
Movies or films. See Motion Pictures

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co.,
founded 1876) 1877, 2133, 2148

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid)
510, 613, 1041, 1064, 1081, 1229, 1354, 1989, 2097

Miyako Oriental Foods (Baldwin Park, California) 1436, 1963
Mucuna pruriens. See Velvet Bean
Mizono family. See Azumaya, Inc. (San Francisco, California)
Mull-Soy. See Borden Inc.
Mochi. See Rice-Based Foods–Mochi
Monosodium glutamate. See MSG
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia &
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 903,
926, 1257, 1258, 1365, 1964, 2089, 2105, 2133, 2185, 2190, 2201,
2205, 2214, 2217, 2218, 2225, 2226, 2231, 2232, 2239, 2250, 2254,
2257, 2258, 2259, 2260, 2275, 2313, 2314, 2316, 2318, 2327, 2432,
2443, 2447, 2451, 2457, 2463, 2491, 2497, 2500, 2548
Monticello Co-operative Soybean Products Co. (Monticello, Piatt
Co., Illinois). Later also called Piatt County Soybean Cooperative
Co., and Viobin (Maker of Wheat Germ Oil) 671, 849, 2423

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo 6, 200, 204,
224, 230, 241, 254, 300, 316, 526, 649, 726, 783, 827, 876, 978,
1005, 1030, 1043, 1074, 1088, 1131, 1182, 1249, 1260, 1321, 1324,
1354, 1398, 1617, 1625, 1641, 1720, 1788, 1965, 2462
Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired 1439, 1963, 2026

Moorman Manufacturing Co. See Quincy Soybean Products Co.
(Quincy, Illinois)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan) 1203, 1204, 1205, 1317, 1369, 1370, 1656, 1661, 1674,
1706, 1715, 1718, 1743, 1783, 1817, 1819, 1822, 1826, 1831, 1834,
1835, 1836, 1870, 1919, 1920, 1963, 1998, 2015, 2026, 2035, 2039,
2042, 2071, 2265

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan) 1452, 1662, 1836, 1880, 1963, 2041,

Mycorrhiza. See Soybean–Physiology–Mycorrhiza / Mycorrhizal
Relations
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Advisory Committee. See National Biodiesel Board
Myths of soybean history–debunking / dispelling. See History of the
Soybean–Myths and Early Errors Concerning Its History
Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1963

Naphtha solvents for extraction. See Solvents
Nashville Agricultural and Normal Institute (NANI). See Madison
Foods and Madison College
Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990 1430, 1452, 1523, 1599, 1644, 1649,
1655, 1723, 1836, 1899, 2026, 2176, 2254, 2318, 2543

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan
Natto Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1373, 1877

National Agricultural Library (USDA, Beltsville, Maryland) 58,
2093, 2391, 2492, 2524

Natto (Whole Soybeans Fermented with Bacillus natto) 224, 1132,
1161, 1193, 1373, 1411, 1417, 1425, 1525, 1526, 1559, 1877, 1933,
1963, 2010, 2073, 2133, 2148, 2214, 2255, 2304, 2319, 2345, 2352,
2440, 2451, 2521

National Agricultural Library (USDA, NAL, Beltsville, Maryland)
2093, 2524

Nattokinase, a Strong Fibrinolytic Enzyme from Natto (Whole
Soybeans Fermented with Bacillus natto) 2440

National Biodiesel Board (NBB). Formerly named National Soy
Fuels Advisory Committee (NSFAC) (May 1992–Dec. 1992) and
National SoyDiesel Development Board (NSDB) (Dec. 1992–Sept.
1994). See also Soy Diesel Fuel, SoyDiesel, or Biodiesel 2111,
2130, 2152, 2192, 2228, 2446

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett,
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh,
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 1532,
1723, 1739, 1920, 1958, 2013, 2098, 2108, 2110, 2406, 2439, 2471,
2472, 2515

National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois). Named Northern Regional
Research Laboratory prior to July 1976. Named Northern Regional
Research Center prior to 28 Dec. 1991 740, 741, 751, 764, 765,
766, 768, 797, 805, 812, 831, 845, 847, 856, 857, 898, 922, 933,
935, 936, 942, 961, 977, 979, 985, 989, 1031, 1042, 1108, 1196,
1205, 1240, 1257, 1340, 1341, 1350, 1523, 1632, 1655, 1697, 2093,
2154, 2530
National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken,
Japan) 1526
National Nutritional Foods Association (NNFA). See Health
Foods Industry–Trade Associations–National Nutritional Foods
Association (NNFA)
National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936+], and Soybean Nutritional Research
Council [1937+]) 246, 288, 427, 541, 572, 636, 740, 741, 847, 848,
850, 856, 857, 888, 956, 973, 979, 984, 1103, 1104, 1108, 1215,
1218, 1500, 1501, 1502, 2111, 2192, 2241, 2517
National Soybean Crop Improvement Council. Organized March
1948 1002, 1051, 1258, 1500
National Soybean Research Laboratory (NSRL, University of
Illinois, Urbana, Illinois) 2349, 2407

Natural Food Associates–and America’s First Natural Foods
Movement. Organized Jan/Feb. 1953. Based in Atlanta, Texas 1032,
2064, 2472
Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s)
1202, 1203
Natural Foods Distributors and Master Distributors (Canada). See
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada), Manna Foods, Inc. (Scarborough, Ontario,
Canada)
Natural Foods Distributors and Master Distributors (USA). See
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Ceres
(Colorado Springs, Colorado), Cornucopia Natural Foods, Eden
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene
Traditional Foods (Philadelphia, Pennsylvania), Food for Life
(Illinois), Great Eastern Sun and Macrobiotic Wholesale Co.
(North Carolina), Health Valley (Los Angeles, then Montebello,
California), Infinity Food Co. Renamed Infinity Company by 1973
(New York City), Janus Natural Foods (Seattle, Washington),
Laurelbrook Natural Foods (Bel Air, Maryland), Midwest Natural
Foods (Ann Arbor, Michigan), Mountain People’s Warehouse, Stow
Mills, Inc. (Brattleboro, Vermont) Lama Trading Co., Tree of Life
(St. Augustine, Florida), United Natural Foods, Inc. (UNFI), Well
(The), Pure & Simple, and New Age Distributing Co. (San Jose,
California), Westbrae Natural Foods, Inc. (Berkeley, California)

National SoyDiesel Development Board or National Soy Fuels
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Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax 1490,
1558, 2037, 2064
Natural Foods Exporter and Distributor (Japan). See Mitoku
(Tokyo, Japan)

New Zealand. See Oceania–New Zealand
New Zealand, health foods movement and industry. See Health
Foods Movement and Industry in Australia, New Zealand...
Nichii Company. See Whole Dry Soybean Flakes

Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)
Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s) 229, 231, 390, 481, 867, 1030, 1032, 1053, 1202,
1203, 1204, 1205, 1230, 1240, 1242, 1251, 1290, 1294, 1308, 1347,
1386, 1389, 1418, 1452, 1482, 1508, 1558, 1561, 1655, 1697, 1739,
1743, 1836, 1879, 1880, 1935, 1958, 1980, 2012, 2013, 2014, 2041,
2064, 2341, 2406, 2472
Natural Foods Restaurants in the United States (Started in the 1950s
and 1960s) 1275, 1340, 1438, 2012, 2416, 2502
Natural / Health Foods Industry and Market–Statistics, Trends, and
Analyses 1723, 1958
Natural Products Association. See Berhalter, Anthony A.
Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Naturopathy pioneers. See Lust, Benedict (1872-1947)

Nigeria. See Africa–Nigeria
Nisshin Oil Mills, Ltd. (Tokyo, Japan) 1616
Nitragin Inoculant and The Nitragin Company 67, 1052, 1064, 1257
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria 30, 34, 46, 49, 54, 58, 63, 67, 69, 70, 72, 76,
80, 87, 92, 101, 102, 103, 104, 106, 123, 124, 141, 142, 172, 174,
177, 181, 212, 224, 227, 234, 249, 256, 283, 308, 402, 421, 422,
501, 563, 564, 602, 965, 1052, 1064, 1095, 1108, 1171, 1219, 1221,
1247, 1257, 1277, 1416, 1459, 1461, 1500, 1628, 1699, 1778, 2025,
2073, 2407, 2495
Nitrogen Fixing Cultures / Inoculants (Commercial and
Noncommercial from government), of Rhizobium Bacteria for
Soybeans (Culture / Inoculant / Inoculum / Inocula) 67, 172, 246,
289, 1052, 1064, 1108
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Nomenclature of Soybean Varieties–Standardization of and
Confusion Concerning Names 81, 92, 122, 197, 214, 528, 954,
1867, 1916

Near East. See Asia, Middle East
Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot
or Root-Gall 87, 1077, 1257, 1258, 1936, 2190, 2258, 2376, 2379,
2508
Nestlé (Nestle–The World’s Biggest Food Group) 1711, 1877, 2160

Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk,
Sesame Milk, etc
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
Non-dairy products. See Casein and Caseinates Used with Soy in
Products That Are Labeled as “Non-Dairy”

Netherlands. See Europe, Western–Netherlands
Non-dairy products (so-called) made from casein or caseinates. See
Casein or Caseinates–Problems in So-Called Non-Dairy Products

New England Soy Dairy. See Tomsun Foods, Inc.
New Uses Movement (USA, starting 1986)–Industrial Uses of
Soybeans. Successor to the Farm Chemurgic Movement (1930s
to 1950s). And Value-Added Industrial Applications. See also:
Research & Development Centers–USDA-ARS National Center
for Agricultural Utilization Research (Peoria, Illinois) 1981, 2072,
2092, 2113, 2129, 2432, 2530

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America
North Carolina. See United States–States–North Carolina

New York. See United States–States–New York
New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)

North Iowa Cooperative Processing Association, (Manly, Iowa).
Opened Sept. 1944. Renamed North Iowa Soybean Cooperative in
1962. See also Glenn Pogeler 848, 926, 961, 973

New York Vegetarian Society. See Vegetarianism–Vegetarian
Societies in North America–New York Vegetarian Society (1852+)

Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
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(USDA-ARS)

Caused by Soy 1707, 2515

Northern Soy, Inc. (Rochester, New York) 1340, 1389, 1401, 1424,
1428, 1429, 1452, 1489, 1505, 1524, 1553, 1599, 1643, 1644, 1905

Nutrition–Biologically active phytochemicals. See Antioxidants,
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility
Problems, Saponins, Trypsin / Protease / Proteinase Growth
Inhibitors

Northrup King Co. A subsidiary of Sandoz (1995), then Novartis
(1996), then Syngenta (2001) 1257, 1258, 1298, 2254, 2273, 2313
Noted personalities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

Nutrition–Biologically active substances. See Antinutritional
Factors (General), Antivitamin Activity and Antivitamins,
Goitrogens and Thyroid Function, Hemagglutinins (Lectins or
Soyin)

No-till farming. See Soybean Cultural Practices–No Till Farming
Nutrition–Carbohydrates. See Oligosaccharides, Starch
Novartis, Including Novartis Seeds. Novartis was formed in March
1996 by the Merger of Sandoz AG and Ciba-Geigy (both based in
Basel, Switzerland) 2254, 2275
Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter (from 1373), Peanut Butter (from
1896), Sesame Butter, Soynut Butter 23, 78, 86, 114, 125, 130, 145,
148, 199, 346, 1151, 1609, 1818, 1873, 1874, 2268, 2287
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts

Nutrition et Nature (Revel near Toulouse, France). Founded in June
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 2142, 2185,
2318
Nutrition (General) 138, 139, 161, 162, 167, 168, 186, 262, 269,
272, 277, 287, 291, 315, 319, 325, 340, 361, 470, 478, 513, 523,
635, 809, 878, 947, 986, 1029, 1039, 1082, 1086, 1121, 1145, 1156,
1176, 1194, 1227, 1287, 1355, 1604, 1664, 1665, 1755, 1913, 1933,
1950, 2066, 2106, 2120, 2141, 2191, 2363, 2364, 2494, 2499, 2502
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics

Nutraceuticals. See Functional Foods or Nutraceuticals
Nutrition–Lipids. See Sterols or Steroid Hormones
Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis,
Claim or Claims of Health Benefits–Usually Authorized by the
FDA, Concerns about the Safety, Toxicity, or Health Benefits of
Soy in Human Diets, Diet and Breast Cancer Prevention, Diet
and Cancer. See also–Vegetarian Diets–Medical Aspects–Cancer,
Diet and Prostate Cancer Prevention, Flatulence or Intestinal Gas,
Functional Foods or Nutraceuticals, Human Nutrition–Human
Trials, Intestinal Flora / Bacteria, Isoflavone or Phytoestrogen
Content of Soyfoods, Soy-based Products,, Lactose Intolerance,
Lipid and Fatty Acid Composition of Soy, Lysinoalanine (LAL)–
An Unusual Toxic Amino Acid Derivative, Microbiological
Problems (Food Spoilage, Sanitation, and Contamination),
Minerals (General), Protein Quality, and Supplementation,
Toxins and Toxicity in Foods and Feeds, Toxins and Toxicity
in Foods and Feeds–Microorganisms, Especially Bacteria that
Cause Food Poisoning, Toxins and Toxicity in Foods and Feeds–
Trichloroethylene Solvent and the Duren / Dueren Disease or
Poisoning of Cattle / Ruminants, Vitamin E (Tocopherol), Vitamins
(General), Vitamins B-12 (Cyanocobalamin, Cobalamins), Vitamins
K (Coagulant)
Nutrition–Acid-Base Balance in Diet and Health, or Individual
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and BaseForming Elements in Foods 199, 228, 229, 231, 266, 287, 294, 298,
315, 340, 390, 399, 402, 489, 543, 544, 570, 774, 776, 1064, 1229,
1706
Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions

Nutrition–Medical Aspects. See Cancer Preventing Substances in
Soy, Cancer or Tumor Causing / Promoting Substances in Soybeans
or Soyfoods, Cardiovascular Disease, Especially Heart Disease
and Stroke, Diabetes and Diabetic Diets, Kidney / Renal Function,
Medical / Medicinal-Therapeutic Uses / Aspects (General),
Menopause–Relief of Unpleasant Menopausal Symptoms,
Osteoporosis, Bone and Skeletal Health
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Minerals. See Aluminum in the Diet and Cooking
Utensils–Problems. Soy Is Not Mentioned, Calcium Availability,
Absorption, and Content of Soy
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content
Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects
Nuts made from roasted soybeans. See Soynuts
Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies 271, 397,
539, 806, 930, 1054, 1055, 1091, 1127, 1364, 1449, 1562, 1589,
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1983, 1984, 2246

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil

Oceania–Atlantic Ocean Islands that are Part of the United
Kingdom–Ascension (in south Atlantic), British Antarctic Territory
(Including South Shetland Islands and South Orkney Islands in
south Atlantic), Channel Islands (in English Channel), Falkland
Islands {or Islas Malvinas} and Dependencies (in south Atlantic),
Isle of Man (in Irish Sea), South Georgia Islands (in South
Atlantic), St. Helena (1,200 miles off the west coast of Africa) 421
Oceania–Australia, Commonwealth of (Including Tasmania, Cocos
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory,
Norfolk Island, Territory of Ashmore and Cartier Islands, and
Australian Antarctic Territory) 67, 397, 523, 527, 597, 814, 825,
1169, 1242, 1275, 1357, 1428, 1610, 1691, 1766, 1889, 1916, 1969,
1994, 2086, 2184, 2186, 2401, 2433, 2541
Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands) 814, 1275, 1357, 1889, 1969, 2401
Oceania–Papua New Guinea, Independent State of (British New
Guinea from 1888, then Territory of Papua and New Guinea until
Sept. 1975. The northeast was German New Guinea from 1884 to
1914, then Trust Territory of New Guinea) 1969
Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded
1916 as Hanseatische Muehlenwerke AG) 131, 394, 671, 856, 857,
1100, 2241

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes
or Artificial / Synthetic Rubber (Factice)
Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See Adjuvants,
Carriers, and Surfactants for Pesticides, Herbicides, and Other
Agricultural Chemicals, Diesel Fuel, SoyDiesel, Biodiesel or
Artificial Petroleum, Dust Suppressants and Dust Control,
Explosives Made from Glycerine, Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene, Lubricants,
Lubricating Agents, and Axle Grease for Carts, Release or Curing
Agents for Concrete or Asphalt, Industrial Solvents, Hydraulic
Fluids, and Other Minor or General Uses, Soaps or Detergents
Okara. See Fiber–Okara or Soy Pulp
Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose) 1390, 1526, 1534, 1604, 1605, 1707, 1845, 1852, 1882,
1975, 2162
Olive Oil 14, 23, 186, 268, 365, 610, 722, 1977
Olive / Olives (Olea europea). See also Olive Oil 395, 468, 481,
1283, 1977

Off flavors. See Flavor Taste Problems
Ontario. See Canadian Provinces and Territories–Ontario
Ohio. See United States–States–Ohio
Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)
Ohio Valley Soybean Cooperative (Henderson, Kentucky). Started
June 1941 805, 926, 961, 973
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 1225, 1251, 1275,
1659, 1963, 2203, 2313
Oil or meal, soy, breeding or selection for. See Breeding or
Selection of Soybeans for Use as Soy Oil or Meal
Oil, soy. See Soy Oil
Oil, soy, constants. See Soy Oil Constants
Oil, soy–industrial uses. See Industrial Uses of Soy Oil
Oil, soy–industrial uses of. See Industrial Uses of Soy Oil, Paint
Manufacturers’ Association of the U.S., Incl. Henry A. Gardner,
L.P. Nemzek and Industrial Uses of Soybeans, Steroids, Steroid
Hormones, and Sterols

Ontario Soybean Growers (Canada: Name Changes–Ontario
Soybean Growers Association, Nov. 1946 to 1949. Ontario SoyaBean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into
Grain Farmers of Ontario 2010 Jan 1 1108, 1270, 1506, 1724, 1877,
2048, 2073, 2148, 2155, 2185, 2192, 2200, 2303
Organic Farming and Gardening (General; Part of Natural Foods
Movement). See also: Organic Soybean Production (Commercial).
See also: Soybean Production: Organically Grown Soybeans or
Soybean Products in Commercial Food Products 1032, 1199, 1202,
1204, 1210, 1211, 1212, 1214, 1220, 1226, 1229, 1230, 1234, 1360,
1398, 2034
Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products in
Commercial Food Products 1360, 1426, 1427, 1485, 1674, 1715,
1873, 1879, 1927, 1934, 2031, 2032, 2034, 2039, 2090, 2131, 2133,
2158, 2186, 2199, 2214, 2268, 2293, 2313, 2314, 2409, 2455, 2457
Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products 1237, 1256, 1262, 1360, 1361, 1379,
1405, 1406, 1444, 1541, 1544, 1564, 1629, 1790, 1918, 1944, 1946,
2049, 2095, 2104, 2131, 2157, 2158, 2164, 2195, 2262, 2266, 2309,
2326, 2348, 2388, 2390, 2417
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Organoleptic evaluation. See Taste Panel, Taste Test Results, or
Sensory / Organoleptic Evaluation

Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging

Oriental Show-You Company. Purchased in 1963 by Beatrice / La
Choy 155, 232, 241, 478, 752, 1182, 1624, 1625, 1626, 2263, 2480

Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down

Origin, Evolution, Domestication, and Dissemination of Soybeans
(General) 67, 81, 85, 1610, 2418

Patent Office and Commissioner of Patents, Agriculture. See United
States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)

Osteoporosis, Bone and Skeletal Health 2109, 2116, 2184, 2185,
2187, 2205, 2275, 2286
Ostrander, Ward Adelbert (1888-1953, Purdue Univ., Indiana) 181,
182, 184, 185, 225, 249, 829, 849, 1215
Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987
Ota Tofu Co.. 1599, 1644
Pacific Foods of Oregon, Inc. (Tualatin, Oregon) 1971, 2090, 2108,
2172, 2182, 2213, 2254, 2541
Packaging Equipment 994, 1392, 1649, 1873, 1899, 1955, 1971,
2094
Packaging Innovations and Problems 994, 1840, 1899, 1971, 2090,
2091, 2094, 2112, 2180, 2543
Paint Manufacturers’ Association of the U.S., Incl. Henry A.
Gardner, L.P. Nemzek and Industrial Uses of Soybeans 427, 428
Paints (Especially Water-Based Latex Paints)–Industrial Uses of
Soy Proteins 131, 377, 422, 469, 542, 629, 714, 730, 751, 771, 784,
821, 872, 1002, 1013, 1072, 1689, 1769, 2058, 2069, 2075, 2533
Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil
128, 257, 284, 310, 311, 313, 314, 323, 329, 332, 336, 342, 345,
348, 350, 351, 352, 353, 358, 359, 368, 370, 372, 373, 377, 378,
379, 380, 381, 406, 407, 409, 415, 416, 417, 419, 422, 423, 425,
427, 428, 429, 432, 436, 445, 448, 452, 453, 457, 468, 474, 478,
482, 487, 488, 506, 515, 516, 532, 541, 542, 549, 550, 554, 558,
560, 571, 572, 575, 576, 578, 588, 591, 598, 604, 615, 616, 636,
642, 669, 673, 703, 728, 731, 740, 741, 785, 795, 797, 802, 804,
821, 823, 824, 846, 902, 913, 916, 930, 935, 936, 965, 979, 985,
990, 1002, 1008, 1009, 1041, 1042, 1046, 1069, 1093, 1108, 1115,
1136, 1218, 1244, 1265, 1345, 1350, 1371, 1481, 1555, 1632, 1636,
1687, 1688, 1897, 1911, 1952, 1966, 2062, 2076, 2079, 2085, 2121,
2124, 2129, 2281, 2338, 2530, 2531

Patents 119, 125, 143, 144, 258, 361, 363, 387, 442, 519, 550, 582,
599, 605, 672, 872, 873, 928, 929, 975, 1015, 1034, 1058, 1059,
1068, 1073, 1092, 1093, 1099, 1102, 1110, 1125, 1136, 1142, 1143,
1771, 2088
Patents–References to a Patent in Non-Patent Documents 117, 131,
222, 238, 378, 394, 411, 491, 540, 542, 613, 658, 885, 897, 908,
934, 948, 969, 995, 1008, 1013, 1014, 1028, 1050, 1129, 1148,
1151, 1165, 1173, 1228, 1320, 1323, 1353, 1356, 1371, 1479, 1480,
1487, 1552, 1554, 1555, 1585, 1586, 1612, 1614, 1615, 1616, 1632,
1633, 1662, 1692, 1762, 1763, 1764, 1765, 1766, 1774, 1817, 1835,
1856, 1948, 2023, 2052, 2057, 2058, 2068, 2070, 2076, 2079, 2082,
2105, 2168, 2178, 2213, 2257, 2281, 2306, 2353, 2444, 2534, 2535,
2536, 2537, 2541
Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties
Peanut Brittle–A Brittle Toffee Containing Roasted Peanuts 1366
Peanut Butter 23, 62, 78, 86, 107, 114, 125, 130, 148, 156, 157,
186, 199, 346, 365, 395, 480, 610, 1064, 1066, 1121, 1151, 1165,
1176, 1228, 1229, 1236, 1251, 1302, 1339, 1357, 1367, 1444, 1445,
1458, 1465, 1467, 1475, 1477, 1486, 1489, 1491, 1560, 1561, 1588,
1594, 1605, 1612, 1633, 1794, 1814, 1864, 1873, 1874, 1938, 1969,
1972, 1994, 1999, 2161, 2166, 2244, 2246, 2268, 2287, 2294, 2295,
2296, 2300, 2401, 2444, 2468, 2484, 2489
Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter 23, 62, 78, 107, 114,
125, 130, 148, 186, 199, 346, 365, 395, 1066, 1121, 1151, 1228,
1588, 1612, 2166, 2246, 2287, 2295, 2296, 2444
Peanut Flour (Usually Defatted) 199
Peanut Meal or Cake (Defatted) 114, 1208
Peanut Milk 23, 114, 186, 199, 201, 266, 279, 346, 879, 1208,
1632, 2204

Pakistan. See Asia, South–Pakistan
Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins 131, 452, 453, 598, 658, 672, 714, 751, 784, 787, 802, 821,
1002, 1013, 1042, 1047, 1108, 1350, 1759, 1766, 1769, 2080, 2533
Papua New Guinea. See Oceania–Papua New Guinea
Parsons, Adrian Alkanh (1846-1929). Soybean Pioneer in Indiana,
and in Hendricks County, Indiana 101, 106, 210, 225, 528

Peanut Oil 14, 23, 125, 199, 268, 722, 734, 952, 1073, 1208, 1251,
1487, 2062, 2264
Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars 14, 23, 33, 35, 58, 62, 78, 84, 86, 107,
114, 125, 130, 142, 148, 156, 157, 168, 173, 185, 186, 199, 200,
224, 229, 231, 252, 266, 287, 291, 315, 346, 365, 395, 431, 444,
445, 447, 480, 498, 508, 521, 597, 610, 709, 714, 722, 733, 734,
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755, 785, 879, 884, 902, 952, 965, 1023, 1024, 1025, 1028, 1034,
1064, 1066, 1073, 1108, 1121, 1149, 1151, 1165, 1176, 1208, 1228,
1229, 1236, 1251, 1273, 1276, 1302, 1319, 1339, 1357, 1367, 1388,
1444, 1445, 1452, 1458, 1459, 1465, 1467, 1475, 1477, 1486, 1487,
1489, 1491, 1528, 1539, 1540, 1560, 1561, 1588, 1593, 1594, 1604,
1605, 1612, 1615, 1616, 1632, 1633, 1673, 1705, 1729, 1730, 1732,
1733, 1734, 1735, 1737, 1766, 1794, 1799, 1807, 1814, 1833, 1848,
1864, 1871, 1873, 1874, 1885, 1938, 1945, 1967, 1969, 1977, 1994,
1997, 1999, 2062, 2161, 2166, 2196, 2244, 2246, 2256, 2264, 2268,
2287, 2294, 2295, 2296, 2300, 2338, 2351, 2401, 2416, 2444, 2468,
2484, 2486, 2489, 2545
Peanuts–Historical Documents Published before 1900 14, 23
Pectins–Carbohydrates–Water-Soluble Dietary Fiber 2231
Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow
Peoria Plan of 1928-29 for Growing, Selling, and Processing
Soybeans. Initiated in Illinois by American Milling Co., Funk Bros.
Co., and Grange League Federation (GLF) Exchange, New York
467, 850, 1103, 1104, 1635
Periodicals–American Soybean Association. See American Soybean
Association (ASA)–Periodicals
Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals
Peroxidase. See Enzymes in the Soybean–Peroxidase
Pesticide carriers and adjuvants. See Adjuvants, Carriers, and
Surfactants for Pesticides, Herbicides, and Other Agricultural
Chemicals

323, 328, 329, 330, 332, 333, 336, 337, 338, 339, 340, 346, 349,
354, 358, 359, 360, 364, 365, 366, 367, 380, 381, 394, 396, 406,
409, 411, 416, 423, 427, 457, 459, 463, 483, 489, 492, 498, 503,
504, 505, 507, 508, 513, 531, 543, 556, 563, 564, 575, 580, 585,
586, 588, 592, 593, 594, 595, 600, 603, 610, 616, 620, 621, 626,
627, 628, 630, 632, 636, 639, 655, 656, 659, 661, 662, 663, 664,
670, 671, 673, 674, 675, 678, 685, 686, 702, 709, 710, 721, 731,
737, 739, 744, 745, 746, 747, 748, 749, 750, 751, 753, 754, 757,
765, 767, 788, 789, 796, 797, 800, 806, 812, 813, 816, 817, 819,
825, 833, 836, 839, 845, 846, 847, 849, 850, 856, 857, 866, 876,
877, 878, 885, 897, 899, 909, 918, 920, 921, 930, 931, 933, 936,
937, 938, 943, 952, 955, 962, 966, 974, 976, 979, 983, 984, 985,
988, 991, 1026, 1027, 1030, 1050, 1052, 1058, 1061, 1064, 1066,
1082, 1083, 1084, 1085, 1100, 1103, 1104, 1117, 1118, 1123, 1124,
1127, 1134, 1147, 1148, 1155, 1157, 1158, 1161, 1163, 1169, 1172,
1175, 1179, 1197, 1198, 1201, 1216, 1219, 1223, 1224, 1228, 1242,
1244, 1246, 1252, 1287, 1292, 1308, 1320, 1324, 1331, 1332, 1333,
1335, 1336, 1338, 1339, 1340, 1345, 1350, 1354, 1364, 1366, 1369,
1370, 1388, 1392, 1400, 1402, 1405, 1410, 1424, 1429, 1430, 1438,
1451, 1458, 1463, 1469, 1472, 1486, 1487, 1489, 1507, 1516, 1517,
1518, 1523, 1525, 1532, 1535, 1546, 1548, 1553, 1559, 1574, 1585,
1586, 1593, 1604, 1617, 1618, 1619, 1630, 1631, 1632, 1633, 1635,
1637, 1647, 1649, 1653, 1667, 1672, 1673, 1675, 1678, 1679, 1682,
1685, 1689, 1690, 1692, 1695, 1706, 1718, 1719, 1723, 1726, 1728,
1735, 1737, 1738, 1742, 1755, 1779, 1782, 1785, 1789, 1799, 1800,
1801, 1803, 1804, 1807, 1817, 1822, 1823, 1827, 1828, 1831, 1838,
1843, 1844, 1847, 1848, 1854, 1873, 1877, 1885, 1891, 1893, 1894,
1898, 1909, 1912, 1918, 1922, 1934, 1946, 1953, 1967, 1969, 1984,
1988, 1994, 1995, 1997, 1998, 1999, 2004, 2005, 2020, 2032, 2033,
2041, 2049, 2050, 2055, 2057, 2064, 2076, 2077, 2085, 2095, 2103,
2105, 2113, 2141, 2155, 2164, 2169, 2184, 2185, 2203, 2204, 2207,
2208, 2224, 2231, 2239, 2244, 2246, 2248, 2281, 2284, 2286, 2323,
2324, 2326, 2328, 2331, 2332, 2343, 2344, 2347, 2348, 2372, 2373,
2377, 2381, 2390, 2397, 2398, 2399, 2406, 2407, 2411, 2414, 2416,
2419, 2428, 2429, 2432, 2434, 2435, 2437, 2438, 2442, 2444, 2455,
2467, 2469, 2477, 2486, 2503, 2524, 2542, 2545

Pesticides–their Use and Safety (General) 1229, 1836, 2165
Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed
Soy
Peter Henderson & Co. (New York City). Founded 1847 9, 1113,
2223

Photographs Published before 1924. See also Illustrations 23, 34,
36, 39, 49, 54, 58, 62, 63, 65, 81, 86, 95, 102, 105, 124, 133, 153,
172, 174, 175, 177, 185, 188, 196, 206, 222
Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean
Varieties

Peterson Seed Co. (Savage, Minnesota; Waterloo, Iowa) 1258, 1298
Pfizer, Inc. Including DeKalb-Pfizer Genetics (DeKalb, Illinois)
from 1982 to 1990 1911

Photoperiod Insensitivity. See Soybean–Physiology–Photoperiod
Insensitivity
Photoperiodism. See Soybean–Physiology–Photoperiodism /
Photoperiod and Photoperiodic Effects, Soybean–Physiology and
Biochemistry

Phaseolus limensis or P. lunatus. See Lima Bean
Phenolic Compounds & Phenols 1479
Philippines. See Asia, Southeast–Philippines

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding 8, 11, 229, 231, 2204, 2416

Photographs, Not About Soy, Published after 1923. See also
Illustrations 1067, 2353

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate 1344,
1372, 1707, 1845, 1882

Photographs Published after 1923. See also Illustrations 249, 264,
267, 271, 282, 284, 286, 290, 294, 295, 296, 300, 303, 306, 316,

Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods
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Phytoestrogen content. See Isoflavone or Phytoestrogen Content of
Soyfoods, Soy Ingredients, and Soybean Varieties
Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans 856, 857, 1707, 2109, 2116, 2134, 2139, 2144, 2146,
2168, 2178, 2184, 2185, 2187, 2194, 2195, 2196, 2205, 2206, 2221,
2229, 2235, 2243, 2254, 2262, 2266, 2270, 2275, 2286, 2289, 2290,
2291, 2292, 2317, 2325, 2326, 2334, 2352, 2354, 2362, 2385, 2400,
2404, 2407, 2448, 2461
P.I. numbers of soybeans. See Lists and Descriptions (Official and
/ or Extensive) of Early U.S. Soybean Varieties with Their P.I.
Numbers and Synonyms
Piatt County Soybean Cooperative Co. See Monticello Co-operative
Soybean Products Co.
Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork 55, 58, 96, 123, 124, 142, 152, 177, 180, 181, 185, 196,
227, 233, 249

1014, 1041, 1115, 1146, 1216, 1219, 1244, 1246, 1265, 1267, 1288,
1338, 1345, 1350, 1351, 1352, 1378, 1458, 1479, 1550, 1552, 1554,
1555, 1614, 1636, 1705, 1710, 1766, 1848, 1894, 1897, 1898, 1900,
1952, 1966, 2016, 2069, 2075, 2076, 2079, 2105, 2113, 2124, 2125,
2129, 2135, 2155, 2171, 2207, 2530, 2533
Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)
Plenty Canada and The Farm in Canada (Lanark, Ontario, Canada)
1880
Plenty (The Farm, Summertown, Tennessee). After Sept. 1983 see
Plenty Canada and Plenty USA 1290, 1561
Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
PMS Foods, Inc. See Far-Mar-Co., Inc.
Pogeler, Glenn Henry (1915-1995). Soybean Pioneer. Iowa
Cooperatives, Soybean Council of America (SCA), National
Soybean Processors Association (NSPA) 848, 973
Policies and Programs, Government, Effecting Soybean Production,
Marketing, Prices, Price Support Programs, Subsidies, Support
Prices, or Trade 989, 1028, 1322, 1632, 1668, 1754, 2073

Piima. See Soymilk, Fermented
Pillsbury Feed Mills and Pillsbury Co. (Minneapolis, Minnesota)
807, 848, 926, 961, 973, 979, 1108, 1252

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 187

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa) 1067, 1298,
2131, 2133, 2254, 2257, 2275, 2313, 2316

Population Growth (Human) and Related Problems (Including
Poverty) Worldwide 1273, 1274, 2165

Piper, Charles Vancouver (1867-1926, USDA) 80, 81, 90, 91, 92,
98, 99, 102, 116, 117, 127, 154, 158, 219, 221, 222, 223, 224, 237,
256, 740, 741, 883, 1215, 1903

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

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972 1711
Plant Industry, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Plant Industry

Potvin, Yves. See Garden Protein International (GPI) and Yves Fine
Foods
Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks,
Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey

Plantmilk Ltd. See Plamil Foods Ltd.
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins 323, 328,
329, 332, 333, 336, 342, 343, 345, 348, 349, 353, 356, 359, 360,
370, 373, 376, 377, 380, 381, 406, 407, 416, 417, 419, 422, 423,
427, 429, 431, 436, 448, 452, 453, 457, 463, 466, 468, 469, 477,
482, 484, 487, 492, 506, 513, 515, 525, 532, 533, 535, 537, 542,
547, 549, 554, 555, 556, 560, 565, 566, 569, 572, 575, 585, 588,
598, 600, 608, 614, 616, 626, 629, 630, 631, 632, 633, 652, 653,
654, 655, 657, 659, 660, 661, 662, 663, 664, 665, 666, 667, 669,
670, 673, 674, 676, 677, 679, 680, 681, 682, 683, 684, 685, 686,
687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699,
700, 701, 702, 703, 704, 705, 706, 707, 708, 710, 714, 721, 724,
731, 732, 739, 747, 750, 751, 755, 756, 771, 784, 785, 786, 795,
802, 812, 821, 822, 884, 930, 935, 936, 990, 1001, 1008, 1009,

Poverty, world. See Population Growth (Human) and Related
Problems (Including Poverty)
Precision Agriculture / Farming (Based on GPS–Global Positioning
System), Including Auto-Steer, Auto-Guidance, Big Data, Digital
Agriculture, Remote Sensing, Satellite Imagery / Technology,
Smartphones, Grid Mapping, Variable Rate Technology (VRT),
Robot Farming 2376, 2379
Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce) 23, 346, 481,
1251, 1268, 1271, 1278, 1400, 1578
Price of Soybeans, Soybean Seeds, and Soybean Products–Except
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Sauces (Which See) 32, 33, 35, 38, 49, 58, 75, 77, 109, 208, 219,
255, 259, 1103, 1104, 1108, 1315, 1377

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)

Problems, world. See World Problems

Pueraria. See Kudzu or Kuzu

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co.. 131, 436, 568, 740, 741, 805, 848, 857, 879, 926,
961, 973, 979, 1042, 1103, 1104, 1633, 1710, 1766, 2075, 2080,
2241, 2446, 2484, 2517, 2533

Pure Food Movement–USA (1870s to ca. 1906. Championed by Dr.
Harvey Wiley) 23, 1121, 1176

Production of soybeans. See Soybean Production

Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)

Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products
ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York. No longer in Business),
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific
ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia) 2182, 2316
Protease inhibitors. See Trypsin / Protease
Proteinase Growth Inhibitors

Pure & Simple. See Well (The), Pure & Simple

Quincy Soybean Products Co. (Quincy, Illinois). Purchased by
Moorman Manufacturing Co. in 1961 and Renamed Quincy
Soybean Company. Purchased by ADM in 1998 805, 848, 857, 926,
961, 973, 1052, 1108, 1198, 2208, 2241, 2425
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 266,
1879, 1889, 1946
Quong Hop & Co. (San Francisco, California) 1360, 1389, 1430,
1508, 1561, 1599, 1644, 1711, 1874, 1899, 2098, 2383, 2542

Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control,
Pesticides (General), Rodents and Birds–Pest Control–Especially
Rabbits and Woodchucks

Québec. See Canadian Provinces and Territories–Québec
Rabbits as pests. See Rodent and Birds–Pest Control–Especially
Rabbits and Woodchucks

Protection of soybeans from diseases. See Diseases of soybeans
Protein–Early and Basic Research 21, 23, 147, 160, 229, 231
Protein products, soy. See Soy Protein Products
Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition 150,
200, 818, 844, 966, 1177, 1473, 1525, 1534, 1587, 1604, 1678,
1756, 1845, 1882
Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Chufa (Cyperus esculentus) or Earth Almonds, Lupins or
Lupin, Peanut & Peanut Butter, Peanuts & Peanut Butter, Quinoa,
Single Cell Proteins (Non-Photosynthetic), Sunflower Seeds, Wheat
Gluten & Seitan
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
Protein Technologies International (PTI) (St. Louis, Missouri.
Established on 1 July 1987 as a Wholly-Owned Subsidiary of
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997 2254, 2275,
2318, 2327, 2352, 2533

Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by Railroad
Railroads / Railways and Special Trains and/or Exhibit Cars Used
to Promote Soybeans and Soybean Production 408, 506, 516, 517,
518, 520, 624, 636, 1219
Ralston Health Food Co. Owned by Ralston Purina Co., St. Louis,
Missouri 130
Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows.
Including Protein Technologies International, a Wholly Owned
Subsidiary from 1 July 1987 to 3 Dec. 1997 130, 131, 427, 436,
478, 541, 614, 731, 740, 741, 805, 823, 824, 848, 857, 926, 961,
973, 1052, 1054, 1055, 1103, 1104, 1172, 1188, 1216, 1288, 1331,
1440, 1452, 1522, 1527, 1550, 1554, 1555, 1614, 1615, 1616, 1692,
1710, 1743, 1759, 1765, 1766, 1774, 1776, 1836, 1880, 2019, 2076,
2079, 2080, 2082, 2099, 2134, 2184, 2185, 2241, 2254, 2275, 2318,
2517, 2533, 2534, 2536, 2547
Rapeseed Meal 6, 1506
Rapeseed Oil 6, 597, 722
Rapeseed or the rape plant. See Canola

Puberty, Early Onset of. See Effect of Soy on Development
Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954) 1108, 1205, 1208

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola 6, 33, 722, 1842, 2338
Raw / uncooked / unfired food foods and diet. See Vegetarianism–
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Raw / Uncooked / Unfired Foods and Diet

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 323, 351, 373,
376, 381, 387, 571, 629, 642, 741, 797, 802, 824, 847, 913, 916,
1008, 1041, 1046, 1068, 1099, 1136, 1143, 1244, 2121, 2125, 2129,
2338

Recipes. See Cookery
Red soybeans. See Soybean Seeds–Red
Red-Pepper and Soybean Paste–Korean-Style Fermented.
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang /
Kochu Chang 2466, 2490
Reference Books and Other Reference Resources 2402
Regional Soybean Industrial Products Laboratory (Urbana, Illinois).
See U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936)
Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products (Commercial)

Restaurants, cafeterias, and cafés, health food. See Health Foods
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)
Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Restaurants, natural foods. See Natural Foods Restaurants in the
United States
Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants
Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Regulations or Laws Concerning Foods (Use, Processing, or
Labeling), Especially Soyfoods and Food Uses of Soybeans 834,
871, 900, 906, 1016, 1087, 1781, 1783, 1787, 1800, 1818, 1921,
1941, 1942, 1947, 2128
Release or Curing Agents for Concrete or Asphalt, Industrial
Solvents, Hydraulic Fluids, Antimicrobial Agents, and Other Minor
or General–Industrial Uses of Soy Oil as a Non-Drying Oil 457,
487, 2121, 2124
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects
Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong
Light Foods from June 1982 to June 1987; Rose International until
1990; Sharon’s Finest until Oct. 1997 1523, 1643

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants
Reviews of the literature. See Bibliographies and / or Reviews of
the Literature
Rewald, Bruno (1883-1947) and Relatives. Lecithin Pioneer in
Germany, the United States and the United Kingdom 436
Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice 86, 610, 1201, 1206, 1236, 1242, 1245, 1291,
1295, 1308, 1400, 1408, 1409, 1721, 1722, 1835, 1879, 1920, 1980,
2012, 2014, 2035, 2041, 2095, 2341
Rice koji. See Koji

Remote sensing and satellite imagery. See Precision Agriculture /
Farming (Based on GPS)

Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)

Reproduction / Reproductive, Fertility, or Feminization Problems
in Animals Caused by Phytoestrogens, Isoflavones, or Unknown
Causes 2221

Rice Milk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 2213
Rice Milk Industry and Market Statistics, Trends, and Analyses–
Individual Companies 2138

Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, Illinois,
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City),
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois), National Food Research Institute
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean
Industrial Products Laboratory (Urbana, Illinois). Founded April
1936)

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink 1206, 1294, 1452, 1511, 1559,
1829, 1879, 1971, 2068, 2091, 2095, 2524

Research on Soybeans 4, 409, 424, 507, 508, 933, 977, 1581, 2073

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 1889,
2118, 2138, 2213, 2262

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a
Mixture of Commercial Enzymes and Rice Koji 2091, 2138, 2213
Rice Milk (Non-Dairy / Nondairy) 2091, 2138, 2213
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Rice wine. See Sake

Royal: New U.S. domestic soybean variety. Synonym: Wilson-Five
(Morse 1948) 953, 2203

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}) 1295, 1810, 1859, 1879, 1931
Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 1251,
2064
Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970)
2241
Rich Products Corporation (Buffalo, New York) 864, 877, 897,
907, 969, 975, 994, 995, 1015, 1078, 1126, 1129, 1139, 1148, 1154,
1163, 1164, 1300, 1550, 1566, 1693, 1759, 1762, 1763, 1764, 1765,
1767, 1904, 1948, 2023, 2052, 2056, 2057, 2058, 2079, 2086, 2537,
2539, 2540, 2547
Riegel, William E. See Meharry, Charles Leo (1885-1937)
Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways
Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan
1604, 2319
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits 264, 478, 481, 597, 736, 1161, 1239, 1373,
1473, 1525, 1559, 1605, 1631, 2101, 2243
Robert L. Dortch Seed Farms (Scott, Arkansas) 953, 954, 996,
1096, 1916
Rodale Press (Emmaus, Pennsylvania) 1340, 1459, 1508, 1523,
1743, 2502
Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits /
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants 602, 1107

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 323, 377, 380, 425, 432,
436, 457, 487, 598, 764, 765, 766, 768, 769, 770, 794, 795, 797,
802, 821, 884, 1115, 1632
Russian Federation (Russia). See Europe, Eastern–Russian
Federation
Rust, soybean. See Rust, Soybean
Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets
Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke,
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (WadeGiles) 2369
San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation 1711, 1870, 1890, 1923, 1934, 1963, 2037, 2099
Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in
March 1996 to Become Novartis 2142, 2254, 2273, 2275, 2318
Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada.. 814,
1357, 1969, 1994, 2401
Sanitation and spoilage of food. See Microbiological Problems
(Food Spoilage, Sanitation, and Contamination)
Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming)
856, 857, 2194
Sausages, meatless. See Meat Alternatives–Meatless Sausages

Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor,
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor.
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned
and Operated 1360, 1361, 1363, 1379, 1387, 1389, 1392, 1401,
1402, 1404, 1405, 1406, 1412, 1413, 1414, 1415, 1419, 1420, 1421,
1422, 1423, 1424, 1425, 1426, 1428, 1429, 1430, 1431, 1435, 1436,
1437, 1438, 1441, 1442, 1443, 1444, 1445, 1446, 1450, 1452, 1456,
1465, 1466, 1467, 1468, 1469, 1471, 1472, 1477, 1484, 1485, 1489,
1491, 1494, 1498, 1505, 1510, 1512, 1517, 1519, 1524, 1529, 1532,
1535, 1539, 1541, 1543, 1544, 1545, 1553, 1564, 1575, 1576, 1580,
1593, 1594, 1599, 1602, 1603, 1611, 1619, 1621, 1623, 1629, 1640,
1641, 1643, 1644, 1646, 1647, 1649, 1650, 1652, 1653, 1654, 1655,
1660, 1667, 1671, 1672, 1673, 1675, 1678, 1681, 1684, 1696, 1698,
1702, 1703, 1704, 1708, 1714, 1716, 1717, 1726, 1747, 1773, 1785,
1799, 1846, 1847, 1850, 1853, 1858, 1880, 1905, 1944, 1956, 1959,
1980, 2004, 2043, 2047, 2143, 2234, 2261, 2297, 2335, 2341, 2346,
2370, 2371, 2380, 2476, 2481, 2504
Rouest, Léon (1872-1938). Soybean Pioneer in France 597

School Lunch Program 1208, 1329, 1725, 1736, 1741, 1818, 2128,
2235, 2272, 2300, 2534
Scotland. See Europe, Western–Scotland (Part of United Kingdom)
Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 67,
145, 199, 228, 242, 244, 340, 346, 365, 366, 395, 444, 481, 564,
610, 1149, 1206, 1242, 1251, 1259, 1271, 1275, 1283, 1308, 1340,
1341, 1347, 1354, 1369, 1370, 1452, 1482, 1486, 1503, 1524, 1537,
1544, 1559, 1564, 1591, 1604, 1629, 1656, 1660, 1661, 1665, 1679,
1682, 1777, 1779, 1811, 1820, 1828, 1879, 1919, 1920, 1980, 1998,
2041, 2049, 2095, 2164, 2195, 2431, 2472
Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
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Seaweeds, edible. See Sea Vegetables

for Protection. (For Treatment with Nitrogen-Fixing Bacteria see–
Soybean Production–Nitrogen Fixation & Inoculation) 1095

Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department
of Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains
in Grams, or Number of Seeds Per Pound or Per Kilogram, and
Agronomic Significance of Seed Weight 224, 528, 954, 1005, 1021,
1040, 1108

Seed Certification and Certified Seeds (Soybeans) 214, 222, 223,
849, 850, 996, 1083, 1096, 1116, 1153, 1186, 1195, 1252

Seedlings, soybean. See Green Vegetable Soybeans–Soybean
Seedlings or Their Leaves Served as a Tender Vegetable. Called
Doumiao in Chinese

Seed Cleaning–Especially for Food or Seed Planting Uses 153, 172,
282, 459, 556, 566, 1689, 2133, 2176, 2253, 2314
Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum)
for Various Specific Varieties. See also: Soybean Seeds of Different
Colors 58, 81, 225, 501, 528, 602, 1005, 1021, 2545, 2546
Seed Companies and Seedsmen, Early Soybean, Worldwide
(Especially Before 1925) 81, 98, 172, 200, 210, 256, 498, 980, 993,
997, 1103, 1104, 1113, 1186, 1501, 1502, 1635, 2273
Seed companies, soybean. See Asgrow (Des Moines, Iowa), Burpee,
Coker Pedigreed Seed Co. (Hartsville, South Carolina), Cole (C.E),
Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy),
DeKalb Genetics. Including DeKalb-Pfizer Genetics (DeKalb,
Illinois), Dortch Seed Farms, DuPont (E.I. Du Pont de Nemours &
Co., Inc.) (Wilmington, Delaware), Evans Seed Co. (West Branch,
Ogemaw County, Michigan) and Mr. Edward Ellsworth Evans
(1864-1928), Funk Brothers Seed Co. (Bloomington, Illinois),
Haage & Schmidt (Erfurt, Germany), Harry N. Hammond, Hartz
(Jacob) Seed Co. (Stuttgart, Arkansas), James J.H. Gregory,
Johnson & Stokes (Philadelphia, Pennsylvania), Monsanto Co.
(St. Louis, Missouri), Northrup King Co., Peter Henderson &
Co. (New York City), Peterson, Pioneer Hi-Bred International,
Inc. (Des Moines, Iowa), Soybean Research Foundation, Inc.
(SRF, Mason City, Illinois), T.W. Wood & Sons (Richmond,
Virginia), Teweles, Thorburn, Vilmorin-Andrieux & Co. (France),
Wannamaker (John E.) (St. Matthews, South Carolina), Wing Seed
Co. (Mechanicsburg, Champaign County, Ohio)

Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan
Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory /
Organoleptic Evaluation
Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste 1242, 1251, 1287, 1308, 1420, 1437, 1438, 1465,
1466, 1467, 1472, 1491, 1541, 1641, 1744, 1745, 1868, 1873
Sesame Milk 1634
Sesame Oil 120, 199, 597, 785, 1206, 1251, 1276, 1308, 1354,
1544, 1576, 1703, 1879, 2035
Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or
Meal, Sesame Milk, and Sesame Oil 120, 199, 722, 1030, 1206,
1239, 1251, 1287, 1308, 1409, 1544, 1576, 1606, 1634, 1641, 1673,
1703, 1743, 1811, 1868, 1873, 1879, 1998, 2032, 2035, 2542
Sesamum indicum. See Sesame Seed
Setsubun. See Roasted / Parched Soybeans (Irimame)

Seed Companies, Soybean–Other (Small) and Lists–Especially
USA, Not Very Early 192, 1096, 1116, 1153, 1195, 1231, 1298,
1325
Seed companies–Thompson. See Thompson (W.G.) & Sons
Limited, Blenheim, Ontario, Canada
Seed Germination or Viability–Not Including Soy Sprouts 222, 303,
744
Seed Quality, Composition, and Component / Value-Based Pricing
(Percentage and Quality of Protein, Oil, Fatty Acids, etc.) 1373,
1888, 2386
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.) 849, 856, 857, 989,
1108, 1189, 1215, 1501, 1525, 2048, 2521
Seed Treatment with Chemicals (Usually Protectant Fungicides)

Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with
Seventh-day Adventist writings or products (especially early)
related to dietary fiber. See Fiber–Seventh-day Adventist Writings
or Products
Seventh-day Adventist writings or products (especially early)
related to peanut butter. See Peanut Butter–Seventh-day Adventist
Writings or Products
Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W.
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food
Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro (18631946) and his Book Back to Eden, Loma Linda Foods (Riverside,
California), Loma Linda University (Loma Linda, California),
Madison Foods and Madison College (Madison, Tennessee), Miller,
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Harry W. (M.D.) (1879-1977), Van Gundy, Theodore A., and La
Sierra Industries (La Sierra, California), White, Ellen G (18271915), Worthington Foods, Inc. (Worthington, Ohio)
Seventh-day Adventists–Adventist Small Food Companies in the
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries,
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 408,
772, 773, 774, 775, 776, 777, 778, 779, 780, 781, 832, 834, 838,
839, 840, 841, 842, 843, 867, 871, 874, 878, 895, 1027, 1037, 1123,
1296, 1297, 1302, 1303, 1304, 1305, 1306, 1307, 1326, 1348, 1367,
1368, 1393, 1394, 1395, 1396, 1482, 1558, 1601, 1607, 1608, 1609,
1620, 1962, 1976, 2114, 2115, 2543
Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (18641921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc.. 12, 13, 62, 100, 145,
173, 243, 277, 335, 397, 543, 559, 806, 1023, 1025, 1064, 1122,
1124, 1190, 1362, 1380, 1432, 1449, 1583, 1589, 1596, 1631, 1977,
2204
Seventh-day Adventists–General and Historical 33, 272, 502, 1162,
1843, 2051, 2210, 2246, 2294, 2295, 2296, 2532
Seventh-day Adventists–Influence Today of Seventh-day Adventist
Affiliated Organizations in the Fields of Vegetarianism, Health, and
Soyfoods (Not Including Original Medical Research on Adventists)
1871, 1913, 1954, 1973, 1977, 2149, 2187, 2474, 2506
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College,
Superbom 523, 814, 1245, 1295, 1534, 1583, 1616, 1662, 1783,
1871, 1953, 2008, 2468, 2541
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)
Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy 1477, 1486, 1489, 1593, 1820

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur,
Illinois) 458, 478, 740, 741, 848, 926, 961, 973, 1042, 2517
Shennong / Shen Nung. See Asia, East–China–Shennong / Shên
Nung / Shen Nung
Shortening (Usually Hydrogenated) 131, 212, 224, 257, 377, 380,
422, 452, 453, 457, 482, 487, 568, 604, 731, 741, 752, 753, 823,
824, 856, 857, 935, 965, 990, 1002, 1042, 1108, 1151, 1193, 1355,
1606, 1633, 1762, 1763, 1764, 1765, 2338, 2357, 2418
Showa Sangyo Co. Ltd. (Tokyo, Japan) 540, 542, 598
Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage
Sinaiko Family of Madison, Wisconsin–Incl. Joe Sinaiko of Iowa
Milling Co. and Decatur Soy Products Co. (1891-1988), His
Brother Ike Sinaiko of Illinois Soy Products Co. (1897-1977), and
His Brothers-in-Law Max Albert of Galesburg Soy Products Co.
(1893-1966) and Irving Rosen of Quincy Soybean Products Co.
(1907-1964) 740, 741, 805, 848, 961, 973, 1198, 2208, 2425
Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus) 2105
Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing
Skin Health 485, 566
Smoked tofu. See Tofu, Smoked
Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients.
Also spelled Smoothies or Smoothees 1483
Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees 1489, 2352
Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent 131, 224, 257, 284, 323, 329, 336, 359, 377,
380, 417, 422, 425, 432, 436, 452, 453, 457, 478, 487, 571, 575,
597, 598, 604, 615, 731, 734, 741, 823, 824, 935, 965, 1042, 1108,
1633, 1897, 2069, 2338
Societe Soy (Saint-Chamond, France). See Soyfoods Companies
(Europe)–Nutrition et Soja

Sharon’s Finest. See Rella Good Cheese Co.
Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or
Soybean Cake or Meal as Feed to Make Wool or Mutton 36, 58,
152, 180, 181, 185, 249

Society for Acclimatization (Société d’Acclimatation, France) 2542
Soil Science 275, 285, 1109
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Soil Science–Soil Erosion and Soil Conservation 271
Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage
and Soiling
Sojinal / Biosoja (Formerly Cacoja; Affiliate of Coopérative
Agricole de Colmar–Issenheim & Colmar, France). Acquired by
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro
(Belgium) on 22 April 1996 2185, 2318
Solae Co. (The) (St. Louis, Missouri. Joint Venture Between
DuPont and Bunge Ltd., Merging PTI and Central Soya’s Specialty
Process Division (formerly Chemurgy Div.)) 2399, 2498
Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)
Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa).
Including Edible Soy Products, makers of Pro-Nuts, founded
in 1970. Acquired by Specialty Food Ingredients Europe BV in
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name
Changed to Nutriant (Jan. 2002 to 2006) 1528, 1532, 1604, 1836,
1872, 1902, 2147, 2174, 2188, 2196, 2264, 2318
Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction
Solvents. See Soybean Crushing–Solvents
Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.) 671, 2007
Solvents–Hexane–Used Mainly for Soy Oil Extraction 370, 423,
437, 641, 735, 815, 879, 951, 1439, 1766, 2035, 2085, 2157, 2388,
2395, 2417, 2421, 2531
Solvents, industrial. See Release or Curing Agents for Concrete or
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or
General Uses
Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 394, 519,
605, 671, 855, 856, 857, 958, 972, 2421
Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents 131, 359, 373, 415, 426, 454, 475,
476, 488, 544, 635, 811, 837, 974, 1009, 1100, 1208, 2423
Solvents Used for Extraction of the Oil from Soybeans: Naphtha /
Naphthas. Also spelled Naptha / Napthas 357, 360, 370

South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 527
South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co.. 1340, 1341
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.
Soy and Cancer Prevention; Cancer Preventing Substances in
Soybeans and Soyfoods (Such as the Isoflavones Genistein and
Daidzein) 1739, 2054, 2116, 2134, 2139, 2184, 2185, 2187, 2194,
2205, 2206, 2229, 2288, 2289, 2290, 2291, 2292, 2325, 2327, 2352,
2362, 2400, 2404
Soy bran. See Fiber, Soy
Soy Cheese–Etymology of This Term and Its Cognates / Relatives
in Various Languages 782, 863, 879, 1586
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein) 782, 863, 879, 920, 1180, 1586, 2057
Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk) 1655, 1772, 1865, 1944
Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein) 907, 1133,
1340, 1341, 1608, 1609, 1710, 1711, 1880, 2128, 2215
Soy Cheesecake or Cream Pie, Usually Made with Tofu 1290, 1294,
1360, 1430, 1442, 1489, 1491, 1508, 1523, 1524, 1535, 1553, 1561,
1575, 1667, 1698, 1720, 1744, 1745, 1820, 1829, 1836, 1878, 1938,
1977, 1997, 2370, 2372
Soy Chocolate or Cocoa (Toasted Soy Flour) (Also includes use of
non-roasted Soy Flour or Soymilk or Lecithin in Making Chocolate)
431, 1004
Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans 16, 32, 33, 35, 38, 44, 48, 53, 59, 117, 119, 126, 144, 195,
211, 251, 308, 352, 353, 355, 377, 425, 432, 445, 478, 481, 498,
501, 543, 566, 588, 597, 609, 636, 645, 741, 752, 774, 781, 782,
792, 884, 900, 906, 953, 1023, 1024, 1025, 1119, 1347, 1458, 1459,
1586, 1608, 1892, 1894, 1895, 1903, 1997, 2060, 2103, 2256
Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its
Cognates / Relatives in Various Languages 12
Soy cotyledon fiber / polysaccharides (from making soy protein
isolates). See Fiber

Soup, miso. See Miso Soup
Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 1480,
1906, 1977, 2023

Soy Cream Cheese–Etymology of This Term and Its Cognates /
Relatives in Various Languages 877

South Africa. See Africa–South Africa

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 877, 879,
908, 968

South America. See Latin America–South America

Soy, etymology of the word. See Etymology of the Word “Soy” and
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its Cognates / Relatives in English

478, 513, 543, 544, 598, 741, 775, 1030, 1053, 1208, 1237, 1586,
1608, 1680

Soy fiber. See Fiber
Soy flour companies (Europe). See Spillers Premier Products Ltd.
(Puckeridge, Ware, Hertfordshire, England)
Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in
Second Generation Commercial Products Such as Baked Goods,
Pasta, etc.. 644, 1239, 1262, 1296, 1302, 1319, 1393, 1592, 1906,
2323, 2384
Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat,
Unheated) 963
Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of
These Terms and Their Cognates / Relatives in Various Languages
114, 481
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 108,
114, 117, 118, 130, 133, 141, 199, 201, 211, 224, 240, 242, 256,
257, 268, 269, 281, 284, 287, 294, 298, 308, 323, 334, 335, 338,
340, 346, 359, 365, 367, 391, 394, 402, 425, 426, 431, 432, 445,
458, 463, 469, 473, 475, 478, 481, 490, 492, 501, 512, 513, 544,
559, 562, 566, 568, 570, 574, 581, 588, 589, 590, 598, 602, 610,
612, 636, 647, 723, 731, 740, 752, 753, 759, 760, 761, 762, 763,
779, 781, 790, 797, 807, 810, 819, 833, 844, 848, 851, 853, 856,
857, 858, 888, 915, 918, 929, 944, 947, 979, 983, 986, 989, 1001,
1003, 1029, 1030, 1033, 1035, 1037, 1049, 1052, 1053, 1056, 1057,
1062, 1063, 1064, 1075, 1079, 1097, 1101, 1103, 1104, 1108, 1111,
1115, 1119, 1124, 1132, 1133, 1178, 1190, 1193, 1194, 1196, 1197,
1205, 1208, 1236, 1244, 1248, 1251, 1254, 1259, 1266, 1271, 1272,
1287, 1289, 1308, 1329, 1337, 1343, 1355, 1457, 1458, 1468, 1482,
1486, 1525, 1532, 1555, 1558, 1567, 1568, 1594, 1609, 1631, 1635,
1707, 1713, 1774, 1872, 1892, 1903, 1977, 2026, 2059, 2080, 2103,
2106, 2215, 2235, 2256, 2292, 2310, 2330, 2345, 2352, 2454, 2464,
2468, 2513, 2532
Soy Flour–Imports, Exports, International Trade 426
Soy Flour, Industrial Uses of–Other. See also: Adhesives or Glues
for Plywood, Other Woods, Wallpaper, Building Materials, Etc..
284, 478, 848, 888, 1041, 1103, 1104, 1125, 1142, 1635
Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 1208
Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries, Often
Used as Weaning Foods (such as CSM, WSB, etc.) 220, 265, 339,
364, 544, 606, 610, 775, 779, 885, 928, 960, 983, 988, 991, 1065,
1196, 1197, 1205, 1208, 1262, 1272, 1310, 1319, 1574, 1583, 1608,
1924, 2011, 2303, 2323, 2469
Soy Flour, Textured (Including TVP, Textured Vegetable Protein)
1205, 1297, 1339, 1424, 1457, 1468, 1554, 1558, 1594, 1609, 1616,
1692, 1969, 1980, 2080, 2103, 2157, 2162, 2215, 2350, 2534

Soy Flour, Whole or Full-fat–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 78, 334, 775
Soy ice cream companies (USA). See Barricini Foods (Mountain
Lakes, New Jersey), Tofutti Brands, Inc. (Cranford, New Jersey),
Turtle Mountain LLC
Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages 289, 443, 792, 866, 877, 879, 897
Soy Ice Cream (Frozen or Dry Mix)–Imports, Exports, International
Trade 1836
Soy Ice Cream (General–Usually Non-Dairy) 289, 355, 380, 431,
436, 443, 566, 752, 792, 863, 866, 877, 879, 897, 907, 908, 920,
968, 969, 1064, 1108, 1119, 1124, 1133, 1139, 1148, 1149, 1190,
1288, 1290, 1340, 1401, 1443, 1465, 1466, 1469, 1479, 1486, 1508,
1553, 1585, 1586, 1631, 1643, 1687, 1688, 1693, 1697, 1705, 1710,
1711, 1723, 1736, 1759, 1762, 1763, 1764, 1765, 1766, 1767, 1768,
1789, 1799, 1802, 1803, 1813, 1814, 1836, 1871, 1873, 1886, 1903,
1922, 1938, 1953, 1964, 1966, 2055, 2056, 2057, 2058, 2059, 2060,
2061, 2076, 2090, 2103, 2106, 2224, 2318, 2524, 2539, 2547
Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 1432, 2138
Soy infant formula. See Infant Formula, Soy-based
Soy is NOT Mentioned in the Document, But Cite Because It is
Related to Soy 356
Soy lecithin. See Lecithin, Soy
Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use. See
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 79, 118, 120,
128, 131, 147, 149, 188, 193, 195, 211, 212, 213, 219, 224, 225,
227, 246, 256, 257, 258, 284, 343, 357, 376, 377, 394, 415, 426,
448, 459, 475, 476, 481, 501, 508, 541, 543, 552, 573, 585, 602,
604, 610, 636, 637, 641, 643, 668, 671, 674, 675, 722, 731, 735,
739, 740, 741, 747, 750, 753, 803, 805, 816, 831, 847, 848, 850,
879, 910, 935, 936, 939, 958, 961, 965, 972, 976, 982, 989, 1002,
1049, 1087, 1103, 1104, 1161, 1208, 1213, 1218, 1222, 1236, 1238,
1251, 1270, 1313, 1355, 1452, 1461, 1525, 1573, 1687, 1688, 1705,
1710, 1836, 1877, 1924, 1966, 2069, 2106, 2197, 2208, 2231, 2432,
2443
Soy oil as an adulterant. See Adulteration of Foods and its
Detection–Soy Oil
Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number 370, 604, 848, 856, 857, 973
Soy Oil Constants–Iodine Number / Value 406, 616, 823, 824, 835,
848, 856, 857, 973, 1006, 2241

Soy Flour–Whole or Full-fat 78, 114, 130, 262, 334, 425, 426, 458,
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Soy oil–industry and market statistics. See Soybean Crushing
Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products
Inc. (Ann Arbor)
Soy Protein and Proteins–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 147, 162, 672
Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes
General Technology
Soy protein companies (USA). See Borden, Inc., Delsoy Products,
Inc., Drackett Co. (The), Glidden Co. (The), Grain Processing
Corporation, Griffith Laboratories, Gunther Products, Inc., Laucks
(I.F.) Co., Mitchell Foods, Inc., Protein Technologies International
(PTI), Rich Products Corporation, Solae Co. (The)
Soy Protein Concentrates, Textured 1774, 1776, 1836, 2347, 2435
Soy Protein Council (Food Protein Council from 1971 to Dec.
1981) 1240, 1508, 1655, 2235, 2308, 2352

Soy Proteins–Isolates, for Food Use. Also called Isolated Soy
Protein. See also: Isolates, for Industrial (Non-Food) Use 464, 598,
815, 896, 907, 938, 975, 1064, 1133, 1160, 1193, 1205, 1208, 1288,
1329, 1403, 1424, 1457, 1479, 1534, 1555, 1561, 1566, 1567, 1587,
1614, 1686, 1693, 1697, 1707, 1710, 1711, 1743, 1759, 1762, 1763,
1764, 1765, 1767, 1769, 1774, 1775, 1776, 1880, 1903, 2080, 2106,
2134, 2156, 2160, 2184, 2235, 2254, 2266, 2275, 2280, 2318, 2345,
2352, 2388, 2395, 2397, 2417, 2434, 2486, 2521, 2532, 2533, 2536,
2537, 2538, 2539, 2541, 2543, 2547
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and
Subunits, Sedimentation Coefficients, Nitrogen Solubility, and
Rheology) 12, 20, 509, 521, 751, 1707, 2304
Soy Proteins, Textured (General) 1123, 1240, 1266, 1323, 1343,
1357, 1439, 1448, 2102, 2105, 2157, 2352, 2419
Soy Proteins–Textured Isolates–Etymology of These Terms and
Their Cognates / Relatives in Various Languages 1034, 1059, 1165,
1552, 1554

Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1329, 2080, 2318, 2533, 2534

Soy Proteins–Used as an Ingredient in or for Early Second
Generation Commercial Food or Beverage Products 938

Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1173, 1356, 1609, 1885, 2080, 2162, 2254,
2275, 2533, 2536

Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented 478, 568, 610, 619, 752, 792, 938, 940, 1108, 1149,
1294, 1360, 1458, 1561, 1575, 1820, 1829, 1878, 2532, 2538

Soy Protein Isolates, Industrial Uses of 598, 907, 2520

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Tamari,
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient), Worcestershire Sauce

Soy Protein Isolates, Textured (For Food Use Only, Including Spun
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of
Soy Proteins–Fibers (Artificial Wool Made from Spun Soy Protein
Fibers) 1034, 1058, 1059, 1165, 1172, 1193, 1288, 1290, 1378,
1457, 1552, 1554, 1555, 1595, 1614, 1615, 1616, 1707, 1766, 1885,
1976, 1983, 2076, 2080, 2343, 2435, 2460, 2486, 2533, 2536
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition
510, 743, 782, 935, 936, 1015, 1087, 1331, 1595, 1707, 1885, 2080,
2231, 2235, 2308, 2324
Soy Proteins–Concentrates 1178, 1205, 1288, 1329, 1424, 1457,
1567, 1648, 1707, 1774, 1775, 1776, 1836, 2080, 2184, 2235, 2324,
2345, 2363, 2437, 2533
Soy Proteins–Detection When Added to Other Food Products (Such
as Meat or Dairy Products, Wheat Flour or Baked Goods) 1743
Soy Proteins–Hydrolyzed and Hydrolysates (General), as in
Flavourings, HVP, Cosmetics, Personal Care Products, Predigested
Milk Replacers, etc.. 442, 949, 1081, 2096
Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products 1047, 1078,
1144, 1148, 1205, 1209, 1300, 1764, 1769, 2547

Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 241, 1963
Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia)
Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)
Soy sauce companies or brands (USA). See La Choy, Oriental
Show-You Co
Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical
Soy Sauce 215, 299, 510, 613, 1080, 1081, 1584, 1624, 1626, 1659,
1773, 1963, 1989, 2096, 2097, 2162, 2263, 2383
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade 215, 241, 244, 1200, 1275, 1369, 1625,
1657, 1890, 1919, 1920, 1963
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce 10, 23, 29, 67, 86, 99, 107, 110,
113, 121, 129, 136, 137, 155, 175, 188, 199, 200, 203, 211, 215,
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224, 229, 230, 231, 241, 244, 254, 256, 263, 266, 287, 291, 294,
300, 308, 309, 316, 346, 355, 377, 390, 432, 478, 480, 481, 501,
526, 563, 564, 613, 649, 726, 741, 752, 783, 793, 819, 827, 947,
978, 989, 1043, 1049, 1064, 1074, 1088, 1108, 1124, 1131, 1132,
1147, 1161, 1182, 1190, 1193, 1200, 1202, 1203, 1204, 1205, 1206,
1218, 1230, 1236, 1241, 1242, 1248, 1249, 1251, 1254, 1259, 1260,
1268, 1271, 1275, 1276, 1278, 1283, 1287, 1289, 1290, 1294, 1295,
1299, 1308, 1314, 1321, 1324, 1328, 1337, 1340, 1341, 1354, 1355,
1369, 1370, 1385, 1400, 1409, 1411, 1439, 1452, 1470, 1508, 1532,
1537, 1558, 1559, 1561, 1578, 1584, 1586, 1597, 1608, 1609, 1617,
1624, 1625, 1626, 1630, 1657, 1659, 1660, 1661, 1665, 1697, 1707,
1713, 1722, 1723, 1743, 1749, 1788, 1793, 1799, 1836, 1855, 1870,
1879, 1880, 1890, 1892, 1919, 1920, 1923, 1931, 1933, 1934, 1963,
1965, 1977, 1998, 2012, 2013, 2035, 2037, 2039, 2071, 2101, 2106,
2148, 2251, 2263, 2280, 2282, 2319, 2352, 2353, 2369, 2383, 2451,
2472, 2480, 2484, 2502, 2521, 2524
Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 1193
Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies 241, 1625, 1890
Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce,
or Early So-Called Ketchup (Which Was Usually Indonesian Soy
Sauce)
Soy Sauce, Used as an Ingredient in Commercial Products 1250,
1255, 1263, 1296, 1297, 1303, 1304, 1305, 1306, 1319, 1393, 1394,
1395, 1396, 1406, 1420, 1446, 1545, 1629, 1703, 1704, 1810, 1859

varieties “with active cultures” that are not actually cultured /
fermented) 1789, 1836, 1880
Soya Corporation of America and Dr. Armand Burke. See Also Dr.
Artemy A. Horvath 752, 961
Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (192942), and Soya Foods Ltd. (1933)]. See Spillers Premier Products
Ltd.
Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.
Soyana (Zurich, Switzerland) 1655
Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991 1697, 1964,
2318
Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
in Bar Harbor, Maine) 1880, 1899, 1942, 2028, 2032, 2099, 2184
SoyaWorld Inc. See ProSoya
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada).
Started 1997. Acquired in 2002 by Sanitarium Foods of Australia
2316, 2401
Soybean archaeology. See Archaeology

Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soybean Council of America. See American Soybean Association
(ASA)–Soybean Council of America

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages 478, 492, 792

Soybean crushers (Asia). See Fuji Oil Co., Ltd. (Osaka, Japan),
Incl. Fuji Purina Protein Ltd., Hohnen Oil Co., Ltd. (Tokyo, Japan),
Nisshin Oil Mills, Ltd. (Tokyo, Japan), Showa Sangyo Co. Ltd.
(Tokyo, Japan)

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory
Scale, by Hand 819, 827, 915, 1005
Soy Sprouts Production–How to Grow Soy Sprouts on a
Commercial Scale 915
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 171,
175, 188, 199, 200, 204, 205, 224, 230, 266, 300, 359, 478, 492,
513, 536, 568, 602, 792, 818, 819, 827, 851, 876, 910, 915, 918,
1005, 1030, 1064, 1108, 1124, 1149, 1161, 1190, 1242, 1251, 1287,
1354, 1439, 1594, 1631, 1665, 1757, 1882, 2103, 2187, 2235, 2242,
2304, 2345, 2352, 2532
Soy whip topping. See Whip Topping

Soybean crushers (Canada). See ADM Agri-Industries Ltd.
(Windsor, Ontario, Canada), Victory Soya Mills Ltd. (Toronto,
Ontario)
Soybean Crushers (Canada), Early (Started Before 1941)–Milton
Oil Refineries Ltd. (Milton, Ontario; March 1930–Renamed
Canadian Soyabeans Ltd. by Nov. 1932), Dominion Linseed Oil
Co. (Baden, ONT; 1932), Soy Bean Oil and Meal Co-operative
Company of Canada, Ltd. (Chatham, ONT; 1932), Dominion Soya
Industries / Dominion Soya Products Co. (Montreal, Quebec; spring
1935), Soya Mills Limited (Stratford, ONT; Jan. 1936), Edgar
Soya Products (Belle River, Ontario; 1936), Toronto Elevators Ltd.
(Toronto, ONT; 1938) 426, 475, 712, 926, 1270, 2073

Soy wine. See Fermented Specialty Soyfoods
Soy Yogurt–Fermented / Cultured 597, 1149, 1290, 1389, 1961,
1974, 1975
Soy Yogurt (Generally Non-Dairy) 1430, 1711, 1829, 1938

Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)
Soybean crushers (Europe). See Ferruzzi-Montedison (Italy), Hansa
Muehle (Hamburg, Germany), Oelmuehle Hamburg AG (Hamburg,
Germany), Vandemoortele N.V. (Izegem, Netherlands)

Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
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Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White
Plains, New York), Cargill, Inc. (Minneapolis, Minneapolis),
Central Soya Co. (Fort Wayne, Indiana), Chicago Heights Oil Co.
(Chicago Heights, Illinois), Continental Grain Co. (New York,
New York), Dannen Mills (St. Joseph, Missouri), Delphos Grain
& Soya Products Co. (Delphos, Ohio), Honeymead Products Co.,
Lauhoff Grain Co. (Danville, Illinois), Pillsbury Feed Mills and
Pillsbury Co. (Minneapolis, Minnesota), Procter & Gamble Co.
(Cincinnati, Ohio). Including the Buckeye Cotton Oil Co., Quincy
Soybean Products Co. (Quincy, Illinois), Ralston Purina Co. (St.
Louis, Missouri), Shellabarger Grain Co. / Shellabarger Soybean
Mills (Decatur, Illinois), Spencer Kellogg & Sons, Inc. (Buffalo,
New York), Staley (A.E.) Manufacturing Co. (Decatur,, Swift & Co.
(Illinois)
Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924, Sinaiko
Family and Iowa Milling Co. (Cedar Rapids, Iowa)
Soybean crushers (USA), Cooperative. See AGRI Industries,
Inc. (Iowa), Ag Processing Inc a cooperative (AGP), Boone
Valley Cooperative Processing Association (Eagle Grove, Iowa),
Dawson Mills (Dawson, Minnesota), Far-Mar-Co, Inc., Farmers
Union Grain Terminal Association (GTA), Farmland Industries,
Inc., Honeymead (Mankato, Minnesota), Missouri Farmers
Association (MFA), Monticello Co-operative Soybean Products Co.
(Monticello, Piatt Co., Illinois), North Iowa Cooperative Processing
Association, (Manly, Iowa), Ohio Valley Soybean Cooperative
(Henderson, Kentucky), Riceland Foods (Named Arkansas Grain
Corp. before Sept. 1970)
Soybean Crushers (USA), Cooperative–General and Other 803,
961, 1520, 2389
Soybean crushers (USA), Early. See Elizabeth City Oil and
Fertilizer Co. (Elizabeth City, North Carolina; 1915)
Soybean Crushers (USA), Early–Pacific Oil Mills and Albers
Brothers Milling Co. (Seattle, Washington; 1911), Elizabeth City
Oil and Fertilizer Co. (Elizabeth City, North Carolina; 1915. By
1917 six other North Carolina oil mills were crushing soybeans),
Chicago Heights Oil Mfg. Co. (Chicago Heights, Illinois; 1920),
A.E. Staley Mfg. Co. (Decatur, Illinois; 1922), Piatt County
Cooperative Soy Bean Co. (Monticello, Illinois; 1923–batch
solvent), Blish Milling Co. (Seymour and Crothersville, Indiana;
1923), Eastern Cotton Oil Co. (Norfolk, Virginia; 1924–continuous
solvent) 118, 211, 357, 394, 552, 573, 671, 740, 741, 805, 848, 849,
856, 857, 961
Soybean Crushers (USA), Small Crushers–Arkansas Grain Corp.
(Helena & Stuttgart, Arkansas, 1958), Hemphill Soy Products
(Kennett, Missouri, 1944), Old Fort Mills (Marion, Ohio, 1936),
Sioux Soya Co. (Sioux City, Iowa, 1943), Soy Bean Processing
Co. (Waterloo, Iowa, 1937), Soybean Products, Inc. (Cedar Rapids,
Iowa, 1934), Southern Soya Corp. (Cameron, South Carolina,
1963), Soy-Rich Products (Wichita, Kansas, 1944), Toledo Soybean
Products (Toledo, Ohio, 1940) Western Soybean Mills (Sioux Falls,
South Dakota, 1944), etc.. 551, 740, 741, 805, 961

Soybean Crushing–Equipment–Hydraulic Presses 211, 212, 213,
394, 426, 437, 448, 488, 623, 671, 831, 849, 856, 857, 961, 1042,
1108, 2035
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical) 131, 149, 211, 212, 213, 394, 426, 437,
448, 488, 623, 671, 675, 740, 741, 753, 790, 805, 831, 837, 849,
856, 857, 961, 973, 980, 982, 993, 997, 1042, 1100, 1103, 1104,
1108, 1769, 1836, 2421, 2425, 2531
Soybean Crushing–Equipment–Solvent Extraction 131, 357, 359,
360, 370, 394, 415, 423, 426, 437, 454, 475, 476, 488, 519, 552,
554, 556, 573, 598, 605, 623, 627, 628, 635, 639, 641, 669, 671,
735, 751, 790, 803, 805, 811, 815, 831, 837, 855, 856, 857, 930,
958, 961, 972, 974, 1009, 1042, 1100, 1103, 1104, 1108, 1208,
1371, 1479, 1481, 1550, 1689, 1766, 1769, 1774, 1988, 2035, 2069,
2076, 2085, 2421, 2425, 2432
Soybean Crushing–Equipment–Wedge Press and Hand-Turned
Screw Press (Early Technology from China and Manchuria) 856,
857
Soybean Crushing–Explosions and/or Fires in Soybean Solvent
Extraction Plants (Making Soy Oil and Soybean Meal) 437, 598,
671, 1042, 1103, 1104, 1769, 2421
Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal)
329, 336, 358, 359, 360, 398, 420, 423, 435, 437, 454, 467, 519,
525, 551, 554, 556, 566, 599, 605, 648, 661, 669, 675, 732, 752,
811, 837, 849, 911, 917, 926, 937, 951, 974, 979, 990, 1009, 1028,
1042, 1146, 1148, 1215, 1269, 1290, 1345, 1371, 1458, 1479, 1550,
1635, 1766, 1903, 1988, 2035, 2178, 2338, 2421, 2451
Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses–437, 448, 452, 453, 457, 482, 487,
499, 671, 731, 740, 741, 837, 856, 857, 1100, 1108, 1515, 1609
Soybean Crushing–New Soybean Crusher 357, 475, 552, 573, 803,
982
Soybean crushing–solvents. See Solvents
Soybean Cultural Practices–No-Till, Conservation Tillage, and
Minimum Tillage Farming / Agriculture 1330, 2357
Soybean–General Comprehensive and Basic Important Publications
about Soybeans 2231
Soybean–Genetic Diversity, Variability and Population Structure
1565, 2285
Soybean–Growth Regulators / Substances Such as Triiodobenzoic
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins,
Dicamba, and Florigen 1816, 2500
Soybean koji. See Koji, Soybean
Soybean Marketing Association (1929-1932). Organized at Decatur,
Illinois on 16 Oct. 1929 1103, 1104
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Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses
224, 731, 1108
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake 79, 118, 142, 149,
193, 211, 212, 213, 224, 256, 257, 284, 296, 317, 331, 334, 357,
370, 376, 394, 409, 417, 419, 426, 429, 448, 452, 453, 457, 475,
478, 482, 487, 488, 501, 515, 518, 535, 540, 541, 552, 572, 573,
588, 598, 602, 623, 627, 628, 635, 639, 643, 668, 671, 675, 722,
731, 734, 740, 741, 751, 753, 762, 763, 790, 803, 805, 815, 820,
831, 846, 850, 853, 855, 856, 857, 858, 912, 914, 930, 939, 949,
958, 959, 961, 965, 976, 982, 992, 1002, 1100, 1103, 1104, 1108,
1161, 1166, 1181, 1193, 1205, 1208, 1218, 1227, 1270, 1335, 1359,
1461, 1478, 1480, 1481, 1506, 1689, 1707, 1774, 1842, 1870, 1880,
1890, 2069, 2073, 2076, 2085, 2097, 2106, 2200, 2241, 2338, 2473,
2531
Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination
1058

Green Manure, Harvesting and Threshing, Identity Preserved /
Preservation, Organically Grown Soybeans, Peoria Plan of 192829 for Growing, Selling, and Processing Soybeans, Precision
Agriculture / Farming (Based on GPS–Global Positioning System),
Price of Soybeans, Soybean Seeds and Soybean Products–Except
Sauces (Which See), Seed Germination or Viability–Not Including
Soy Sprouts, Seed Quality, Seed Treatment, Soybean Variety
Development and Breeding–New Soybean Varieties in the USA,
Yield Statistics, Soybean
Soybean production and the soil. See Soil Science
Soybean production–Costs. See Cost of Producing Soybeans
Soybean production–Farm equipment. See Machinery
(Agricultural), Implements, Equipment, and Mechanization
Soybean production–Farm machinery. See Combines, Combines–
Etymology, Farm Machinery–Etymology
Soybean production–Farm Machinery. See Tractors
Soybean Production–General, and Amount Produced 140, 221, 246,
256, 302, 307, 322, 323, 328, 329, 336, 349, 373, 375, 386, 407,
416, 417, 422, 423, 482, 501, 516, 554, 556, 611, 705, 731, 741,
823, 850, 891, 893, 894, 923, 941, 965, 985, 990, 1002, 1042, 1107,
1124, 1140, 1141, 1146, 1179, 1190, 1218, 1270, 1301, 1371, 1460,
1525, 1565, 1627, 1687, 1688, 1903, 1952, 1988, 2016, 2106, 2155,
2165, 2276, 2528

Soybean oil. See Soy Oil
Soybean oil constants. See Soy Oil Constants
Soybean paste. See Miso
Soybean–Physiology and Biochemistry (Including Photoperiodism,
Photosynthesis, Translocation, Plant Water Relations, Respiration,
Photorespiration) 67, 275, 285, 494, 508, 536, 880, 901, 935, 936,
977, 1007, 1012, 1020, 1038, 1089, 1140, 1235, 1243, 1416, 1460,
1461, 1778, 1933
Soybean–Physiology and Biochemistry–Maturity Groups 835,
1005, 1021, 1070, 1108, 1867, 1916, 2133, 2285
Soybean–Physiology–Day-Neutral / Photoperiod Insensitive
Soybean Varieties 1257
Soybean–Physiology–Mycorrhiza / Mycorrhizae / Mycorrhizal
Relations with Vesicular-Arbuscular Soil Fungi of the Genus
Glomus or Endogone 1235, 1243
Soybean–Physiology–Photoperiod Insensitivity / Daylength
Neutrality 1257, 1258
Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic
Effects, or Photo-Thermal Responses 1461
Soybean–Physiology–Tolerance to Cold, Chilling, or Low
Temperatures, and Cold Tolerant Varieties 1292

Soybean production in tropical and subtropical countries. See
Tropical and Subtropical Countries, Soybean Production in (Mostly
in
Soybean Production–Industry and Market Statistics, Trends, and
Analyses 1627, 1888, 2074, 2345
Soybean production–Marketing. See Chicago Board of Trade
(CBOT), Marketing Soybeans, Railroads / Railways and Special
Trains and/or Exhibit Cars Used to Promote Soybeans and Soybean
Production, Soybean Marketing Association (1929-1932)
Soybean production–Nitrogen Fixation and Inoculation. See
Nitragin Inoculant and The Nitragin Company, Urbana Laboratories
Soybean production, organic. See Organic Soybean Production
Soybean production–Plant protection. See Diseases (Bacterial,
Fungal, and Viral / Virus), Insects–Pest Control. See also:
Integrated Pest Management, Integrated Pest Management (IPM)
and Biological Control, Nematodes–Disease Control, Pesticides
(General), Weeds–Control and Herbicide Use
Soybean production–Research. See Research on Soybeans

Soybean processing. See Soybean Crushing
Soybean Production–Sustainability or Sustainable Agriculture 2141
Soybean production. See–Fertilizers and Plant Nutrition, Cover
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation
of Soybean Plants for Soil Improvement, Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices,

Soybean Research Foundation, Inc. (SRF, Mason City, Illinois)
1258, 1298
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Soybean Rust (Fungal Disease) 2455
Soybean Seeds–Black in Color. Food Use is Not Mentioned 36, 40,
43, 46, 54, 58, 63, 72, 79, 81, 82, 92, 98, 99, 122, 128, 172, 177,
189, 196, 197, 200, 206, 207, 209, 210, 219, 221, 222, 223, 225,
227, 237, 256, 421, 430, 501, 528, 602, 741, 827, 953, 954, 976,
1867, 1916, 1917, 1988, 2203, 2391, 2544, 2545, 2546
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value 85, 1206, 1242, 1308, 1317,
1459, 1879, 2195, 2203
Soybean Seeds–Brown in Color. Especially Early Records 54, 58,
60, 63, 64, 81, 83, 85, 92, 98, 99, 123, 128, 172, 177, 196, 197, 200,
221, 222, 223, 317, 421, 430, 501, 528, 602, 954, 1867, 1916, 1988,
2203, 2391
Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing 27, 36, 46, 58, 69, 72, 81, 83, 84, 85, 92, 98,
99, 122, 128, 172, 177, 196, 197, 221, 222, 223, 227, 430, 528, 954,
976, 1867, 1916, 2203, 2546
Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,
Flecked, Variegated, or Bicolored 60, 81

Soybean Varieties USA–Acme–Early Introduction 953, 954, 1060,
1098, 1916, 2546
Soybean Varieties USA–Agate–Large-Seeded and / or VegetableType 528, 741, 953, 954, 1867
Soybean Varieties USA–A.K.–Early Introduction 195, 212, 219,
954, 976, 1270, 1917
Soybean Varieties USA–Aksarben–Early Introduction 196, 210,
222, 528, 741, 953, 954, 1867
Soybean Varieties USA–American Coffee Berry–Early
Introduction. Renamed Ito-San by about 1902 44
Soybean Varieties USA–Amherst–Early Introduction 81, 128, 953,
954, 1916, 2546
Soybean Varieties USA–Aoda–Large-Seeded and / or VegetableType 741, 858, 953, 954, 1867
Soybean Varieties USA–Arlington–Early Introduction 128, 195,
222, 225, 528, 953, 954, 1867, 2203, 2546
Soybean Varieties USA–Asahi–Early Introduction 2546
Soybean Varieties USA–Auburn–Early Selection (1907) 112, 122,
128, 953, 954, 1916, 2203, 2546

Soybean Seeds–Red in Color 85, 98
Soybean Seeds–White in Color 44, 81, 98

Soybean Varieties USA–Austin–Early Introduction 112, 128, 222,
953, 954, 1867

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White 44, 45, 46, 54, 58, 63, 72, 79, 81, 85, 92,
98, 99, 117, 128, 134, 172, 177, 181, 185, 188, 196, 197, 200, 221,
222, 223, 225, 430, 501, 528, 740, 741, 954, 989, 1084, 1270, 1867,
1917, 2391, 2546
Soybean–Terminology and Nomenclature–Fanciful Terms and
Names 29
Soybean Varieties Canada–Harosoy 1098, 1167, 1168, 1177, 1189,
1270, 1333, 2073

Soybean Varieties USA–Baird–Early Introduction 81, 953, 954,
1916, 2546
Soybean Varieties USA–Bakaziro / Bakajiro–Early Introduction.
Renamed Amherst by May 1907 58, 953, 954, 2546
Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType 404, 405, 408, 414, 433, 434, 528, 640, 741, 818, 858, 953,
954, 1005, 1064, 1103, 1104, 1107, 1459, 1867, 2060, 2545
Soybean Varieties USA–Barchet–Early Introduction 222, 256, 528,
741, 953, 954, 1867

Soybean Varieties Canada–Maple Arrow 2073
Soybean Varieties Canada–O.A.C. 211–Early Development 501,
602, 953, 1270, 1867, 2073, 2546

Soybean Varieties USA–Best Green–Early Introduction. Renamed
Hope by 1910 81, 953, 954

Soybean Varieties Canada–O.A.C. No. 81–Early Development 2546

Soybean Varieties USA–Biloxi–Early Introduction 154, 196, 197,
222, 237, 256, 430, 528, 741, 953, 954, 1461, 1867, 1916, 2285

Soybean Varieties Canada–Quebec No. 537–Early Development by
1914 128

Soybean Varieties USA–Black–Early Introduction. Renamed
Buckshot by May 1907 81, 2546

Soybean Varieties Canada–Quebec No. 92–Early Development 128,
602

Soybean Varieties USA–Black Ebony–Early Introduction 2203

Soybean Varieties Europe–Gelbe Riesen (“Yellow Giant” / Giant
Yellow)–Early Introduction 221, 953, 954, 1916

Soybean Varieties USA–Black Eyebrow–Early Introduction 116,
128, 177, 189, 195, 196, 206, 207, 209, 210, 212, 222, 223, 227,
237, 256, 430, 528, 741, 953, 954, 976, 1867, 1988, 2203
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207, 209, 501, 602, 953, 954, 2203, 2391
Soybean Varieties USA–Black Round–Early Introduction 2203
Soybean Varieties USA–Brindle–Early Introduction 128, 953, 954,
1916, 2203
Soybean Varieties USA–Brooks–Early Introduction 953, 954, 1916,
2546

Soybean Varieties USA–Early Brown–Early Introduction 54, 63,
92, 112, 123, 128, 172, 177, 187, 196, 206, 222, 317, 953, 954,
1916, 1988
Soybean Varieties USA–Early Dwarf–Early Introduction 36

Soybean Varieties USA–Brown–Early Introduction 128, 602

Soybean Varieties USA–Early Green–Early Introduction 81, 430,
953, 954

Soybean Varieties USA–Brownie–Early Introduction 81, 112, 128,
953, 954, 1916

Soybean Varieties USA–Early White–Early Introduction. Renamed
Ito-San by about 1902 81, 953, 954, 2546

Soybean Varieties USA–Buckshot–Early Introduction 81, 82, 99,
221, 256, 953, 954, 1916, 2203, 2391, 2546

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed
Ito San by about 1902 46, 63, 81, 103, 181, 953, 954, 1270, 2391

Soybean Varieties USA–Butterball–Early Introduction 81, 99, 221,
953, 954, 1916, 2203, 2546

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction.
Large-Seeded and/or Vegetable-Type 237, 501, 528, 741, 953, 954,
1867, 2545

Soybean Varieties USA–Chame–Large-Seeded and / or VegetableType 528, 741, 953, 954, 1916, 2545
Soybean Varieties USA–Chernie–Early Introduction 128, 237, 528,
741, 953, 954, 1916, 2203
Soybean Varieties USA–Cherokee–Large-Seeded and / or
Vegetable-Type 953, 954, 1867
Soybean Varieties USA–Chestnut–Early Selection (1907) 128, 196,
222, 430, 528, 741, 953, 954, 1867
Soybean Varieties USA–Chiquita–Early Introduction 222, 256, 528,
741, 953, 954, 1916
Soybean Varieties USA–Chusei–Large-Seeded and / or VegetableType 404, 405, 408, 528, 741, 953, 954, 1867, 2545

Soybean Varieties USA–Ebony–Early Introduction 81, 111, 128,
195, 196, 207, 209, 212, 219, 222, 237, 256, 430, 528, 741, 827,
953, 954, 1867, 2203
Soybean Varieties USA–Eda–Early Introduction 81, 99, 953, 954,
1916, 2203
Soybean Varieties USA–Eda Mame–Early Introduction. Renamed
Ito San by 1910 953, 954, 2546
Soybean Varieties USA–Edna–Early Introduction 953, 954, 1916,
2203
Soybean Varieties USA–Edsoy–Large-Seeded and / or VegetableType 953, 954

Soybean Varieties USA–Claud–Early Introduction 2203

Soybean Varieties USA–Edward–Early Introduction 128, 953, 954,
1916

Soybean Varieties USA–Cloud–Early Introduction 128, 953, 954,
1867, 2203, 2546

Soybean Varieties USA–Elton–Early Introduction 128, 196, 209,
210, 222, 223, 227, 256, 528, 741, 953, 954, 976, 1867

Soybean Varieties USA–Columbia / Columbian–Early Introduction
128, 196, 528, 741, 953, 954, 1867, 2546

Soybean Varieties USA–Emperor–Large-Seeded and / or VegetableType 640, 953, 954, 1005, 1064, 1867

Soybean Varieties USA–Delsoy–Large-Seeded and / or VegetableType 953, 954, 1867

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or
Vegetable-Type 741, 953, 954, 1867

Soybean Varieties USA–Disoy–Large-Seeded and / or VegetableType 1186, 1459

Soybean Varieties USA–Extra Early Black–Early Introduction.
Synonym: Buckshot (Ball 1907) 43, 46, 72, 81, 82, 221, 953, 954,
2203

Soybean Varieties USA–Duggar–Early Introduction 953, 954, 1916
Soybean Varieties USA–Dunfield–Early Introduction 210, 256, 321,
422, 430, 452, 455, 501, 528, 616, 650, 741, 835, 845, 856, 869,
933, 936, 953, 954, 1127, 1867, 2285
Soybean Varieties USA–Early Black–Early Introduction. Renamed
Buckshot by May 1907 40, 46, 54, 58, 63, 72, 81, 82, 92, 128, 177,

Soybean Varieties USA–Extra Early Dwarf–Early Introduction
2546
Soybean Varieties USA–Fairchild–Early Introduction 128, 953,
954, 1916, 2203, 2546
Soybean Varieties USA–Farnham–Early Introduction 953, 954,
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1916

Soybean Varieties USA–Hankow–Early Introduction 58, 60, 81, 92,
953, 954, 1916, 2203

Soybean Varieties USA–Flat Black–Early Introduction. Renamed
Flat King by May 1907 953, 954, 2203
Soybean Varieties USA–Flat King–Early Introduction 81, 128, 953,
954, 1916, 2203
Soybean Varieties USA–Flava–Early Selection (1907) 953, 954,
1916
Soybean Varieties USA–Fuji–Large-Seeded and / or VegetableType 528, 640, 741, 1005, 1064, 1459, 1867, 2545
Soybean Varieties USA–Funk Delicious–Large-Seeded and / or
Vegetable-Type 741, 818, 858, 953, 954, 1005, 1064, 1635, 1867
Soybean Varieties USA–German Coffee Berry–Early Introduction.
Renamed Ito-San by about 1902 32, 38, 953, 954
Soybean Varieties USA–Giant Green–Large-Seeded and / or
Vegetable-Type 640, 741, 953, 954, 1005, 1064, 1103, 1104, 1459,
1867
Soybean Varieties USA–Goku–Large-Seeded and / or VegetableType 528, 741, 953, 954, 2545
Soybean Varieties USA–Gosha–Early Introduction. Renamed
Manhattan by May 1907 58, 72, 953, 954
Soybean Varieties USA–Green and Black–Large-Seeded and / or
Vegetable-Type 953, 954, 1867
Soybean Varieties USA–Green–Early Introduction 81, 84, 128,
2546
Soybean Varieties USA–Green Samarow–Early Introduction.
Renamed Samarow in 1907 81, 85, 953, 954
Soybean Varieties USA–Guelph–Early Introduction 81, 83, 98, 99,
116, 128, 197, 237, 953, 954, 1867, 2203
Soybean Varieties USA–Habaro–Early Introduction. Also spelled
“Habara” in Canada 128, 222, 256, 528, 602, 741, 869, 953, 954,
1867
Soybean Varieties USA–Haberlandt–Early Introduction 81, 85, 111,
128, 195, 196, 219, 222, 223, 225, 237, 256, 430, 528, 741, 953,
954, 1867, 2546
Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded
and / or Vegetable-Type 159, 195, 196, 199, 237, 243, 501, 528,
741, 953, 954, 1867, 2545, 2546
Soybean Varieties USA–Hakote–Large-Seeded and / or VegetableType 528, 741, 953, 954, 1867, 2545
Soybean Varieties USA–Hamilton–Early Introduction 222, 223,
430, 953, 954, 1916

Soybean Varieties USA–Hansen–Early Introduction 953, 954, 1916,
2546
Soybean Varieties USA–Higan–Large-Seeded and / or VegetableType 528, 640, 741, 953, 954, 1005, 1064, 1867, 2545
Soybean Varieties USA–Hiro–Large-Seeded and / or VegetableType 528, 741, 953, 954, 1916, 2203, 2545
Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type 528, 741, 858, 953, 954, 1005, 1064, 1103, 1104,
1459, 1867, 2545
Soybean Varieties USA–Hollybrook Early–Early Introduction.
Renamed Midwest by 1948 85, 953, 954
Soybean Varieties USA–Hollybrook–Early Introduction 81, 111,
122, 128, 177, 181, 185, 187, 189, 195, 196, 206, 207, 209, 222,
223, 528, 741, 849, 953, 954, 1867, 2546
Soybean Varieties USA–Hongkong / Hong Kong–Early
Introduction 195, 528, 741, 953, 954, 1867, 2203
Soybean Varieties USA–Hoosier–Early Introduction 210, 528, 741,
953, 954, 1867
Soybean Varieties USA–Hope–Early Selection (1905) 953, 954,
1916, 2546
Soybean Varieties USA–Hurrelbrink–Early Introduction 528, 741,
953, 954, 1867
Soybean Varieties USA–Illington–Large-Seeded and / or VegetableType 640, 953, 954, 1005, 1064, 1867
Soybean Varieties USA–Imperial–Large-Seeded and / or VegetableType 640, 741, 953, 954, 1005, 1064, 1867
Soybean Varieties USA–Indiana Hollybrook–Early Development
196, 249, 953, 954
Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu,
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow,
Early, Eda Mame, Coffee Berry 44, 45, 46, 54, 58, 63, 72, 81, 85,
92, 98, 99, 112, 116, 122, 123, 128, 134, 172, 174, 177, 181, 185,
187, 189, 195, 196, 197, 206, 207, 209, 212, 221, 222, 223, 227,
234, 237, 256, 321, 422, 430, 501, 528, 650, 741, 849, 953, 954,
976, 1219, 1270, 1916, 1917, 1988, 2203, 2391, 2411, 2544, 2546
Soybean Varieties USA–Jackson–Large-Seeded and / or VegetableType 953, 954, 1096, 1153, 1186
Soybean Varieties USA–Jefferson–Large-Seeded and / or
Vegetable-Type 953, 954, 1867
Soybean Varieties USA–Jet–Early Introduction 111, 122, 128, 196,
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953, 954, 1916, 2203
Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType 528, 606, 640, 954, 1005, 1064, 1459, 1867, 2545

Soybean Varieties USA–Mandarin–Early Introduction 195, 196,
207, 209, 222, 237, 256, 422, 430, 431, 452, 501, 528, 595, 602,
625, 741, 767, 827, 835, 932, 933, 936, 953, 954, 1021, 1040, 1098,
1270, 1867, 1917, 2285, 2544

Soybean Varieties USA–Kanrich–Large-Seeded and / or VegetableType 1153, 1189, 1373, 1459, 1724

Soybean Varieties USA–Manhattan–Early Introduction 81, 128,
953, 954, 1916, 2546

Soybean Varieties USA–Kanro–Large-Seeded and / or VegetableType 528, 741, 953, 954, 1867, 2545

Soybean Varieties USA–Medium Black–Early Introduction.
Renamed Buckshot by 1948 81, 82, 85, 953, 2203, 2546

Soybean Varieties USA–Kanum–Large-Seeded and / or VegetableType 741, 953, 954, 1867

Soybean Varieties USA–Medium Early Black–Early Introduction.
Renamed Buckshot by 1907 36, 46, 54, 58, 63, 81, 82, 92, 953,
2203, 2391, 2546

Soybean Varieties USA–Kentucky A–Early Selection 953, 954,
1916

Soybean Varieties USA–Medium Early Green–Early Introduction.
Synonym Guelph (Ball 1907) 27, 36, 46, 58, 209

Soybean Varieties USA–Kentucky–Early Introduction 954
Soybean Varieties USA–Kingston–Early Introduction 81, 99, 421,
953, 954, 1867, 2203
Soybean Varieties USA–Kiyusuke Daizu–Early Introduction. Also
spelled Kiyusuki, Kiuski, Kaiyuski, Kuiske, Keyuska, Kysuki 81,
2546
Soybean Varieties USA–Kura–Large-Seeded and / or VegetableType 528, 741, 953, 954, 1867, 2203, 2545
Soybean Varieties USA–Laredo–Early Introduction 196, 237, 256,
430, 528, 741, 953, 954, 1867, 2203
Soybean Varieties USA–Large Black–Early Introduction 81, 82,
953, 954, 2203
Soybean Varieties USA–Lexington–Early Introduction 225, 256,
430, 528, 741, 953, 954, 1867
Soybean Varieties USA–Lowrie–Early Selection (1908) 128, 953,
954, 1916
Soybean Varieties USA–Mammoth Brown–Early Introduction 197,
222, 223, 256, 430, 528, 741, 953, 954, 1916
Soybean Varieties USA–Mammoth–Early Introduction 81, 98, 99,
111, 122, 128, 221, 222, 224, 237, 953, 2203, 2546
Soybean Varieties USA–Mammoth Yellow–Early Introduction 58,
81, 85, 117, 159, 172, 177, 195, 196, 197, 206, 209, 222, 223, 256,
321, 430, 501, 513, 528, 740, 741, 744, 953, 954, 989, 1867, 1917
Soybean Varieties USA–Manchu–Early Introduction 116, 128, 177,
189, 195, 196, 206, 207, 209, 210, 212, 219, 222, 223, 225, 227,
234, 237, 250, 256, 317, 321, 323, 381, 406, 422, 430, 452, 455,
459, 501, 528, 602, 606, 625, 650, 741, 827, 835, 849, 850, 869,
933, 936, 953, 954, 976, 1103, 1104, 1867, 1917, 1988, 2285
Soybean Varieties USA–Manchuria–Early Introduction 209, 430,
953, 954, 1867, 1917

Soybean Varieties USA–Medium Early Yellow–Early Introduction
45, 46, 54, 58, 92, 207
Soybean Varieties USA–Medium Green–Early Introduction 46, 69,
72, 81, 92, 98, 99, 111, 112, 122, 128, 172, 177, 196, 206, 207, 222,
223, 227, 256, 430, 528, 741, 953, 954, 976, 1867, 2203, 2546
Soybean Varieties USA–Medium Late Black–Early Introduction
2546
Soybean Varieties USA–Medium Yellow–Early Selection (1905).
Renamed Midwest by 1923 128, 134, 185, 195, 196, 256, 953
Soybean Varieties USA–Mendota–Large-Seeded and / or VegetableType 953, 1867
Soybean Varieties USA–Merko–Early Introduction 207, 528, 953,
954, 1916
Soybean Varieties USA–Meyer–Early Introduction 81, 111, 128,
196, 564, 953, 1916, 2203, 2546
Soybean Varieties USA–Midwest–Early Introduction 219, 222, 223,
227, 237, 256, 430, 528, 650, 741, 849, 953, 954, 1867
Soybean Varieties USA–Mikado–Early Development 122, 128, 134,
222, 225, 237, 528, 953, 1219, 1916
Soybean Varieties USA–Minsoy–Early Introduction 196, 256, 430,
528, 602, 741, 869, 953, 1867
Soybean Varieties USA–Mongol–Early Introduction 112, 122, 134,
177, 181, 185, 195, 196, 197, 207, 249, 953, 1219
Soybean Varieties USA–Morgan–Early Introduction 953, 1916
Soybean Varieties USA–Morse–Early Introduction 112, 128, 195,
222, 528, 953, 1867, 2546
Soybean Varieties USA–Nanda–Large-Seeded and / or VegetableType 528, 741, 953, 1867, 2545
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Soybean Varieties USA–Natsu–Early Introduction 953, 1916
Soybean Varieties USA–Nemo–Early Introduction 953, 1916
Soybean Varieties USA–Nielsen–Early Selection 953, 1916, 2546

Soybean Varieties USA–Samarow–Early Introduction 81, 85, 128,
221, 953, 954, 1916
Soybean Varieties USA–Sanga–Large-Seeded and / or VegetableType 1867

Soybean Varieties USA–Nigra–Early Introduction 953, 1916, 2203
Soybean Varieties USA–Nuttall–Early Introduction 81, 112, 953,
1916, 2203, 2546
Soybean Varieties USA–Ogemaw / Ogema–Early Development.
Synonym–Dwarf Brown (Morse 1948) 58, 64, 69, 72, 81, 85, 99,
112, 116, 128, 177, 206, 207, 221, 256, 421, 501, 528, 602, 625,
741, 953, 954, 1867, 1917, 2203, 2391, 2546

Soybean Varieties USA–Saskatoon–Early Introduction 210, 953,
1916
Soybean Varieties USA–Sato–Large-Seeded and / or VegetableType 528, 741, 953, 1867, 2203, 2545
Soybean Varieties USA–Sedo–Early Introduction 953, 1916

Soybean Varieties USA–Ohio 9016–Early Introduction 122

Soybean Varieties USA–Seminole–Large-Seeded and / or
Vegetable-Type 741, 953, 1459, 1867, 1988

Soybean Varieties USA–Ohio 9035–Early Development. Renamed
Hamilton by 1923 122, 189, 196, 212, 953, 954, 2546

Soybean Varieties USA–Shanghai–Early Introduction 237, 953,
2203

Soybean Varieties USA–Okute / O’kute / O’Kute–Early
Introduction 128, 953, 1916

Soybean Varieties USA–Sherwood–Early Introduction 128, 953,
1916

Soybean Varieties USA–Olive Medium–Early Introduction 55, 58,
92, 207, 2391

Soybean Varieties USA–Shingto–Early Introduction 1867

Soybean Varieties USA–Osaya–Large-Seeded and / or VegetableType 528, 741, 953, 1867, 2545
Soybean Varieties USA–Otootan / O-too-tan–Early Introduction
196, 197, 256, 430, 528, 741, 744, 953, 954, 1867, 1916, 2203
Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 111,
122, 128, 196, 197, 207, 210, 219, 222, 223, 227, 237, 256, 430,
528, 741, 936, 953, 954, 976, 1867, 2203, 2544
Soybean Varieties USA–Perley’s Mongol–Early Selection (1912)
212, 953

Soybean Varieties USA–Shiro–Large-Seeded and / or VegetableType 528, 741, 953, 1867, 2545
Soybean Varieties USA–Sioux–Large-Seeded and / or VegetableType 741, 953, 1867
Soybean Varieties USA–Sooty–Early Selection 128, 528, 741, 953,
1867, 2203
Soybean Varieties USA–Sousei–Large-Seeded and / or VegetableType 528, 741, 953, 1867, 2545
Soybean Varieties USA–Southern Prolific–Early Introduction 528,
741, 953, 1916

Soybean Varieties USA–Pingsu–Early Introduction 953, 1916, 2203
Soybean Varieties USA–Pinpu–Early Introduction 210, 430, 528,
741, 953

Soybean Varieties USA–Soysota–Early Introduction 196, 256, 430,
528, 741, 953, 1867
Soybean Varieties USA–Stuart–Early Introduction 953, 1916

Soybean Varieties USA–Prize–Large-Seeded and / or VegetableType 1401, 1426, 1888

Soybean Varieties USA–Suru–Large-Seeded and / or VegetableType 528, 741, 953, 1916, 2545

Soybean Varieties USA–Proto–Specialty, High Protein 2176
Soybean Varieties USA–Riceland–Early Introduction 81, 89, 90,
953, 1916, 2203

Soybean Varieties USA–Swan–Early Introduction 112, 122, 128,
953, 1916
Soybean Varieties USA–Taha–Early Introduction 953, 1916, 2203

Soybean Varieties USA–Rokugatsu–Early Introduction 58, 72, 2546
Soybean Varieties USA–Rokusun–Large-Seeded and / or VegetableType 528, 568, 741, 858, 953, 1459, 1867, 2545

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel
Black–Early Introduction 222, 237, 256, 430, 528, 741, 953, 1867,
2203

Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-Type
953, 1867

Soybean Varieties USA–Tarheel / Tar Heel / Tar-Heel–Early
Introduction. Renamed Tarheel Black by May 1915 953, 2203
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Soybean Varieties USA–Tashing–Early Introduction 128, 953, 1916
Soybean Varieties USA–Tastee–Large-Seeded and / or VegetableType 741, 752, 953, 1867
Soybean Varieties USA–Toku–Large-Seeded and / or VegetableType 528, 741, 953, 1867, 2545
Soybean Varieties USA–Tokyo / Tokio–Early Introduction 81, 128,
197, 222, 223, 237, 256, 405, 408, 430, 455, 528, 741, 858, 953,
954, 1867, 2285
Soybean Varieties USA–Tortoise Egg–Large-Seeded and / or
Vegetable-Type 1867

Soybean Varieties USA–Wing’s Sable–Early Development 112,
2203
Soybean Varieties USA–Wisconsin Black–Early Introduction 54,
63, 172, 196, 206, 207, 209, 221, 222, 237, 256, 430, 501, 528, 741,
953, 954, 1867, 2203, 2546
Soybean Varieties USA–Wolverine–Large-Seeded and / or
Vegetable-Type 953, 1005, 1867
Soybean Varieties USA–Yamagata Cha-daidzu / Yamagata
Chadaidzu / Yamagata-cha Daidzu–Early Introduction. Renamed
Eda by about 1907 2546
Soybean Varieties USA–Yellow–Early Introduction 72, 81, 221,
2546

Soybean Varieties USA–Trenton–Early Introduction 953, 954, 1916
Soybean Varieties USA–Verde–Large-Seeded and / or VegetableType 1459

Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or
Vegetable-Type 953, 1867

Soybean Varieties USA–Very Dwarf Brown–Early Introduction 92

Soybean Varieties USA–Yokoten / Yokotenn–Early Introduction
528, 741

Soybean Varieties USA–Vinton–Large-Seeded and / or VegetableType 1888, 2131, 2148, 2158, 2214

Soybean Varieties USA–Yoshioka–Early Introduction. Renamed
Yosho by May 1907 2546

Soybean Varieties USA–Vireo–Early Introduction 953, 1916

Soybean Varieties USA–Yosho–Early Introduction 81, 953, 1916

Soybean Varieties USA–Virginia–Early Selection (1907) 128, 177,
195, 196, 206, 209, 210, 219, 222, 223, 237, 256, 430, 501, 528,
953, 954, 1867, 2546

Soybean Variety Development and Breeding–New Soybean
Varieties in the USA 27, 40, 43, 44, 45, 55, 60, 64, 82, 83, 651,
1084

Soybean Varieties USA–Waseda–Large-Seeded and / or VegetableType 528, 741, 953, 1867, 2545

Soybeans, black. See Soybean Seeds–Black in Color
Soybeans, ground (used as food). See Whole Dry Soybeans

Soybean Varieties USA–Wea–Early Introduction 210, 430, 741,
1867
Soybean Varieties USA–White Eyebrow–Early Introduction 128,
953, 1916
Soybean Varieties USA–Willomi–Large-Seeded and / or VegetableType 568, 606, 640, 730, 741, 953, 1005, 1064, 1867
Soybean Varieties USA–Wilson–Early Introduction 111, 122, 128,
172, 177, 195, 196, 206, 207, 209, 219, 222, 223, 237, 256, 430,
501, 528, 741, 953, 954, 1867, 1917, 2203, 2546
Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 /
Wilson-5 / Wilson V–Early Selection (1912) 177, 195, 196, 206,
210, 237, 430, 528, 741, 953, 1867, 1917, 2203, 2546
Soybean Varieties USA–Wing’s Extra Select Sable–Early
Development 2203

Soybeans, whole dry (used cooked or unprocessed as feed). See
Whole Dry Soybeans
Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans
Soybeans, wild. See Wild Soybeans (General)
Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)
Soyfood products, commercial. See Commercial Soy Products–New
Products
Soyfoods Association of North America (SANA). Founded 30 June
1978 in Ann Arbor, Michigan 1404, 1411, 1412, 1414, 1415, 1417,
1422, 1423, 1424, 1425, 1426, 1427, 1428, 1429, 1430, 1431, 1434,
1435, 1439, 1455, 1469, 1485, 1523, 1525, 1532, 1677, 1905, 2099,
2102, 2127, 2136, 2370, 2374, 2375, 2397, 2399, 2488, 2496, 2504,
2505, 2512

Soybean Varieties USA–Wing’s Mikado–Early Development 112
Soyfoods Associations in Canada (Soyfoods Canada) 2408
Soybean Varieties USA–Wing’s Pedigreed Sable–Early
Development 2203

Soyfoods Associations in Europe 2185
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Soyfoods Center. See Soyinfo Center (Lafayette, California)

2102, 2127, 2524

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore
and Malaysia) and Affiliates

Soyfoods Movement–Soyfoods Restaurants or Delis 1413, 1468,
1474, 1486, 1489, 1491, 1505, 1524, 1553, 1594, 1643

Soyfoods companies (England). See Itona

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis

Soyfoods companies (Europe). See British Arkady Company Ltd.
(Manchester, England), Bruno Fischer GmbH (Aetorf, Germany),
Galactina S.A. (Belp, Switzerland), Haldane Foods Group Ltd.
(Newport Pagnell, Buckinghamshire, England), Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland), Jonathan P.V.B.A. (Kapellen,
Belgium), Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium;
and Mezin, France), Migros & Conserves Estavayer (Estavayerle-Lac, Switzerland), Nutrition et Nature (Revel near Toulouse,
France) Toulouse, France). Founded in June, Sojinal / Biosoja
(Formerly Cacoja), Soyana (Zurich, Switzerland), Triballat (Noyalsur-Vilaine, France). Makers of Sojasun
Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy,
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida), GeniSoy Products Co. (Fairfield, California), Hain
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods,
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa
Rosa, California). Previously Brightsong Tofu, SunRich Food
Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida),
White Wave, Inc. (Boulder, Colorado)
Soyfoods (General Food Uses of Soybeans) 322, 490, 568, 752,
908, 1108, 1161, 1205, 1240, 1290, 1389, 1452, 1503, 1508, 1561,
1655, 1697, 1743, 1799, 1836, 1880, 1935, 2074, 2148, 2215, 2231,
2308, 2352, 2370, 2371, 2372, 2419
Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans
1532, 1677, 1723, 1877, 1958, 2074, 2106
Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1173, 1356, 1357
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Plenty (The Farm, Summertown, Tennessee), Plenty Canada and
The Farm in Canada (Lanark, Ontario, Canada), Rodale Press
(Emmaus, Pennsylvania), Soyatech (Bar Harbor, Maine), Soyfoods
Association of North America (SANA), Soyfoods Restaurants or
Delis, New
Soyfoods Movement in Africa 1583
Soyfoods Movement in Europe 1360, 1711, 1713, 2142, 2185
Soyfoods Movement in North America (USA & Canada, General)
1340, 1341, 1424, 1428, 1431, 1439, 1468, 1469, 1523, 1525, 1677,
1723, 1739, 1836, 1873, 1874, 2098, 2177, 2180, 2254, 2262, 2268,
2315, 2316, 2318, 2341, 2352, 2370, 2372, 2374, 2375, 2486
Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods,
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada
Newsletter, etc 1389, 1401, 1404, 1411, 1417, 1561, 1743, 1880,

Soyfoods Restaurants or Delis, New 1413, 1474
Soyfoods Unlimited, Inc. (San Leandro, California). Founded by
John, Valerie, and Gary Robertson. Began Making Tempeh on 15
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 1532, 1964
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 1290,
1295, 1340, 1341, 1342, 1363, 1386, 1389, 1401, 1411, 1412, 1414,
1417, 1418, 1423, 1424, 1425, 1428, 1429, 1430, 1433, 1435, 1439,
1452, 1469, 1472, 1477, 1508, 1523, 1525, 1528, 1530, 1532, 1533,
1534, 1546, 1555, 1561, 1585, 1586, 1587, 1596, 1598, 1599, 1604,
1605, 1606, 1612, 1613, 1620, 1644, 1653, 1655, 1677, 1678, 1708,
1711, 1731, 1739, 1743, 1775, 1776, 1785, 1825, 1836, 1873, 1874,
1905, 2061, 2071, 2079, 2205, 2223, 2235, 2258, 2297, 2355, 2374,
2397, 2472, 2476, 2477, 2502, 2503, 2524, 2540, 2541, 2543
Soyland Farm. See Fouts Family of Indiana
Soymilk. See Calf, Lamb, or Pig Milk Replacers
Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan 1204, 1245, 1295, 1662, 1680, 1682,
1701, 1711, 1743, 1779, 1780, 1783, 1805, 1817, 1819, 1821, 1822,
1826, 1831, 1835, 1836, 1877, 1889, 1963, 2027, 2028, 2042, 2265,
2541
Soymilk companies (Canada). See Malnutrition Matters, ProSoya,
SoyaWorld, Inc. (Near Vancouver, British Columbia, Canada)
Soymilk companies (England). See Itona
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium),
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire,
England)
Soymilk companies (USA). See American Soy Products (Saline,
Michigan), Pacific Foods of Oregon, Inc. (Tualatin, Oregon),
Vitasoy, WholeSoy & Co. (subsidiary of TAN Industries, Inc.,
California)
Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base 377, 384, 389, 401, 402, 439,
450, 647, 777, 1132, 1149, 1587, 1977, 2262
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer 879, 1149, 1762, 1763, 1764, 1765, 1767,
1903
Soymilk curds. See Curds Made from Soymilk
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Soymilk Equipment 1363, 1711
Soymilk Equipment Companies (Europe). See APV Systems, Soya
Technology Division. Formerly named Danish Turnkey Dairies
Ltd., Alfa-Laval (Lund, Sweden), Tetra Pak International (Lund,
Sweden)
Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages 23, 294, 897, 1062, 1063, 1132, 1276, 1711
Soymilk fed (or not fed) to infants in China. See Infants or
Recently-Weaned Children Fed (or Not Fed) Soymilk in China
Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir 11, 315, 327, 334, 335, 340, 341, 361, 363,
382, 384, 389, 400, 403, 410, 411, 413, 414, 433, 443, 444, 446,
449, 450, 451, 460, 461, 465, 471, 472, 483, 486, 489, 491, 493,
495, 496, 497, 500, 512, 514, 521, 530, 538, 545, 557, 567, 570,
583, 609, 610, 807, 910, 940, 1057, 1151, 1228, 1290, 1452, 1540,
1561, 1585, 1586, 1587, 1612, 1631, 1836, 1974, 1975, 2204, 2444
Soymilk, Fermented–Soy Kefir 597
Soymilk, Fermented–Unusual Fermented Dairy Products (Such as
Viili or Piima) that Can Also Be Made from Soymilk. See also: Soy
Yogurt–Fermented and Soy Cheese–Fermented 1176
Soymilk–Imports, Exports, International Trade 1133
Soymilk in Second Generation Products, Documents About 1608
Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1711, 1823, 1870, 1877, 1889, 2028, 2046,
2108, 2110, 2142, 2172, 2179, 2184, 2267, 2315, 2326
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1478, 1480, 1682, 1711, 1784, 1805, 1817,
1819, 1822, 1825, 1826, 1834, 1835, 1877, 1889, 1909, 1947, 1949,
1964, 2028, 2032, 2108, 2110, 2177, 2182, 2189, 2219, 2267, 2315,
2318, 2333
Soymilk Industry and Market Statistics, Trends, and Analyses–
Smaller Companies 1982
Soymilk–Marketing of 1718, 1722, 1804, 1829, 1869, 1875, 1912,
2044, 2078, 2126
Soymilk shakes. See Shakes
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese
or Cheese Alternatives 117, 118, 129, 133, 147, 160, 169, 175, 186,
199, 200, 201, 224, 226, 230, 240, 266, 274, 277, 279, 280, 287,
289, 294, 308, 315, 319, 325, 327, 335, 341, 352, 353, 355, 359,
361, 377, 384, 389, 401, 402, 403, 404, 405, 408, 418, 425, 432,
439, 444, 445, 449, 450, 455, 457, 460, 468, 469, 478, 481, 485,
487, 490, 492, 501, 513, 521, 523, 543, 545, 559, 566, 568, 570,

577, 588, 597, 602, 610, 615, 617, 619, 636, 647, 706, 714, 720,
740, 741, 742, 752, 757, 760, 777, 781, 782, 786, 792, 807, 815,
826, 832, 844, 858, 863, 866, 877, 879, 884, 897, 910, 915, 918,
920, 930, 946, 986, 995, 1001, 1004, 1010, 1026, 1064, 1075, 1076,
1108, 1119, 1124, 1132, 1133, 1135, 1148, 1149, 1151, 1165, 1169,
1170, 1172, 1180, 1190, 1193, 1202, 1203, 1204, 1205, 1208, 1228,
1240, 1245, 1276, 1288, 1290, 1295, 1308, 1311, 1357, 1360, 1362,
1364, 1378, 1379, 1389, 1392, 1401, 1415, 1417, 1424, 1430, 1438,
1452, 1455, 1458, 1465, 1466, 1468, 1469, 1470, 1472, 1477, 1478,
1479, 1480, 1481, 1482, 1486, 1489, 1508, 1510, 1524, 1534, 1550,
1555, 1558, 1561, 1566, 1580, 1582, 1583, 1585, 1586, 1587, 1621,
1627, 1631, 1641, 1646, 1660, 1662, 1663, 1665, 1674, 1679, 1680,
1682, 1686, 1687, 1688, 1691, 1693, 1696, 1697, 1698, 1700, 1701,
1705, 1706, 1710, 1711, 1712, 1713, 1715, 1716, 1717, 1718, 1722,
1736, 1743, 1751, 1759, 1762, 1763, 1764, 1765, 1766, 1767, 1771,
1773, 1779, 1780, 1781, 1783, 1784, 1786, 1787, 1799, 1800, 1804,
1805, 1817, 1819, 1820, 1821, 1822, 1823, 1825, 1826, 1828, 1829,
1830, 1831, 1832, 1834, 1835, 1836, 1837, 1838, 1850, 1856, 1860,
1866, 1869, 1870, 1871, 1873, 1874, 1875, 1879, 1880, 1889, 1892,
1895, 1896, 1901, 1903, 1904, 1905, 1908, 1909, 1910, 1912, 1913,
1914, 1915, 1919, 1920, 1921, 1922, 1933, 1940, 1941, 1942, 1947,
1953, 1963, 1966, 1969, 1971, 1973, 1977, 1980, 1982, 1994, 1998,
2000, 2003, 2006, 2012, 2013, 2015, 2018, 2023, 2027, 2028, 2032,
2036, 2039, 2042, 2043, 2044, 2046, 2047, 2049, 2053, 2055, 2056,
2057, 2058, 2059, 2060, 2062, 2067, 2068, 2076, 2078, 2079, 2083,
2086, 2090, 2091, 2094, 2095, 2098, 2099, 2100, 2102, 2103, 2106,
2108, 2110, 2112, 2118, 2126, 2128, 2131, 2132, 2133, 2136, 2141,
2158, 2160, 2164, 2172, 2177, 2179, 2180, 2182, 2183, 2184, 2205,
2214, 2215, 2221, 2235, 2236, 2254, 2262, 2265, 2278, 2280, 2304,
2313, 2314, 2315, 2316, 2322, 2326, 2328, 2333, 2338, 2348, 2352,
2360, 2361, 2365, 2367, 2368, 2370, 2377, 2384, 2390, 2397, 2401,
2408, 2409, 2428, 2429, 2430, 2431, 2436, 2442, 2444, 2463, 2468,
2475, 2476, 2482, 2515, 2521, 2524, 2532, 2533, 2538, 2541
Soymilk, Spray-Dried or Powdered 408, 450, 483, 597, 610, 858,
1082, 1276, 1308, 1481, 1586, 1680, 1697, 2067, 2267, 2280
Soymilk Standards or Standard of Identity 2099
Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees 834, 836, 943, 948, 1027, 1112, 1114, 1144, 1209, 1420,
1421, 1544, 1576, 1629, 1746, 1812
Soynut Butter–Etymology of This Term and Its Cognates / Relatives
in Various Languages 125, 568, 1605
Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy
Flour Mixed with a Little Oil) 125, 513, 568, 597, 610, 636, 757,
1151, 1228, 1458, 1546, 1560, 1561, 1604, 1605, 1618, 1622, 1670,
1727, 1731, 1740, 1742, 1792, 1794, 1795, 1797, 1807, 1818, 1840,
1841, 1849, 1864, 1868, 1872, 1883, 1896, 1999, 2060, 2147, 2161,
2163, 2174, 2184, 2188, 2193, 2196, 2198, 2243, 2245, 2247, 2249,
2266, 2272, 2284, 2286, 2301, 2302, 2303, 2305, 2318, 2351, 2441,
2444, 2464
Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The
Netherlands; and Hudson, Iowa). Including Edible Soy Products
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Soynut companies (USA). See Sycamore Creek Co. (Mason,
Michigan). Before 1993, INARI, Ltd.

Sri Lanka. See Asia, South–Sri Lanka

Soynuts, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 1604

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988) 211, 212, 213, 215, 264, 299, 308,
394, 436, 458, 467, 478, 588, 713, 740, 741, 752, 785, 805, 807,
833, 844, 848, 856, 857, 907, 918, 926, 961, 1042, 1052, 1092,
1103, 1104, 1108, 1205, 1219, 1340, 1500, 1532, 1584, 1626, 1635,
1692, 1764, 1836, 1903, 2097, 2162, 2241, 2318

Soynuts Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1528, 1604, 1872, 1902, 2188, 2264, 2339,
2356

Standardization of nomenclature of soybean varieties. See
Nomenclature of Soybean Varieties–Standardization of and
Confusion

Soynuts Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1451, 1676, 1729, 1730, 1732, 1734, 1735,
1742, 1807, 1872, 1902, 1951, 2147, 2175, 2188

Standards, Applied to Soybeans or Soy Products 848, 850, 895,
973, 2241

Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages 181, 184, 249, 566, 1670, 1694

Standards for soyfoods. See Individual foods, e.g., Tofu Standards
Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans 181, 184, 185,
200, 249, 287, 352, 355, 377, 379, 478, 513, 566, 568, 630, 636,
772, 778, 781, 840, 851, 915, 1005, 1064, 1248, 1250, 1251, 1255,
1295, 1307, 1308, 1333, 1335, 1336, 1338, 1366, 1374, 1376, 1381,
1382, 1383, 1388, 1391, 1424, 1451, 1458, 1473, 1482, 1528, 1532,
1546, 1548, 1550, 1560, 1568, 1569, 1570, 1571, 1572, 1604, 1606,
1618, 1622, 1669, 1670, 1676, 1694, 1695, 1709, 1710, 1725, 1728,
1729, 1730, 1731, 1732, 1733, 1734, 1735, 1738, 1740, 1741, 1742,
1750, 1760, 1761, 1773, 1791, 1796, 1797, 1798, 1801, 1807, 1818,
1827, 1836, 1839, 1849, 1872, 1876, 1881, 1892, 1895, 1896, 1902,
1939, 1951, 1967, 1990, 1999, 2009, 2020, 2060, 2090, 2102, 2103,
2117, 2147, 2161, 2175, 2188, 2196, 2197, 2198, 2215, 2244, 2247,
2264, 2272, 2284, 2300, 2301, 2302, 2303, 2304, 2309, 2310, 2319,
2330, 2336, 2339, 2352, 2356, 2441, 2469, 2471
Soynuts Production–How to Make Soynuts on a Commercial Scale
1604
Soynuts, Used as an Ingredient in Second Generation Commercial
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc.
(Not Including Seasoned, Flavored, or Coated Soynuts) 1815

Starch (Its Presence or Absence, Especially in Soybean Seeds) 78,
108, 114, 125, 130, 167, 199, 200, 224, 265, 294, 335, 339, 367,
395, 457, 470, 521, 562, 602, 1228, 1526, 1534, 1604, 1950
Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum
Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics
Statistics on crushing of soybeans, soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
Statistics on soybean production. See Soybean Production and
Trade–Industry and Market Statistics,
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Statistics on soybean yields. See Yield Statistics, Soybean

Spencer Kellogg & Sons, Inc. (Buffalo, New York) 394, 740, 741,
752, 805, 848, 857, 888, 926, 961, 973, 995, 1042, 1052, 1108,
1126, 1300, 1566, 2517, 2537
Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire,
England). Including Soya Foods Ltd [Named Soya Flour
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)].
And incorporating British Soya Products (1932) 478
Sprouts. See Soy Sprouts
Sprouts, Non-Soy. See also Soy Sprouts 1030, 1641
Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates
Spun soy protein fibers used in meat alternatives. See Meat
Alternatives–Kesp (Spun Soy Protein Fibers)

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and
Nature’s Path (BC, Canada)
Steroids, Steroid Hormones, and Sterols–Industrial Uses of Soy Oil
604, 1017, 1042, 1071, 1769, 1774, 2063, 2109, 2150, 2151
Sterols or Steroid Hormones in Soybeans (Phytosterols–Including
Beta-Sitosterol, Campesterol, and Stigmasterol from Which
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can
Be Made) 453, 604, 856, 857, 1017, 1042, 1064, 1071, 1774, 2063,
2109, 2116, 2150, 2151
Storage of Soybean Seeds, Viability and Life-Span During Storage
or Storability, and Drying of Soybeans 222, 422, 556, 852, 856,
935, 1095, 1108
Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro,
Vermont), and Lama Trading Co.. 1340, 1341, 1386, 1418, 1490,
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Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 1599,
1644, 1655, 1836, 1899

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw
Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive
officer of the American Soybean Association 1940-1967), His
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938) 288, 624, 637, 829, 848, 850, 976, 979, 1002, 1052,
1064, 1127, 1155, 1158, 1179, 1218, 1219, 1340, 1501, 1502, 1523,
1525, 1532
Subsidies or support prices for soybeans. See Policies and
Programs, Government
Sufu. See Tofu, Fermented
Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides
Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce 1149, 1293, 1494,
1931, 1955
Sunflower Oil / Sunflowerseed Oil / Sunoil 1251, 1536
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium 33, 297, 323, 1030, 1250, 1251,
1254, 1255, 1259, 1275, 1438, 1467, 1482, 1797, 1823, 1873, 1879,
1902, 1977, 2020, 2034, 2147, 2212, 2241, 2258, 2264, 2309, 2323,
2338
SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich
Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co.
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003
2067, 2182, 2316, 2355, 2360, 2397, 2399, 2408, 2455, 2456, 2515
SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Swedenborg, Emanuel (1688-1772). Swedish Scientist, Philosopher,
Religious Writer and Vegetarian for 20 Years 2416
Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 740,
741, 752, 805, 848, 857, 926, 961, 973, 1058, 1059, 1103, 1104,
1233, 1331, 1554, 1555, 1614, 1615, 1616, 1766, 2076, 2517
Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI,
Ltd.–International Nutrition and Resources Inc. Purchased by W.G.
Thompson & Sons Ltd. of Canada, Jan. 1999 1333, 1335, 1336,
1338, 1366, 1374, 1376, 1381, 1382, 1383, 1388, 1391, 1451, 1528,
1530, 1532, 1533, 1546, 1548, 1560, 1568, 1569, 1570, 1571, 1572,
1604, 1606, 1618, 1622, 1669, 1670, 1676, 1694, 1695, 1697, 1709,
1725, 1727, 1728, 1729, 1730, 1731, 1732, 1733, 1734, 1735, 1737,
1738, 1740, 1741, 1742, 1750, 1760, 1761, 1773, 1791, 1792, 1794,
1795, 1796, 1797, 1798, 1801, 1807, 1815, 1827, 1839, 1841, 1849,
1864, 1868, 1872, 1876, 1881, 1883, 1896, 1902, 1939, 1951, 1964,
1967, 1990, 2020, 2117, 2147, 2161, 2163, 2173, 2174, 2175, 2188,
2193, 2196, 2197, 2198, 2243, 2245, 2247, 2249, 2264, 2266, 2272,
2284, 2286, 2299, 2300, 2301, 2302, 2303, 2304, 2305, 2318, 2336,
2339, 2441, 2465, 2479
Syngenta AG (based in Basel, Switzerland)–Formed in Nov. 2000
by the Merger of Novartis Agribusiness (formed in March 1996 by
the Merger of Sandoz AG and Ciba-Geigy; both based in Basel,
Switzerland) and Zeneca Agrochemicals 2254, 2275, 2457
Table / Tables in Document 27, 34, 43, 46, 54, 58, 63, 69, 72, 78,
95, 177, 199, 200, 207, 208
Tahini or tahina or tahin. See Sesame Butter
Taiwan. See Asia, East–Taiwan
Takamine, Jokichi (1854-1922; Introduced Koji, Commercial
Microbial Enzyme Production, and Taka-Diastase to the USA). He
Also Isolated Adrenalin / Adrenaline. Donated Famous Japanese
Cherry Trees to Washington, DC 2353, 2369

Sunrise Markets Inc. (Vancouver, BC, Canada) 2316
Sunsoy Products Ltd. See Victory Soya Mills Ltd.
Sustainability. See Soybean Production–Sustainability or
Sustainable Agriculture
Sustainable Development and Growth, Including Low-Input
Sustainable Agriculture (LISA), Renewable Energy Resources
(Solar, Wind), Steady State Economics, and Voluntary Simplicity
Worldwide 1988, 2036, 2045, 2072, 2186, 2332
Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo,
Japan)

Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu 1200, 1202, 1205, 1206, 1225, 1230, 1236, 1240, 1241,
1242, 1248, 1250, 1251, 1254, 1255, 1259, 1275, 1283, 1287, 1289,
1294, 1299, 1314, 1328, 1369, 1370, 1400, 1482, 1621, 1659, 1661,
1722, 1855, 1873, 1879, 1890, 1923, 1931, 1934, 1963, 2012, 2013,
2035, 2037, 2039, 2071, 2251, 2352, 2502
Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies
Taste Panel, Taste Test Results, or Sensory / Organoleptic
Evaluation of the Quality of Foods and Beverages 919, 1974

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung 1360, 1412, 1428, 1430, 2543

Taste Problems. See Flavor / Taste Problems

Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
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Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo 1193
Tempeh companies. See Tofurky Company (Hood River, Oregon.
Maker of Tofurky and Tempeh)
Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San
Leandro, California)

Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy protein concentrates. See Soy Protein Concentrates,
Textured
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers

Tempeh in Second Generation Products (Such as Burgers),
Documents About 1641

Textured soy proteins. See Soy Proteins, Textured

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1861

Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General

Tempeh Production–How to Make Tempeh on a Commercial Scale
1598

Third World / Developing Nations 466

Tempeh (Spelled Témpé in Malay-Indonesian) 1082, 1132, 1193,
1205, 1240, 1340, 1341, 1372, 1389, 1397, 1401, 1404, 1405, 1407,
1414, 1415, 1417, 1424, 1425, 1433, 1439, 1455, 1465, 1466, 1468,
1469, 1472, 1477, 1485, 1489, 1503, 1507, 1508, 1510, 1514, 1521,
1524, 1530, 1532, 1537, 1542, 1561, 1564, 1579, 1580, 1598, 1621,
1629, 1641, 1646, 1649, 1655, 1667, 1681, 1697, 1698, 1713, 1716,
1717, 1720, 1723, 1743, 1751, 1757, 1773, 1836, 1844, 1850, 1861,
1863, 1873, 1874, 1879, 1880, 1882, 1907, 1927, 1928, 1930, 1932,
1933, 1980, 2007, 2065, 2070, 2087, 2088, 2102, 2105, 2106, 2209,
2215, 2252, 2341, 2352, 2370, 2372, 2451, 2486, 2502, 2505, 2510,
2511, 2514, 2518, 2522, 2524
Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or
Usar in Indonesia) 1433, 1507, 1521, 1537, 1542

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.)
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G.
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson
2299, 2303, 2304, 2305, 2318, 2339, 2441
Thyroid function. See Goitrogens and Thyroid Function
Tibet. See Asia, East–Tibet and Tibetans Outside Tibet
Tillage practices. See Soybean Cultural Practices–No Till Farming
Timeline. See Chronology / Timeline
Tocopherol. See Vitamin E (Tocopherol)
Tofu (all kinds)–Imports, Exports, International Trade 1452

Tempeh, Used as an Ingredient in Second Generation Commercial
Products Such as Entrees, etc.. 1529, 1629, 1684, 1703, 1704, 1790,
1808, 1809, 1862, 2104
Tempehworks. See Lightlife Foods, Inc.
Temperance movement (abstaining from alcohol) and
vegetarianism. See Vegetarianism and the Temperance Movement
Worldwide
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient) 1559, 1977, 2352, 2419
Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Tetra Pak International (Lund, Sweden) 1204, 1452, 1508, 1680,
1711, 1819, 1835, 1836, 1838, 1866, 1869, 1880, 1910, 1971, 2027,
2090, 2094, 2099, 2108, 2112, 2132, 2138, 2180, 2189, 2318, 2399,
2408, 2541, 2543
Teweles Seed Co. (Milwaukee, Wisconsin). In 1974 Merged with
Borden Seeds, Inc, to become Americana Seeds, Inc.. 1257, 1298
Textiles made from spun soy protein fibers. See Fibers (Artificial
Wool or Textiles Made from Spun Soy Protein Fibers, Including
Azlon, Soylon, and Soy Silk / Soysilk)

Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient 12, 13,
20, 29, 62, 85, 100, 160, 169, 175, 186, 188, 199, 200, 202, 211,
224, 226, 229, 230, 256, 266, 277, 287, 308, 312, 315, 352, 354,
355, 359, 377, 408, 425, 432, 445, 469, 478, 501, 513, 543, 563,
564, 566, 568, 574, 588, 602, 615, 752, 757, 839, 840, 851, 866,
910, 1049, 1064, 1082, 1108, 1124, 1132, 1149, 1161, 1170, 1177,
1189, 1190, 1193, 1194, 1206, 1218, 1229, 1242, 1244, 1245, 1276,
1290, 1293, 1294, 1295, 1308, 1311, 1316, 1331, 1340, 1341, 1342,
1349, 1354, 1360, 1361, 1363, 1373, 1381, 1384, 1385, 1387, 1389,
1392, 1401, 1404, 1406, 1411, 1414, 1415, 1417, 1424, 1425, 1426,
1428, 1429, 1430, 1431, 1434, 1435, 1438, 1439, 1450, 1452, 1453,
1454, 1455, 1456, 1458, 1464, 1465, 1466, 1467, 1468, 1469, 1470,
1471, 1472, 1477, 1482, 1483, 1485, 1486, 1488, 1489, 1490, 1492,
1493, 1494, 1495, 1496, 1497, 1498, 1499, 1503, 1504, 1505, 1508,
1509, 1510, 1517, 1519, 1523, 1524, 1525, 1530, 1532, 1533, 1535,
1537, 1547, 1549, 1552, 1553, 1556, 1559, 1561, 1563, 1575, 1580,
1583, 1585, 1586, 1593, 1594, 1609, 1611, 1619, 1621, 1623, 1630,
1631, 1640, 1641, 1646, 1647, 1649, 1650, 1651, 1652, 1653, 1654,
1655, 1662, 1663, 1665, 1667, 1672, 1673, 1675, 1677, 1681, 1696,
1697, 1698, 1702, 1707, 1710, 1713, 1716, 1717, 1720, 1724, 1726,
1739, 1743, 1755, 1773, 1785, 1789, 1793, 1799, 1803, 1813, 1836,
1846, 1847, 1850, 1858, 1871, 1872, 1873, 1874, 1878, 1880, 1888,
1889, 1892, 1893, 1895, 1905, 1914, 1933, 1937, 1938, 1955, 1956,
1958, 1959, 1963, 1964, 1977, 1980, 1997, 2004, 2006, 2026, 2039,
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2041, 2043, 2047, 2056, 2057, 2058, 2060, 2066, 2098, 2102, 2106,
2108, 2128, 2148, 2158, 2172, 2176, 2184, 2187, 2202, 2205, 2214,
2215, 2234, 2235, 2254, 2255, 2261, 2268, 2275, 2293, 2297, 2298,
2304, 2316, 2335, 2341, 2345, 2352, 2359, 2360, 2367, 2370, 2372,
2373, 2374, 2375, 2380, 2383, 2405, 2416, 2457, 2468, 2469, 2481,
2482, 2490, 2502, 2510, 2514, 2521, 2524, 2532, 2542, 2543
Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted
Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver,
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario,
Canada)
Tofu companies (Europe). See Heuschen-Schrouff B.V. (Landgraaf,
Netherlands), Soyastern Naturkost GmbH / Dorstener Tofu
Produktions GmbH (Dorsten, Germany)
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
California), Island Spring, Inc. (Vashon, Washington), Kyoto Food
Corp. USA (Terre Haute, Indiana), Legume, Inc. (Fairfield, New
Jersey), Mainland Express (Spring Park, Minnesota), Morinaga
Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan), Nasoya Foods, Inc. (Leominster,
Massachusetts). Subsidiary of Vitasoy, Northern Soy, Inc.
(Rochester, New York), Ota Tofu Co. (Portland, Oregon. Founded
in 1911), Quong Hop & Co. (San Francisco, California), Rosewood
Products Inc. (Ann Arbor, Michigan), Swan Gardens Inc. and Soya
Kaas Inc. (Atlanta, Georgia), Tofu Shop (The) (Telluride, Colorado,
and Arcata, California) and Tofu Shop Specialty Foods Inc.,
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York, Wildwood Harvest, Inc.
Tofu, Criticism of, Making Fun of, or Image Problems 1469, 1836,
1937

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 1161, 1193, 1245,
1293, 1354, 1436, 1469, 1489, 1508, 1559, 1643, 1654, 1755, 1811,
1878, 1955, 2043, 2047, 2521, 2543
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages 1354, 1559
Tofu, Fried, Used as an Ingredient in Commercial Soyfood Products
1529
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 20,
1161, 1193, 1308, 1373, 1575, 1634, 1654, 1743, 1748, 1879, 1977,
2521
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages 20
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product 1489, 1559, 1955, 2149,
2543
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 1242, 1293, 1295, 1340, 1341, 1755,
1847, 1937, 2297
Tofu in Second Generation Products, Documents About 1489, 1491,
1723, 1853, 1873, 1874
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1340, 1341, 1373, 1599, 1644, 1877, 2142,
2184, 2543
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies 1361, 1401, 1599, 1644, 1652, 1663, 1773, 1789, 1846,
1850, 1853, 1858, 1873, 1874, 1955, 1956, 1964, 2004, 2047, 2143,
2149, 2261, 2318

Tofu curds. See Curds Made from Soymilk
Tofu Equipment 1363, 1602, 1603, 1649, 1708, 1899, 1982

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies 1563, 1878

Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages 564, 1049, 1963

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home)
1340, 1341, 1645

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 377,
478, 588, 1161, 1193, 1194, 1436, 1654, 1665, 2542

Tofu–Marketing of 1621, 1623, 1853

Tofu, Firm (Chinese-Style) 1361, 1406, 1436, 1508, 1874, 2043,
2098, 2234, 2380
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu
1406, 1717, 2043, 2335, 2469
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan) 1450, 2543

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan)
1064, 1406, 1755, 1956, 2004, 2047, 2542
Tofu Production–How to Make Tofu on a Commercial Scale 188,
1340, 1517, 2367
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 1389,
1452, 1489, 1553, 1643, 2375, 2476
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey 1836, 1880, 1899, 1955, 1963, 2041, 2149, 2543
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Tofu, Smoked 481, 588, 2542
Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1294
Tofu, Spray-dried or Powdered 1634, 1665
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc.. 773, 780,
1420, 1436, 1437, 1442, 1444, 1475, 1476, 1484, 1512, 1541, 1543,
1744, 1745, 1746, 1790, 1811, 1812, 1824, 1944, 1962
Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc.
until 2 Sept. 2013 1561, 1655, 2486, 2502
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982 1508, 1553, 1561, 1643,
1697, 1723, 1736, 1743, 1763, 1799, 1802, 1836, 1880, 2524, 2539
Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, WesternStyle)
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983) 1340,
1389, 1401, 1412, 1424, 1426, 1428, 1430, 1431, 1435, 1452, 1508,
1523, 1561, 1599, 1644, 1655, 1697, 1723, 1739, 1743, 1836, 1873,
1905, 2476

Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports 215, 241, 1200, 1263, 1275, 1317, 1369,
1591, 1625, 1656, 1657, 1658, 1682, 1711, 1721, 1748, 1779, 1783,
1819, 1889, 1890, 1899, 1902, 1919, 1920, 1963, 1969
Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies 426, 620, 637, 850, 1028, 1525, 2092
Trains, special. See Railroads / Railways and Special Trains and/or
Exhibit Cars Used to Promote Soybeans and Soybean Production
Trains used to transport soybeans. See Transportation of Mature
Soybeans to Market
Trall, Russell Thacher (1812-1877). American Health Reformer and
Vegetarian (New York) 1666
Trans Fatty Acids 1071, 2356
Transportation of Mature Soybeans to Market within a Particular
Country or Region–General and Other 973
Transportation of Soybeans or Soy Products to Market by Railroad
/ Railway / Rail within a Particular Country or Region. See also
Railroads / Railways and Special Trains Used to Promote Soybeans
and Soybean Production 426, 554, 722, 856, 857, 914, 1009, 2208,
2425
Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region 914, 1009, 1100, 2341

Touchi or tou ch’i. See Fermented Black Soybeans
Toxins and Toxicity in Foods and Feeds–Aflatoxins (Caused by
certain strains of Aspergillus flavus and A. parasiticus molds) 2484
Toxins and Toxicity in Foods and Feeds–Microorganisms,
Especially Bacteria (Such as Escherichia coli, Salmonella spp.,
Clostridium botulinum), that Cause Food Poisoning. See also:
Aflatoxins (produced by molds) and Bongkrek Poisoning (produced
in coconut by bacteria) 940, 1508, 2205, 2242, 2335, 2484
Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants
2421
Tractors 267, 323, 330, 332, 427, 606, 616, 620, 621, 629, 661, 796,
823, 891, 985, 1025, 1100, 1135, 1146, 1161, 1168, 1244, 1276,
1292, 1320, 1350, 1352, 1458, 1463, 1525, 1536, 1555, 1687, 1688,
1705, 1715, 1766, 1843, 1884, 1895, 1966, 1991, 2016, 2050, 2055,
2530
Trade (International–Imports, Exports) of Soybeans, Soy Oil, and /
or Soybean Meal. See also Trade–Tariffs and Duties 211, 213, 222,
224, 418, 425, 426, 432, 478, 597, 722, 740, 741, 925, 965, 981,
1161, 1189, 1193, 1273, 1279, 1359, 1373, 1461, 1501, 1502, 1506,
1520, 1525, 1724, 1877, 2039, 2048, 2090, 2106, 2338, 2420, 2454,
2519, 2521
Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods

Treatment of seeds. See Seed Treatment with Chemicals (Usually
Fungicides) for Protection
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co.. 1240, 1287, 1294,
1386, 1418, 1490, 1768, 1958, 1963, 2026, 2037, 2098, 2333, 2439,
2471, 2472
Triballat (Noyal-sur-Vilaine, France). Makers of Sojasun; and its
Affiliate Bonneterre (Rungis Cedex, France) 2185
Trichloroethylene. See Solvents–Trichlorethylene, Toxins and
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the
Duren / Dueren Disease
Tri-County Soy Bean Co-operative Association. See Dawson Mills
Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking,
Low Cost–Including Triple “F”
Tropical and Subtropical Countries, Soybean Production in (Mostly
in the Third World / developing countries) 1462
Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways
Trypsin / Protease / Proteinase Growth Inhibitors 1045, 1166, 1178,
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1207, 1473, 1606, 1618, 1707, 1845, 1852, 1907, 1943, 1957, 1968,
1978, 1979, 2007, 2231

Research Administration (1942-1953) 869, 935, 936, 950, 1006,
1064, 1070, 1085, 1108, 1867

Turkey, meatless. See Meat Alternatives–Meatless Turkey

United States Department of Agriculture (USDA)–Arlington
Experimental Farm at Arlington, Virginia (1900-1942) 79, 85, 102,
159, 197, 207, 210, 221, 222, 224, 249, 251, 508, 527, 528, 2545

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal
as Feed 58, 478, 1179
Turtle Mountain LLC (Springfield, Oregon)–Non-Dairy Frozen
Desserts, Beverages, and Cultured Products Company. Formerly
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 1561
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)
T.W. Wood & Sons (Richmond, Virginia). Seedsmen since 1879 85,
99, 408, 1108
Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made 1206, 1251, 1254, 1259, 1271, 1299,
1328, 1660, 1661, 1998, 2035
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration 108, 867, 871,
1398, 1772, 1865, 1908, 1942
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union 478, 897, 973, 1026, 1103, 1104, 1331, 1506,
1554, 1555, 1616, 1633, 1766, 1904, 2076, 2318
Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 2318
United Kingdom. See Europe, Western–United Kingdom
United Kingdom, health foods movement and industry. See Health
Foods Movement and Industry in United Kingdom

United States Department of Agriculture (USDA)–Bureau of
Agricultural and Industrial Chemistry (1943-1953). Including
Bureau of Agricultural Chemistry and Engineering (1938-1943),
Bureau of Chemistry and Soils (1927-1938), and Bureau of
Chemistry (1901-1927). Transferred to the Agricultural Research
Service (ARS) in 1953 158, 251, 406, 409, 424, 452, 453, 458, 478,
508, 515, 604, 613, 751, 768, 797, 805, 831, 847, 922, 942, 961,
979
United States Department of Agriculture (USDA)–Bureau of
Agricultural Economics (1922-1953). Including Bureau of Markets
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921),
and Office of Farm Management and Farm Economics (1905-1922).
Transferred in 1953 to USDA’s Economic Research Service 124,
152, 251, 860, 861, 868, 882, 893, 894, 925, 941, 965
United States Department of Agriculture (USDA)–Bureau of
Entomology and Plant Quarantine (1934-1953). Including the
Bureau of Entomology (1904-1934). Transferred to the Agricultural
Research Service in 1953 251
United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics Work
in the Office of Experiment Stations (1894-1915). Transferred to the
Agricultural Research Service in 1953 251, 597, 888, 1678, 2355

United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co.. 1340, 1341,
1386, 1418, 1490, 2027, 2360, 2372, 2471

United States Department of Agriculture (USDA)–Bureau of
Plant Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953 67, 79, 80, 81,
85, 87, 89, 90, 91, 92, 96, 98, 99, 102, 116, 117, 127, 132, 133, 154,
158, 185, 189, 196, 197, 200, 210, 214, 219, 221, 222, 223, 224,
225, 230, 237, 246, 248, 249, 251, 256, 296, 384, 389, 401, 404,
405, 406, 408, 414, 424, 433, 434, 478, 507, 508, 512, 515, 527,
528, 563, 564, 616, 640, 650, 740, 741, 744, 751, 752, 849, 869,
883, 909, 950, 953, 954, 964, 976, 989, 1006, 1064, 1179, 1215,
1500, 1766, 1867, 1903, 2203, 2269, 2355, 2391, 2528, 2545, 2546

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States Department of Agriculture (USDA)–Economic
Research Service (ERS) (1961-) 1137, 2153, 2357, 2455

United States Department of Agriculture (USDA)–Agricultural
Adjustment Administration (AAA, 1933-1942) and Agricultural
Adjustment Agency (1942-1945) 353, 989, 1028, 1520

United States Department of Agriculture (USDA)–Food and
Nutrition Service (FNS) 1741, 2534

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy 1082, 1276, 1381, 1778, 1926

United States Department of Agriculture (USDA)–Agricultural
Marketing Service (AMS) 611, 719
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural

United States Department of Agriculture (USDA)–Foreign
Agricultural Service (FAS, Est. 1953) Including Office of Foreign
Agricultural Relations (1939-1953). Foreign Agricultural Service
(1938-1939) 1205, 1219, 1373, 2092, 2185
United States Department of Agriculture (USDA; Including Federal
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Grain Inspection Service [FGIS], and War Food Administration
[WFA]). See also: Agricultural Marketing Service, Agricultural
Research Service (ARS), Bureau of Plant Industry, Economic
Research Service, Food and Nutrition Service, Foreign Agricultural
Service, and Section of Foreign Seed and Plant Introduction 15, 29,
36, 37, 63, 76, 89, 90, 91, 94, 95, 109, 115, 123, 134, 142, 159, 168,
175, 185, 191, 195, 208, 229, 231, 233, 239, 245, 246, 247, 251,
255, 259, 268, 271, 291, 441, 478, 485, 507, 508, 516, 521, 555,
558, 612, 636, 712, 722, 728, 784, 845, 852, 856, 857, 858, 898,
915, 976, 977, 981, 985, 1028, 1031, 1077, 1103, 1104, 1137, 1151,
1157, 1175, 1179, 1215, 1218, 1228, 1232, 1233, 1290, 1300, 1320,
1389, 1478, 1500, 1501, 1502, 1508, 1561, 1581, 1585, 1632, 1668,
1699, 1836, 1880, 1916, 2072, 2106, 2128, 2176, 2186, 2235, 2242,
2257, 2263, 2272, 2363, 2399, 2409, 2415, 2444, 2448, 2479, 2488,
2491, 2492, 2495, 2544
United States Department of Agriculture (USDA)–Office of
Experiment Stations (1888-1955). Transferred to the Cooperative
State Experiment Station Service in 1961 424, 507, 508, 744, 966
United States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents, Agriculture (Forerunners of USDA) 6,
94, 98, 99, 507, 508, 2492
United States Department of Agriculture (USDA)–Section of
Foreign Seed and Plant Introduction (Established 1898 within the
USDA with David Fairchild in Charge). Transferred to Bureau
of Plant Industry (1 July 1901). Later Referred to as the Office of
Foreign Seed and Plant Introduction and then the Office of Foreign
Plant Introduction 79, 80, 81, 85, 99, 287, 563, 564, 806, 954, 1021,
1867, 1917, 2269
United States Department of Agriculture (USDA)–War Food
Administration (WFA), Including the Food Production and
Distribution Administration 807, 866, 877, 995, 1566, 1693, 1762,
1763, 1764, 1765, 1767, 2086, 2540
United States of America–Activities and Influence Overseas /
Abroad 426, 475, 478, 564, 862, 985, 1076, 1109, 1179, 1720,
1867, 2142, 2185, 2545
United States of America–Commercial Products Imported from
Abroad 215, 1200, 1201, 1261, 1291, 1317, 1369, 1384, 1408,
1511, 1591, 1656, 1657, 1658, 1682, 1721, 1748, 1779
United States of America–Soybean Crushing–Soy Oil and Meal
Production and Consumption–Statistics, Trends, and Analyses 2338
United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 118, 218, 224, 233, 239, 247, 249,
256, 259, 349, 360, 409, 415, 457, 487, 556, 575, 611, 620, 719,
722, 731, 740, 741, 830, 860, 861, 868, 882, 893, 894, 925, 941,
956, 965, 977, 1108, 1146, 1174, 1232, 1244, 1371, 1377, 2455,
2519
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
United States of America (USA) 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12,
13, 14, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31,

32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49,
50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67,
68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85,
86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 102,
103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114, 115,
116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127, 128,
129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140, 141,
142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153, 154,
155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166, 167,
168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179, 180,
181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192, 193,
194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205, 206,
207, 208, 209, 210, 211, 212, 213, 214, 216, 217, 218, 219, 220,
221, 222, 223, 225, 226, 227, 228, 229, 230, 231, 232, 233, 234,
235, 236, 237, 238, 239, 240, 241, 242, 243, 244, 245, 246, 247,
248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 258, 259, 260,
261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 271, 272, 273,
274, 275, 276, 277, 278, 279, 280, 281, 282, 283, 284, 285, 286,
287, 288, 289, 290, 291, 292, 293, 294, 295, 296, 297, 298, 299,
300, 301, 302, 303, 304, 305, 306, 307, 308, 309, 310, 311, 312,
313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 323, 324, 325,
326, 327, 328, 329, 330, 331, 332, 333, 334, 335, 336, 337, 338,
339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 349, 350, 351,
352, 353, 354, 355, 356, 357, 358, 359, 360, 361, 362, 363, 364,
365, 366, 367, 368, 369, 370, 371, 372, 373, 374, 375, 376, 377,
378, 379, 380, 381, 382, 383, 384, 385, 386, 387, 388, 389, 390,
391, 392, 393, 394, 395, 396, 397, 398, 399, 400, 401, 402, 403,
404, 405, 406, 407, 408, 409, 410, 411, 412, 413, 414, 415, 416,
417, 418, 419, 420, 421, 422, 423, 424, 425, 427, 428, 429, 430,
432, 433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 443, 444,
445, 446, 447, 448, 449, 450, 451, 452, 453, 454, 455, 456, 457,
458, 459, 460, 461, 462, 463, 464, 465, 466, 467, 468, 469, 470,
471, 472, 473, 474, 476, 477, 478, 479, 480, 481, 482, 483, 484,
485, 486, 487, 488, 489, 490, 491, 492, 493, 494, 495, 496, 497,
498, 499, 500, 501, 502, 503, 504, 505, 506, 507, 508, 509, 510,
511, 512, 513, 514, 515, 516, 517, 518, 519, 520, 521, 522, 523,
524, 525, 526, 527, 528, 529, 530, 531, 532, 533, 534, 535, 536,
537, 538, 539, 540, 541, 542, 543, 544, 545, 546, 547, 548, 549,
550, 551, 552, 553, 554, 555, 556, 557, 558, 559, 560, 561, 562,
563, 564, 565, 566, 567, 568, 569, 570, 571, 572, 573, 574, 575,
576, 577, 578, 579, 580, 581, 582, 583, 584, 585, 586, 587, 588,
589, 590, 591, 592, 593, 594, 595, 596, 597, 598, 599, 600, 601,
602, 603, 604, 605, 606, 607, 608, 609, 610, 611, 612, 613, 614,
615, 616, 617, 618, 619, 620, 621, 622, 623, 624, 625, 626, 627,
628, 629, 630, 631, 632, 633, 634, 635, 636, 637, 638, 639, 640,
641, 642, 643, 644, 645, 646, 647, 648, 649, 650, 651, 652, 653,
654, 655, 656, 657, 658, 659, 660, 661, 662, 663, 664, 665, 666,
667, 668, 669, 670, 671, 672, 673, 674, 675, 676, 677, 678, 679,
680, 681, 682, 683, 684, 685, 686, 687, 688, 689, 690, 691, 692,
693, 694, 695, 696, 697, 698, 699, 700, 701, 702, 703, 704, 705,
706, 707, 708, 709, 710, 711, 712, 713, 714, 715, 716, 717, 718,
719, 720, 721, 722, 723, 724, 725, 726, 727, 728, 729, 730, 731,
732, 733, 734, 735, 736, 737, 738, 739, 740, 741, 742, 743, 744,
745, 746, 747, 748, 749, 750, 751, 752, 753, 754, 755, 756, 757,
758, 759, 760, 761, 762, 763, 764, 765, 766, 767, 768, 769, 770,
771, 772, 773, 774, 775, 776, 777, 778, 779, 780, 781, 782, 783,
784, 785, 786, 787, 788, 789, 790, 791, 792, 793, 794, 795, 796,
797, 798, 799, 800, 801, 802, 803, 804, 805, 806, 807, 808, 809,
810, 811, 812, 813, 814, 815, 816, 817, 818, 819, 820, 821, 822,
823, 824, 825, 826, 827, 828, 829, 830, 831, 832, 833, 834, 835,
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836, 837, 838, 839, 840, 841, 842, 843, 844, 845, 846, 847, 848,
849, 850, 851, 852, 853, 854, 855, 856, 857, 858, 859, 860, 861,
863, 864, 865, 866, 867, 868, 869, 870, 871, 872, 873, 874, 875,
876, 877, 878, 879, 880, 881, 882, 883, 884, 885, 887, 888, 889,
890, 891, 892, 895, 896, 897, 898, 899, 900, 901, 902, 903, 904,
905, 906, 907, 908, 909, 910, 911, 912, 913, 914, 915, 916, 917,
918, 919, 920, 921, 922, 923, 924, 925, 926, 927, 928, 929, 930,
931, 932, 933, 934, 935, 936, 937, 938, 939, 940, 941, 942, 943,
944, 945, 946, 947, 948, 949, 950, 951, 952, 953, 954, 955, 957,
958, 959, 960, 961, 962, 963, 964, 965, 966, 967, 968, 969, 970,
971, 972, 973, 974, 975, 976, 977, 978, 979, 980, 981, 982, 983,
984, 985, 986, 987, 988, 989, 990, 991, 992, 993, 994, 995, 996,
997, 998, 999, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 1007,
1008, 1009, 1010, 1011, 1012, 1013, 1014, 1015, 1016, 1017, 1018,
1019, 1020, 1021, 1022, 1023, 1024, 1025, 1026, 1027, 1028, 1029,
1030, 1031, 1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 1040,
1041, 1042, 1043, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 1051,
1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 1062,
1063, 1064, 1065, 1066, 1067, 1068, 1069, 1070, 1071, 1072, 1073,
1074, 1075, 1077, 1078, 1079, 1080, 1081, 1082, 1083, 1084, 1085,
1086, 1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096,
1097, 1098, 1099, 1100, 1101, 1102, 1103, 1104, 1105, 1106, 1107,
1108, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119,
1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 1128, 1129, 1130,
1131, 1132, 1133, 1134, 1135, 1136, 1138, 1139, 1140, 1141, 1142,
1143, 1144, 1145, 1146, 1147, 1148, 1149, 1150, 1151, 1152, 1153,
1154, 1155, 1156, 1157, 1158, 1159, 1160, 1161, 1162, 1163, 1164,
1165, 1166, 1167, 1168, 1169, 1170, 1171, 1172, 1173, 1174, 1175,
1176, 1177, 1178, 1179, 1180, 1181, 1182, 1183, 1184, 1185, 1186,
1187, 1188, 1189, 1190, 1191, 1192, 1193, 1194, 1195, 1196, 1197,
1198, 1199, 1202, 1203, 1204, 1205, 1206, 1207, 1208, 1209, 1210,
1211, 1212, 1213, 1214, 1215, 1216, 1217, 1218, 1219, 1220, 1221,
1222, 1223, 1224, 1225, 1226, 1227, 1228, 1229, 1230, 1231, 1232,
1233, 1234, 1235, 1236, 1237, 1238, 1239, 1240, 1241, 1242, 1243,
1244, 1245, 1246, 1247, 1248, 1249, 1250, 1251, 1252, 1253, 1254,
1255, 1256, 1257, 1258, 1259, 1260, 1262, 1263, 1264, 1265, 1266,
1267, 1268, 1269, 1270, 1271, 1272, 1273, 1274, 1275, 1276, 1277,
1278, 1280, 1281, 1282, 1283, 1284, 1285, 1286, 1287, 1288, 1289,
1290, 1292, 1293, 1294, 1295, 1296, 1297, 1298, 1299, 1300, 1301,
1302, 1303, 1304, 1305, 1306, 1307, 1308, 1309, 1310, 1311, 1312,
1313, 1314, 1315, 1316, 1318, 1319, 1320, 1321, 1322, 1323, 1324,
1325, 1326, 1327, 1328, 1329, 1330, 1331, 1332, 1333, 1334, 1335,
1336, 1337, 1338, 1339, 1340, 1341, 1342, 1343, 1344, 1345, 1346,
1347, 1348, 1349, 1350, 1351, 1352, 1353, 1355, 1356, 1357, 1358,
1359, 1360, 1361, 1362, 1363, 1364, 1365, 1366, 1367, 1368, 1370,
1371, 1372, 1373, 1374, 1375, 1376, 1377, 1378, 1379, 1380, 1381,
1382, 1383, 1385, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 1393,
1394, 1395, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 1403, 1404,
1405, 1406, 1407, 1409, 1410, 1411, 1412, 1413, 1414, 1415, 1416,
1417, 1418, 1419, 1420, 1421, 1422, 1423, 1424, 1425, 1426, 1427,
1428, 1429, 1430, 1431, 1432, 1433, 1434, 1435, 1436, 1437, 1438,
1439, 1440, 1441, 1442, 1443, 1444, 1445, 1446, 1447, 1448, 1449,
1450, 1451, 1452, 1453, 1454, 1455, 1456, 1457, 1458, 1459, 1460,
1461, 1462, 1463, 1464, 1465, 1466, 1467, 1468, 1469, 1470, 1471,
1472, 1473, 1474, 1475, 1476, 1477, 1478, 1479, 1480, 1481, 1482,
1483, 1484, 1485, 1486, 1487, 1488, 1489, 1490, 1491, 1492, 1493,
1494, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504,
1505, 1507, 1508, 1509, 1510, 1512, 1513, 1514, 1515, 1516, 1517,
1518, 1519, 1520, 1521, 1522, 1523, 1524, 1525, 1526, 1527, 1528,
1529, 1530, 1531, 1532, 1533, 1534, 1535, 1536, 1537, 1538, 1539,

1540, 1541, 1542, 1543, 1544, 1545, 1546, 1547, 1548, 1549, 1550,
1551, 1552, 1553, 1554, 1555, 1556, 1557, 1558, 1559, 1560, 1561,
1562, 1563, 1564, 1565, 1566, 1567, 1568, 1569, 1570, 1571, 1572,
1573, 1574, 1575, 1576, 1577, 1578, 1579, 1580, 1581, 1582, 1583,
1584, 1585, 1586, 1587, 1588, 1589, 1590, 1592, 1593, 1594, 1595,
1596, 1597, 1598, 1599, 1600, 1601, 1602, 1603, 1604, 1605, 1606,
1607, 1608, 1609, 1611, 1612, 1613, 1614, 1615, 1616, 1617, 1618,
1619, 1620, 1621, 1622, 1623, 1624, 1625, 1626, 1627, 1628, 1629,
1630, 1631, 1632, 1633, 1634, 1635, 1636, 1637, 1638, 1639, 1640,
1641, 1642, 1643, 1644, 1645, 1646, 1647, 1648, 1649, 1650, 1651,
1652, 1653, 1654, 1655, 1659, 1660, 1661, 1662, 1663, 1664, 1665,
1666, 1667, 1668, 1669, 1670, 1671, 1672, 1673, 1674, 1675, 1676,
1677, 1678, 1679, 1681, 1683, 1684, 1685, 1686, 1687, 1688, 1689,
1690, 1691, 1692, 1693, 1694, 1695, 1696, 1697, 1698, 1699, 1700,
1701, 1702, 1703, 1704, 1705, 1706, 1707, 1708, 1709, 1710, 1711,
1712, 1714, 1715, 1716, 1717, 1718, 1719, 1722, 1723, 1724, 1725,
1726, 1727, 1728, 1729, 1730, 1731, 1732, 1733, 1734, 1735, 1736,
1737, 1738, 1739, 1740, 1741, 1742, 1744, 1745, 1746, 1747, 1749,
1750, 1751, 1752, 1753, 1754, 1755, 1756, 1757, 1758, 1759, 1760,
1761, 1762, 1763, 1764, 1765, 1766, 1767, 1768, 1769, 1770, 1771,
1772, 1773, 1774, 1775, 1776, 1777, 1778, 1780, 1781, 1782, 1783,
1784, 1785, 1786, 1787, 1788, 1789, 1790, 1791, 1792, 1793, 1794,
1795, 1796, 1797, 1798, 1799, 1800, 1801, 1802, 1803, 1804, 1805,
1806, 1807, 1808, 1809, 1810, 1811, 1812, 1813, 1814, 1815, 1816,
1817, 1818, 1819, 1820, 1821, 1822, 1823, 1824, 1825, 1826, 1827,
1828, 1829, 1830, 1831, 1832, 1833, 1834, 1835, 1836, 1837, 1838,
1839, 1840, 1841, 1842, 1843, 1845, 1846, 1847, 1848, 1849, 1850,
1851, 1852, 1853, 1854, 1855, 1856, 1857, 1858, 1859, 1860, 1861,
1862, 1863, 1864, 1865, 1866, 1867, 1868, 1869, 1870, 1871, 1872,
1873, 1874, 1875, 1876, 1877, 1878, 1879, 1880, 1882, 1883, 1884,
1885, 1886, 1887, 1888, 1889, 1890, 1891, 1892, 1893, 1894, 1895,
1896, 1897, 1898, 1899, 1900, 1901, 1902, 1903, 1904, 1905, 1906,
1907, 1908, 1909, 1910, 1911, 1912, 1913, 1914, 1915, 1916, 1917,
1918, 1919, 1920, 1921, 1922, 1923, 1924, 1925, 1926, 1927, 1928,
1929, 1930, 1931, 1932, 1933, 1934, 1935, 1936, 1937, 1938, 1939,
1940, 1941, 1942, 1943, 1944, 1945, 1946, 1947, 1948, 1949, 1950,
1951, 1952, 1953, 1954, 1955, 1956, 1957, 1958, 1959, 1960, 1961,
1962, 1963, 1964, 1965, 1966, 1967, 1968, 1969, 1970, 1971, 1972,
1973, 1974, 1975, 1976, 1977, 1978, 1979, 1980, 1981, 1982, 1983,
1984, 1985, 1986, 1987, 1988, 1989, 1990, 1991, 1992, 1993, 1994,
1995, 1996, 1997, 1998, 1999, 2000, 2001, 2002, 2003, 2004, 2005,
2006, 2007, 2008, 2009, 2010, 2011, 2012, 2013, 2014, 2015, 2016,
2017, 2018, 2019, 2020, 2021, 2022, 2023, 2024, 2025, 2026, 2027,
2028, 2029, 2030, 2031, 2032, 2033, 2034, 2035, 2036, 2037, 2038,
2039, 2040, 2041, 2042, 2043, 2044, 2045, 2046, 2047, 2048, 2049,
2050, 2051, 2052, 2053, 2054, 2055, 2056, 2057, 2058, 2059, 2060,
2061, 2062, 2063, 2064, 2065, 2066, 2067, 2068, 2069, 2070, 2071,
2072, 2073, 2074, 2075, 2076, 2077, 2078, 2079, 2080, 2081, 2082,
2083, 2084, 2085, 2086, 2087, 2088, 2089, 2090, 2091, 2092, 2093,
2094, 2095, 2096, 2097, 2098, 2099, 2100, 2101, 2102, 2103, 2104,
2105, 2106, 2107, 2108, 2109, 2110, 2111, 2112, 2113, 2114, 2115,
2116, 2117, 2118, 2119, 2120, 2121, 2122, 2123, 2124, 2125, 2126,
2127, 2128, 2129, 2130, 2131, 2132, 2133, 2134, 2135, 2136, 2137,
2138, 2139, 2140, 2143, 2144, 2145, 2146, 2147, 2148, 2149, 2150,
2151, 2152, 2153, 2154, 2155, 2156, 2157, 2158, 2159, 2160, 2161,
2162, 2163, 2164, 2165, 2166, 2167, 2168, 2169, 2170, 2171, 2172,
2173, 2174, 2175, 2176, 2177, 2178, 2179, 2180, 2181, 2182, 2183,
2184, 2186, 2187, 2188, 2189, 2190, 2191, 2192, 2193, 2194, 2195,
2196, 2197, 2198, 2199, 2200, 2201, 2202, 2203, 2204, 2205, 2206,
2207, 2208, 2209, 2210, 2211, 2212, 2213, 2214, 2215, 2216, 2217,
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2218, 2219, 2220, 2221, 2222, 2223, 2224, 2225, 2226, 2227, 2228,
2229, 2230, 2231, 2232, 2233, 2234, 2235, 2236, 2237, 2238, 2239,
2240, 2241, 2242, 2243, 2244, 2245, 2246, 2247, 2248, 2249, 2250,
2251, 2252, 2253, 2254, 2255, 2256, 2257, 2258, 2259, 2260, 2261,
2262, 2263, 2264, 2265, 2266, 2267, 2268, 2269, 2270, 2271, 2272,
2273, 2274, 2275, 2277, 2278, 2279, 2280, 2281, 2282, 2283, 2284,
2285, 2286, 2287, 2288, 2289, 2290, 2291, 2292, 2293, 2294, 2295,
2296, 2297, 2298, 2299, 2300, 2301, 2302, 2303, 2304, 2305, 2306,
2307, 2308, 2309, 2310, 2311, 2312, 2313, 2314, 2315, 2316, 2317,
2318, 2320, 2321, 2322, 2323, 2324, 2325, 2326, 2327, 2328, 2329,
2330, 2331, 2332, 2333, 2334, 2335, 2336, 2337, 2338, 2339, 2340,
2341, 2342, 2343, 2344, 2345, 2346, 2347, 2348, 2349, 2350, 2351,
2352, 2353, 2354, 2355, 2356, 2357, 2358, 2359, 2360, 2361, 2362,
2363, 2364, 2365, 2366, 2367, 2368, 2369, 2370, 2371, 2372, 2373,
2374, 2375, 2376, 2377, 2378, 2379, 2380, 2381, 2382, 2383, 2384,
2385, 2386, 2387, 2388, 2389, 2390, 2391, 2392, 2393, 2394, 2395,
2396, 2397, 2398, 2399, 2400, 2401, 2402, 2403, 2404, 2406, 2407,
2408, 2409, 2410, 2411, 2412, 2413, 2414, 2415, 2416, 2417, 2418,
2419, 2420, 2421, 2422, 2423, 2424, 2425, 2426, 2427, 2428, 2429,
2430, 2431, 2432, 2433, 2434, 2435, 2436, 2437, 2438, 2439, 2440,
2441, 2442, 2443, 2444, 2445, 2446, 2447, 2448, 2449, 2450, 2451,
2452, 2453, 2454, 2455, 2456, 2457, 2458, 2459, 2460, 2461, 2462,
2463, 2464, 2465, 2466, 2467, 2468, 2469, 2470, 2471, 2472, 2473,
2474, 2475, 2476, 2477, 2478, 2479, 2480, 2481, 2482, 2483, 2484,
2485, 2486, 2487, 2488, 2489, 2490, 2491, 2492, 2493, 2494, 2495,
2496, 2497, 2498, 2499, 2500, 2501, 2502, 2503, 2504, 2505, 2506,
2507, 2508, 2509, 2510, 2511, 2512, 2513, 2514, 2515, 2516, 2517,
2518, 2519, 2520, 2522, 2523, 2524, 2525, 2526, 2527, 2528, 2529,
2530, 2531, 2532, 2533, 2534, 2535, 2536, 2537, 2538, 2539, 2540,
2541, 2542, 2543, 2544, 2545, 2546, 2547, 2548, 2549
United States–States–Alabama 67, 109, 115, 128, 208, 218, 224,
233, 239, 247, 259, 276, 445, 447, 498, 507, 508, 527, 611, 709,
722, 730, 733, 734, 736, 755, 759, 760, 761, 762, 763, 770, 845,
852, 860, 861, 868, 880, 882, 883, 884, 893, 894, 899, 903, 909,
925, 941, 952, 953, 961, 964, 979, 989, 1005, 1011, 1051, 1060,
1077, 1098, 1116, 1153, 1167, 1186, 1195, 1231, 1232, 1258, 1325,
1330, 1358, 1436, 1479, 1487, 1581, 1605, 1632, 1639, 1668, 1687,
1688, 1705, 1848, 1895, 2062, 2148, 2173, 2206, 2241, 2352, 2433,
2445, 2513
United States–States–Alaska 96, 852, 1242, 1337, 2074, 2544
United States–States–Arizona 30, 34, 218, 256, 276, 479, 640, 852,
954, 964, 1225, 1242, 1287, 1294, 1386, 1428, 1431, 1532, 1581,
1874, 2074, 2102, 2216, 2241, 2370, 2372, 2463, 2468, 2471
United States–States–Arkansas 30, 34, 67, 80, 99, 104, 115, 127,
131, 237, 245, 247, 255, 259, 398, 441, 527, 541, 611, 624, 637,
640, 712, 719, 722, 799, 805, 829, 830, 835, 845, 852, 857, 858,
860, 861, 868, 880, 882, 883, 893, 894, 899, 909, 925, 926, 941,
953, 954, 961, 964, 965, 980, 993, 996, 997, 1051, 1060, 1077,
1096, 1098, 1108, 1116, 1153, 1155, 1167, 1168, 1186, 1195, 1217,
1231, 1232, 1242, 1257, 1258, 1287, 1298, 1325, 1330, 1337, 1340,
1341, 1377, 1501, 1502, 1581, 1668, 1778, 1916, 1964, 2089, 2133,
2153, 2173, 2190, 2223, 2231, 2232, 2241, 2250, 2259, 2313, 2318,
2352, 2357, 2386, 2397, 2416, 2432, 2484, 2492
United States–States–California 11, 14, 23, 30, 34, 67, 81, 85, 86,
95, 99, 178, 190, 198, 220, 235, 244, 256, 273, 276, 299, 390, 396,

448, 458, 479, 481, 502, 507, 508, 527, 587, 610, 640, 712, 752,
805, 807, 812, 814, 851, 852, 857, 888, 903, 926, 961, 964, 973,
984, 988, 1005, 1011, 1016, 1028, 1030, 1032, 1037, 1041, 1049,
1061, 1082, 1106, 1108, 1132, 1133, 1135, 1149, 1161, 1162, 1170,
1202, 1203, 1204, 1205, 1224, 1225, 1240, 1242, 1244, 1245, 1253,
1275, 1287, 1294, 1307, 1308, 1337, 1340, 1341, 1342, 1347, 1360,
1363, 1364, 1386, 1389, 1401, 1412, 1418, 1424, 1425, 1428, 1430,
1434, 1435, 1439, 1449, 1452, 1455, 1459, 1490, 1508, 1523, 1532,
1533, 1537, 1542, 1548, 1555, 1556, 1561, 1562, 1581, 1582, 1583,
1585, 1586, 1587, 1589, 1598, 1599, 1604, 1605, 1606, 1612, 1613,
1616, 1620, 1625, 1631, 1643, 1644, 1655, 1662, 1666, 1674, 1677,
1678, 1697, 1711, 1715, 1730, 1731, 1743, 1758, 1763, 1768, 1772,
1775, 1776, 1795, 1825, 1835, 1836, 1856, 1873, 1874, 1880, 1899,
1935, 1955, 1958, 1963, 1964, 1971, 1976, 1982, 1998, 2012, 2013,
2014, 2015, 2021, 2026, 2027, 2035, 2037, 2041, 2051, 2074, 2086,
2098, 2106, 2114, 2115, 2127, 2138, 2140, 2149, 2158, 2160, 2162,
2167, 2170, 2172, 2177, 2182, 2189, 2202, 2203, 2205, 2211, 2212,
2216, 2219, 2241, 2254, 2256, 2258, 2262, 2265, 2269, 2279, 2282,
2291, 2293, 2294, 2316, 2318, 2325, 2352, 2355, 2359, 2360, 2365,
2366, 2370, 2371, 2372, 2373, 2375, 2383, 2387, 2406, 2416, 2424,
2426, 2427, 2432, 2439, 2447, 2449, 2451, 2458, 2460, 2468, 2469,
2471, 2472, 2474, 2475, 2476, 2477, 2483, 2484, 2485, 2487, 2501,
2502, 2503, 2506, 2507, 2524, 2526, 2527, 2541, 2542, 2543, 2545,
2547, 2549
United States–States–Colorado 30, 34, 178, 198, 218, 276, 479,
497, 507, 508, 527, 640, 712, 814, 837, 852, 964, 1030, 1053, 1149,
1170, 1240, 1242, 1251, 1275, 1287, 1294, 1337, 1341, 1360, 1363,
1386, 1389, 1418, 1424, 1428, 1430, 1431, 1435, 1452, 1489, 1505,
1520, 1524, 1532, 1553, 1558, 1599, 1620, 1644, 1679, 1711, 1836,
1873, 1874, 1935, 1958, 2037, 2098, 2140, 2158, 2205, 2212, 2216,
2258, 2268, 2282, 2316, 2333, 2397, 2406, 2476, 2543
United States–States–Connecticut 19, 30, 34, 67, 73, 78, 86, 87, 95,
98, 99, 107, 108, 114, 116, 130, 134, 150, 162, 218, 224, 229, 231,
276, 436, 478, 489, 507, 508, 553, 640, 744, 964, 1005, 1032, 1042,
1137, 1184, 1187, 1242, 1294, 1337, 1340, 1386, 1428, 1459, 1554,
1584, 1615, 1655, 1697, 1758, 1766, 2165, 2212, 2241, 2257, 2258,
2415, 2416, 2472
United States–States–Delaware 104, 109, 115, 208, 218, 224, 233,
237, 247, 256, 259, 276, 334, 367, 427, 436, 455, 506, 509, 510,
511, 527, 599, 611, 672, 722, 752, 753, 799, 830, 837, 852, 860,
861, 868, 873, 882, 893, 894, 925, 941, 961, 964, 965, 979, 1060,
1077, 1098, 1163, 1167, 1195, 1232, 1257, 1330, 1581, 1989, 2001,
2096, 2241, 2311, 2313, 2314, 2352, 2397, 2421, 2443, 2498, 2517
United States–States–District of Columbia (Washington, DC) 9, 76,
79, 80, 85, 89, 90, 91, 98, 99, 116, 117, 123, 127, 132, 133, 154,
158, 159, 195, 210, 214, 225, 237, 248, 256, 271, 276, 288, 397,
404, 406, 408, 414, 424, 427, 428, 433, 458, 478, 479, 485, 512,
527, 528, 563, 564, 597, 613, 636, 640, 719, 722, 752, 797, 807,
829, 837, 850, 864, 866, 888, 898, 954, 964, 976, 989, 1011, 1025,
1052, 1137, 1170, 1215, 1217, 1242, 1340, 1358, 1362, 1364, 1377,
1508, 1520, 1525, 1561, 1585, 1586, 1587, 1631, 1640, 1644, 1655,
1671, 1687, 1688, 1743, 1762, 1763, 1764, 1765, 1766, 1781, 1783,
1871, 1880, 1908, 1941, 1953, 1981, 1987, 2008, 2036, 2045, 2074,
2092, 2165, 2210, 2211, 2220, 2235, 2240, 2241, 2246, 2269, 2322,
2353, 2389, 2397, 2406, 2416, 2445, 2446, 2488, 2496, 2524, 2525,
2526, 2527
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United States–States–Florida 30, 34, 109, 208, 218, 346, 366, 401,
405, 411, 414, 460, 479, 483, 486, 491, 493, 497, 512, 514, 521,
527, 563, 799, 845, 852, 880, 909, 961, 964, 988, 1018, 1060, 1077,
1098, 1167, 1232, 1240, 1242, 1257, 1258, 1287, 1292, 1294, 1300,
1323, 1325, 1330, 1340, 1360, 1363, 1377, 1386, 1389, 1412, 1418,
1428, 1429, 1430, 1431, 1490, 1550, 1551, 1552, 1554, 1581, 1599,
1614, 1615, 1616, 1631, 1644, 1655, 1678, 1687, 1688, 1759, 1766,
1768, 1770, 1775, 1836, 1893, 1922, 1925, 1935, 1938, 2015, 2076,
2098, 2111, 2136, 2140, 2173, 2204, 2216, 2241, 2269, 2282, 2300,
2303, 2352, 2406, 2472, 2474, 2511, 2543
United States–States–Georgia 14, 30, 34, 67, 106, 109, 115, 131,
208, 218, 224, 233, 247, 259, 283, 478, 527, 611, 640, 666, 706,
722, 831, 835, 845, 852, 858, 860, 861, 868, 880, 882, 883, 893,
894, 899, 909, 925, 941, 953, 954, 961, 964, 979, 1004, 1005, 1011,
1060, 1077, 1098, 1129, 1148, 1153, 1167, 1186, 1195, 1225, 1231,
1232, 1242, 1257, 1258, 1287, 1325, 1330, 1337, 1340, 1358, 1377,
1386, 1418, 1479, 1487, 1581, 1605, 1632, 1633, 1668, 1697, 1775,
1836, 1899, 1916, 1935, 1978, 1979, 1988, 2007, 2069, 2111, 2173,
2223, 2231, 2241, 2242, 2352, 2418, 2446
United States–States–Hawaii 58, 67, 563, 640, 852, 964, 1242,
1287, 1386, 1418, 1428, 1452, 1644, 1963, 2074, 2355, 2400, 2532,
2542
United States–States–Idaho 128, 245, 267, 272, 276, 283, 640, 964,
1016, 1449, 2030, 2074, 2140, 2212, 2258
United States–States–Illinois 17, 19, 23, 24, 25, 26, 30, 34, 56, 67,
84, 86, 88, 99, 102, 106, 109, 114, 115, 176, 178, 179, 180, 181,
182, 183, 184, 185, 189, 194, 195, 197, 207, 208, 210, 211, 212,
213, 214, 218, 219, 224, 225, 229, 231, 232, 233, 237, 238, 239,
245, 246, 247, 248, 249, 250, 255, 256, 259, 267, 276, 284, 288,
289, 308, 342, 343, 344, 345, 347, 348, 349, 352, 353, 354, 357,
358, 359, 360, 373, 378, 379, 381, 387, 394, 397, 406, 409, 415,
420, 424, 426, 427, 431, 436, 437, 452, 453, 456, 457, 458, 467,
478, 487, 501, 502, 506, 507, 508, 515, 516, 522, 527, 528, 541,
555, 558, 566, 572, 584, 598, 604, 611, 616, 620, 623, 624, 640,
641, 642, 650, 658, 671, 675, 712, 713, 719, 722, 725, 731, 740,
741, 751, 752, 753, 764, 765, 768, 784, 785, 793, 794, 797, 799,
800, 805, 807, 812, 824, 829, 830, 831, 833, 835, 837, 845, 847,
848, 849, 850, 851, 852, 856, 857, 858, 860, 861, 866, 868, 869,
880, 882, 883, 888, 893, 894, 898, 899, 909, 922, 925, 926, 933,
935, 936, 937, 941, 942, 950, 953, 954, 955, 961, 964, 965, 973,
974, 976, 977, 979, 980, 985, 989, 993, 996, 997, 1004, 1005, 1006,
1011, 1021, 1030, 1031, 1032, 1041, 1042, 1051, 1052, 1054, 1058,
1059, 1060, 1070, 1077, 1083, 1096, 1098, 1100, 1103, 1104, 1108,
1116, 1118, 1138, 1149, 1153, 1155, 1159, 1161, 1167, 1175, 1179,
1181, 1186, 1195, 1196, 1198, 1202, 1203, 1205, 1208, 1215, 1217,
1218, 1219, 1224, 1225, 1231, 1232, 1233, 1235, 1240, 1242, 1243,
1252, 1257, 1258, 1270, 1287, 1290, 1294, 1298, 1320, 1325, 1330,
1331, 1337, 1342, 1343, 1346, 1347, 1350, 1351, 1352, 1373, 1377,
1378, 1381, 1386, 1418, 1424, 1426, 1428, 1429, 1430, 1435, 1458,
1463, 1473, 1478, 1479, 1480, 1490, 1500, 1501, 1503, 1518, 1520,
1523, 1525, 1532, 1534, 1561, 1581, 1598, 1604, 1616, 1635, 1643,
1644, 1662, 1668, 1692, 1710, 1729, 1730, 1731, 1732, 1734, 1740,
1758, 1762, 1763, 1764, 1765, 1766, 1767, 1769, 1774, 1778, 1789,
1867, 1874, 1880, 1886, 1893, 1894, 1897, 1904, 1916, 1917, 1925,
1933, 1935, 1964, 1984, 1995, 1997, 2016, 2026, 2035, 2037, 2045,

2053, 2054, 2060, 2064, 2071, 2073, 2074, 2076, 2086, 2090, 2092,
2093, 2097, 2100, 2101, 2102, 2103, 2105, 2106, 2108, 2111, 2155,
2162, 2174, 2184, 2185, 2190, 2192, 2196, 2197, 2204, 2205, 2206,
2208, 2220, 2223, 2228, 2233, 2241, 2245, 2257, 2258, 2260, 2266,
2274, 2275, 2283, 2286, 2293, 2302, 2316, 2318, 2327, 2338, 2349,
2351, 2352, 2355, 2357, 2369, 2373, 2376, 2379, 2386, 2397, 2407,
2416, 2418, 2419, 2423, 2424, 2425, 2432, 2439, 2441, 2445, 2446,
2463, 2472, 2486, 2495, 2496, 2500, 2517, 2526, 2528, 2529, 2530,
2531, 2532, 2534, 2538, 2541, 2545, 2547
United States–States–Indiana 29, 30, 34, 67, 81, 92, 101, 106, 109,
115, 123, 124, 127, 134, 179, 180, 181, 182, 183, 184, 185, 187,
189, 191, 194, 195, 196, 197, 207, 208, 210, 215, 218, 219, 222,
223, 224, 225, 233, 237, 239, 241, 245, 247, 248, 249, 255, 256,
259, 267, 276, 288, 303, 308, 377, 394, 406, 409, 424, 437, 452,
453, 458, 478, 501, 506, 507, 508, 515, 516, 522, 527, 528, 541,
555, 556, 558, 572, 604, 611, 616, 620, 623, 624, 637, 640, 642,
650, 671, 675, 712, 719, 722, 731, 740, 741, 751, 752, 784, 799,
805, 824, 829, 830, 835, 837, 845, 847, 848, 849, 850, 852, 857,
858, 860, 861, 868, 869, 880, 882, 883, 888, 893, 894, 896, 898,
899, 909, 925, 926, 933, 935, 936, 937, 941, 950, 953, 954, 961,
964, 965, 973, 976, 979, 980, 989, 993, 994, 996, 997, 1005, 1006,
1014, 1015, 1052, 1060, 1077, 1096, 1098, 1100, 1103, 1104, 1108,
1116, 1127, 1134, 1138, 1148, 1153, 1158, 1168, 1175, 1179, 1181,
1182, 1186, 1195, 1205, 1215, 1217, 1218, 1219, 1231, 1232, 1242,
1252, 1258, 1270, 1292, 1301, 1317, 1325, 1330, 1331, 1340, 1373,
1377, 1428, 1448, 1500, 1501, 1520, 1526, 1532, 1581, 1604, 1624,
1625, 1626, 1662, 1668, 1680, 1724, 1769, 1774, 1775, 1776, 1806,
1888, 1916, 1917, 1925, 1933, 1964, 2020, 2038, 2058, 2073, 2074,
2086, 2102, 2111, 2140, 2143, 2147, 2148, 2152, 2163, 2165, 2170,
2174, 2185, 2190, 2192, 2195, 2197, 2205, 2228, 2235, 2241, 2257,
2258, 2263, 2293, 2308, 2327, 2338, 2345, 2352, 2357, 2363, 2365,
2376, 2386, 2397, 2415, 2418, 2445, 2463, 2466, 2471, 2480, 2517,
2541, 2549
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans in a certain U.S. state 1, 5, 6,
34, 128, 218
United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans or soyfoods in connection with
(but not yet in) a certain U.S. state 67
United States–States–Introduction of Soybeans to. Earliest
document seen concerning the cultivation of soybeans in a certain
U.S. state 1, 6, 34, 67, 128, 218
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain U.S. state 1,
3, 5, 6, 34, 218
United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain U.S. state 1, 3, 6, 34, 67, 218
United States–States–Iowa 30, 31, 34, 86, 109, 127, 194, 195, 197,
207, 214, 224, 225, 227, 233, 237, 239, 245, 247, 248, 255, 256,
267, 276, 288, 308, 394, 397, 406, 409, 424, 430, 437, 452, 453,
507, 508, 515, 522, 527, 541, 543, 555, 558, 572, 597, 598, 604,
611, 616, 620, 623, 624, 637, 640, 642, 650, 671, 675, 712, 719,
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722, 731, 740, 741, 751, 752, 757, 784, 799, 805, 807, 824, 829,
830, 835, 837, 845, 847, 848, 849, 850, 852, 857, 858, 859, 860,
861, 868, 869, 880, 882, 883, 888, 893, 894, 898, 899, 909, 925,
926, 933, 935, 936, 941, 950, 954, 955, 961, 964, 965, 973, 976,
979, 980, 993, 996, 997, 1005, 1006, 1016, 1028, 1036, 1040, 1041,
1042, 1051, 1052, 1054, 1060, 1070, 1083, 1084, 1085, 1096, 1098,
1100, 1108, 1116, 1128, 1135, 1138, 1153, 1155, 1158, 1167, 1168,
1179, 1186, 1193, 1195, 1208, 1215, 1217, 1218, 1225, 1231, 1232,
1233, 1242, 1252, 1257, 1258, 1276, 1292, 1298, 1301, 1320, 1325,
1330, 1340, 1341, 1351, 1377, 1381, 1398, 1401, 1428, 1448, 1452,
1459, 1500, 1501, 1502, 1520, 1523, 1525, 1528, 1531, 1532, 1581,
1604, 1605, 1616, 1632, 1668, 1705, 1774, 1775, 1776, 1789, 1827,
1836, 1871, 1872, 1873, 1877, 1888, 1902, 1933, 1996, 2038, 2054,
2074, 2098, 2102, 2111, 2148, 2149, 2158, 2170, 2185, 2188, 2190,
2192, 2222, 2224, 2226, 2228, 2232, 2235, 2238, 2239, 2240, 2241,
2250, 2257, 2258, 2259, 2260, 2268, 2281, 2283, 2293, 2302, 2312,
2313, 2314, 2318, 2338, 2352, 2357, 2359, 2360, 2376, 2379, 2386,
2397, 2398, 2418, 2419, 2421, 2432, 2441, 2443, 2446, 2447, 2450,
2454, 2456, 2457, 2463, 2479, 2493, 2517, 2530, 2536, 2545
United States–States–Kansas 28, 29, 30, 34, 44, 54, 58, 63, 67, 81,
83, 94, 95, 96, 98, 99, 106, 115, 194, 195, 207, 214, 218, 237, 245,
247, 255, 259, 276, 406, 409, 424, 452, 453, 507, 508, 515, 522,
527, 555, 558, 563, 564, 604, 611, 616, 640, 642, 675, 697, 712,
722, 751, 753, 784, 805, 830, 835, 837, 845, 847, 848, 852, 857,
860, 861, 868, 869, 880, 882, 883, 893, 894, 898, 899, 909, 925,
926, 935, 936, 941, 950, 961, 964, 965, 973, 979, 980, 989, 1005,
1006, 1051, 1054, 1060, 1077, 1096, 1098, 1108, 1116, 1138, 1148,
1153, 1156, 1167, 1186, 1223, 1225, 1231, 1232, 1247, 1252, 1258,
1270, 1320, 1325, 1330, 1377, 1389, 1404, 1448, 1520, 1536, 1581,
1604, 1638, 1668, 1764, 1775, 1776, 1867, 1961, 1974, 1975, 2038,
2050, 2154, 2173, 2197, 2235, 2241, 2256, 2269, 2352, 2355, 2357,
2376, 2386, 2412, 2416, 2418, 2432, 2446, 2493, 2544, 2546
United States–States–Kentucky 30, 34, 67, 106, 109, 115, 128, 131,
185, 194, 195, 197, 208, 218, 224, 225, 233, 237, 239, 245, 247,
248, 249, 255, 259, 507, 508, 527, 611, 640, 712, 722, 805, 830,
837, 848, 849, 857, 860, 861, 868, 882, 893, 894, 925, 926, 941,
951, 953, 954, 961, 964, 973, 979, 980, 989, 1051, 1060, 1076,
1077, 1098, 1153, 1167, 1186, 1195, 1223, 1232, 1257, 1258, 1325,
1330, 1331, 1377, 1500, 1550, 1581, 1614, 1633, 1668, 1710, 1759,
1766, 1776, 1778, 1916, 1948, 2056, 2080, 2140, 2168, 2173, 2178,
2197, 2241, 2327, 2342, 2397, 2418, 2454, 2533, 2536
United States–States–Louisiana 16, 30, 34, 115, 208, 218, 226, 233,
247, 259, 267, 507, 508, 527, 541, 611, 712, 722, 799, 829, 835,
845, 850, 852, 856, 857, 860, 861, 868, 880, 882, 883, 893, 894,
899, 909, 925, 926, 941, 953, 954, 961, 964, 965, 1011, 1042, 1051,
1060, 1077, 1098, 1108, 1148, 1153, 1167, 1186, 1195, 1217, 1225,
1231, 1232, 1233, 1242, 1245, 1257, 1258, 1325, 1330, 1341, 1426,
1501, 1581, 1668, 1676, 1764, 1867, 1883, 1916, 1917, 2093, 2140,
2148, 2162, 2241, 2302, 2353, 2418
United States–States–Maine 30, 33, 34, 35, 67, 128, 218, 507, 508,
563, 564, 640, 964, 1005, 1032, 1242, 1340, 1459, 1508, 1613,
1786, 1880, 1947, 2140, 2491
United States–States–Maryland 23, 30, 34, 36, 37, 67, 95, 128, 208,
218, 233, 247, 255, 259, 283, 408, 430, 458, 467, 478, 506, 507,
508, 527, 564, 611, 640, 722, 752, 830, 837, 860, 861, 868, 882,

888, 893, 894, 909, 925, 941, 954, 961, 964, 973, 1005, 1026, 1060,
1077, 1098, 1137, 1167, 1221, 1232, 1233, 1240, 1242, 1276, 1287,
1294, 1330, 1340, 1377, 1386, 1418, 1428, 1449, 1490, 1581, 1589,
1620, 1764, 1806, 2054, 2074, 2093, 2140, 2148, 2160, 2190, 2197,
2220, 2238, 2241, 2242, 2257, 2269, 2282, 2352, 2419, 2445, 2454,
2459, 2527
United States–States–Massachusetts 10, 23, 26, 29, 30, 34, 36, 37,
51, 58, 67, 71, 78, 79, 80, 81, 83, 94, 98, 99, 102, 108, 109, 114,
116, 130, 134, 218, 224, 283, 346, 353, 430, 478, 507, 508, 640,
738, 744, 752, 807, 845, 892, 903, 973, 979, 986, 989, 1004, 1005,
1014, 1030, 1053, 1064, 1086, 1113, 1124, 1149, 1154, 1162, 1170,
1190, 1194, 1202, 1203, 1204, 1205, 1206, 1225, 1240, 1242, 1287,
1288, 1294, 1323, 1339, 1340, 1341, 1342, 1355, 1371, 1386, 1389,
1401, 1412, 1418, 1424, 1428, 1430, 1431, 1435, 1452, 1490, 1508,
1509, 1523, 1561, 1589, 1599, 1620, 1644, 1649, 1655, 1665, 1723,
1739, 1758, 1764, 1766, 1836, 1867, 1873, 1880, 1899, 1905, 1919,
1920, 2012, 2013, 2015, 2035, 2037, 2064, 2074, 2076, 2106, 2120,
2140, 2167, 2203, 2216, 2223, 2242, 2254, 2269, 2318, 2375, 2397,
2415, 2416, 2472, 2475, 2476, 2491, 2502, 2524, 2526, 2543, 2546
United States–States–Michigan 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12,
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30,
31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48,
49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66,
67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84,
85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101,
102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113, 114,
115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126, 127,
128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139, 140,
141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152, 153,
154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165, 166,
167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178, 179,
180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191, 192,
193, 194, 195, 196, 197, 198, 199, 200, 201, 202, 203, 204, 205,
206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217, 218,
219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231,
232, 233, 234, 235, 236, 237, 238, 239, 240, 241, 242, 243, 244,
245, 246, 247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257,
258, 259, 260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 270,
271, 272, 273, 274, 275, 276, 277, 278, 279, 280, 281, 282, 283,
284, 285, 286, 287, 288, 289, 290, 291, 292, 293, 294, 295, 296,
297, 298, 299, 300, 301, 302, 303, 304, 305, 306, 307, 308, 309,
310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 320, 321, 322,
323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 333, 334, 335,
336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 346, 347, 348,
349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 359, 360, 361,
362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 372, 373, 374,
375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 385, 386, 387,
388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 398, 399, 400,
401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 412, 413,
414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 424, 425, 426,
427, 428, 429, 430, 431, 432, 433, 434, 435, 436, 437, 438, 439,
440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 450, 451, 452,
453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 463, 464, 465,
466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 477, 478,
479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 489, 490, 491,
492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 502, 503, 504,
505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 515, 516, 517,
518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 528, 529, 530,
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531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 541, 542, 543,
544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 554, 555, 556,
557, 558, 559, 560, 561, 562, 563, 564, 565, 566, 567, 568, 569,
570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 580, 581, 582,
583, 584, 585, 586, 587, 588, 589, 590, 591, 592, 593, 594, 595,
596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 606, 607, 608,
609, 610, 611, 612, 613, 614, 615, 616, 617, 618, 619, 620, 621,
622, 623, 624, 625, 626, 627, 628, 629, 630, 631, 632, 633, 634,
635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 645, 646, 647,
648, 649, 650, 651, 652, 653, 654, 655, 656, 657, 658, 659, 660,
661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 671, 672, 673,
674, 675, 676, 677, 678, 679, 680, 681, 682, 683, 684, 685, 686,
687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699,
700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 710, 711, 712,
713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 723, 724, 725,
726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 736, 737, 738,
739, 740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 750, 751,
752, 753, 754, 755, 756, 757, 758, 759, 760, 761, 762, 763, 764,
765, 766, 767, 768, 769, 770, 771, 772, 773, 774, 775, 776, 777,
778, 779, 780, 781, 782, 783, 784, 785, 786, 787, 788, 789, 790,
791, 792, 793, 794, 795, 796, 797, 798, 799, 800, 801, 802, 803,
804, 805, 806, 807, 808, 809, 810, 811, 812, 813, 814, 815, 816,
817, 818, 819, 820, 821, 822, 823, 824, 825, 826, 827, 828, 829,
830, 831, 832, 833, 834, 835, 836, 837, 838, 839, 840, 841, 842,
843, 844, 845, 846, 847, 848, 849, 850, 851, 852, 853, 854, 855,
856, 857, 858, 859, 860, 861, 862, 863, 864, 865, 866, 867, 868,
869, 870, 871, 872, 873, 874, 875, 876, 877, 878, 879, 880, 881,
882, 883, 884, 885, 886, 887, 888, 889, 890, 891, 892, 893, 894,
895, 896, 897, 898, 899, 900, 901, 902, 903, 904, 905, 906, 907,
908, 909, 910, 911, 912, 913, 914, 915, 916, 917, 918, 919, 920,
921, 922, 923, 924, 925, 926, 927, 928, 929, 930, 931, 932, 933,
934, 935, 936, 937, 938, 939, 940, 941, 942, 943, 944, 945, 946,
947, 948, 949, 950, 951, 952, 953, 954, 955, 956, 957, 958, 959,
960, 961, 962, 963, 964, 965, 966, 967, 968, 969, 970, 971, 972,
973, 974, 975, 976, 977, 978, 979, 980, 981, 982, 983, 984, 985,
986, 987, 988, 989, 990, 991, 992, 993, 994, 995, 996, 997, 998,
999, 1000, 1001, 1002, 1003, 1004, 1005, 1006, 1007, 1008, 1009,
1010, 1011, 1012, 1013, 1014, 1015, 1016, 1017, 1018, 1019, 1020,
1021, 1022, 1023, 1024, 1025, 1026, 1027, 1028, 1029, 1030, 1031,
1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 1040, 1041, 1042,
1043, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 1051, 1052, 1053,
1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 1062, 1063, 1064,
1065, 1066, 1067, 1068, 1069, 1070, 1071, 1072, 1073, 1074, 1075,
1076, 1077, 1078, 1079, 1080, 1081, 1082, 1083, 1084, 1085, 1086,
1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096, 1097,
1098, 1099, 1100, 1101, 1102, 1103, 1104, 1105, 1106, 1107, 1108,
1109, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 1117, 1118, 1119,
1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 1128, 1129, 1130,
1131, 1132, 1133, 1134, 1135, 1136, 1137, 1138, 1139, 1140, 1141,
1142, 1143, 1144, 1145, 1146, 1147, 1148, 1149, 1150, 1151, 1152,
1153, 1154, 1155, 1156, 1157, 1158, 1159, 1160, 1161, 1162, 1163,
1164, 1165, 1166, 1167, 1168, 1169, 1170, 1171, 1172, 1173, 1174,
1175, 1176, 1177, 1178, 1179, 1180, 1181, 1182, 1183, 1184, 1185,
1186, 1187, 1188, 1189, 1190, 1191, 1192, 1193, 1194, 1195, 1196,
1197, 1198, 1199, 1200, 1201, 1202, 1203, 1204, 1205, 1206, 1207,
1208, 1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 1217, 1218,
1219, 1220, 1221, 1222, 1223, 1224, 1225, 1226, 1227, 1228, 1229,
1230, 1231, 1232, 1233, 1234, 1235, 1236, 1237, 1238, 1239, 1240,
1241, 1242, 1243, 1244, 1245, 1246, 1247, 1248, 1249, 1250, 1251,
1252, 1253, 1254, 1255, 1256, 1257, 1258, 1259, 1260, 1261, 1262,

1263, 1264, 1265, 1266, 1267, 1268, 1269, 1270, 1271, 1272, 1273,
1274, 1275, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 1284,
1285, 1286, 1287, 1288, 1289, 1290, 1291, 1292, 1293, 1294, 1295,
1296, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 1305, 1306,
1307, 1308, 1309, 1310, 1311, 1312, 1313, 1314, 1315, 1316, 1317,
1318, 1319, 1320, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 1328,
1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339,
1340, 1341, 1342, 1343, 1344, 1345, 1346, 1347, 1348, 1349, 1350,
1351, 1352, 1353, 1354, 1355, 1356, 1357, 1358, 1359, 1360, 1361,
1362, 1363, 1364, 1365, 1366, 1367, 1368, 1369, 1370, 1371, 1372,
1373, 1374, 1375, 1376, 1377, 1378, 1379, 1380, 1381, 1382, 1383,
1384, 1385, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 1393, 1394,
1395, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 1403, 1404, 1405,
1406, 1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1415, 1416,
1417, 1418, 1419, 1420, 1421, 1422, 1423, 1424, 1425, 1426, 1427,
1428, 1429, 1430, 1431, 1432, 1433, 1434, 1435, 1436, 1437, 1438,
1439, 1440, 1441, 1442, 1443, 1444, 1445, 1446, 1447, 1448, 1449,
1450, 1451, 1452, 1453, 1454, 1455, 1456, 1457, 1458, 1459, 1460,
1461, 1462, 1463, 1464, 1465, 1466, 1467, 1468, 1469, 1470, 1471,
1472, 1473, 1474, 1475, 1476, 1477, 1478, 1479, 1480, 1481, 1482,
1483, 1484, 1485, 1486, 1487, 1488, 1489, 1490, 1491, 1492, 1493,
1494, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504,
1505, 1506, 1507, 1508, 1509, 1510, 1511, 1512, 1513, 1514, 1515,
1516, 1517, 1518, 1519, 1520, 1521, 1522, 1523, 1524, 1525, 1526,
1527, 1528, 1529, 1530, 1531, 1532, 1533, 1534, 1535, 1536, 1537,
1538, 1539, 1540, 1541, 1542, 1543, 1544, 1545, 1546, 1547, 1548,
1549, 1550, 1551, 1552, 1553, 1554, 1555, 1556, 1557, 1558, 1559,
1560, 1561, 1562, 1563, 1564, 1565, 1566, 1567, 1568, 1569, 1570,
1571, 1572, 1573, 1574, 1575, 1576, 1577, 1578, 1579, 1580, 1581,
1582, 1583, 1584, 1585, 1586, 1587, 1588, 1589, 1590, 1591, 1592,
1593, 1594, 1595, 1596, 1597, 1598, 1599, 1600, 1601, 1602, 1603,
1604, 1605, 1606, 1607, 1608, 1609, 1610, 1611, 1612, 1613, 1614,
1615, 1616, 1617, 1618, 1619, 1620, 1621, 1622, 1623, 1624, 1625,
1626, 1627, 1628, 1629, 1630, 1631, 1632, 1633, 1634, 1635, 1636,
1637, 1638, 1639, 1640, 1641, 1642, 1643, 1644, 1645, 1646, 1647,
1648, 1649, 1650, 1651, 1652, 1653, 1654, 1655, 1656, 1657, 1658,
1659, 1660, 1661, 1662, 1663, 1664, 1665, 1666, 1667, 1668, 1669,
1670, 1671, 1672, 1673, 1674, 1675, 1676, 1677, 1678, 1679, 1680,
1681, 1682, 1683, 1684, 1685, 1686, 1687, 1688, 1689, 1690, 1691,
1692, 1693, 1694, 1695, 1696, 1697, 1698, 1699, 1700, 1701, 1702,
1703, 1704, 1705, 1706, 1707, 1708, 1709, 1710, 1711, 1712, 1713,
1714, 1715, 1716, 1717, 1718, 1719, 1720, 1721, 1722, 1723, 1724,
1725, 1726, 1727, 1728, 1729, 1730, 1731, 1732, 1733, 1734, 1735,
1736, 1737, 1738, 1739, 1740, 1741, 1742, 1743, 1744, 1745, 1746,
1747, 1748, 1749, 1750, 1751, 1752, 1753, 1754, 1755, 1756, 1757,
1758, 1759, 1760, 1761, 1762, 1763, 1764, 1765, 1766, 1767, 1768,
1769, 1770, 1771, 1772, 1773, 1774, 1775, 1776, 1777, 1778, 1779,
1780, 1781, 1782, 1783, 1784, 1785, 1786, 1787, 1788, 1789, 1790,
1791, 1792, 1793, 1794, 1795, 1796, 1797, 1798, 1799, 1800, 1801,
1802, 1803, 1804, 1805, 1806, 1807, 1808, 1809, 1810, 1811, 1812,
1813, 1814, 1815, 1816, 1817, 1818, 1819, 1820, 1821, 1822, 1823,
1824, 1825, 1826, 1827, 1828, 1829, 1830, 1831, 1832, 1833, 1834,
1835, 1836, 1837, 1838, 1839, 1840, 1841, 1842, 1843, 1844, 1845,
1846, 1847, 1848, 1849, 1850, 1851, 1852, 1853, 1854, 1855, 1856,
1857, 1858, 1859, 1860, 1861, 1862, 1863, 1864, 1865, 1866, 1867,
1868, 1869, 1870, 1871, 1872, 1873, 1874, 1875, 1876, 1877, 1878,
1879, 1880, 1881, 1882, 1883, 1884, 1885, 1886, 1887, 1888, 1889,
1890, 1891, 1892, 1893, 1894, 1895, 1896, 1897, 1898, 1899, 1900,
1901, 1902, 1903, 1904, 1905, 1906, 1907, 1908, 1909, 1910, 1911,
1912, 1913, 1914, 1915, 1916, 1917, 1918, 1919, 1920, 1921, 1922,
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1923, 1924, 1925, 1926, 1927, 1928, 1929, 1930, 1931, 1932, 1933,
1934, 1935, 1936, 1937, 1938, 1939, 1940, 1941, 1942, 1943, 1944,
1945, 1946, 1947, 1948, 1949, 1950, 1951, 1952, 1953, 1954, 1955,
1956, 1957, 1958, 1959, 1960, 1961, 1962, 1963, 1964, 1965, 1966,
1967, 1968, 1969, 1970, 1971, 1972, 1973, 1974, 1975, 1976, 1977,
1978, 1979, 1980, 1981, 1982, 1983, 1984, 1985, 1986, 1987, 1988,
1989, 1990, 1991, 1992, 1993, 1994, 1995, 1996, 1997, 1998, 1999,
2000, 2001, 2002, 2003, 2004, 2005, 2006, 2007, 2008, 2009, 2010,
2011, 2012, 2013, 2014, 2015, 2016, 2017, 2018, 2019, 2020, 2021,
2022, 2023, 2024, 2025, 2026, 2027, 2028, 2029, 2030, 2031, 2032,
2033, 2034, 2035, 2036, 2037, 2038, 2039, 2040, 2041, 2042, 2043,
2044, 2045, 2046, 2047, 2048, 2049, 2050, 2051, 2052, 2053, 2054,
2055, 2056, 2057, 2058, 2059, 2060, 2061, 2062, 2063, 2064, 2065,
2066, 2067, 2068, 2069, 2070, 2071, 2072, 2073, 2074, 2075, 2076,
2077, 2078, 2079, 2080, 2081, 2082, 2083, 2084, 2085, 2086, 2087,
2088, 2089, 2090, 2091, 2092, 2093, 2094, 2095, 2096, 2097, 2098,
2099, 2100, 2101, 2102, 2103, 2104, 2105, 2106, 2107, 2108, 2109,
2110, 2111, 2112, 2113, 2114, 2115, 2116, 2117, 2118, 2119, 2120,
2121, 2122, 2123, 2124, 2125, 2126, 2127, 2128, 2129, 2130, 2131,
2132, 2133, 2134, 2135, 2136, 2137, 2138, 2139, 2140, 2141, 2142,
2143, 2144, 2145, 2146, 2147, 2148, 2149, 2150, 2151, 2152, 2153,
2154, 2155, 2156, 2157, 2158, 2159, 2160, 2161, 2162, 2163, 2164,
2165, 2166, 2167, 2168, 2169, 2170, 2171, 2172, 2173, 2174, 2175,
2176, 2177, 2178, 2179, 2180, 2181, 2182, 2183, 2184, 2185, 2186,
2187, 2188, 2189, 2190, 2191, 2192, 2193, 2194, 2195, 2196, 2197,
2198, 2199, 2200, 2201, 2202, 2203, 2204, 2205, 2206, 2207, 2208,
2209, 2210, 2211, 2212, 2213, 2214, 2215, 2216, 2217, 2218, 2219,
2220, 2221, 2222, 2223, 2224, 2225, 2226, 2227, 2228, 2229, 2230,
2231, 2232, 2233, 2234, 2235, 2236, 2237, 2238, 2239, 2240, 2241,
2242, 2243, 2244, 2245, 2246, 2247, 2248, 2249, 2250, 2251, 2252,
2253, 2254, 2255, 2256, 2257, 2258, 2259, 2260, 2261, 2262, 2263,
2264, 2265, 2266, 2267, 2268, 2269, 2270, 2271, 2272, 2273, 2274,
2275, 2276, 2277, 2278, 2279, 2280, 2281, 2282, 2283, 2284, 2285,
2286, 2287, 2288, 2289, 2290, 2291, 2292, 2293, 2294, 2295, 2296,
2297, 2298, 2299, 2300, 2301, 2302, 2303, 2304, 2305, 2306, 2307,
2308, 2309, 2310, 2311, 2312, 2313, 2314, 2315, 2316, 2317, 2318,
2319, 2320, 2321, 2322, 2323, 2324, 2325, 2326, 2327, 2328, 2329,
2330, 2331, 2332, 2333, 2334, 2335, 2336, 2337, 2338, 2339, 2340,
2341, 2342, 2343, 2344, 2345, 2346, 2347, 2348, 2349, 2350, 2351,
2352, 2353, 2354, 2355, 2356, 2357, 2358, 2359, 2360, 2361, 2362,
2363, 2364, 2365, 2366, 2367, 2368, 2369, 2370, 2371, 2372, 2373,
2374, 2375, 2376, 2377, 2378, 2379, 2380, 2381, 2382, 2383, 2384,
2385, 2386, 2387, 2388, 2389, 2390, 2391, 2392, 2393, 2394, 2395,
2396, 2397, 2398, 2399, 2400, 2401, 2402, 2403, 2404, 2405, 2406,
2407, 2408, 2409, 2410, 2411, 2412, 2413, 2414, 2415, 2416, 2417,
2418, 2419, 2420, 2421, 2422, 2423, 2424, 2425, 2426, 2427, 2428,
2429, 2430, 2431, 2432, 2433, 2434, 2435, 2436, 2437, 2438, 2439,
2440, 2441, 2442, 2443, 2444, 2445, 2446, 2447, 2448, 2449, 2450,
2451, 2452, 2453, 2454, 2455, 2456, 2457, 2458, 2459, 2460, 2461,
2462, 2463, 2464, 2465, 2466, 2467, 2468, 2469, 2470, 2471, 2472,
2473, 2474, 2475, 2476, 2477, 2478, 2479, 2480, 2481, 2482, 2483,
2484, 2485, 2486, 2487, 2488, 2489, 2490, 2491, 2492, 2493, 2494,
2495, 2496, 2497, 2498, 2499, 2500, 2501, 2502, 2503, 2504, 2505,
2506, 2507, 2508, 2509, 2510, 2511, 2512, 2513, 2514, 2515, 2516,
2517, 2518, 2519, 2520, 2521, 2522, 2523, 2524, 2525, 2526, 2527,
2528, 2529, 2530, 2531, 2532, 2533, 2534, 2535, 2536, 2537, 2538,
2539, 2540, 2541, 2542, 2543, 2544, 2545, 2546, 2547, 2548, 2549
United States–States–Minnesota 30, 34, 36, 63, 67, 104, 109, 115,
127, 187, 197, 209, 211, 212, 213, 214, 218, 227, 245, 247, 255,

267, 276, 394, 406, 409, 424, 507, 508, 515, 522, 527, 541, 555,
558, 604, 616, 623, 642, 650, 675, 712, 719, 722, 751, 752, 753,
784, 799, 805, 807, 830, 835, 837, 845, 847, 848, 851, 852, 857,
860, 861, 868, 869, 880, 882, 883, 888, 893, 894, 898, 899, 909,
925, 926, 933, 935, 936, 941, 950, 961, 964, 965, 973, 977, 979,
980, 996, 997, 999, 1005, 1006, 1016, 1021, 1040, 1041, 1051,
1054, 1060, 1070, 1077, 1096, 1098, 1108, 1113, 1116, 1128, 1153,
1155, 1161, 1167, 1175, 1186, 1195, 1205, 1217, 1223, 1224, 1231,
1232, 1233, 1242, 1257, 1258, 1298, 1320, 1325, 1330, 1340, 1343,
1359, 1377, 1380, 1398, 1426, 1427, 1428, 1431, 1473, 1520, 1528,
1531, 1532, 1581, 1599, 1616, 1644, 1665, 1668, 1789, 1856, 1902,
1905, 1925, 1933, 2038, 2067, 2074, 2102, 2111, 2148, 2182, 2185,
2187, 2190, 2192, 2205, 2213, 2216, 2228, 2235, 2241, 2254, 2268,
2293, 2303, 2316, 2320, 2321, 2327, 2331, 2337, 2349, 2352, 2357,
2374, 2376, 2378, 2386, 2406, 2408, 2421, 2432, 2449, 2454, 2456,
2463
United States–States–Mississippi 30, 34, 67, 90, 109, 115, 131, 154,
208, 218, 224, 233, 237, 247, 259, 408, 430, 507, 508, 527, 528,
571, 576, 611, 722, 799, 829, 830, 835, 845, 852, 860, 861, 868,
880, 882, 883, 893, 894, 898, 899, 909, 925, 933, 941, 953, 954,
961, 964, 965, 973, 979, 982, 989, 1005, 1042, 1051, 1060, 1077,
1096, 1098, 1116, 1153, 1155, 1167, 1186, 1195, 1217, 1221, 1231,
1232, 1242, 1257, 1258, 1325, 1330, 1341, 1377, 1581, 1633, 1668,
1778, 1916, 1917, 1936, 2241, 2352
United States–States–Missouri 30, 34, 67, 115, 131, 194, 195, 197,
208, 214, 218, 224, 233, 239, 245, 247, 248, 251, 255, 259, 283,
288, 308, 406, 409, 424, 427, 436, 452, 453, 478, 480, 498, 507,
508, 515, 522, 527, 541, 555, 558, 604, 611, 614, 616, 640, 642,
675, 712, 719, 722, 731, 740, 741, 751, 752, 784, 799, 805, 807,
821, 823, 824, 829, 830, 833, 835, 837, 845, 847, 848, 849, 852,
857, 858, 859, 860, 861, 868, 869, 880, 882, 883, 893, 894, 898,
899, 903, 909, 925, 926, 935, 936, 937, 941, 950, 951, 954, 961,
964, 965, 973, 979, 980, 986, 989, 993, 996, 997, 1005, 1006, 1011,
1031, 1051, 1054, 1055, 1060, 1077, 1096, 1098, 1105, 1108, 1116,
1138, 1153, 1167, 1186, 1188, 1195, 1208, 1217, 1224, 1231, 1232,
1242, 1252, 1257, 1258, 1287, 1288, 1323, 1325, 1330, 1334, 1337,
1340, 1341, 1377, 1425, 1430, 1440, 1452, 1500, 1501, 1502, 1520,
1522, 1527, 1532, 1536, 1581, 1609, 1620, 1655, 1668, 1710, 1759,
1764, 1776, 1880, 1899, 1916, 1933, 2019, 2038, 2050, 2074, 2075,
2076, 2080, 2092, 2111, 2130, 2170, 2190, 2192, 2197, 2204, 2205,
2216, 2218, 2220, 2223, 2225, 2228, 2232, 2239, 2241, 2250, 2254,
2260, 2269, 2293, 2300, 2352, 2357, 2373, 2376, 2379, 2386, 2407,
2416, 2418, 2432, 2446, 2454, 2463, 2495, 2517, 2533
United States–States–Montana 30, 34, 128, 218, 276, 640, 964,
1016, 1351, 1599, 1643, 2074, 2212, 2214, 2241, 2258
United States–States–Nebraska 30, 34, 67, 115, 207, 214, 218, 245,
247, 255, 276, 406, 409, 424, 452, 453, 479, 507, 508, 515, 522,
541, 542, 555, 558, 597, 604, 616, 640, 642, 675, 712, 722, 751,
784, 805, 835, 837, 845, 847, 848, 852, 860, 861, 868, 869, 880,
882, 883, 893, 894, 898, 899, 909, 925, 926, 941, 950, 961, 964,
965, 973, 979, 980, 1005, 1011, 1016, 1031, 1077, 1083, 1084,
1096, 1116, 1153, 1167, 1186, 1195, 1231, 1232, 1233, 1325, 1330,
1341, 1377, 1451, 1520, 1532, 1581, 1620, 1668, 1778, 1873, 2038,
2050, 2102, 2111, 2140, 2176, 2185, 2192, 2216, 2228, 2235, 2241,
2260, 2268, 2314, 2320, 2327, 2352, 2357, 2366, 2376, 2386, 2397,
2418, 2421, 2432, 2443, 2446, 2456, 2463, 2520, 2535, 2536
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United States–States–Nevada 30, 34, 276, 479, 964, 1242, 2074,
2439
United States–States–New Hampshire 6, 67, 116, 218, 237, 507,
508, 527, 640, 964, 1005, 1242, 1428, 1431, 1873, 2074, 2410
United States–States–New Jersey 5, 30, 67, 84, 86, 98, 99, 102,
128, 218, 247, 276, 394, 436, 478, 479, 506, 507, 508, 516, 518,
527, 640, 658, 722, 752, 753, 837, 860, 861, 868, 882, 893, 894,
925, 941, 964, 989, 1005, 1013, 1121, 1167, 1232, 1242, 1330,
1340, 1341, 1345, 1386, 1459, 1472, 1482, 1518, 1581, 1632, 1697,
1766, 1772, 1880, 1899, 1935, 2021, 2067, 2074, 2096, 2108, 2109,
2169, 2182, 2216, 2241, 2275, 2352, 2369, 2433, 2526
United States–States–New Mexico 128, 178, 190, 198, 218, 247,
256, 479, 640, 1242, 1340, 1341, 1360, 1424, 1426, 1428, 1430,
1431, 1435, 1532, 2074, 2346, 2416
United States–States–New York 1, 2, 5, 6, 9, 10, 29, 30, 36, 37, 40,
43, 44, 51, 67, 68, 78, 86, 87, 94, 95, 96, 102, 108, 109, 112, 114,
117, 118, 122, 130, 133, 178, 190, 198, 210, 211, 212, 213, 218,
221, 234, 245, 247, 255, 270, 271, 273, 276, 283, 330, 333, 360,
370, 394, 427, 430, 458, 478, 479, 484, 489, 499, 500, 501, 507,
508, 516, 521, 527, 541, 562, 585, 596, 611, 613, 634, 640, 671,
712, 722, 739, 747, 750, 752, 753, 785, 799, 805, 806, 807, 819,
837, 848, 851, 857, 860, 861, 864, 868, 869, 870, 875, 876, 877,
882, 888, 893, 894, 897, 902, 903, 925, 926, 941, 961, 963, 964,
966, 972, 973, 981, 986, 994, 995, 998, 1005, 1030, 1032, 1044,
1053, 1054, 1060, 1064, 1073, 1075, 1078, 1098, 1103, 1104, 1113,
1121, 1124, 1126, 1129, 1139, 1146, 1148, 1149, 1151, 1154, 1163,
1164, 1190, 1195, 1205, 1215, 1224, 1228, 1229, 1232, 1242, 1244,
1287, 1300, 1325, 1340, 1341, 1342, 1351, 1386, 1389, 1401, 1426,
1428, 1430, 1431, 1452, 1459, 1489, 1500, 1505, 1508, 1523, 1524,
1528, 1550, 1553, 1554, 1559, 1561, 1566, 1581, 1586, 1587, 1599,
1604, 1614, 1625, 1638, 1643, 1644, 1655, 1662, 1666, 1693, 1697,
1758, 1759, 1762, 1763, 1764, 1765, 1766, 1767, 1836, 1880, 1893,
1904, 1933, 1935, 2012, 2013, 2021, 2035, 2037, 2052, 2058, 2064,
2074, 2086, 2106, 2165, 2170, 2176, 2202, 2203, 2204, 2207, 2216,
2223, 2241, 2246, 2263, 2293, 2353, 2366, 2369, 2391, 2407, 2415,
2416, 2425, 2444, 2475, 2486, 2492, 2502, 2526, 2531, 2537, 2539,
2541, 2544, 2547
United States–States–North Carolina 14, 30, 34, 67, 98, 99, 104,
109, 115, 117, 118, 131, 208, 211, 212, 213, 218, 222, 224, 225,
233, 237, 239, 247, 259, 283, 394, 408, 507, 508, 527, 528, 611,
624, 640, 712, 719, 722, 740, 741, 744, 752, 799, 829, 830, 835,
845, 848, 852, 858, 860, 861, 868, 880, 882, 883, 893, 894, 899,
909, 925, 926, 941, 953, 954, 961, 964, 965, 973, 980, 989, 1005,
1051, 1060, 1077, 1096, 1098, 1116, 1153, 1157, 1167, 1186, 1195,
1215, 1217, 1231, 1232, 1242, 1257, 1258, 1287, 1298, 1325, 1330,
1337, 1340, 1341, 1358, 1377, 1386, 1418, 1487, 1508, 1581, 1588,
1632, 1668, 1916, 1949, 2074, 2140, 2241, 2352, 2356, 2418, 2437,
2471, 2487
United States–States–North Dakota 128, 209, 218, 245, 255, 276,
406, 409, 424, 452, 453, 515, 522, 527, 555, 558, 604, 616, 640,
642, 675, 751, 784, 835, 837, 845, 847, 852, 860, 861, 868, 869,
880, 882, 883, 893, 894, 898, 899, 909, 925, 926, 935, 936, 941,
950, 954, 961, 964, 965, 977, 1005, 1006, 1040, 1070, 1077, 1167,

1232, 1242, 1325, 1337, 1377, 1581, 1668, 1916, 1925, 2038, 2074,
2176, 2214, 2253, 2376, 2386, 2418, 2421, 2432, 2454, 2456
United States–States–Ohio 5, 6, 22, 30, 34, 67, 83, 95, 98, 99, 106,
109, 111, 112, 115, 122, 127, 131, 134, 158, 172, 179, 180, 181,
182, 183, 184, 185, 189, 191, 192, 194, 195, 196, 197, 207, 210,
215, 218, 222, 223, 224, 225, 227, 233, 237, 239, 245, 247, 248,
249, 255, 256, 259, 276, 284, 288, 299, 312, 346, 406, 409, 424,
430, 436, 437, 442, 452, 453, 458, 464, 478, 479, 501, 506, 507,
508, 515, 516, 517, 522, 527, 528, 541, 554, 555, 556, 558, 572,
611, 612, 613, 614, 616, 623, 624, 637, 640, 642, 650, 675, 712,
713, 719, 722, 726, 729, 731, 740, 741, 751, 752, 753, 784, 791,
793, 801, 802, 804, 805, 807, 816, 821, 822, 828, 829, 830, 831,
837, 845, 847, 848, 849, 850, 851, 852, 854, 857, 858, 859, 860,
861, 867, 868, 869, 870, 871, 880, 882, 888, 893, 894, 898, 900,
903, 909, 910, 925, 926, 931, 933, 935, 936, 937, 940, 941, 950,
954, 955, 961, 964, 965, 972, 973, 976, 979, 980, 989, 993, 994,
996, 997, 1002, 1005, 1006, 1009, 1013, 1014, 1034, 1036, 1052,
1058, 1060, 1061, 1070, 1077, 1096, 1098, 1100, 1108, 1111, 1116,
1128, 1131, 1132, 1133, 1147, 1153, 1165, 1167, 1169, 1170, 1172,
1179, 1181, 1186, 1195, 1203, 1215, 1217, 1219, 1230, 1232, 1242,
1244, 1249, 1252, 1257, 1258, 1260, 1270, 1320, 1323, 1324, 1325,
1330, 1347, 1358, 1364, 1371, 1373, 1377, 1378, 1428, 1447, 1457,
1478, 1480, 1500, 1506, 1508, 1520, 1523, 1526, 1532, 1534, 1553,
1556, 1561, 1581, 1584, 1585, 1586, 1595, 1604, 1608, 1615, 1617,
1624, 1626, 1633, 1643, 1655, 1668, 1692, 1711, 1724, 1766, 1769,
1788, 1873, 1877, 1881, 1885, 1888, 1916, 1925, 1933, 1935, 1960,
1964, 1976, 1984, 1992, 2008, 2016, 2038, 2048, 2050, 2054, 2056,
2071, 2073, 2074, 2075, 2076, 2080, 2082, 2090, 2091, 2102, 2106,
2108, 2111, 2112, 2116, 2140, 2141, 2148, 2152, 2155, 2160, 2175,
2182, 2185, 2188, 2192, 2197, 2214, 2228, 2233, 2235, 2241, 2256,
2264, 2303, 2311, 2314, 2318, 2322, 2327, 2345, 2347, 2357, 2376,
2386, 2397, 2416, 2424, 2425, 2446, 2453, 2454, 2460, 2463, 2467,
2480, 2487, 2517, 2520, 2535, 2543, 2545, 2546
United States–States–Oklahoma 16, 67, 115, 218, 245, 247, 255,
259, 522, 527, 611, 712, 722, 726, 835, 845, 848, 852, 860, 861,
868, 880, 882, 883, 893, 894, 899, 909, 925, 926, 941, 961, 964,
1005, 1011, 1030, 1051, 1077, 1116, 1125, 1142, 1149, 1153, 1167,
1186, 1195, 1232, 1242, 1257, 1258, 1287, 1294, 1301, 1325, 1330,
1386, 1581, 1916, 2035, 2074, 2080, 2173, 2432, 2533
United States–States–Oregon 67, 218, 276, 283, 479, 527, 598, 640,
933, 964, 1028, 1030, 1149, 1154, 1170, 1242, 1287, 1340, 1341,
1342, 1360, 1386, 1389, 1401, 1428, 1431, 1459, 1561, 1599, 1604,
1620, 1644, 1655, 1899, 1955, 1958, 1971, 1980, 1981, 2090, 2098,
2108, 2140, 2158, 2172, 2182, 2213, 2227, 2254, 2263, 2293, 2375,
2476, 2541, 2543
United States–States–Pennsylvania 5, 9, 23, 30, 34, 36, 37, 49, 61,
67, 73, 75, 77, 94, 95, 102, 106, 109, 111, 114, 115, 122, 130, 172,
197, 210, 218, 224, 245, 247, 255, 267, 276, 283, 312, 323, 364,
367, 394, 428, 436, 478, 506, 507, 508, 512, 518, 519, 520, 527,
605, 611, 624, 636, 640, 712, 722, 740, 741, 752, 799, 805, 807,
831, 837, 851, 857, 860, 861, 868, 882, 888, 893, 894, 925, 926,
941, 961, 964, 973, 979, 980, 989, 993, 997, 1004, 1032, 1033,
1035, 1042, 1053, 1060, 1098, 1137, 1156, 1167, 1205, 1232, 1240,
1242, 1287, 1294, 1330, 1337, 1340, 1341, 1353, 1386, 1459, 1520,
1523, 1581, 1604, 1643, 1655, 1873, 1935, 2064, 2074, 2140, 2202,
2220, 2223, 2241, 2242, 2268, 2352, 2369, 2374, 2389, 2416, 2542,
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United States–States–Rhode Island 30, 34, 67, 81, 98, 99, 102, 116,
128, 134, 218, 224, 964, 1005, 1242, 1340, 1916, 2074, 2203, 2416
United States–States–South Carolina 34, 67, 109, 115, 127, 218,
224, 233, 247, 259, 283, 507, 508, 527, 528, 611, 640, 722, 835,
845, 852, 858, 860, 861, 868, 880, 882, 883, 893, 894, 899, 909,
925, 941, 953, 954, 961, 964, 973, 1011, 1060, 1077, 1098, 1153,
1167, 1186, 1195, 1217, 1232, 1242, 1257, 1258, 1298, 1325, 1330,
1377, 1500, 1581, 1668, 1778, 1916, 1917, 2111, 2173, 2192, 2228,
2241, 2273
United States–States–South Dakota 30, 34, 67, 128, 197, 207, 209,
214, 245, 247, 255, 256, 267, 409, 424, 452, 453, 515, 522, 555,
558, 604, 616, 640, 642, 675, 751, 784, 835, 837, 845, 847, 848,
852, 860, 861, 868, 869, 880, 882, 883, 893, 894, 898, 899, 909,
925, 926, 935, 936, 941, 950, 961, 964, 965, 973, 1006, 1016, 1021,
1040, 1070, 1077, 1083, 1138, 1167, 1232, 1325, 1459, 1531, 1581,
1668, 2038, 2050, 2054, 2074, 2111, 2176, 2192, 2214, 2216, 2228,
2235, 2241, 2293, 2327, 2352, 2357, 2376, 2386, 2397, 2418, 2432,
2446, 2463
United States–States–Tennessee 5, 6, 14, 30, 34, 67, 97, 101, 104,
109, 115, 128, 130, 131, 208, 218, 224, 233, 237, 239, 245, 247,
255, 259, 277, 312, 408, 458, 478, 507, 508, 527, 543, 559, 601,
611, 640, 706, 712, 722, 752, 805, 806, 830, 835, 845, 848, 851,
852, 857, 860, 861, 868, 880, 882, 883, 884, 888, 893, 894, 899,
909, 925, 926, 941, 953, 954, 961, 964, 973, 979, 989, 1005, 1011,
1023, 1024, 1025, 1030, 1054, 1060, 1076, 1077, 1098, 1149, 1153,
1162, 1165, 1167, 1170, 1186, 1195, 1217, 1231, 1232, 1240, 1245,
1257, 1258, 1287, 1290, 1294, 1302, 1325, 1330, 1340, 1341, 1342,
1358, 1377, 1386, 1389, 1401, 1433, 1439, 1452, 1468, 1486, 1508,
1516, 1523, 1558, 1561, 1562, 1581, 1582, 1583, 1587, 1589, 1594,
1596, 1599, 1607, 1608, 1609, 1620, 1631, 1633, 1643, 1655, 1668,
1678, 1697, 1743, 1768, 1778, 1885, 1916, 1917, 1954, 1964, 2074,
2080, 2111, 2167, 2192, 2197, 2228, 2241, 2280, 2282, 2318, 2352,
2370, 2371, 2372, 2416, 2468, 2469, 2476, 2482, 2483, 2486, 2502,
2533, 2543
United States–States–Texas 30, 34, 67, 96, 115, 218, 245, 247, 255,
276, 447, 479, 527, 611, 640, 713, 722, 835, 845, 852, 858, 860,
861, 868, 880, 882, 893, 894, 909, 925, 941, 953, 961, 964, 973,
993, 997, 1032, 1041, 1054, 1100, 1122, 1153, 1167, 1170, 1181,
1186, 1192, 1202, 1203, 1204, 1225, 1232, 1236, 1237, 1242, 1256,
1257, 1259, 1287, 1289, 1294, 1298, 1330, 1337, 1340, 1341, 1377,
1428, 1520, 1558, 1566, 1581, 1605, 1620, 1668, 1743, 1758, 1874,
1884, 1916, 1925, 1954, 2035, 2098, 2140, 2170, 2171, 2173, 2190,
2241, 2257, 2293, 2352, 2357, 2370, 2371, 2463, 2471, 2472, 2502,
2544
United States–States–Utah 30, 34, 128, 218, 276, 479, 640, 964,
1041, 1242, 1341, 1874, 1955, 1971, 2177, 2432

224, 225, 233, 237, 245, 247, 248, 249, 251, 255, 258, 259, 267,
283, 408, 436, 508, 527, 541, 563, 564, 611, 640, 671, 712, 722,
731, 740, 741, 800, 805, 807, 825, 830, 835, 845, 848, 852, 857,
860, 861, 868, 869, 880, 882, 893, 894, 909, 925, 926, 941, 953,
954, 961, 964, 973, 989, 1060, 1077, 1098, 1108, 1116, 1129, 1137,
1148, 1167, 1186, 1195, 1224, 1232, 1242, 1258, 1325, 1330, 1340,
1377, 1581, 1631, 1633, 1635, 1741, 1764, 1880, 1916, 1923, 1934,
1963, 2140, 2148, 2197, 2215, 2223, 2241, 2352, 2369, 2405, 2433,
2493, 2545, 2546
United States–States–Washington state 18, 30, 34, 67, 211, 212,
213, 218, 276, 283, 284, 436, 448, 458, 478, 740, 741, 800, 825,
848, 850, 852, 888, 903, 1005, 1030, 1092, 1148, 1149, 1203, 1275,
1287, 1294, 1340, 1341, 1358, 1386, 1418, 1428, 1431, 1452, 1490,
1508, 1561, 1599, 1635, 1644, 1655, 1836, 1920, 1935, 1955, 2074,
2140, 2158, 2187, 2258, 2316, 2372, 2400, 2406, 2439, 2449, 2476,
2485, 2507, 2526, 2544
United States–States–West Virginia 30, 34, 67, 101, 106, 109, 115,
128, 208, 218, 233, 247, 255, 259, 527, 528, 611, 640, 722, 852,
860, 861, 868, 882, 893, 894, 925, 941, 952, 954, 964, 1005, 1060,
1098, 1154, 1167, 1428, 1431, 1487, 2030, 2062
United States–States–Wisconsin 17, 18, 26, 30, 34, 36, 37, 39, 54,
63, 67, 70, 73, 83, 84, 95, 102, 109, 115, 122, 127, 128, 134, 151,
174, 179, 180, 181, 182, 183, 184, 185, 187, 190, 194, 195, 197,
207, 208, 209, 211, 212, 213, 214, 218, 221, 222, 223, 224, 227,
233, 245, 247, 248, 249, 255, 256, 259, 267, 283, 394, 406, 409,
424, 426, 427, 430, 436, 452, 453, 478, 479, 507, 508, 515, 522,
527, 555, 558, 563, 597, 611, 616, 624, 640, 642, 675, 712, 722,
741, 751, 752, 753, 784, 805, 829, 830, 831, 837, 845, 847, 848,
849, 852, 857, 858, 860, 861, 868, 869, 880, 882, 888, 893, 894,
897, 898, 909, 925, 926, 933, 935, 936, 941, 950, 954, 961, 964,
973, 976, 977, 979, 1005, 1006, 1032, 1040, 1042, 1049, 1053,
1060, 1070, 1077, 1098, 1106, 1148, 1153, 1154, 1161, 1167, 1195,
1215, 1217, 1232, 1242, 1252, 1257, 1279, 1298, 1320, 1325, 1330,
1361, 1377, 1426, 1428, 1431, 1468, 1500, 1501, 1520, 1532, 1561,
1581, 1631, 1668, 1764, 1769, 1789, 1887, 1916, 1963, 1980, 2038,
2074, 2111, 2140, 2149, 2165, 2190, 2192, 2203, 2212, 2257, 2258,
2293, 2352, 2357, 2370, 2376, 2386, 2421, 2432, 2454, 2456, 2458,
2463, 2517, 2545, 2546, 2549
United States–States–Wyoming 30, 34, 218, 276, 283, 479, 640,
852, 964, 1981, 2074, 2306
Upjohn, Inc. Named Pharmacia & Upjohn since 2 Nov. 1995 1017,
1071, 1110, 1184, 1187, 1292, 2063, 2109, 2137, 2150, 2151, 2159,
2168, 2178, 2212, 2254, 2257, 2258, 2548
Urbana Laboratories (Urbana, Illinois), Maker of Legume
Inoculants. Founded by Albert Lemuel Whiting in 1919 246, 289,
1052
Urease. See Enzymes in the Soybean–Urease and Its Inactivation

United States–States–Vermont 29, 30, 34, 67, 116, 218, 507, 508,
640, 964, 1016, 1032, 1054, 1225, 1242, 1340, 1459, 1490, 1508,
2037, 2416, 2433, 2491, 2502
United States–States–Virginia 9, 14, 30, 31, 34, 51, 67, 74, 79, 85,
99, 102, 109, 111, 115, 159, 197, 207, 208, 210, 218, 221, 222, 223,

U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. Analytical Section Merged into
Northern Regional Research Lab. (Peoria) 1 July 1942 406, 409,
424, 427, 431, 436, 452, 453, 515, 522, 541, 555, 558, 604, 616,
624, 642, 671, 675, 712, 713, 740, 741, 751, 784, 812, 835, 845,
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847, 848, 850, 852, 856, 857, 869, 880, 883, 898, 899, 909, 933,
935, 936, 950, 953, 954, 973, 977, 979, 989, 1006, 1021, 1042,
1070, 1083, 1175, 1257, 1258, 1867

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

U.S. Soybean Export Council (USSEC) 2454, 2455, 2513

Vegetable oils. See Specific Oilseeds such as Peanut Oil, Sesame
Oil, Sunflower Oil, etc

Veganism. See Vegetarianism–Veganism

USA. See United States of America
Vegetable soybeans. See Green Vegetable Soybeans
USDA. See United States Department of Agriculture
USDA National Agricultural Library (NAL, Beltsville, Maryland).
See National Agricultural Library (NAL, Beltsville, Maryland)

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General
Information About, Not Including Use As Green Vegetable
Soybeans

USSR. See Europe, Eastern–USSR
Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and
Their Authors
Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La
Sierra, California) 458, 1534, 1556, 1605, 2476, 2542, 2549
Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early
Years Only) and Vamo 1711, 1889, 2541
Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen
Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type, Soybean Varieties USA–Special
High Protein
Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties
Variety development. See Breeding or Selection of Soybeans for
Use as Soy Oil or Meal
Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds) 134, 194, 195, 216, 221, 227, 249,
250, 301, 317, 321, 323, 326, 373, 415, 419, 422, 426, 431, 546,
595, 602, 625, 740, 741, 845, 869, 935, 936, 950, 954, 965, 1002,
1006, 1040, 1042, 1051, 1060, 1070, 1083, 1085, 1098, 1135, 1138,
1167, 1175, 1244, 1270, 1298, 1350, 1460, 1531, 1627, 1628, 1632,
1687, 1688, 1699, 1705, 1710, 1719, 1903, 1936, 1988, 2518, 2546
Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses 1373, 1401, 1877, 1888, 2089,
2131, 2133, 2148, 2158, 2214, 2304, 2345, 2457
Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Germplasm Collections and Resources, and
Gene Banks
Variety names / nomenclature–standardization. See Nomenclature
of Soybean Varieties–Standardization of
Variety names of early U.S. soybeans. See Lists and Descriptions
(Official) of Early U.S. Soybean Varieties with Their P.I. Numbers
and Synonyms

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans
Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 23, 266, 1064
Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People 806
Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry,
or Small Amounts of Meat 12, 13
Vegetarian Cookbooks. See also: Vegan Cookbooks 62, 107, 113,
242, 281, 391, 810
Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs 23, 1362, 1380, 1631, 1977
Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension
(High Blood Pressure) 2187
Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets 21,
173
Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 205,
242, 291, 395, 457
Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union
Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages 62, 543, 839, 1270, 1885
Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)
Vegetarian or Vegan Restaurants or Cafeterias 312, 396, 1023,
1024, 1025, 1341, 1357, 1468, 1643, 1977, 2202, 2416
Vegetarian pioneers. See Alcott, Amos Bronson and Louisa May,
Alcott, William Andrus (1798-1859), Axon, William E.A., Clubb,
Henry Stephen (Rev.) (1827-1921), Cowherd, William (Rev.)
(1763-1816), Gandhi, Mohandas K. (“Mahatma”) (1869-1948),
Graham, Sylvester (1794-1851), Jackson, James Caleb (1811-1881),
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Metcalfe, William (1788-1862), Seventh-day Adventists–White,
Ellen G. (1827-1915), Trall, Russell Thacher (1812-1877)
Vegetarian Society of America. See Vegetarianism–Vegetarian
Societies in North America–Vegetarian Society of America (June
1886 -1905)
Vegetarianism. See Bible Christian Church in England and the USA
Vegetarianism and the Temperance Movement (Abstaining from
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism 11,
12, 13, 93, 390, 609, 1162, 2489
Vegetarianism, Athletics / Sports, and Athletes 229, 231, 2416
Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism 8, 11, 21, 23, 86, 93, 100, 137, 145, 146, 151, 162, 166,
173, 176, 205, 228, 229, 231, 266, 280, 287, 291, 298, 315, 327,
365, 395, 396, 457, 487, 523, 559, 583, 584, 588, 601, 609, 610,
622, 781, 806, 867, 878, 1032, 1064, 1066, 1121, 1122, 1123, 1124,
1151, 1162, 1165, 1169, 1172, 1173, 1176, 1190, 1228, 1229, 1240,
1245, 1276, 1290, 1307, 1339, 1340, 1341, 1342, 1356, 1357, 1364,
1378, 1398, 1407, 1428, 1430, 1432, 1435, 1438, 1439, 1449, 1468,
1486, 1530, 1532, 1550, 1594, 1608, 1609, 1615, 1616, 1620, 1643,
1666, 1687, 1688, 1726, 1861, 1873, 1913, 1914, 1928, 1932, 1958,
1969, 1973, 2025, 2051, 2065, 2076, 2120, 2199, 2204, 2294, 2343,
2416, 2422, 2438, 2444, 2468, 2469, 2489, 2494, 2499, 2501, 2502,
2506, 2507, 2511, 2527

2294, 2527
Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda
23
Vegetarianism–Seventh-day Adventist Work with 8, 11, 21, 23, 62,
93, 100, 107, 113, 145, 173, 176, 205, 228, 229, 231, 266, 280, 287,
291, 298, 312, 315, 327, 365, 395, 396, 523, 559, 583, 584, 601,
609, 622, 781, 806, 834, 867, 878, 1023, 1024, 1025, 1064, 1066,
1121, 1122, 1123, 1124, 1151, 1162, 1165, 1169, 1172, 1173, 1176,
1190, 1228, 1229, 1245, 1276, 1339, 1340, 1356, 1357, 1364, 1378,
1398, 1449, 1532, 1608, 1609, 1615, 1616, 1620, 1631, 1666, 1880,
1913, 1958, 1969, 1973, 1977, 2051, 2076, 2187, 2210, 2246, 2294,
2444, 2468, 2469, 2482, 2499, 2527
Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather 231, 287,
543, 834, 839, 1026, 1049, 1105, 1340, 1341, 1913, 2187, 2475
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets,
Hospitals, etc.). See also Vegetarian Restaurants 312, 559, 601
Vegetarianism–Vegetarian Societies in North America–American
Vegetarian Society (1850-1862?) 1121, 2416
Vegetarianism–Vegetarian Societies in North America–Chicago
Vegetarian Society (Dec. 1895 -) 2416

Vegetarianism–Efficiency of Plants Much Greater Than Animals in
Producing Food from a Given Input of Energy, Land, or Water. Also
Called Political Economy 142, 287, 1227

Vegetarianism–Vegetarian Societies in North America–New York
Vegetarian Society (Oct. 1852+) 2416

Vegetarianism–Etymology of This Term, Veganism, and Their
Cognates / Relatives in Various Languages 315

Vegetarianism–Vegetarian Societies in North America–Vegetarian
Society of America (June 1886–1905) 23, 2416

Vegetarianism–Evidence from Comparative Anatomy and
Physiology 8, 11, 228

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Bean (Rarely) or Velvetbean 58, 508

Vegetarianism–Flexitarian or Pseudo. Includes or Favors the
Occasional Use of Fish, Poultry, or Meat 1030

Vestro Foods, Inc. See Westbrae Natural Foods
Viability and life-span of soybean seeds. See Storage of Seeds

Vegetarianism–Historical Documents Published before 1900 12, 13,
23
Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British
Predecessor the Vegetarian Federal Union
Vegetarianism: Meat / Flesh Food Consumption–Statistics,
Problems (Such as Diseases in or Caused by Flesh Foods),
or Trends in Documents Not About Vegetarianism. See Also:
Vegetarianism–Spongiform Encephalopathies /Diseases 1053

Victor Food Products, Ltd. (Scarborough, Ontario, Canada).
Founded by Stephen Yu in 1978 1644, 1711, 1743, 1880
Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov.
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned
by (Subsidiary of) Canadian Breweries Ltd., then by Procter &
Gamble from 1954, then by Central Soya Co. from 1985) 926,
1270, 2073
Videotapes or References to Video Tapes 1857, 1983, 2022, 2187

Vegetarianism–Raw / Uncooked / Unfired Foods and Diet 390
Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists
11, 23, 810, 1121, 1162, 1620, 1631, 1977, 1980, 2051, 2210, 2246,

Viili. See Soymilk, Fermented
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Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a.. 99, 221

2352, 2359, 2360, 2365, 2389, 2416, 2417, 2423

Vitamin B-12 (Cyanocobalamin, Cobalamins) 1362, 1407, 1777,
1907, 1930, 1940, 2164, 2494

Weeds–Control and Herbicide Use 66, 80, 87, 283, 1095, 1108,
1159, 1222, 1292, 1365, 1534, 1628, 1699, 2073, 2133, 2205, 2232,
2260, 2357, 2413, 2493, 2497, 2500

Vitamin E (Eight Forms of Tocopherol, Natural Powerful
Antioxidants) 567, 1251, 1355, 1606, 1680, 1918, 1946, 2078, 2109
Vitamin K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble) 884
Vitamins. See Antivitamin Activity and Antivitamins
Vitamins (General) 160, 161, 162, 164, 165, 167, 170, 171, 186,
199, 200, 201, 205, 229, 242, 244, 269, 291, 308, 319, 320, 325,
334, 340, 367, 395, 444, 457, 483, 486, 487, 489, 493, 601, 604,
610, 790, 856, 857, 947, 966, 1029, 1064, 1108, 1124, 1190, 1346,
1398, 1608, 1707, 1739, 1860, 1913, 1938, 1940, 1958, 2126, 2194,
2235, 2275, 2448, 2502
Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Vitamins
Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940 1205, 1508, 1585, 1586, 1697, 1711, 1723, 1743,
1783, 1836, 1877, 1880, 1889, 1964, 2028, 2133, 2158, 2184, 2254,
2318, 2399, 2476, 2541, 2543
Vivisection 2416
W. Atlee Burpee (Philadelphia, Pennsylvania) 9, 99, 1459, 2220,
2223
Walnut Acres (Penns Creek, Pensylvania). Grower of Organic
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store
and by Mail Order) of Natural Foods. Founded about 1946-1949 by
Paul and Betty Keene 1032, 1287, 1294, 2035, 2409

Wedge press. See Soybean Crushing–Equipment–Wedge Press

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound
Well (The), Pure & Simple, and New Age Distributing Co. (San
Jose, California) 1259, 1275, 1283, 1289, 1294, 1308, 1337, 1386,
1409, 1697, 1743, 2012, 2013, 2472
Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997 1240, 1290, 1386, 1436, 1452, 1482, 1490,
1548, 1580, 1641, 1697, 1711, 1783, 1836, 1856, 1880, 1889, 1963,
1964, 2028, 2037, 2090, 2108, 2110, 2132, 2138, 2172, 2182, 2213,
2254, 2318, 2472, 2541
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–Individual Companies 1810
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin 12, 13, 21, 62, 78, 93, 107, 108, 114, 130,
145, 173, 199, 242, 243, 244, 265, 335, 338, 339, 340, 346, 364,
365, 366, 391, 395, 442, 481, 508, 512, 521, 530, 598, 609, 610,
644, 647, 1003, 1008, 1023, 1024, 1025, 1030, 1034, 1041, 1049,
1064, 1081, 1101, 1111, 1149, 1151, 1172, 1228, 1245, 1296, 1297,
1302, 1303, 1304, 1305, 1306, 1319, 1326, 1331, 1339, 1354, 1357,
1367, 1368, 1393, 1394, 1395, 1396, 1398, 1534, 1540, 1552, 1554,
1582, 1583, 1586, 1588, 1601, 1608, 1609, 1615, 1631, 1766, 1843,
1871, 1953, 1969, 1977, 1989, 2097, 2115, 2311, 2347, 2350, 2434,
2435, 2438, 2444, 2486, 2524
Wheat Gluten–Historical Documents Published before 1900 12, 13,
21
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops) 1206, 1446, 1623, 1810, 1859, 1879, 1931, 1954,
2372, 2472, 2502, 2524

War, Civil, USA. See Civil War in USA (1861-1865)
War Food Administration of USDA. See United States Department
of Agriculture (USDA)–War Food Administration (WFA)
War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods
Waste Management, Treatment, and Disposal. See also:
Environmental Issues and Concerns 429, 734, 1905
Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods
Websites or Information on the World Wide Web or Internet 2162,
2190, 2198, 2215, 2235, 2244, 2302, 2308, 2324, 2325, 2332, 2338,

Wheat Gluten or Seitan–Etymology of These Terms and Their
Cognates/Relatives in Various Languages 1206
Whip Topping (Non-Dairy–Resembles Whipped Cream but
Contains No Soy Protein) 897, 994, 1078, 1126, 1148, 1163, 1164,
1566, 1762, 1763, 1764, 1765, 1948, 2023, 2052, 2540
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein) 747, 836, 863, 864,
866, 870, 875, 877, 879, 896, 897, 907, 908, 920, 934, 938, 943,
948, 957, 962, 967, 968, 969, 971, 975, 994, 995, 998, 1010, 1015,
1050, 1078, 1112, 1114, 1126, 1144, 1148, 1149, 1180, 1300, 1478,
1479, 1480, 1550, 1566, 1685, 1686, 1687, 1688, 1693, 1705, 1736,
1759, 1762, 1763, 1764, 1765, 1767, 1782, 1886, 1891, 1904, 1948,
1966, 2023, 2056, 2057, 2058, 2069, 2079, 2086, 2103, 2352, 2532,
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2533, 2537, 2540, 2547

988, 991, 1254, 1256, 1289, 1337, 1918, 1945, 2098, 2158

Whip Topping (with or without Soy)–Etymology of This Term and
Its Cognates / Relatives in Various Languages 897

WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro,
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb.
1981) 1561, 2262

Whipped Topping. See Whip Topping
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen

Wiancko, Alfred Theodore (1872-1949, Purdue Univ., Indiana) 92,
185, 197, 849
Wild Soybeans (General) 54, 1867

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist
Church 1023, 1025, 1121, 1162, 1169, 1176, 1398, 1516, 1558,
1601, 1612, 1613, 1666, 2211, 2246, 2401, 2410, 2416, 2426, 2427,
2459, 2474, 2483, 2527

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax,
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell,
Iowa; started Jan. 1999) 1389, 1532, 1561, 2098, 2262, 2359, 2360

White soybeans. See Soybean Seeds–White
Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002 1360, 1389, 1424, 1426, 1428, 1429,
1430, 1431, 1435, 1452, 1489, 1505, 1524, 1532, 1553, 1599, 1644,
1723, 1836, 1873, 1874, 1899, 1964, 2098, 2158, 2177, 2180, 2205,
2235, 2268, 2315, 2316, 2318, 2341, 2397, 2399, 2505, 2543

Wiley, Harvey Washington (1884-1930). Father of the Pure Food
and Drug Act and the Meat Inspection Act (1906) and of the U.S.
Food and Drug Administration 1121, 1176, 1398
Williams, Charles Burgess (1871-1947). North Carolina Soybean
Pioneer 118, 527, 1215

Whitehouse Products, Inc. See Delsoy Products, Inc.
Wilson soybean variety. See Soybean Varieties USA–Mammoth
Yellow

Whiting, Albert Lemuel. See Urbana Laboratories
Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii
Company
Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages 568, 1030

Wing Seed Co. (Mechanicsburg, Champaign County, Ohio).
Founded 1909. Including Joseph Elwyn Wing (1861-1915), Charles
Bullard Wing (1878-1949), and David Grant Wing (1896-1984) 85,
99, 106, 122, 408, 637, 829, 1179, 1219, 1867
Wing’s Royal: New U.S. domestic soybean variety 953

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô) 173, 355, 568, 740, 741, 1030
Whole Dry Soybeans, Ground to a Paste, Puree, or Slurry, Then
Used as an Ingredient in Commercial Food Products 646
Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as
Food) 93, 127, 133, 135, 137, 147, 159, 186, 200, 229, 230, 231,
266, 287, 294, 337, 352, 353, 365, 390, 443, 481, 492, 501, 513,
568, 574, 597, 606, 610, 730, 761, 773, 776, 780, 781, 782, 792,
807, 808, 810, 817, 819, 840, 841, 842, 843, 844, 851, 910, 915,
918, 1005, 1030, 1049, 1064, 1101, 1124, 1149, 1161, 1190, 1237,
1244, 1266, 1287, 1309, 1337, 1346, 1381, 1458, 1586, 1845, 1867,
1892, 1946, 2053, 2103, 2215, 2352, 2521
Whole Dry Soybeans (Used Cooked or Unprocessed as Feed) 84
Whole Foods Market. Founded in 1978 in Austin, Texas, by John
Mackey and Renee Lawson 1958, 2098, 2110, 2406, 2439, 2471,
2502
Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured
Products, Made from Whole Dry Soybeans (Not Defatted). See
Also: Soy Flour: Whole or Full-fat 885, 904, 919, 928, 983, 984,

WISHH (World Initiative for Soy in Human Health), and World Soy
Foundation (WSF). Projects of the American Soybean Association
(ASA) 2397, 2463, 2513
Woodworth, Clyde M. (1888-1960, Plant Breeder, Univ. of Illinois)
194, 195, 197, 527, 528, 835, 869, 898, 950, 1215, 1500, 1917
Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins in England 23, 273, 346, 425,
432, 480, 1584
Worcestershire Sauce–With Soy Sauce Used as an Ingredient 432,
588, 1584
World 563, 744, 910, 1461, 1585, 1586, 1587, 1711, 2248, 2338,
2506, 2541, 2542, 2543
World Initiative for Soy in Human Health. See WISHH
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Population Growth (Human) and Related
Problems (Including Poverty), Sustainable Development and
Growth
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World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

Curd Bamboo 597, 1354
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1276, 1963

World Problems–Major (General) 2165
World Soy Foundation (WSF). See WISHH (World Initiative for
Soy in Human Health)
World–Soybean Production, Area and Stocks–Statistics, Trends, and
Analyses 1108, 2338
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War” 147, 356, 463, 563, 588, 1121,
1135, 1633, 1766, 1884, 1960, 1989, 2203, 2389, 2545

Yuba Production–How to Make Yuba on a Commercial Scale 1161,
1678
Yuba (The Film That Forms Atop Soymilk When It Is Heated). In
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). EnglishLanguage Chinese Cookbooks and Restaurants: “Bean Curd Skin”
224, 295, 597, 910, 1064, 1161, 1276, 1529, 1559, 1585, 1678,
1766, 1871, 1877, 1963, 2255
Yugoslavia. See Europe, Eastern–Serbia and Montenegro

World War II–Soybeans and Soyfoods. Also Called the “Second
World War” 131, 612, 622, 629, 633, 634, 681, 691, 706, 724, 726,
728, 735, 738, 756, 758, 765, 767, 771, 785, 787, 791, 792, 797,
807, 813, 815, 848, 851, 864, 866, 876, 877, 884, 888, 897, 930,
989, 995, 1005, 1008, 1009, 1013, 1014, 1028, 1076, 1115, 1118,
1119, 1126, 1129, 1146, 1148, 1179, 1244, 1245, 1249, 1267, 1270,
1320, 1323, 1345, 1351, 1353, 1364, 1371, 1463, 1478, 1479, 1480,
1500, 1520, 1525, 1550, 1566, 1582, 1583, 1615, 1616, 1617, 1626,
1692, 1693, 1759, 1762, 1763, 1764, 1765, 1766, 1767, 1774, 1897,
1900, 1904, 1955, 1958, 2016, 2057, 2064, 2069, 2075, 2086, 2154,
2207, 2263, 2373, 2416, 2421, 2532, 2535, 2537, 2538, 2540

Zavitz, Charles Ambrose (1863-1942) of Ontario Agricultural
College, Canada 39, 1270, 2073
Zea mays. See Corn / Maize

Worthington Foods, Inc. (Worthington, Ohio). Including Battle
Creek Foods (Michigan) from 1960, and Madison Foods
(Tennessee) from 1964. A subsidiary of Miles Laboratories from
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan.
1990 752, 1034, 1108, 1111, 1165, 1170, 1172, 1290, 1331, 1358,
1457, 1532, 1534, 1552, 1554, 1555, 1583, 1588, 1595, 1614, 1615,
1616, 1710, 1711, 1766, 1802, 1871, 1885, 1964, 1976, 1983, 1984,
2008, 2076, 2079, 2082, 2174, 2183, 2184, 2235, 2249, 2256, 2311,
2316, 2318, 2340, 2343, 2347, 2364, 2399, 2424, 2453, 2460, 2467,
2469, 2487, 2536
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yellow soybeans. See Soybean Seeds–Yellow
Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affiliates 1877,
2541
Yield Statistics, Soybean 27, 31, 32, 33, 35, 37, 39, 44, 49, 54, 63,
72, 103, 112, 122, 123, 142, 172, 177, 181, 185, 212, 218, 222, 237,
259, 283, 317, 329, 332, 336, 360, 421, 422, 430, 431, 597, 620,
719, 722, 741, 835, 924, 925, 965, 977, 990, 1021, 1083, 1084,
1085, 1095, 1185, 1208, 1264, 1270, 1282, 1816, 1988, 2342, 2418,
2455
Yogurt, soy. See Soy Yogurt
Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
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